
ENTRADAS

ENSALADAS

SHARES
MEXICAN SHAVED CORN (V) (GF)   12
CILANTRO AIOLI, COTIJA, JALAPEÑO,
SOUR CREAM, RADISH, TAJÍN, LIME

MANGO JALAPENO HAMACHI CRUDO* (GF)   26
HOUSE MADE JALAPEÑO INFUSED MANGO SORBET,
CITRUS SHALLOT VINAIGRETTE, PICKLED FRESNO CHILI,
EVOO, BLACK HAWAIIAN & PINK HIMALAYAN SALT

TUNA POKE TOSTADITOS   24
CHILI INFUSED PONZU, CILANTRO,
GREEN ONION, BLACK SEASAME, CREMA
HOUSE MADE GUAC, PICKLED FRESNO CHILI

SALSA TRIO & CHIPS (GF)   10
SALSA VERDE, ROASTED ROJO, PICO DE GALLO

PAPAS FRITAS   12

ANCHO CAESAR (GF)   16
HEARTS OF ROMAINE, CHERRY TOMATOES, PICKLED ONIONS,
FRESNO CHILI, CILANTRO, TORTILLA STRIPS,  COTIJA, AVOCADO,
HOUSE MADE ANCHO CHILI CAESAR DRESSING

ASADA ENSALADA (GF)   21
BUTTER LETTUCE/ROMAINE, ROASTED CORN,
ENGLISH CUCUMBER, CHERRY TOMATO, PICKLED ONION,
TOSSED WITH CHAMPAGNE VINAIGRETTE AND SKIRT STEAK

BURRO VERDE CON CAMARONES (GF)   26
GRILLED SHIRMP TOSSED WITH BUTTER LETTUCE/ROMAINE,
JICIMA, ROASTED CORN, BLACK BEANS, BELL PEPPER,
GRILLED ZUCCHINI, PICKLED ONION, AVOCADO

OPENING FALL MENU 2025

SHARED PLATTER FOR 4 - $275

EL BURRO GRANDE
PLATTER

38 oz TOMAHAWK, 4 JUMBO PRAWNS,
GRILLED PASTOR,  SPANISH RICE,

REFRIED BEANS, PAPAS FRITAS, CORN RIBLETS,
GRILLED VEGGIES, MEXICAN COWBOY BUTTER

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.   (V) Vegetarian      (*) Raw    (GF) Gluten Free

PICO DE GALLO   5
REFRIED BEANS   5
SPANISH RICE   5
GUACAMOLE   10
GRILLED VEGGIES   10

CEVICHE BOWL*   24
(CHOSE ONE)

SHRIMP + TOMATO, JALAPEÑO, AVOCADO (GF)
HAMACHI + TOMATO, JALAPEÑO, AVOCADO  (GF)

AHI TUNA + PONZU, AVOCADO, SESAME SEED
“MAKE IT A TRIO SAMPLER”   36

CHICKEN TINGA TAQUITOS 24
TINGA MARINATED CHICKEN BREAST,

CHEDDAR CHEESE, GUACAMOLE, SALSA VERDE,
CREMA, COTIJA, CILANTRO, PICO DE GALLO

CARNITAS SLIDERS   24
CRISPY CITRUS CARNITAS, PURPLE SLAW

HOUSE MADE CHIPOTLE BBQ SAUCE  & CHIPOTLE AIOLI

GUACAMOLE & CHIPS (GF)   12
PICO DE GALLO, COTIJA

SIGNATURE TACOS
ALL TACOS SERVED 4 PER ORDER

POLLO (GF)   24
GRILLED MARINATED CHICKEN BREAST, PICO DE GALLO,
MEXICAN COWBOY BUTTER, TOMATILLO SAUCE

BAJA SHRIMP   32
BEER BATTERED SHRIMP, CHIPOTLE AIOLI, RED CABBAGE,
WHITE ONION VINAIGRETTE, PINEAPPLE SALSA

PASTOR (GF)   28
HOUSE MADE PASTOR, PICO DE GALLO,
CILANTRO, PINEAPPLE SALSA

CARNE ASADA (GF)   32
GRILLED MARINATED SKIRT STEAK,
PICO DE GALLO, CILANTRO, SALSA ROJA

SIDES

7 OZ FILET MIGNON 44
PAPAS FRITAS, GRILLED CORN RIBLETS, COTIJA,

CHIPOTLE AIOLI, CREMA,MEXICAN COWBOY BUTTER
“ADD 2 SUPER JUMBO MEXICAN GULF PRAWNS” - 15

CHILI VERDE (GF)   34
HOUSE MADE SALSA VERDE , BRAISED PORK SHOULDER,

SPANISH RICE, REFRIED BEANS, CILANTRO, COTIJA

BLACKENED SALMON (GF)   35
MARINATED 7 OZ SALMON FILET, SPANISH RICE

MANGO SALSA, CILANTRO

FAJITAS (GF)
VEGGIE    25      CHICKEN   30      STEAK   34      PRAWNS   36

SAUTÉED GREEN AND RED BELL PEPPERS, ONIONS,
SPANISH RICE, REFRIED BEANS

*SERVED WITH CORN OR FLOUR TORTILLAS

CHILI COLORADO (GF)   38
HOUSE MADE COLORADO SAUCE, FILET MEDALLIONS,

SPANISH RICE, REFRIED BEANS, CILANTRO, COTIJA
*SERVED WITH CORN OR FLOUR TORTILLAS

ENCHILADA DEL POBRE (GF)   24
3 WHITE CORN TORTILLAS, CHEDDAR CHEESE, ONIONS,
WHITE ONION VINAIGRETTE, ENCHILADA ROJO SAUCE,

CREMA, PICO DE GALLO, COTIJA, CILANTRO 

“MEXICAN FRIES.... DUHH.....”

(GF)



DOWN SOUTH
14

UP NORTH
16

BEER
10

805 CERVEZA
DESCHUTES | FRESH SQUEEZED | IPA

MODELO ESPECIAL | LAGER
MODELO NEGRO | DUNKEL LAGER

SCHILLINGS | PASSIONFRUIT/APPLE |CIDER
SCHILLINGS | APPLE | CIDER

CALI SQUEEZE | BLOOD ORANGE | HEFEWEIZEN

EL LIZZY
SUERTE BLANCO TEQUILA, POG PUREE,
LIME JUICE, AGAVE

NO CARBS, JUST CHAOS
ITS A SKINNY GIRL MARGARITA, OBVIOUSLY!!!

BERRY DEL NORTE
SUERTE BLANCO TEQUILA, COINTREAU,
LINGONBERRY, LIME, AGAVE

M & M
SUERTE BLANCO TEQUILA,
AMARO MONTENEGRO, MANGO, LIME, AGAVE

DONT BE A PRICK
SUERTE BLANCO TEQUILA,
PRICKLY PEAR, LIME, AGAVE

NOW YOU SEE ME, NOW YOU DONT
SUERTE BLANCO TEQUILA, ITALICUS,
GRAPEFRUIT, BLOOD FOAM, LIME, SIMPLE

PINCHÉ PICANTE
SUERTE BLANCO TEQUILA, ESPILLET,
WHITE PEACH , LIME, FIRE TINCTURE, AGAVE

NO LLAVES GUEY
UNION MEZCAL, VANILLA, PASSIONFRUIT,
COCONUT, LIME, AGAVE

MOCKTAILS
10

LINGONBERRY LEMONADE
LINGONBERRY, SEEDLIP, LEMON, SODA

MANGO BOOM BOOM
MANGO, LIME, ORGEAT, SODA

BESOS DE FRESA
HANGAR ONE VODKA, ESPILLET,

STRAWBERRY, LEMON, AGAVE, TAJIN

LA SELVA VERDE
UNCLE VAL’S GIN, CILANTRO,

CUCUMBER, LIME, SODA

HIBISCUS HIGH BALLIN
HANGAR ONE VODKA, ST.GERMAIN,

HIBISCUS, LEMON, SODA

OUT OF THIS WORLD
MITCHERS BOURBON, AMARO NONINO,

VANILLA, SIMPLE, BLACK WALNUT BITTERS
ANGOSTURA BITTERS

SPARKLING
N/V      LVE | ROSE BRUT | CALIFORNIA
N/V      CHANDON | BRUT | NAPA VALLEY
N/V      VEUVE | CHAMPAGNE | FRANCE
2015     DOM PERIGNON | CHAMPAGNE | FRANCE

WHITE
2024    CASA MADERO | CHARDONNAY | MEXICO
2024    ROMBAUER | SAVIGNON BLANC | NAPA VALLEY
2023    ROMBAUER | CHARDONNAY | NAPA VALLEY
2023    FLOWERS | CHARDONNAY | SONOMA
2023    FAR NIENTE | CHARDONNAY | NAPA VALLEY

RED
2022    CASA MADERO | BLEND | MEXICO
2022    GOLDEN EYE | PINOT NOIR | ANDERSON VALLEY
2022    AUSTIN HOPE | 1 LITER | CABERNET SAUVIGNON | PASO ROBLES
2022    CAYMUS | CABERNET SAUVIGNON | NAPA VALLEY
2020    SILVER OAK | CABERNET SAUVIGNON | ALEXANDER VALLEY
2022    QUINTESSA | BLEND | NAPA VALLEY
2021    HUNDRED ACRE | FEW AND FAR BETWEEN | CABERNET SAUVIGNON | NAPA VALLEY

HOUSE COCKTAILS

WINE

10 | 30
10 | 35
15 | 50
15 | 50

60

10 | 30
10 | 30

70
220

10 | 30
15 | 55
15 | 60
25 | 95

30 | 115
250
850


