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TACO SALAD 14
Crispy taco shell bowl, 

Chopped Romaine, Pico De Gallo, 
Avocado, Citrus Vinaigrette 

SHAVED BRUSSELS SALAD 14
Chili Mangos, Peanuts,

White Balsamic Vinaigrette

POZOLE VERDE 14
Pork, Hominy, Chicharrones, 

Cabbage, Crispy Tortilla Strips, 
Cilantro, Lime

 WATERMELON SALAD 14
Fresh Watermelon, Manchego Cheese,

Jicama & Watermelon Radish,
Chile Lime Vinaigrette, Tajín

GUACAMOLE LA NETA 12
Add Esquite, Chorizo, or Chicharonnes +3

BEAN DIP 9
Spiced Chorizo, Cotija Cheese,

Add Chicharrones +3 

QUESO DIP 9
Smoky White Queso Sauce, Pickled Chiles

FLAUTAS 14
Braised Chicken Tinga, Brussel Slaw, 

Citrus Crema

QUESO FUNDIDO  16
Oaxaca Cheese, Pickled Onions,

Add Chorizo or Esquite +4

THE TRUFF® QUESADILLA  15
Slaw, Onions, TRUFF® Aioli

Chicken +5 | Steak +10 | Lobster +18

 OYSTERS* 
Half-Dozen 24 Dozen 42

Cocktail Sauce, Mignonette

BAJA STYLE OYSTERS* 28
Shrimp, Jalapeño, Citrus

CALAMARI FRITO 15
Grilled Citrus, Cilantro Aioli, Jalapeño, Chiles Toreados

SHRIMP CEVICHE* 15
Avocado, Jalapeño, Lime

LOBSTER TOSTADA 19
Cucumber, Fresh Lemon Vinaigrette

NETA SIZZLING FAJITAS* 28
Choice of: Grilled Chicken, Steak or Shrimp

Sautéed Peppers, Onions, Rice & Beans
Lobster +18

CHICKEN ENCHILADAS 21
Choice of Red or Green Sauce, Crema,

Rice & Beans
 

BEEF ENCHILADAS 24
Choice of Red or Green Sauce, Short Rib, Crema,

Rice & beans

EL JEFE’S POLLO 30
Grilled Chicken Breast, Cheese-Stuffed Poblano,

Salsa Verde

CARNE ASADA 20
Marinated Steak, Cilantro, Pickled Onion, Taquero Verde

CARNITAS 17
Braised Pork, Pickled Habanero and Onions, Cilantro, 

Taquero Rojo

 CHICKEN 17
Grilled Chicken, Pickled Onion, Cilantro, Taquero Rojo

SHRIMP 18
Grilled Shrimp, Cabbage Slaw Mix, Baja Sauce,

Cheese-Crusted Blue Corn Tortilla

2 HOUR MAXIMUM SEATING TIME EXTENDED BY AVAILABILITY
*CONSUMING RAW - OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELL STOCK, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN CASE OF CERTAIN MEDICAL CONDITIONS. 20% GRATUITY ADDED TO PARTIES OF 6 OR MORE

APPETIZERS

ENTRÉES

SOUP Y SALAD
SERVED WITH RICE & BEANS

$7 MARGARITAS

HOUSE TACOS
SERVED WITH RICE & BEANS
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POWER LUNCH
$30

FRIDAYS & SATURDAYS

GUACAMOLE LA NETA
Add Esquite, Chorizo, or Chicharonnes +3

SHRIMP CEVICHE*
Avocado, Jalapeño, Lime

SHAVED BRUSSELS SALAD
Chili Mangos, Peanuts,

White Balsamic Vinaigrette

ENCHILADAS
Choice of Chicken Tinga or Mushrooms

POZOLE VERDE
Pork, Hominy, Chicharrones, Cabbage, Crispy Tortilla Strips, Cilantro, Lime

TAQUERIA
Choice of Chicken Tinga, Shrimp or Mushrooms

Steak +5

CHURROS
Dusted in cinnamon sugar

served with a cream cheese dipping sauce

STARTERS
CHOICE OF

ENTRÉES
CHOICE OF

DESSERT


