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Ripe avocado, tomato, onions, cilantro, 
chile serrano, totopos - corn tortilla chips

TrAdItIoNaL GuAcAmOlE...................$13

Ripe avocado, grilled pineapple, 
pistachios, red onions, habanero, totopos

El GuAcAmOlE DeL PaSo....................$15

Grilled corn on the cob, mayo, chile piquin,
cotíja cheese

ElOtE DoMiNgUeRo.............................$6

Served with housemade spicy marinara 
sauce

Served with housemade spicy marinara 
sauce

CaLaMaRi FrItO.................................$17

Chorizo +3 - Prawns +6 - Skirt Steak +9

Pollo +3 - Steak +4 - Shrimp +4

Chicken +6, Shrimp +10 
Skirt Steak +12 Combo +15

QuEsO FuNdIdO..................................$12

Handmade corn dough patties, homemade 
chorizo, beans, onion, queso fresco

SoPeS De ChOrIzO (2)........................$12

Gulf Shrimp, Lime Citrus, Onion, Serano Chile, 
Cilantro, Avocado

CeViCe De CaMaRoN..........................$18

Shrimp, Octopus, Oysters, Roasted Tomato 
Sauce, Onions, Cilantro, Tomato, Jalapeño
Chile, Avocado

VuElVe A La ViDa CoCtAiL..............$24

Shrimp, Octopus, Cherry Stone Clams, 
Chiltepin, Habanero, Serrano, Red Onins, 
Cucumbers, Avocado

SiNaLoA AgUaChIlE..........................$40

Flour tortillas, Mouterey jack & Muenster 
cheese, pico de gallo, creama fresca

TeX MeX QuEsAdIlLa ........................$12

Chicken +3 - Steak +4 - Shrimp +4
Hand pressed tortilla, Oaxaca cheese, 
green squash, squash blossoms, epazote, 
roasted tomatillo sauce

QuEsAdIlLa FlOr De CaLaBaZa........$11

LoS AnToJiToS

PlAtOs HeChOs 
“CoMo’’ En MeXiCo

LoS CeViChEs Y 
CoCkTeLeS

SoPaS
TaCo TaStInG FeSt

AcOmPaÑAmIeNtOs

TiErRa TaCoS 46

Braised New Zealand lamb shank, 
avocado leaf, nopalitos & black beans, 
costeños & guajillo sauce

MiXiOtE HiDaLgUeNsE......................$42

8 oz, Sirloin beef, cheddar cheese, red 
onion, tomato, mayonnaise, mustard 
With French Fries

ChEeSeBuRgEr ClAsSiCa..................$19

8 oz, Sirloin beef, chorizo, cilantro, 
oaxaca cheese, guacamole, 
With French Fries

El PaSo BuRgEr...............................$21

Chicken, Tortilla Strips, Queso Fresco, 
Avocado, Pasilla Chili Flakes

SoPa De ToRtIlLa..........................$14

Green & Red peppers, onions, 
served with Rice & Beans, pico de gallo, 
flour tortillas

El PaSo FaJiTaS...............................$19

 Three corn tortilla chicken enchiladas, 
tomatillo sauce, jack cheese, rice & beans

EnChIlAdAs SuIzAs dE pOlLo.........$18

Mexican concoction of dry chiles, chocolate, 
raisins, almonds, chicken & rice

MoLe PoBlAnO.................................$27

Roasted pork, onions tequila reduction, 
aromatic herbs, black beans

CaRnItAs MiChOaCaNaS...................$26

La PiNcHe TaQuErIa
Slow braised beef, corn tortilla, chihuahua 
cheese, onion, cilantro, salsa matcha 
consome

Hand pressed tortilla, shrimp & steak, 
gratinated chihuahua cheese, 
chiltepin-tomato salsa

White fish, cabbage, avocado, pico de 
gallo, habenero aioli

Grilled sirloin steak, onion, cilantro, 
guacamole, roasted green salsa

Grilled chicken herbs, fresh tomato, 
onion cilantro

TaCoS De BiRrIa (3)........................$20

TaCoS GoBeRnAdOr (3)..................$22

BaJa FiSh (3)..................................$20

AsAdA (3).........................................$19

PoLlO (3).........................................$18

CaRnItAs (3)....................................$18
Roasted pork, tomatillo salsa, & pico 
de gallo

2 Asada | 2 Pollo | 2 Carnitas 
| 2 Al Pastor | 2 Chorizo

No substitutions please

RaJaS CoN CrEmA..............................$10
Roasted poblanos, crema, corn, 
Chihuahua cheese

Mexican rice
ArRoZ............................................$6

ViSiT oUr wEbSiTe 
wWw.eLpAsOnYc.cOm

BuRgErS

CoCtAiL dE cAmArOn......................$18
Home-made Special Tomato Cocktail 
Sauce, Avocado, Chopped Tomatoes,
jalapenos, Cilantro, Onions And Olive Oil. 

El pAsO CeViChE MiXtO....................$24
White Fish, Shrimp, Octopus, Marinated 
With Chef Specialty Citrus, Fresh And Dried 
Peppers, red onions, Cucumber And Celery.

CaLdO De CaMaRoN........................$21
Shrimp Soup In A Spicy Guajillo Broth.

Chopped Romain lettuce, crouton, 
shaved parmesan cheese and homemade 
Caesar dressing 

EnSaLaDa CeSaR $10  
ChIcKeN $ 15 ShRiMp $17

Chicken & Vegetables Soup 
SoPa De PoLlO CoN VeRdUrAs......$16

SoPa De MaRiScOs.........................$28
Mixed Seafood Soup In Spicy 
Guajillo Broth

YuKoN SwEeT MaSh PoTaTo.........$10

CoLeCiTaS....................................$10

gRaTiNe dE cAlAbAzItAs.............$10

Shaved Sauteed Brussels Sprouts 
Al Ajillo, And Bacon Bits

Sauteed brussels sprouts al ajillo with 
Jamaica  

TaCoS De JaMaIcA (3).....................$16

EnChIlAdAs RoJaS De CaRnE.........$24
Four sheered beef enchiladas,  cheese 
gratin, red salsa and crema fresca

PeScAdO CoN GrAtInE De CaLaBaZa...$32
Pan seared Trout  fish, tequila butter garlic 
sauce  served with zuchinni , huitlacoche, 
corn chihuahua cheese gratin

SaLmOn DeL PaSo..........................$28
Pan seared salmon, sauteed al  ajillo 
brussels sprouts,  with Jamaica and  
pasilla glazed 

PoLlO BoRrAcHo..........................$28
Semi boneless chicken breast cooked 
in a Negra modelo reduction, cremini 
mushroons,scallions served with 
sweet mash potato 

CoStIlLlA El PaSo.......................$36 
Boneless Short rib slow brazed in IPA 
beer, salsa borracha served with Yukon 
potato gratin 

FOOD ALLERGIES? If you have a food allergy, 
please speak to the owner manager chef or your server
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TrAdItIoNaL MaRgArItA...................$12

100% Agave tequila or mezcal (+2), fresh 
grapefruit juice, simple syrup, grapefruit 
jarrito soda, lime tajin rim

PaLoMa DeL BaRrIo...........................$15

White rum, brown sugar, fresh mint and 
lime muddle topped with seltzer water 

MoJiTo.............................................$13

Mezcal infused with fresh pineapple, 
mezcal float, agave nectar, jalapeño, 
cilantro,  fresh lime juice and tajin rim 

La PiÑAtA.........................................$13

Choice of beer, homemade michelada mix,
fresh tamarind puree, tajin rim

MiChElAdA De TaMaRiNdO...............$12

CoCkTaIlS CeRvEzAs

vInOs dE 
lA cAsA

DrInKs

FOOD ALLERGIES? If you have a food allergy, please speak to the owner manager chef or your server

PARTY OF TWO OR MORE 18 % GRATUITY WILL BE INCLUDED IN THE BILL
PARTY OF 6 OR MORE 20 % GRATUITY WILL BE INCLUDED IN THE BILL

ViSiT oUr wEbSiTe 
wWw.eLpAsOnYc.cOm

Rocks Or Frozen
Passionfruit | Mango | Tamarind | 
Strawberry | Blackberry +1 | Sangria +2

Pacifico | Modelo Especial | Negra Modelo
Voo Doo Ranger IPA 

BoTtLeD BeEr...................................$8
Victoria | Modelo Especial | Corona | Tecate

DrAfT................................................$7

GlAsS $11 - BoTtLe $40
SaUvIgNoN BlAnC

PiNoT GrIgIo
cHaRdOnNaY

RoSé

WhItE WiNe

GlAsS $12 - BoTtLe $45
TeMpRaNiLlO

MaLbEc
CaBeRnEt SaUvIgNoN

ReD WiNe

SaNgRiAs
$12 | $40

ReFrEsHmEnTs 
4

JaRrItOs $5

ReD | WhItE SaNgRiA

SpArKlInG | CoKe | DiEt CoKe | GiNgEr AlE
AgUa PaNnA 7 | sAn PeLlIgRiNo 8

TaMaRiNdO | MaNdArIn | FrUiT PuNcH | LiMe

AgUa 
ReFrEsCaS 5
HoRcHaTa | AgUa dE JaMaIcA | TaMaRiNd

MaNgO

La SaNdIa.......................................$16
Fresh Muddle Watermelon, Tequila Blanco, 
Coconut Rum Fresh Lime Juice, Homade 
Simple Syrup And Tajin Rim 

ChAmOy MaRgArItA.........................$15
Tequila Blanco, Chamoy Chilerito, Fresh 
Lime Juice, Homade Simple Syrup And 
Tajin Rim 
PiñA CoLaDa...................................$15
White Rum Fresh Pineapple Juice, Coco 
López,fresh Lime Juice , Maraschino 
Cherries

sMoKy rOoM...................................$15
Mezcal, passion fruit puree, homemade simple syrup
fresh lime juice and pomegranate juice

MeZcAlItA...................................$15
Bartolo mezcal, limw juice, agave nectar 
tajin rim

MaRgArItA dE jAmAiCa...................$13
100% blue agave tequila, or mezcal (+2)
home made  hibiscus reduction, agave 
nectar and fresh ime juice

HaPpY HoUr
3pM tO 7 pM  MoNdAy tO FrIdAy

Juan Lorza


