MENU

ENTRADAS /// appetizers

GUACAMOLE BOTANICO, LOCAL HERBS, WHITE 14
CORN CHIPS
TEMPURA ROCK SHRIMP SRIRACHA ATOLI, 19

CHIRONJA SUPREMES

PORK CARNITA NACHOS, REFRITOS, DORADA 19
OAXACA FONDUE

ASADA BEEF EMPANADAS AJI VERDE 19
REMOULADE SAUCE

CEVICHE OF THE WEEK 19

VERDES /// greens

CAESAR, POLENTA FRIED OYSTERS, SUN DRIED 23
TOMATOE (ADD CHICKEN)

BURRATA, HEIRLOOM PICO DE GALLO, CIABATTA 21
TOSTADAS, BASIL DILL PESTO

GREEN HOUSE SALAD 14
GROUPER BAJA TACOS, ELOTE, RED ONIONS, 23

MORITA MAYO

PLATOS /// mains

WHOLE RED SNAPPER FRITO, PISTOU CRIOLLA 55

ANGUS CHURRASCO, AJI DULCE CHIMICHURRI 32

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness.” 20% Gratuity will be included on all parties of five or more.




MENU

CON /// whit

BREADFRUIT “PANA” TOSTONES, CILANTRO 8
CHIMICHURRI

SEASONAL VEGETABLE MEDLEY IN 8
HERBED EVOO

ORIGINAL FRENCH FRIES / SWEET POTATO 8
TRUFFLE

GREEN HOUSE SALAD 8

ENTREMEDIO /// in between

CRISPY CHICKEN CHICHARRONES, HONEY 18
RANCH DRESSING

LONGBOARD DOG, BACON CHILI, OAXACA, 18
CORN NUTS

ANGUS BEEF BURGER, AMERICAN CHEESE, 19

BRIOCHE BUN $3 ADD-ONS: BACON | AVOCADO |
CARAMELIZED ONIONS | PICKLES & JALAPENOS

RIBEYE WRAP, SWISS CHEESE, CARAMEL 24
ONIONS, GARLIC TORTILLA

CHICKEN TENDERS 12

SOFRITO SHRIMP QUESADILLA, GUACAMOLE
MOUSSE, BLACK-BEAN- PINEAPPLE SALSA 24

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness.” 20% Gratuity will be included on all parties of five or more.




