
margaritas
DOUBLE TROUBLE  20
el mexicano tequila blanco / cointreau / coconut-washed 
rum / lime / watermelon juice / rose-mint-watermelon foam

CLÁSICÁ  14
tequila blanco / cointreau / agave / lime
grand marnier float  +4
make it a pitcher  52

SPECIÁLTY FLÁVORS  +2

make it a pitcher  60

cocktails
MEXICÁNO MÁRTINI  18
el mexicano tequila reposado / cointreau / lime / orange / 
agave / olive brine /  pepper-stuffed olives

PÁLOMÁ LÁ VIDÁ  16
mezcal / grapefruit / campari / agave / lime / smoked 
rosemary / fever tree grapefruit soda / tajín rim

CÁCTUS FLOWER MIMOSÁ  14
sparkling wine / prickly pear shrub / orange juice / 
flower water

SEÁSONÁL SÁNGRIÁ  14
rotating red or white wine / seasonal fruits & spices

CÁRÁJILLO  18
espresso / el mexicano tequila blanco / vanilla honey

HORCHÁTÁ MUDSLIDE  15
tequila blanco / two stacks irish cream / evil bean coffee 
liqueur / horchata whip / abuelita chocolate

flights
BLÁNCO  24
don fulano / mijenta / fortaleza

REPOSÁDO  29
tequila ocho / komos rosa / jc 
‘reserva de la familia’

ÁNEJO  34
casamigos / 123 ‘3’ organic / 
herradura ‘legend’

FUERTE  27
el mexicano ‘high proof’ 90° / 
arrette ‘suave fuerte’ 101° / 
123 ‘luchardor’ 110°

ÁRÁNDÁS VERTICÁL  27
el mexicano blanco / el 
mexicano reposado / el 
mexicano añejo

shots
MEXICÁN CÁNDY
tequila / strawberry / tajín

CÁFE OLLÁ ESPRESSO
vodka / espresso / cocoa

PRICKLY TICKLE
tequila / prickly pear / lime

2 for 20

pineapple guava
coconut mango
cucumber jalapeño

flor de jamaica
prickly pear
strawberry habanero wines by the glass

REDS
chalk hill 2022, pinot noir, sonoma coast .....................................................16/64
nieto semetiner 2022, malbec, mendoza, argentina ........................ 15/60
casa madero ‘3v‘ 2022, red blend, valle de parras, mexico ........ 18/72
pride mountain 2021, merlot, napa valley ................................................. 20/80
pedroncelli ‘mother clone‘ 2022, zinfandel, drk creek valley .. 13/52
meeker 2020, cabernet franc, dry creek valley ........................................16/64
ferrari-carano 2021, cabernet sauvignon, sonoma county ...... 20/80

WHITES
lucien albrecht nv, brut rosé, crémant d’alsace, france...................16/64
schramsberg 2021, blanc de blancs, sonoma county ................... 20/80
rodney strong 2023, rosé, sonoma coast ....................................................12/48
silverado ‘miller ranch‘ 2023, sauvignon blanc, napa valley .... 13/52
marimar estate 2023, albariño, russian river valley ...............................14/55
areyna 2020, torrontes, salta, argentina ........................................................ 13/52
casa madero 2022, chardonnay, valle de parras, mexico .............. 15/60
chalk hill estate 2022, chardonnay, sonoma county ..................... 20/80

cerveza
estrella jalisco golden mexican pilsner, guadalajara, mexico 4.5% 6
modelo especial mexican lager, nava, mexico 4.4% .....................................7
taco truck mexican lager, dustbowl brewing, turlock CA 4.7% ......... 6
pacifico mexican lager, mazatlán, mexico 4.4% ................................................7
   por que no? mexican amber, barrel brothers, sonoma CA 5.3% 9
vida oro mexican style lager, beachwood brewing CA 4.8% ................ 9
lagunitas ipa, petaluma CA 6.2 ...................................................................................... 8
jamaica hibiscus dry cider, sonoma county CA 5.8% ................................... 8
sazon tepache pinapple tepache, san panko, mexico 7% ................... 10
barrel bros non-alcoholic ipa, sonoma county <0.5% ..............................7 T
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starters
GUÁCÁMOLE  16
tortilla chips / salsa de árbol

QUESO FUNDIDO  14
tortilla chips / chihuahua & cheddar cheese / 
smoked paprika / salsa de árbol
add: chorizo  +2

FLÁUTÁS  18
crispy rolled flour tortillas / chicken / chorizo / monterey jack 
cheese / cabbage

CEVICHE*  26
citrus marinated white fish and shrimp / pico de gallo / 
cucumber / avocado / salsa macha

STREET CORN  14
charred sweet corn / lime aioli / cotija cheese / tajín / 
house chile

NÁCHOS  15
tortilla chips / cheddar & jack cheese / guacamole / 
sour cream / pickled jalapeño
add: chicken tinga  +4  /  carne asada*  +6

street tacos

CÁRNITÁS 
cilantro / onion / salsa verde

CÁRNE ÁSÁDÁ*
cilantro / onion / salsa de árbol / cotija / guacamole

CHICKEN TINGÁ
cilantro / onion / salsa verde

FISH OF THE DÁY
battered or grilled / chipotle aioli slaw / pico de gallo / avocado 
crema

COCONUT SHRIMP
chipotle aioli slaw / pico de gallo / avocado crema

CURRIED BUTTERNUT SQUÁSH
cilantro / onion / salsa macha

QUESÁBIRRIÁ
guajilo chile consomé / cilantro / onion / monterey jack cheese

CRISPY GROUND BEEF
pico de gallo / chopped lettuce / shredded cheddar / 
sour cream

mix + match for all your favorites
corn or flour tortillas | served with mexican rice and frijoles de olla

favorites
SONORÁN HOT DOG  13
all-beef hot dog / bacon / jalapeño / pickled onion / 
tomatoes / crunchy shallots / cilantro / queso / chipotle aioli / potato 
bun / french fries

GREEN CHILE CHEESEBURGER  19
roasted poblano / caramelized onion / jack cheese / chipotle aioli / 
lettuce / tomato / pickled jalapeño / french fries

HEÁLDSBURG CHIMICHÁNGÁ  CHICKEN TINGÁ 23 / CÁRNE ÁSÁDÁ*  25
mexican rice / frijoles de olla / jack cheese / guacamole / 
sour cream

salads
CÁESÁR*  14
chopped hearts of romaine / radish / house croutons / herb 
caesar dressing / cotija cheese / parmesan / anchovies

TÁCO SÁLÁD  18
fried flour tortilla shell / chopped lettuce / tomato / black beans /  
red onion / avocado / grilled corn / cotija cheese / spicy green 
goddess dressing

add: chicken  +4  /  steak*  +6  /  shrimp  +8

burritos or bowls

CÁRNITÁS  24
citrus-marinated, slow cooked pork

CÁRNE ÁSÁDÁ*  25
grilled garlic skirt steak

CHICKEN TINGÁ  23
braised chicken / onions / chipotle peppers

VEGETÁRIÁNO  23
roasted butternut squash

ÁL PÁSTOR  24
smoked shredded pork

BÁJÁ BREÁKFÁST  20
scrambled eggs / chorizo / french fries

make it wet, add red sauce  +2

served with monterey jack cheese, sour cream, guacamole, pico de gallo, 
mexican rice, and frijoles de olla

desserts
CHURROS  10
cinnamon sugar / chocolate sauce
add vanilla ice cream  5

SORBET  8
puffed amaranth / olive oil / sea salt

*the fda advises that consuming raw or undercooked meat, eggs, 
poultry or seafood increases your risk of foodborne illness.

2 for 24 or 3 for 32

agua frescas
LÁ PERÁ PERFECTÁ*  13
prickly pear shrub / lemon juice / agave / egg white

SÁLÁDO Y DULCE  12
pineapple guava / lime juice / soda / lemon-lime salt rim

ÁGUÁ DE JÁMÁICÁ  6
house hibiscus tea / spices / lime / tonic


