
tacos & 
cerveza! 

S M A L L P L AT ES  
GA R D E N V E G E TA B L E D I P  V 16  
spiced green chickpeas | smoked almonds 
olive medley | seasoned flatbread crackers 

F I S H M O N G E R C E V I C H E  G F  19 
fresh catch of the moment | avocado | cucumber 
sparkling aranciata juice | crisp corn 

S P I C E D TOTO P O S,  G UACA M O L E &  
ROAST E D Y E L L OW TO M ATO SA LSA  V N,  G F  16  
crisp white corn tortillas 

B OW L S  
V E G E TA B L E P OZO L E  V N,  G F  1 1  
hominy | red chilies | cabbage radish slaw 
jicama | avocado | charred lime 
enhancement: pork belly 3 

ROAST E D YA M,  S P I C E D C H I C K P E AS & C H A R D  V N 15  
toasted fregola | edamame | spiral cucumber 
lime tahini sauce | pumpkin seeds  
enhancement: grilled chicken breast 12 | marinated tofu 9 

SA L A D  
enhancements: flat iron steak 15 | pork belly 10 
grilled chicken breast 12 | marinated tofu 9 
chilled prawns 14 

S O CA L CA ESA R  G F 14  
gem romaine | crushed totopos | cotija cheese 
pepitas | tomatillo caesar dressing 

C H O P P E D C O B B  V,  G F  15  
heart of romaine | arugula | radicchio 
peewee tomato | cucumber | crisp corn 
pickled onion | smoked almond 
gorgonzola vinaigrette 

H A N D H E L D S  
served with shoestring fries, tajin-spiced potato crisps  
or carved heirloom tomatoes 

S O U T H O F  T H E B O R D E R P O R K B E L LY B LT 17  
gem lettuce | heirloom tomato 
serrano bacon avocado aioli | grilled torta bread 

G R E E N C H I C K P E A SA L A D W R A P  V N 15  
charred onion spread | tinker bell peppers | jicama 
radish sprouts | golden wheat tortilla 

B U TC H E R’S  G R I N D C H E ES E B U RG E R* 21  
crisped five-cheese blend | lettuce | tomato 
onion | sweet & spicy brined pickles 
chef ’s sauce | seeded amish bun  
enhancement: sunny-side up egg* 4  
substitute: beyond vegan patty 19 

T I J UA N A D O G 16  
all-beef hot dog | double-smoked bacon 
onion & bell pepper sauté | roasted yellow tomato salsa 
yellow mustard aioli | charred jalapeño | soft bun 

Q U ESA B I R R I A TAC O S   19  
M O D E L O ES P E C I A L 12OZ  CA N 3  
beef birria | sweet onion | five-cheese blend 
corn tortillas | birria consommé | fresh lime 

L A RG E P L AT ES  
B E E F C H U R R AS C O ST E A K F R I T ES*  G F  39 
chipotle chimichurri sauce | coriander fries 

F R ES H CATC H O F  T H E M O M E N T* M P  
chef ’s inspiration 

A D D I T I O N A L  
shoestring fries  7 

tajin-spiced potato crisps  6 

carved heir loom tomatoes  6 

scan here to view our menus digitally! 

V E G E TA R I A N V  |   V E GA N V N  |   G LU T E N-F R E E G F  
WARNING: Certain foods and beverages sold or served here can expose you to chemicals including 

acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of 
California to cause cancer and birth defects or other reproductive harm.  For more information go to 

www.P65Warnings.ca.gov/restaurant.
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of 

foodborne illness. Please notify us of any food allergies 

www.P65Warnings.ca.gov/restaurant


  
    

   

    

   
  

   

   

   

   

     
   

    

   

 

 

    

   

   

   

    

   

   

     
    

   

   

    

   

   

   

  

  

  

  

  

 

    

   

                           

  

  

  

  

  

   

  

                 
  

  

  

   

  

    

  

  

  

  

  

   

  

 
 

  

 

S TA N C E C O F F E E  
& ES P R ES S O

 16OZ  20OZ 

C O F F E E O F  T H E DAY                    5            7 
CA F É  AU  L A I T                          5  5           7 5 
ES P R ES S O                             4            6 

SINGLE DOUBLE 

CA P P U C C I N O                           6            8 
A M E R I CA N O                            6            8 
L AT T E                                  6            8 
F L AVO R E D L AT T E                      6  5          8  5 
M O C H A                                6  5          8  5 
W H I T E  M O C H A                        6  5          8  5 

C U S T O M I Z AT I O N S  
S OY M I L K                                          50 ¢ 

A L M O N D M I L K                                      50 ¢ 

OAT M I L K                                           50 ¢ 

A D D ES P R ES S O S H OT                                 1 
A D D F L AVO R SY RU P                                  1 
A D D P ROT E I N S H OT                                   1 

S O F T D R I N KS  
P R I C E  

F R ES H LY  S Q U E E Z E D J U I C E                           5 
C O K E B OT T L E                                        5 
D I E T C O K E B OT T L E                                  5 
S P R I T E  B OT T L E                                      5 
AC Q UA PA N N A                                       5 
P E L L E G R I N O                                        5 
R E D B U L L/S U GA R F R E E                              7 

C O F F E E- F R E E
 16OZ  20OZ 

H OT C O C OA                            6            8 
F I T N ES S B O O ST E R S H A K E               13  
D E TOX J U I C E                            9 

D R A F T B E E R
 16OZ 

PAC I F I C O                                           10  
A L ES M I T H  394  PA L E A L E                             10  
(Mira Mesa) 

R E D  T RO L L E Y A L E                                    10  
(Pacific Beach) 

S E AS O N A L D R A F T                                   10  

N U M I  H O T T E A
 16OZ  20OZ 

C H A I  T E A L AT T E                       6  5          8  5 
H OT T E A                                4            6 
D I RT Y C H A I                            7            9 

I C E D D R I N KS
 16OZ  20OZ 

C O L D B R E W                            5            7 
N I T RO C O L D B R E W                    5  5           7 5 
I C E D L AT T E                             6            8 
I C E D VA N I L L A  L AT T E                   6  5          8  5 
I C E D CA R A M E L L AT T E                 6  5          8  5 
I C E D M O C H A                          6  5          8  5 
I C E D W H I T E  M O C H A                   6  5          8  5 
I C E D A M E R I CA N O                      5            7 
I C E D C H A I  T E A L AT T E                  6  5          8  5 
I C E D T E A                               4            6 

W I N E  
60Z 

C H A N D O N B RU T S PA R K L I N G RO S É                   15  
Z E N ATO P I N OT G R I G I O                              14  
M O H UA SAU V I G N O N B L A N C                          16  
M E I O M I  P I N OT N O I R                                 18  
T R I B U T E CA B E R N E T SAU V I G N O N                     16  

CRAFT CANNED COCKTAILS 
C U T WAT E R M A RGA R I TA                              12  
C U T WAT E R B L O O DY M A RY                           12  
T RU LY W I L D  B E R RY                                  8 
T RU LY C I T RU S S Q U E E Z E                             8 

scan here to view our menus digitally! 
WARNING: Certain foods and beverages sold or served here can expose you to chemicals including
acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California to
cause cancer and birth defects or other reproductive harm. For more information go to
www.P65Warnings.ca.gov/restaurant. 
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of
foodborne illness. Please notify us of any food allergies 


