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EL JEFE BURRITO 
White Rice, Refried Black Beans, Cheese, Cilantro, Mexican Street Corn 
and Chipotle Mayo stuffed in a Flour Tortilla.
Served with Black Bean Salad and Guacamole.
Veggie / 20 - Chicken / 22 - Skirt Steak / 25

ENCHILADA VERDE 
Pulled chicken, Cotija Cheese, Mexican crema, Tomatillo Sauce, White 
Rice, Refried Black Beans / 24

FAJITAS 
Sizzling Fajitas, Peppers & Onions, with White Rice, Refried Black Beans, 
Guacamole, Mexican Crema & Flour Tortillas.
Chicken / 26 - Skirt Steak / 29 - Shrimp / 27
Combination (Choice of any 2) / 35

MOLCAJETE MIXTO 
A Lava Rock Bowl Filled with Red Guajillo Sauce or Green Tomatillo 
Sauce, Skirt Steak, Chicken Breast, Gulf Shrimp, Bell Peppers & Panela 
Cheese, Served with Homemade Corn Tortillas / 45 for two

*SKIRT STEAK 
Coal Grilled Skirt Steak, Elote Style Cauliflower, Papas Fundidas, Cilantro, 
Chimichurri / 31

CERVECERIA BURGER 
Coal grilled Angus Beef, Cheese, Chipotle Mayo, Green Leaf Lettuce, 
Tomato, Onion, Pickles on a Sesame Seed Bun with Fries / 18

FLORIDA LOBSTER TAIL
Seared Florida Lobster Tail, Gulf Shrimp, Chipotle Cream Sauce, 
Semi-dried Tomatoes, White Rice and Avocado / 42

BARRIO RIBS
Spice rubbed St. Louis Ribs, slow-smoked, finished with chipotle BBQ. 
Served with Mexican street corn, and red cabbage slaw /27

WHOLE FRIED RED SNAPPER
Locally Caught Red Snapper, Salsa verde, Red onions, Cilantro, White 
rice, House Salad / 35

Specialties

TRADITIONAL
Haas Avocado, Tomato, Onions, 

Serrano Peppers
& Cilantro / 14

GRILLED CHICKEN
Traditional Guacamole & Coal 

Grilled Chicken breast / 17
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Guacamole

RIBEYE /18
Traditional Guacamole & Coal Grilled Angus Ribeye

...............................................................classic appetizers
NACHOS
Large Platter of Crispy Tortilla Chips, 
Cheese Sauce, Pickled Jalapenos, Pico 
de Gallo, Refried Beans, Guacamole, 
Mexican Crema & Cilantro / 13
Add: Grilled Chicken / 4, 
Shrimp 6 / Rib-Eye / 6

QUESADILLA
Grilled flour tortilla, cheese, pico de 
gallo, guacamole, crema, chipotle 
mayo, green onion / 12
Add: grilled chicken 4, Shrimp 6

CLASSIC ELOTES
Coal Grilled Fresh Corn, Chipotle Mayo, 
Cotija, Tajin Lime & Cilantro / 9

BARRIO RIBS
Spice Rubbed St. Louis Ribs, 
Slow-smoked, Finished with 
Chipotle BBQ.
Served with Red Cabbage Slaw / 15

CHICKEN FLAUTAS
Shredded Chicken, Cheese, rolled 
crispy corn tortilla, lettuce, 
guacamole, pico de gallo, Mexican 
crema / 12

QUESO FUNDIDO
Melted cheese, flour tortillas / 12
Add: roasted poblano strips / 3
truffled mushrooms / 5
Mexican chorizo / 6

TACOS
Order of 3 Served with White Rice & Refried Beans

BAJA CHICKEN
Seared Chicken Breast, Cheese, 
Crispy Bacon, Black Beans, 
Avocado & Chipotle Mayo.
Served in Flour Tortillas / 19

VEGGIE TACOS
Portobello pastor, charred 
cauliflower, crispy brussel sprouts, 
semi dried tomatoes, guacamole 
crema, homemade Corn
Tortilla / 18

CARNITAS TACO
6 hour confit pork, white onions, 
cilantro, chicharron, homemade 
corn tortillas / 19

TACO AL PASTOR
Pork Marinated in Achiote, Citrus & 
Garlic, guacamole cream, white 
onion, cilantro, Grilled Pineapple, 
homemade corn tortillas / 17

PIRATITA
Thin Sliced Skirt Steak, Avocado & 
Cheese, Served in Flour
Tortillas / 21

CRISPY GULF SHRIMP
Tempura Battered Gulf Shrimp, 
Garlic Mayo, Red Cabbage Slaw, 
radish & Cilantro, Served in Flour 
Tortillas / 20

BAJA FISH
Tempura Battered Mahi-Mahi, Garlic Mayo, red cabbage slaw, 

radish & cilantro, Served in Flour Tortillas / 21

GRILLED CHICKEN SALAD
Charcoal Grilled Chicken, Mixed Greens, 
Tomatoes, Cucumber, Red Onion, Avocado 
& Honey Mustard Dressing / 15

Salad

*SEARED TUNA
Crispy Corn Tortilla, dill crusted ahi tuna, 
topped with crispy leeks, chipotle mayo 
and avocado / 13

TOSTADA

SEAFOOD APPETIZERS
*GREEN AGUACHILE

(Mexican Style Ceviche)
Fresh Citrus Marinated Gulf Shrimp, 

Serrano Pepper,
Cucumber & Red Onion / 14

CORVINA CEVICHE
Fresh golden corvina, leche de tigre, 
chile guajillo, pico de gallo, avocado, 
red onion, cilantro, grilled corn, crispy 

corn tortillas / 16


