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Mariscos
TUNATOSTADA®
CEVICHE*

PULPO VERACRUZANA
CRAB TOSTADA
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SHORT RIBE HUARACHE
TAQUITOS BORRACHOS
ELOTE

QUESO0 FUNDIDO
PICADILLO EMPANADAS
GUACAMOLE

CHIPS & SALSA

Tacos
PORK AL PASTOR
SINALOAN FISH
SUADERO

PORK BELLY

Platos Tuertes

ENCHILADAS VERDES
CHILE RELLENG

PORK CHAMORRO
ARROZ A LATUMBADA
POLLO ADOBADO
CARNE ASADA

WHOLE FISH

LAMB BIRRIA
PARRILLADA MIXTA

Sides

CORN SOUFFLE
ESQUITES

FRIED YUCA

PURPLE SWEET POTATO

served on house made oaxacan corn tortillas |

Chef Partner - Wendy Lopez | General Manager - Nicole Peters
K1 % Reyes Mezcaleria

blue fin tuna. guacamole, cocrmber. sesame salsa macha, crispy com tostada, lime ol gr 18

citrus cured sanapper, red onion, heirloom tomato, cucumber, omnge, jicama gf 14+ shomp & oclopus 5
grilled spanish octopus. roasted potato, womato with caper and omon, lemoen-oregano vinajgarene  gf 22

blue crab. lemon afoli, sweet com, red onion, chive. avocado salsa verde. crispy com tostada g 18+ avocado 3

savory masa cake topped with black beans. braised short rib, escabeche onion, cotija. tomatillo sance  gff 14
bell & evans chicken tinga in crispy fried com tortillas, slow roasted tomato sauce, cotija, red onion g 1]
grilled sweet corn, lime aioli, cotifa cheese, chipotle powder gf 10

12

oaxacan gueso baked in a hot cast iron skillet, pico de gallo, grilled Dour tortiflas +¢chorizo 2 [ + esquites 3

ground beel empanadas with carrot & potate. salsa roja 9

rd

pickled red onipn, cotifa cheese gf 1+ chapulines 2

salsa roja, salsa verde  pff 3
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marinated pork shoulder. salsa verde, onfon, pincapple g 16

cenaza battered & fried snapper. marinated cabbage, red onion, chipaotle aioli 21

stow cooked wagvu beelbrisken. salsa borracha. onfon g 18

crispy pork belly, avocado salsa verde, omion, cilantre gf 17 LIMITED AVAILABILITY

grilled chicken thigh, rolled in heirfoom corn tortillas, salsa verde, queso caxaca, crema, cilantre gf 20
reasted poblano stuffed with beans, oaxacan queso & grilled corn, cerveza battered. chipotle savce, rice 18
pork volcano shank braised pibil style in banana leall pickled onion, pibil jus, com tortillas g 27
fresh catch, cedar kev clams, bay scallops, goajilfo broth. yoca. jupiter ce g 39+ grilled shoimp 12

Jovee farms heritage hall chicken glazed with petal honey, creamy sweet cor farro 26

grilled bavette steak. roasted butteimut squash, rmdicelvio, chile colormdo, tomatillo relish g 29 -+ crecksione 1oz mew york sirip 14
roasted branzino, cilantro-poblano sauce, tomato salad, lemon gr 39

stow cooked famb shank served with consome. cilantro. onion, oaxacan com tortillas g 27 + paxaca cheese 3
new vork sirip, longaniza sausage, argeniine red shrimp, chicken thigh, grlled spring opion & serrano,

silsa roja, corn tortillas  gf 48 SERFEN FI0e?

Iresh com souflle, gueso oaxaca. poblano, serrano, salsa verde, crema 11
sweel com, poblano, hominy, lime aioli. cotija cheese gr 10
lime aioli

'

sikil pak, roasted sweet potato g 14

*20% gratuity will be added to all partics of 6 or more*

*There is a risk associated with consuming raw oysters* If you have chronic iliness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked
*Florida health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



