
ANTOJITOS
(Bites To Share )

Calamari Frito     9
Ginger-Orange Marinated Calamari, Mezcal-Tempura Batter, Cilantro, Sesame,
Smoked Jalapeno Crema

GUACAMOLE Y 
SALSAS

Totopos Con Queso    (Mixteca’s Version Of Nachos)     9
Fresh Tortilla Chips, Queso Mixto, Guacamole, Cilantro, Tomato Black Bean 
Sauce, Salsa Mexicana, Fresh Greens

         
         With Tinga Spiced Pulled Chicken & Watercress     11
       With Chipotle Pork, Caramelized Onions & Arugula     11

   Guacamole
Made To Order (Avocado, 
Serrano, Cilantro, Tomato)

7
Queso Fundido      11
Melted Chihuahua Cheese, Tomatoes, Serrano Pepper, Onion, Warm House-
Made Tortillas

With Local Mushrooms, Mexican Beer, Cilantro     13
Chipotle, Agave-Bacon   
Guacamole

8
Taquitos De Puerco     9
Golden Rolled Tacos With Chipotle Pulled Pork, Queso Mixto, Caramelized 
Onion, Ancho Adobo, Tomato-Habanero Sauce

Salsa With Fresh Chips  3 
Each Chicken Chipotle Quesadilla     9

Tender Pulled Chicken, Sweet Caramelized Onions, Jalapeno
Salsa Pepita  (Toasted 
Pumkin Seeds, 
Tomato,Chile De Arbol)

Tamal De Dia     9
Sweet Corn Masa Cake Steamed In Banana Leaf, Topped With The Chef’s Choice
Of Toppings

Cashew Smoked 
Jalapeno (Roasted 
Cashews, Smoked 
Jalapenos, Vinegar)

Jalapeno Rellenos De Queso      8
Crispy, Fresh Jalapeno Chiles Stuffed With Pineland Farm's Cheese, Black Bean-
Tomato Puree, Mexican Crema, Avocado, Tomato, Cilantro

Salsa Mexicana (Fresh 
Tomatoes, Serrano, Onion)

TACOS Y TORTAS
          (House Made Tortillas – 3 Tacos Per Order )

Salsa Habanero (Fresh 
Habaneros, Orange, 
Onion)

Taco De Aguacate      10
Golden Avocado, Black Bean Purée, Poblano Rajas, Chipotle 
Mayo, Baby Arugula, Tomatoes, Jalapeno-Cilantro Pesto

Salsa Roja (Fire Roasted 
Tomato, Serrano, Garlic) Taco De Pescado      11

Local White Fish, Chipotle Crème, Cilantro Agave Slaw, Lime, Chile De Arbol 
Salsa (Choice Of Mezcal Tempura Fried Or Guajilla Marinated & Lightly
Sauteed)Salsa Verde (Fire Roasted  

Tomatilla, Jalapeno,Onion)

Salsa Naranja (Mexican 
& Asian Spices, Orange)

Taco De Calamari Frito     11
Ginger-Orange Marinated Calamari, Mezcal Tempura Batter, 
Salsa Naranja, Cilantro-Onion Relish, Micro Basil

Tres Salsa (Your Choice 
Of Any Of The Three 
Above Salsas) With Chips

    7
Taco De Tinga Pollo     10
Chipotle Stewed Chicken, Radish, Cilantro, Tomato, Salsa, Baby Arugula

          Taco Al Pastor     10
Red Chile Marinated Pork, Grilled Pineapple Habanero Salsa, 
Cilantro, Crisp Greens

Carne Asada Taco      12
Garlic-Chile Marinated All-Natural Beef, Crispy Oaxacan Cheese, Cilantro 
Oil, Onion, Poblano Rojas, Fire Roasted Jalapeño-Tomato Salsa, Avocado, Greens
Horeseradish Crema

      Torta Ahogada     10
Classic Mexican Drowned Sandwich, Chipotle Pulled Pork, Pickled 
Red Onion, Tomato-Chile Sauce, House Pickled Jalapenos, Black Bean Puree



Cubanita Torta      10
Slow-Roasted Pork Shoulder, Iberrico Ham, Arugula, Guyere Cheese, 
Habanero Mustard, Pickled Jalapeños

PARA ACOMPANAR
Arroz Roja 2
Frijoles Negro 2
Arroz Y Frijoles 3
Mexican Street Corn 
(Grilled, Chipotle Aioli, 
Cotija Cheese)

3 SOPA, ENSALADA Y CEVICHE
(Soup, Salad & Ceviche)

Side Of Fresh Tortillas 3       Sopa Azteca      7
       Classic Mexican Soup, Tender Chicken, Pasilla Chile Broth, Crisp Tortilla Strips, 

Artisan Jack Cheese,   Toasted Chiles, Cilantro, Avocado, Lime
Mexican Crema 2

Jalapenos En 
Escebeche

2 Ensalade De Cesar Mexicana     8
Crisp Romaine, Chile Dusted Pepitas, Cotija Cheese, Poblano-Pumpkin Seed 
César Dressing

Side Of Guacamole 3         With Ancho Grilled Chicken     11

Ensalada De Avocado Frito Y Maiz     10
Golden Breaded Avocado And Jalapeno Slices, Crisp Greens, 
Charred Sweet Corn, Cilantro, Buttermilk-Jalapeno Dressing

Para Beber
(To Drink)

House Soda 
(Pepsi, Fresca)

2 ENCHILADAS Y RELLENOS
                 (All Served With Rice & Beans / 3 Enchiladas Per Order)

Ibc Root Beer 3       Enchiladas De Pollo Mole Poblano   15
Tender Pulled Chicken Breast, House-Made Mole
Poblano Sauce (Chocolate, Chile, Spices), Sesame Seeds, Guajillo Scented Ensalada

Sparkling Water 
(16 Oz)

3       Enchiladas Suizas De Pollo   14
Tender Pulled Chicken Breast, Local Artisan Jack Cheese. Creamy Fire-
Roasted Tomatilla Sauce,  Guajillo Ensalada

Bottled Water
(16 Oz)

3
      Enchiladas De Cangrejo Y Camarones    16

Local Crab, Smoky Chipotle Maine Shrimp, Creamy Green Chile Sauce, 
Cilantro Scented Ensalada

Fresh Squeezed Oj 3
      Enchiladas De Puerco     14

Adobo Glazed Pork, Sweet Caramelized Onions, Local Artisan Cheese. Tomato-
Habanero Sauce, Crema, Pickled Red Onions, Ensalada

Juice
(Pineapple, Tomato, 
Pomegranite)

3
      Relleno De Championes 16
        Fire Roasted Poblano Pepper Filled With Mushrooms,  Goat Cheese , Toasted  
        Pumpkin Seeds, Serrano Pepper, Tomato, Onion, Salsa Roja,  Cilantro

Milk 2 ENTRADAS
      Pescado A La Veracruzano     19

Seared Local Whitefish , Veracruz Style Sauce Of Tomatoes, Manzanilla Olives,
Raisins.   Arroz Roja, Pickled Jalapeno And Carrots

      Mole Dominguero      17
       Citrus-Rubbed Half  Chicken, Mole Poblano (Chocolate, Chile, Spices),, Grilled 
       Red Onions, Crema, Black Beans, House Made Tortillas

      Carnitas De Puerco     20
Tender, Golden Carnitas Of Pork Shoulder, Tomato Chile Sauce, 

        Pickled Red Onions, Avocado, Black Beans, Ensalada, House Made Tortillas


