
Choice of Classic Suerte Salsa Fresca or Spicy 
Calabrian Salsa Fresca with Housemade Chips

Grilled Corn, Chipotle Mayo, Cotija, Cilantro

Housemade Chips & Cheese Sauce, Refried Black 
Beans, Pico de Gallo, Mexican Crema, Guacamole 

Add a Protein: Pollo Adobado $6 | Birria Beef $7 | Grilled Shrimp $9

*Carne Asada $8 | Carnitas $6 | Rajas $4 | Shredded Chicken $5 

Mashed Avocado, Red Onion, Cilantro, Fresh Lime 
Juice, Jalapeño, Habanero, Housemade Chips

Blend of Asadero, Oaxaca, Queso Seguro Cheeses, 
Roasted Poblano Peppers, Housemade Chips

Add a Protein: Pollo Adobado $6 | Birria Beef $7 | Grilled Shrimp $9

*Carne Asada $8 | Carnitas $6 | Rajas $4 | Shredded Chicken $5 

Served with 3 corn Tostadas, Avocado, Micro 
Cilantro

STARTERS
Chips & Salsa 5 v gf vg 

Mexican Street Corn Off the Cob 12 gf vg 

Nachos14 gf 

Guacamole MP v gf vg 

Queso Fundido 13 gf 

*Seasonal Ceviche 16 gf 

Shareables
Calamari Fritti 15 gf 

Maduros 7 gf vg 

Chimis Pequeñas 13 

Tacos Dorados 13 gf 

Crispy Blackened Calamari & Jalapeños with mild 
banana Peppers, Fresno Chiles, Lemon & Chipotle 

Aioli Drizzle. Served with Apricot Chile Jam

Spiced Crispy Plantains, Mexican Crema,
Micro Cilantro

 

Chipotle Chicken and Gringo. Served with 
Queso, Cilantro Crema, Guacamole & Pico De Gallo

Three Crispy Rolled Tacos.
Filled with Pollo Adobado & Queso. 

Served with Shredded Lettuce, Guacamole, 
Crema & Side of Homemade Hot Sauce 

soups & Salads
Suerte Caesar 15 

Sopa de Tortilla 13 gf 

Ensalada de Buena 12 gf 

Pozole Rojo 13 gf 

Romaine, Avocado, Shaved Manchego,
Cilantro-Lime Gremolata, Chili Pepitas,

Creamy Cilantro Caesar Dressing
Add a Protein: Pollo Adobado $6 | Birria Beef $7 | Grilled Shrimp $9

*Carne Asada $8 | Carnitas $6 | Rajas $4 | Shredded Chicken $5 

Roasted Chili Chicken Broth, Mexican Crema, 
Roasted Chicken, Avocado, Tortilla Strips, 

Seasonal Veggies, Potatoes

Artisan Lettuce, Red Onion, Avocado, 
Heirloom Grape Tomatoes, Roasted Corn, 

Cucumber, Agave Vinaigrette
Add a Protein: Pollo Adobado $6 | Birria Beef $7 | Grilled Shrimp $9

*Carne Asada $8 | Carnitas $6 | Rajas $4 | Shredded Chicken $5 

Guajillo Broth, Roasted Pork, Hominy, Mexican 
Oregano, Shaved Onion-Radish Slaw, Lime, Tostada

a la carte

* These items may be served raw or undercooked or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.�

V - Vegan  Vg - Vegetarian  GF - Gluten Free

(Automatic 20% Gratuity for Parties of 6 or More)

House Made Tortillas v gf vg 
(3) $2 (6) $4

Enchilada de la Rae 6 gf 
Refried Black Beans 5 vg

Papas Crujientes 5 
Mexican Red Rice 5 gf 

Borracho Pinto Beans 5 gf 

Sweet Potato Masa, Asadero Cheese, Fire Roasted 
Peppers, Jalapeños, Habaneros, Pickled Red Onion, 

Avocado Mousse with Cholula Ranch 

Molotes 13 gf vg 

Please be aware that there is a $3 per person cover charge for the 
mariachi band from 5:30pm to close, Thursdays through Saturdays.



Quesadilla 13 

Surf & Turf Cali Burrito 17 

Enchiladas de la Suerte! 18 gf 

Pollo En Mole 26 

Pescado a la Veracruzana MP gf

 Fiery Fajitas gf 

Chile Relleno 23 gf vg

Grande Burrito 15 

Carne con Chile Colorado 23 gf 

Carne Asada Plato 26 gf 

Blend of Asadero, Oaxaca, Queso Seguro Cheeses
Add a Protein: Pollo Adobado $6 | Birria Beef  $7 | Grilled Shrimp $9

*Carne Asada $8 | Carnitas $6 | Rajas $4 | Shredded Chicken $5 

Carne Asada, Grilled Shrimp, Crispy French Fries, Queso, 
Guacamole, Cilantro Crema, Pico de Gallo, Salsa Fresca 

Oaxaca Cheese or Roasted Chicken, Refried Black Beans, 
Mexican Rice, Housemade Corn Tortillas.

Smothered in Salsa Rojo, Salsa Verde or Seasonal Mole

Roasted Deboned Half Chicken, Seasonal Mole, Roasted 
Plantain, Mexican Rice, Pickled Red Onion, Micro 

Cilantro, Toasted Sesame Seeds with
Three Housemade Corn Tortillas

Seasonal Fish Smothered with Fresh Peppers, Tomatoes, 
Olives, Capers, Onions, Garlic, Avocado & Spices 

in a Tomato White Wine Cream Sauce.
Served with Mexican Rice & Housemade Corn Tortillas 

Fajitas with Roasted Pepper & Onion Medley, 
Accoutrements & Housemade Corn Tortillas 

Veggie +$17  |  Pollo +$21  |  *Asada +$24
Shrimp +$28  |  *Surf & Turf +$32
(Please Note Fiery Fajitas contain alcohol)

Traditional Egg-Battered Roasted Poblano Pepper, 
Oaxaca Cheese, Mexican Rice, Salsa Fresca,

Micro Cilantro

Choice Of Borracho Or Refried Beans, Mexican Rice, 
Guacamole, Pico De Gallo, Shredded Queso & Crema. 

make it ‘wet’ for +2 with one of our housemade sauces.
Add a Protein: Pollo Adobado $6 | Birria Beef  $7 | Grilled Shrimp $9 | *Carne 

Asada $8 | Carnitas $6 | Rajas $4 | Shredded Chicken $5 

Braised Pork Guajillo Red Chili Stew with
Radish, Mexican Rice & Housemade Corn Tortillas 

8oz Grilled Carne Asada with Chimichurri. 
Served With Borracho Pinto Beans, Mexican Rice & 

Housemade Corn Tortillas

Entrees

Taco plates

*Taco de Carne Asada gf 

QuesaBirria Taco gf 

Taco Al Pastor gf 

Taco de Pescado +1 

Taco de Pollo Adobado gf
 

Taco de Carnitas gf 

Taco de Camarón +1 gf 

Taco de Aguacate Frito

Double Decker Gringo Taco 

Taco de Vegan v 

Seasonal Veggie Taco gf vg 

Grilled Flank Steak, Chipotle Salsa, Onion, Avocado 
Mousse, Cilantro

Braised Beef, Melted Queso, Cilantro & Onion. 
Served with a Side of Beef Jus

Pork, Roasted Pineapple, Cilantro, Onion.
Served with a Side of Pineapple Hot Sauce

Seasonal Fish, Cabbage Slaw, Avocado Mousse, Cilantro

Grilled Chicken, Pico de Gallo, Pineapple, Fried Cheese 
Tortilla, Chipotle Aioli, Cilantro

Pork Confit, Salsa Verde, Onion-Radish Slaw, Cilantro

Garlic Chili Shrimp, Pico de Gallo,
Chipotle Aioli, Cilantro

Fried Avocado, Cholula Ranch, Cabbage Slaw, Cilantro

Soft & Crunchy, Spicy Ground Beef, Crema, Queso, 
Lettuce, Pico de Gallo

Crispy Cauliflower, Housemade Sweet Soy, Cilantro, 
Kream Kimchi, Cashew Sriracha Krema, Green Onion

Molcajete for two
*Molcajetes de Tradicione  42 *Molcajetes de Mariscos  48

Grilled Carne Asada, Grilled Pollo Adobado, Wild Pink 
Patagonian Shrimp, Cactus, Poblano, Queso Panela, 

Mexican Onion, Simmered in Molcajete Salsa.
Served with Mexican Rice & Housemade Corn Tortillas

Mussels, Wild Pink Patagonian Shrimp, Seasonal 
Seared Fish, Cactus, Poblano, Queso Panela, Mexican 

Onion, Simmered in a Tomato Garlic 
White Wine Butter Sauce. 

Served with Mexican Rice & Housemade Corn Tortillas

2 for $15 | 3 for $18
Served with Mexican Rice & Borracho or Refried Beans

Friday & Saturday Only

* These items may be served raw or undercooked or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.�

V - Vegan  Vg - Vegetarian  GF - Gluten Free

Please be aware that there is a $3 per person cover charge for the 
mariachi band from 5:30pm to close, Thursdays through Saturdays.


