
LuNcH MeNu

AnToJiToS

LoS cEvIcHeS y 
cOcKtElEs

BuRrItOs AnD RiCe 
BoWlS BuRrItOs (+2)

SoPaS

PlAtItLlOs PaRa 
AlMoRzAr

La PiNcHe
TaQuErIa

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

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

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

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.

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

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

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

Sauteed brussels sprouts al ajillo with 
Jamaica  

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

GuAcAmOlE........................................…13
Ripe avocado, tomato, onions,cilantro, 
chile serrano, corn tortilla chips 

ElOtE DoMiNgErO..................................6 
Grilled corn on the cob, mayo, chile piquin, 
cotija cheese

CaLaMaRi FrItO.....................................16 
Served with house made spicy marinara sauce 

QuEsO FuNdIdO.....................................11
ChOrIzO + 3 cAmArOn + 6 sKiRt sTeAk +9
Melted chihuahua cheese fondue served 
with flour tortillas 

TeX- MeX QuEsAdIlLa...........................12
PoLlO +3 sTeAk +4 sHrImP +4 
Flour tortillas, Monterey jack & muenster 
cheese, pico de gallo, crema fresca

EnSaLaDa CeSaR CoN PoLlO................14 
CaMaRoN...............................................16
Chopped Romain lettuce, croutons, 
shaved parmesan cheese, and homemade  
Caesar dressing 

EnChIlAdAs SuIzAs De PoLlO ………....18   
MoLe +2 
Tree corn tortillas enchiladas tomatillo sauce, 
jack cheese, rice &beans  

HaMbUrGuEsA 
ClAsIcA......17 

8oz sirloin beef cheddar cheese, 
red onions, tomato, mayonnaise, 

mustard with French fries

MoLe PoBlAnO........................................24 
Mexican concussion of dried chiles, 
chocolate, raisins, almonds, chicken and rice 

CaRnItAs MiChOaCaNaS …………….......24
Roasted pork onions tequila reduction 
aromatic herbs, black beans 
EnChIlAdAs RoJaS De CaRnE ………....20 
Four sheered beef enchiladas, chihuahua 
cheese gratin, red salsa and crema fresca
SaLmOn De El PaSo ……………..............26
Pan seared salmon sauteed al ajillo 
brussels sprouts with Jamaica 
& pasilla glazed
El PaSo FaJiTaS ……..............................16  
ChIcKeN +6 sHrImP +10 
sKiRt sTeAk +12 cOmBo +15
Sauteed Green & red peppers, onios, 
served with  rice & beans, pico de gallo, 
flour tortillas

BiRrIa / SlOw bRaIsE bEeF...............$17.00
CaRnItAs / RoAsTeD PoRk..............$14.00
Al PaStOr / MaRiNaTeD RoAsTeD PoRk.....$14.00
PoLlO AsAdO / GrIlLeD ChIcKeN....$14.00
ChOrIzO / MeXiCaN SaUsAgE...........$14.00
CaRnE AsAdA / 
GrIlLeD ToP SiRlIoN StEaK.............$17.00
CaMaRoN / GrIlLeD ShRiMp
HaBaNeRo AiLoI...............................$17.00
PeScAdO BaJa / FiSh BeEr 
BaTtEr HaBaNeRo AiOlI..................$18.00
VeGeTaRiAnO  / VeGeRaTaRiAn........$14.00

Served With Black Or Pinto Beans, 
Rice,lettuce, Pico De Gallo, Jack Cheese, 

Sour Cream & Salsa.


