
STARTERS wake up

Fresh Fruit - Bowl of fresh

seasonal fruit with honey and lime 5

Frijoles Charros - Pinto bean chili

with bacon, onion and chorizo sofrito

topped with queso fresco 4

Posole - Tender chunks of roast pork in

mild chile guajillo broth topped with

cabbage, radish and oregano 5

Mexican Hot Chocolate with
Churros - Whipped cream topped hot

chocolate with sugar and cinnamon

dusted churros 6

BREAKFAST BURRITOS
large flour tortilla stuffed with scrambled eggs
and additional goodness

Chorizo - Chorizo sausage with rajas

and jack cheese 7.5

Guacamole - Fresh guacamole and

pico de gallo topped with chile verde

sauce and queso fresco 7.5

Camarones - Shrimp, fresh tomato,

spinach, kalamata olives and feta cheese

topped with chipotle cream sauce and

queso fresco 7.5

Grilled Steak - Tomatoes, jalapeños,

onions and jack cheese topped with

ancho tomatillo sauce and cheese 7.5

BEBIDAS for the day after

Mimosa - Champagne with fresh orange,

pomegranate or passion fruit juice 3.5

Bloody Mary - House mix with a

shrimp, cucumber and green olive skewer

with a chile spiced rim 3.5

Michelada - Choice of any Mexican beer

with sangrita and lime juice on the rocks

with a chile spiced rim 5

Michelada Negra - Choice of any

Mexican beer with fresh lime juice,

Worcestershire and seasonings 5

Mexican Hot Chocolate - The best

hot chocolate on the planet topped with

whipped cream 3.5

Mocha Café - Half coffee half Mexican

hot chocolate 3.5

CAZUELAS Mexican style omelettes

Vegetarian - Egg whites, spinach, roasted red pepper,

red onion, cactus and tomato topped with feta cheese.

Served with fresh fruit 8

Cabrito - Egg whites, fresh tomato, red onion, cilantro

and goat cheese. Served with fresh fruit 8.5

Machaca - Shredded beef, rajas, jalapeños, jack cheese

and ancho tomatillo sauce with warm corn tortillas 9

Norteño - Steak, chorizo, bacon, rajas, jack cheese and

ancho tomatillo sauce with warm corn tortillas 9

TRADITIONAL MEXICAN FARE
add two sausage links or three pieces of bacon 2 .5

Motuleños - Yucatan style fried eggs on a crisp corn tortilla

with refried black beans, tomato habanero sauce, ham, peas,

queso fresco and fried plantains 8

Huevos Mexicana - Mexican style eggs scrambled with

tomatoes, rajas and jalapeños served with chilaquiles verde 7

Plato de Oaxaca - Scrambled eggs with chile arbol sauce,

refried black beans with crema and queso fresco. Served with

corn tortillas 6.5

Eggs Benedicto - “Cantina style.” Guacamole topped with

a gordita, smoked bacon, poached eggs, chipotle cream sauce

and queso fresco. Served with fresh seasonal fruit 10

Cali Torta - Two fried eggs with bacon, fresh tomato,

guacamole and chipotle aioli on telera bread 7.5

Scrambled Egg y Chorizo Torta - With fresh avocado,

tomatoes and black bean sauce on telera bread 7.5

Biscuits & Chorizo Sausage Gravy - Two homemade

biscuits with roasted poblano chorizo gravy topped with a

fried egg, pico de gallo garnish 7

GRINGO ESPECIALES for our Norteño friends

Sweet Potato Pancakes - Two pancakes with maple syrup

and two sausage links 6.5 add two eggs, any style 2

Steak & Eggs - 6 oz. grilled steak with chile arbol sauce

and queso fresco, two eggs any style and fried potato hash 12

Chipotle Salmon - House cured, toasted bagel, cumin

cream cheese with tomato, red onion and fried capers 13

Yogurt & Fresh Fruit - Plain fat free yogurt topped with

agave syrup, fresh strawberries, banana and pineapple with

low fat granola 6

Steel Cut Oats - Slow cooked with vanilla bean, orange

peel, topped with fresh bananas, strawberries & agave 6

Crab & Shrimp Cakes Benedict - Topped with tomatoes,

poached eggs, jalapeño cream sauce with a side of fruit 14

CANTINA BRUNCH
Saturday - Sunday 11:00 - 3:00

18 % gratuity added to parties of 6 and up
Consuming raw or undercooked protein may be hazardous to your health
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TACOS soft tacos made with fresh corn tortillas. order a la carte.

please no substitutions

Pulled Pork - Shredded roast pork, guacamole, cilantro-onion,

radish 4

Ahi Tuna - Seared tuna, soy orange coulis, wasabi aioli, pico de gallo,

mixed greens 4.75

Steak Fajita - Grilled steak, poblano peppers, onions, jack cheese 4

Grilled Shrimp - Cabbage slaw, pico de gallo, habanero aioli 4.25

Duck - Roast duck, grilled pineapple, goat cheese, cilantro,

red chile jelly 4.25

Grilled Chicken - Rajas, jack cheese, pico de gallo 3.75

Baja Fish - Grilled mahi, salsa blanca, salsa roja, cabbage slaw 4.5

QUESADILLAS the basics, inspired.

Duck - Orange braised duck confit, jack cheese, goat cheese

and fresh pineapple with honey chipotle vinaigrette 11

Grilled Steak - Chihuahua cheese, jack cheese and chorizo with

corn salsa, guacamole and crema 10

Grilled Chicken - Chihuahua cheese and jack cheese with crema,

pico de gallo and guacamole 9

Crab & Shrimp - Open face with jalapeño cream sauce, jack cheese,

diced tomatoes, cilantro and chile arbol oil 12

ANTOS appetizers to enjoy alone or mix and match for the table

Chips & Dip - Tortilla chips with chili cheese dip, fresh guacamole,

black bean chorizo dip 9

Guacamole - Fresh avocado, onion, cilantro and lime juice,

with chips 7.5

Empanada - Ground sirloin picadillo, ancho tomatillo sauce, crema,

cotija cheese 6

Mofongo - Pork carnitas, plantains, yuca, salsa chimichurri 7

Fried Chicken Taquitos - Crispy rolled chicken tacos, chile arbol

sauce, queso fresco, cilantro onion, crema 8

Nacho Sanchez - Chips, black bean chorizo sauce, pico de gallo,

cotija cheese, crema, pickled jalapeños 8

To Nachos add grilled steak / chicken / chile cheese dip / 3 each

TORTAS Mexican style sandwich served on a telera bun with yuca fries

and chipotle ketchup

Duck - Orange braised duck confit, jack cheese, arugula, rajas,

caramelized onions and guacamole 12

Sirloin Chorizo Burger - Jack cheese, fresh avocado, tomato,

fried onions and chipotle aioli 10

Mahi Mahi - Grilled or blackened, avocado, tomato, pickled red onion,

mango and habanero aioli 11

Roast Pork - Pressed, jack cheese, grilled onions, peppers,

chimichurri and tamarind aioli 9

CEVICHE with saltines

excludes “vuelve a la vida”

Sampler - Your choice of four 20

Verde - Snapper, tomatillos, red

onion, cilantro, chipotle chile, lime 11

Callos - Sweet wild bay scallops,

avocado, tomato, red onion, cilantro,

citrus mojito 11

Pulpo - Tender octopus, tomato,

jalapeno, red onion, kalamata olives,

cilantro, avocado, citrus, chile oil 9

Cantinita - Snapper, shrimp,

calamari, blue crab, chile oil, orange,

tomato, onion, cilantro 12

Shrimp Los Cabos - Shrimp,

avocado, pico de gallo, cilantro, sweet

tomato cocktail sauce 9

Vuelve a la Vida - “return to life “

Shrimp, calamari, bay scallops, octopus,

snapper, tomatillos, onion, cilantro,

chipotle chile and avocado 14

Your choice of citrus clam broth or
sweet tomato cocktail sauce

ENSALADA

Cantina - Baby greens, tomato, red

onion, gorgonzola cheese, house

vinaigrette, corn crisps 6

Taco Salad - Romaine lettuce,

tomato, avocado, black bean salsa,

queso fresco and chipotle ranch

dressing in a crisp tortilla bowl 7

Spinaca - Spinach, goat cheese,

pickled red onions, pepitas, hibiscus

vinaigrette 5

To any salad add grilled
steak 5 / chicken 5 / shrimp 5 / mahi 6 / each

ALGO MÁS

Fried Sweet Plantains 4

Fried Yuca 4

Refritos with crema & queso fresco 4

Chips & Salsa 4 - refills 2.5

Black Bean Chorizo Dip & Chips 6

Chile Cheese Dip & Chips 7


