°
p l'l m e l'o sharing appetizers

pineapple mojo chicken
skewers - marinated chicken thighs,
pineapple pico, mojo glaze, Mexican
spices 10 GF

guacamole - fresh avocado, white
onion, cilantro, jalapenos, lime 11

ahi tuna tostadas - seared rare ahi
tuna, pepitas, wasabi crema, mojo glaze,
crisp corn tortilla, avocado, arugula,
chipotle aioli 19

ensalada

award winning salsa
with chips 4

trio of empanadas - short rib,
chicken, carnitas, cheese, chimichurri,
jalapeno & chipotle cream 16

shrimp tostadas - crispy corn tortilla
shells, avocado, shrimp, fresh lime, shredded
lettuce, pico de gallo, micro greens 16

chicken tortilla soup - pulled chicken,
crispy tortillas, avocado, pico de gallo, green
chilies, queso fresco 6

quesadillas

coconut shrimp - orange ginger
marmalade 15

queso fundido - bubbling hot
asadero cheese, roasted poblano
chiles, cilantro pesto 12

add pico-2

add chorizo-3

nachos con queso - avocado,
beans, pico de gallo, sour cream 13
add ancho chile chicken - 3

add beef barbacoa -4

ceviches

meXxican caesar - avocado, pepitas,
crispy corn muffins, cotija cheese, caesar
dressing 12

ChOppEd chicken - corn,guacamole,
beans, crispy tortillas, pico de gallo, cream
rancho dressing 16

wedge mexicana - wedged
iceberg lettuce, pico de gallo, toasted
pepitas, bacon, corn salsa, cilantro
jalapeno crema 14 Gr

— with salsa & poblano crema —

beef barbacoa - braised short rib,
bbq’d onions, jalapenos 15

ancho chile chicken - black beans,
aztec corn, smoked bacon 14

grouper - aztec corn, tri-color peppers,
red onions, spinach, jack cheese 17

garden - red onions, tri-color peppers,
aztec corn, spinach, jack cheese 13
add shrimp -3

t ﬂ C 0 S three homemade corn tortillas

snapper - fresh lime, cilantro, serrano
chile, taro chips, red onion, avocado 14

shrimp - fresh lime, orange, cucumber,
taro chips, vine ripe tomato, avocado 12

€asa - fresh lime, ahi tuna, shrimp,
scallops, octopus, spicy serrano chile,
red onion, baja olive oil 16 Gr

grouper - tempura fried, cabbage
cilantro slaw, jalapeno crema, queso fresco,
pickled red onions, avocado 22

chicken - marinated in Mexican spices
& salsaroja, pico de gallo, cilantro, crema
fresca 15 Gr

principales

pork belly - mojo glaze, jicama slaw,
queso fresco, pineapple pico 16 Gr

short l‘ib - braised in Mexican spices,
charred onions & peppers, salsa verde 16 Gr

al pGStOI‘ - carnitas, salsa roja, diced
pineapple, cilantro 14 Gr

blackened shrimp - cabbage cilantro
slaw, jalapeno crema, queso fresco, pickled
red onions, avocado 16 Gr

crispy cauliflower- chile lime glaze,
avocado, toasted pepitas, cilantro, pickled
red onion, jalapeno crema 16

shrimp & scallop ajillo - shrimp,
crispy pork belly, scallops, chipotle lime
butter, cherry tomatoes, sliced shallots,
jalapenos, cantinarice 25 Gr

grouper del sol - tortilla crusted,
jalapeno citrus cream, grilled zucchini,
cantinarice 36

make it stuffed with seafood stuffing - 39
(shrimp, scallop, and crab)

braised bbq short rib - boneless
short rib, homemade tamarind bbq sauce,
white sweet potato mash, fried oyster
mushrooms 24

cantina bowl - grilled garliclime
chicken, cantina rice, corn salsa, black
beans, pico de gallo, queso fresco,
jalapeno crema 18 Gr

substitute crispy cauliflower -18
substitute carne asada - 26 Gr
substitute salmon - 24 Gr

S anc h O sharing sides

octopus - chargrilled, crispy pork
belly, fingerling potatoes, cherry
tomatoes, verde mole sauce,
cilantro chimichurri 28 Gr

surf n’ turf pinchos - filet mignon tips,
jumbo shrimp, mixed veggies, cantinarice,
cilantro chimichurri sauce 32 Gr

carnitas enchilada - braisedin salsa
verde, roasted corn salsa, queso fundido,
cantina mole, crema, cantina rice & frijoles
charros 18

tequila salmon - char-grilled zucchini,
corn salsa, mojo tequila glaze, white
sweet potato mash 24 Gr

fajitas - charred onions & tri-color
peppers, cantina rice, guacamole,

salsa & queso fresco — warm flour tortillas
with carne asada - 28

with chipotle lime chicken - 22

with shrimp - 25

chicken tamales - homemade
tamales, braised shredded chicken, salsa
verde, queso fundido, black beans, cilantro,
picode gallo 19 Gr

seafood enchilada - grouper, shrimp,
scallops, ancho-orange glazed, fire roasted
corn, chipotle, monterey cheese, cantina
rice, lobster gravy 24

red snapper - pan seared, sautéed
fingerling potatoes, oyster mushrooms,
chorizo, spinach, verde mole sauce 36 Gr

chicken mole - slow braised chicken
breast, homemade mole, cantinarice, black
beans, sweet plantains 19

chicken enchilada - ancho
braised chicken, corn salsa, poblano
peppers, queso fundido, cantinarice,
black beans, salsa roja 18

cantinarice -
Mexican spices & herbs 3 Gr

frijoles charros - re-fried
pinto beans with Mexican spices 4 Gr

clay pot black beans -
garlic, epazote 4 Gr

white sweet potato mash -
roasted garlic 4 Gr

chilerelleno - poblano pepper
stuffed with oaxaca cheese, roasted
red pepper sauce 8

iron pan corn bread - jalapeios,
cheese, chipotle honey butter 6

crispy brussels sprouts - cojita
cheese, sweet mojo glaze 6

roasted plantains - sautéed in brown
rum butter, crema, queso fresco 7

CI‘iSpy cauliflower - chilelime glaze,
toasted pepitas, cojita cheese, cilantro,
pickled red onion 8

street corn - shaved grilled corn, cojita
crema, black pepper, salsa roja 7 Gr

Consuming raw meats, seafood or shellfish may increase your risk of food-borne illness. Some food may contain nuts.
Parties of 8 people or more a 20% gratuity is automatically added

GF = gluten free



