I

APPETIZERS

GUACAMOLE LA NETA 12

ADD EsQUITE, CHORIZO, OR CHICHARONNES +3

BEAN DIP9
SPICED CHORIZO, COTIJA CHEESE,
ADD CHICHARRONES +3

QUESODIP9

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

S

LOBSTER TOSTADA 19

CUCUMBER, FRESH LEMON VINAIGRETTE

SOUPY SALAD

SERVED WITH RICE ¢ BEANS

TACO SALAD 14
CRISPY TACO SHELL BOWL,
CHOPPED ROMAINE, P1co DE GALLO,
AvOocADO, CITRUS VINAIGRETTE

SHAVED BRUSSELS SALAD 14
CHILI MANGOS, PEANUTS,
WHITE BALSAMIC VINAIGRETTE

POZOLE VERDE 14
PoOrKk, HOMINY, CHICHARRONES,
CABBAGE, CRISPY TORTILLA STRIPS,
CILANTRO, LIME

ENTREES

NETA SIZZLING FAJITAS* 28
CHOICE OF: GRILLED CHICKEN, STEAK OR SHRIMP
SAUTEED PEPPERS, ONIONS, RICE ¢4 BEANS
LOBSTER +18

CHICKEN ENCHILADAS 21
CHOICE OF RED OR GREEN SAUCE, CREMA,
RICE ¢ BEANS

GRILLED CHIC

HOUSE TACOS

SERVED WITH RICE ¢ BEANS

CARNE ASADA 20

MARINATED STEAK, CILANTRO, PICKLED ONION, TAQUERO VERDE

CARNITAS 17

ETA

COCINA Y LOUNGE

THE TRUFF® QUESADILLA 15
SLAW, ONIONS, TRUFF® A1OLI
CHICKEN +5 | STEAK +10 | LOBSTER +18

HALF-DOZEN 24 DOZEN 42
COCKTAIL SAUCE, MIGNONETTE

BAJA STYLE OYSTERS™ 28

CALAMARI FRITO 15

GRILLED CITRUS, CILANTRO AIOLI, JALAPENO, CHILES TOREADOS

BEEF ENCHILADAS 24

CHOICE OF RED OR GREEN SAUCE, SHORT RiB, CREMA,

GRILLED CHICKEN, PICKLED ONION, CILANTRO, TAQUERO ROJO

OYSTERS*

SHRIMP, JALAPENO, CITRUS

HRIMP CEVICHE" 15

AVOCADO, JALAPENO, LIME

WATERMELON SALAD 14
FRESH WATERMELON, MANCHEGO CHEESE,
JICAMA & WATERMELON RADISH,
CHILE LIME VINAIGRETTE, TAJIN

RICE ¢4 BEANS

EL]JEFE’S POLLO 30
KEN BREAST, CHEESE-STUFFED POBLANO,
SALSA VERDE

CHICKEN 17

SHRIMP 18

GRILLED SHRIMP, CABBAGE SLAW MIX, BAJA SAUCE,
CHEESE-CRUSTED BLUE CORN TORTILLA

BRAISED PORK, PICKLED HABANERO AND ONIONS, CILANTRO,
TAQUERO ROJO

$7 MARGARITAS

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

REV. 6/02/2025



POWER LUNCH

$30
FRIDAYS & SATURDAYS

STARTERS

CHOICE OF

GUACAMOLE LA NETA SHRIMP CEVICHE*

ADD ESQUITE, CHORIZO, OR CHICHARONNES +3 AVOCADO, JALAPENO, LIME
POZOLE VERDE

PORK, HOMINY, CHICHARRONES, CABBAGE, CRISPY TORTILLA STRIPS, CILANTRO, LIME

ENTREES

CHOICE OF

SHAVED BRUSSELS SALAD ENCHILADAS
CHILI MANGOS, PEANUTS, CHOICE OF CHICKEN TINGA OR MUSHROOMS
WHITE BALSAMIC VINAIGRETTE

TAQUERIA
CHOICE OF CHICKEN TINGA, SHRIMP OR MUSHROOMS
STEAK +5

DESSERT

CHURROS
DUSTED IN CINNAMON SUGAR
SERVED WITH A CREAM CHEESE DIPPING SAUCE

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
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