
S H A R I N G  P L A T E S

25

H O J A
S A N T A

FISH OF THE DAY, SHRIMP, SALMON,

OCTOPUS, SALSA MACHA, AVOCADO,

PEPPERS 

SAUTEED SHRIMP, CHERRY TOMATOES,

SALSA MACHA, CHAYOTE, MEZCAL SAUCE,

GARLIC BREAD

CILANTRO- LIME SOY SAUCE, CUCUMBER,

MEXICAN CRISPY RICE, TOMATILLO

AVOCADO SALSA

TUNA CRUDO

CAMARONES MACHAS

PULPO

CEVICHE

TACOS DE PESCADO

FRIED UNICORN FISH, TOMATILLO

AVOCADO AIOLI, PICO DE GALLO,

CABBAGE SALAD

GRILLED OCTOPUS, AVOCADO,

CUCUMBER, RED PEPPER, CHERRY

TOMATO, ONION, HABANERO HONEY

VINAIGRETTE 

E N S A L A D A S  

HOJA SANTA

AVOCADO, BABY KALE, GOAT CHEESE, PEPITAS,

CHARRED TORTILLA, BEETS, CILANTRO- FENNEL

VINAIGRETTE

ARUGULA

SLICED APPLES, QUESO FRESCO, ALMONDS,

WATERMELON RADISH, CHAMPAGNE- LEMON

VINAIGRETTE

HOUSE SALAD

GRILLED CEASER

ROMAINE, CROUTONS, PANELA, HOUSE

CAESAR

BABY KALE, ARUGULA, ROMAINE, CUCUMBER, RED

ONION, TOMATOES, CROUTONS WITH HOUSE

VINAIGRETTE 

14
P I Z Z A

D E L  M A R

MOLE SALSA, CHEESE, SCALLIONS, CILANTRO,

BURRATA CHEESE

BIRRIA PIZZA

BEEF SHANK AND SHORT RIB, SCALLIONS,

CILANTRO, CHEESE, JALAPENO AIOLI,

WATERMELON RADISH

21

PIZZA DE CAMARONES

SAUTEED SHRIMP, SALSA MACHA, CHERRY

TOMATOES, ARUGULA

23

PIZZA VEGETARIANA

ROASTED POBLANOS, CHEESE,

NOPALES, KALE, PICKLED ONIONS,

CARROTS, WATERCRESS

18

MOLE PIZZA

21

25

RIBEYE TARTAR

 YUCA CAKE WITH

TAMARIND- SOY SAUCE,

AVOCADO, MORITA AIOLI

17

GUACAMOLE

AVOCADO, LIME JUICE,

SEEDLESS JALAPEÑO,

ONION, CILANTRO

15

MOLCAJETE HOJA

SANTA

FRIJOLES CHARROS, SLICED

RIBEYE, SHRIMP, CHEESE,

CORN, TOMATO 

JALAPEÑO RELISH

30 

CALABAZA

ROASTED BUTTERNUT SQUASH,

SALSA MACHA, ROASTED

CASHEWS

17

AGUACHILE 

THINLY SLICED RAW STEAK

CURED WITH CITRUS JUICE,

RED ONION,AVOCADO SALSA

17

BRUSELAS

CRISPY BRUSSEL SPROUTS,

TAMARIND ANISE REDUCTION,

ALMONDS, SWEET PEPPERS,

CILANTRO, MINT, CASHEWS

17

TUETANO

CRUSHED HEIRLOOM

TOMATOES, TOMATO

OREGANO SALSA,PAN

TOSTADO

16

BURRATA

ROASTED BONE MARROW,

GRILLED NOPALES, ONIONS,

RED SALSA, TORTILLAS



C A R N E S

22 OZ. BONE- IN RIBEYE

55

16 OZ. N.Y. STRIP

48

12 OZ. SKIRT STEAK

35 

8 OZ. FILET MIGNON 

38

16 OZ. PORK CHOP

30

S I D E S
VEGETABLES & MORE

P L A T O S  F U E R T E S

P E S C A D O

P A S T A

HALF CHICKEN

S A L M O N

JALAPEÑO GNOCCHI, SHRIMP, 

CILANTRO PESTO CREAM SAUCE 

30

PAN- SEARED BLACK SEA BASS, SAUTEED SHRIMP, ROASTED

RED POTATO, KALE, CHILI CHILACA SAUCE

35

ROASTED POTATOES, GREEN BEANS, JALAPEÑO LEMON

BUTTER SAUCE

30

PAN- SEARED, CHILI ANCHO MISO GLAZE, FARRO,

BROCCOLI 

32

GRILLED PORK TENDERLOIN ,  MOLE ROJO,  BUTTERNUT

SQUASH PURÉE ,  SAUTÉED ARUGULA,  P ICKLED ONIONS

30

P O R K

GRILLED SKIRT STEAK,  ROASTED BONE MARROW,  CRISPY

YUCA,EPAZOTE CHIMICHURRI

55

C A R N E  Y  T U E T A N O

POTATOES

ROASTED ASPARAGUS

SAUTEED GREENS

GREEN BEANS 

FRIJOLES CHARROS

ESQUITES

SALSA DE CHAMPINONES

CHARRED BROCCOLI

TRUFFLE MAC N CHEESE

COTTAGE FRIES 

TRUFFLE FRIES

TRUFFLE MASHED POTATOES

YUCA FRIES

ROASTED POTATOES

12 12

H O J A
S A N T A



EL FANTASMA 

AY JALISCO

Tequila, strawberry, chile fresno, agave syrup

SANTA MARGARITA

Hoja Santa infused tequila, triple sec, agave syrup, lime

juice

CAMELINA

Mezcal, triple sec, hibiscus syrup, lime

Ghost pepper tequila, egg whites, agave syrup,lime juice

MOLE OLD FASHIONED

Bourbon OR Mezcal, house-made mole guajillo syrup, 

chocolate bitters

EL CONDE

Watermelon-infused ghost pepper tequila, triple sec, agave, 

lime juice

TEMAZCAL

Mezcal, granada, chile fresno, agave syrup

LA KATRINA

Passion fruit, agave syrup, ghost pepper tequila,

AHUMADO

Tequila blanco, blood orange liqueur, chile ancho liqueur, 

        agave syrup

PERAME

Vodka, pear, lime, agave syrup

PIÑATA

Mezcal, pineapple, lime, guajillo syrup

RUBY

Vodka, aperol, beets, elderflower syrup, lime 

XCARET

Cucumber-infused tequila, elderflower liqueur,

agave syrup, lime juice

SIGNATURE COCKTAILS  

BAR MENU

IMPORTED BEER
SOL

VICTORIA

CORONA

CORONA LIGHT 

CORONA FAMILIAR

MODELO

NEGRO MODELO

CHARRO

MILLER LITE

MICHELOB ULTRA

LA KATRINA

Passion fruit puree, agave syrup,

         lime 

MOJITO

flavors: coconut, strawberry,

blueberry, mango, 

peach, watermelon

Lime, mint, agave syrup

CLASSIC COCKTAILS

MARTINI

OLD FASHIONED 

NEGRONI

MANHATTAN

COSMOPOLITAN

Bourbon, Syrup, Bitters

Gin/Vodka, Dry Vermouth

Bourbon, Sweet vermouth, Bitters

Vodka, Orange Liqueur, Lime, Cranberry 

Gin, Sweet Vermouth, Campari

14

8

DOMESTIC BEER
7

NON- ALCOHOLIC
8

CORONA N/A

14

MEXICAN MOJITO

Tequila, mint, lime ,blueberry, agave syrup

*other flavors: coconut, peach, mango, mint,

strawberry,watermelon

SANGRIA 9|30 Carafe



V INO
13|46

13|46

20|65

13|42

16|60

13|50

13|42

15|52

13|60

16|62

19|75

20|75

16|55

20|95

10

10

50

65

62

135

155

85

80

75

50

70

85

60

65

80

100

75

85

75

82




