LUNCH SET

, $35.00
(Choose One Appetizer & One Main)

o WELCOME SNACK o
CHIPS & SALSA

House-fried tortilla chips served with signature roasted tomato salsa molcajete

¢ APPETIZER

(Choose ane)

© GUACAMOLE TOSTADA ¢ CAESAR SALAD 2.0 HAMAEH. CEVICHE +S3
Mashed fresh avocado - Romaine with Tijuana-style dressing, * Citrus cured hamachi,
with lime, cilantro soft egg and house croutons . avocado, tomato, onion,
and chili Add: Chicken $4 | Shrimp SB f jalapenn
BAJA CORN RIBS SPICY SALMON TI].STAIJA
Deep-fried carn ribs, brawn butter, tajin, [ured salman, salsa macha, avacadn,
cotija cheese, coriander, chipotle mayo jalapena, pickled onion, lime
* MAINS o
‘. (Choose one main)
TACO TRIO
‘ - (Choose ane)
AL PASTOR e POLLD ASADD MANBD SHRIMP
Achiote-marinated pork with ~ +  Citrus-garlic grilled chicken + Garlic butter shrimp with
grilled pineapple, salsa - with salsa molcajete, avocado, - mango salsa, avocada and
roja. onion and cilantro ¢ anion and cilantro chipotle aioli
¢ CAULIFLOWER BAJA FISH
Fried cauliflower tossed in salsa roja with Beer-hattered fish with cabbage slaw,
melted cheese and fresh avocado pico de gallo and chipotle aioli
@ BURRITD BOWL

Jasmine rice, black beans, pico de gallo, corn, romaine lettuce, pickled onion, avocada,
tortilla crisps and house salsas with your choice of protein

‘ (Choose ane)
Gauliflower |~ Adobo Chicken | Beef Angus Steak +85 |  Carnitas | Salmon

0 BUESADILLA DELUXE

Handmade tortilla filled with mixed mushrooms, melted cheese, crema and fresh herbs

FIRE ROASTED CHICKEN

A roasted chicken (half) with guajillo vinaigrette, fries and grilled onion

OCTOPUS +$8

Chargrilled octopus glazed with adoho sauce, salsa verde, pickled shallots and frésh herb salad

STEAK SONORA +s12

Grilled wagyu petite tender, Brussels sprouts, balsamic glaze, salsa molcajete and handmade tortillas

Add-On
DESSERT:
CHURRDS 11l WAYS +$3

Fresh fried churros served with caramel sauce. popcarn and vanilla ice cream

\ @ Vegetarian ‘
.MFprices subject to 10% service charge and prevailing GST



