
+ FAN FAVORITES +  

CREATIONS
playa 16 
rum haven, pistachio orgeat, mole bitters, lime, 
basil, piloncillo

THE ORCHARD 16 
abasolo whiskey, apple cider, fennel, mx vanilla, 
baking spices, lemon

mas cafe 16 
espresso-infused suerte reposado tequila or mezcal, 
abuelita mix, spiced chocolate bitters, agave, 
mexican bitter orange essence, rumchata coconut

SEAGULL 16 
mezcal, grapefruit, sage, agave nectar, all spice

BIG MELON ENERGY 16 
el jimador reposado, watermelon red bull, basil, 
black pepper, lime, agave

AGUA DE PIÑA 6 
fresh pineapple, sugar, hint of lime

HIBISCUS 6 
hibiscus, ginger, orange, mint, agave, lime

PASSIONFRUIT 6 
passionfruit, lime, mint, spiced chocolate bitters

melon energy 6 
watermelon red bull, basil, black pepper, lime, 
agave

ZERO PROOF

WINE
Gérard Bertrand Gris Blanc Rosé 11 
languedoc-roussillon, france

Hayes Valley Sauvignon Blanc 10 
central coast, california

Chateau Ste. Michelle Mimi Chardonnay 10 
horse heaven hills, washington

Grandial Brut SPARKLING 8 
france

Maison L’Envoye STRAIGHT SHOOTER Pinot Noir 13 
willamette valley, oregon

RAEBURN CABERNET SAUVIGNON 14 
sonoma county, california

BEER
DOS EQUIS AMBER (draft) 8 
amber lager, mexico

DOS EQUIS LAGER (draft) 8 
lager, mexico 

EL CHAVO CIDER (BOTTLE) 9 
mango-habenero cider, michigan

TECATE (BOTTLE) 6 
lager, mexico

MODELO ESPECIAL (BOTTLE) 7 
lager, mexico

MILLER LITE (BOTTLE) 6 
lager, usa

SWEETWATER 420 (Can) 8 
extra pale ale, atlanta, ga

CREATURE COMFORTS TROPICALIA (can) 9 
ipa, athens, ga

We are a cashless restaurant. all credit and debit cards are accepted, including Apple Pay.

DRINKS

HOUSE MARGARITA 12/46 
tequila, lime, simple, triple sec  
(order on the rocks or frozen)

SPICY MARGARITA 15/57 
tanteo jalapeno & habanero tequilas, 

fresno chilés, lime, agave, cognac-
based orange liqueur  - add chipotle 

tanteo float +2

add ons 
banhez mezcal +2 
mango flavor +2 
coconut flavor +2 
sangria float +3 

grand marnier float +4

THE WORKS margarita 16/62 
herradura blanco, lime, agave, cognac 

based orange liqueur

RED SANGRIA 12/46 
blackberry brandy, orange, red wine

PRICKLY PEAR 15 
herradura reposado tequila, prickly pear, 
piloncillo, basil, agavero, spiced hazelnut

PASSION FRUIT 15 
el jimador reposado tequila, passion fruit, mint, 
cacao, chili, lime, agave

POMEGRANATE 15 
el jimador anejo tequila, pomegranate, sage, 
agave, cardamom, lime, bitter orange

blackberry 15 
tanteo chipotle tequila, blackberry, mint, hazelnut, 
lime, agave, valencia orange

seasonal margaritas



+ BRUNCH COCKTAILS +  

brunch

BLOODY MARIA 13 
choice of tequila  

El Jimador or Tanteo Chipotle (spicy)  
tomato, lemon, pepper, garnished with 
chili lime salt, fresh cilantro, lime wheel

Chips and Dips
Guacamole 11 
cilantro & onion, chili crunch (V+) (GF) 
 
Salsa & Chips (SINGLE 5 /tRIO 12) 
roasted tomato chipotle / poblano salsa verde/
sunflower arbol (V+) (GF)

QUESO DIP 9 
add chorizo +3 (GF)(V)

Sweet Corn Esquites 10 
chipotle crema, queso fresco, lime (V) (GF) 

The Baja Fish 15/19.50 
mahi mahi, shaved cabbage, chipotle crema,  
pico de gallo

CRunchy coconut shrimp 14/18.25 
sweet corn crema, avocado salsa, lime and  
cilantro slaw (GF)

carnitas 13/17 
picked red onion, avocado salsa, cilantro, cotija (GF)

THE GRINGO 17/22.25 
grilled skirt steak, crispy cheese ‘blanket’, avocado 
salsa, arugula (GF)

Tacos  
served on our signature house made blue corn tortillas 
with rice sofrito and black beans. choose two or three.

D
e

s
s

e
r

t
s

Churros 9 
oaxacan chocolate, cream

Mexican Chocolate Pot de Crème 9 
mexican chocolate, dark chocolate, vanilla whipped 
cream, hazelnuts

Coconut Ice Cream Sunday 9 
dulce de leche, spiced peanuts, cinnamon whipped 
cream (GF)

(v): Vegetarian 
(V+): VEGAN  
(GF): Gluten-Free

The consumption of raw or undercooked eggs, meat, poultry, 
seafood, or shellfish may increase your risk of foodborne 
illness. Parties of 6 or more are subject to a 20% gratuity.

entrees
HUEVOS RANCHEROS 14 
two eggs, black bean, salsa, avocado, tostadas (GF)(V) 
 
SHRIMP & GRITs 18 
masa grits, shrimp, tomato lime sofrito, cilantro (GF) 
 
Chilaquiles con Huevos 14 
two eggs, pasilla salsa, cotija, green onion, crema  
(GF)(V) 
 
Steak & Huevos 26 
skirt steak, two eggs, guajillo salsa, potatoes 
 
CHORIZO BURGER 15 
fried egg, chihuahua cheese, chipotle mayo, grilled 
red onion, avocado, spiced papas fritas

CHICKEN BISCUIT 16 
jalapeno cheddar biscuit, fried chicken, arbol 
raspberry jam 
 
AVOCADO TOAST 12 
H&F toast, avocado, guajillo, eggs (V)

CHORIZO POTATO HASH 17 
chorizo, potato, eggs, poblano crema, cilantro (GF)  
 
CHICKEN & WAFFLE 16 
fried chicken, waffle, smoked syrup, chipotle 
 
BREAKFAST TACOs (2 tacos)  14 
bacon, eggs, cheese, salsa, pico de gallo / carnitas, 
eggs, cheese, salsa verde, pico de gallo

MIMOSA 9 
bubbles, orange juice

add a flavor +2
coconut 

blackberry 
mango 
peach
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