
 

Platillos

Platos Fuertes

dessert

Carne Asada
Steak, Cilantro, onion, guac suace

Chorizo
House-Chorizo, Cilantro, Onion

Broken Spanish
Chicken tinga, Lettuce, Cotija, crema

Hongo al pastor
Al pastor mushrooms, Pineapple “Tepache” Chutney, 
cilantro

Falafel My Homies
Pinto Bean Falafel, Tahini, Pickled Red Onion, Cilantro

Cali-AF
FRied Cheese, Chicken Tinga, Elote, Cotija, Cilantro

Chori-queso
Fried Cheese, House Chorizo, queso, Cilantro, onion

Ernie’s Fish Taco
Beer Battered, Piloncillo mayo, cabbage, 
Cilantro | + $2 ea

Moo Moo’s MudPie
House-made espresso Ice Cream, Chocolate fudge, 

almond lace cookie, whipped cream, oreo crust | 12

Chocolate torte
Flourless Choc cake, apricot gastrique, salted cashew 

brittle, vanilla ice cream, choc chipotle dust | 12

Fruit Stand Paletas
Fresh fruit, Strawberry and Mango Semifreddo, 

Chamoy, Mint, Lime Zest | 12

“We are committed to offering great hospitality. 
Let us know if we can improve anything for you. We 

would love the opportunity.”

served with rice or beans

Monday-Thursday 11am-10pm
Friday 11am-11pm
SAturday Brunch 11am-4pm Dinner 4-11pm

REservations: resy.com

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness. Not all ingredients are listed.

plates to share

Main Entrees

Night Market noodles
Pan-fried ramen, gochujang butter, shrimp & Pork Picadillo, 
veggies, nutty salsa macha, fried egg | 26

SURF & TURF Fajitas
Grilled Wood Farms Skirt Steak, Shrimp, classic onions and bell 
peppers, Rice, Beans, guac, pico, tortillas  | 42

Beachside SALMON
Chipotle Salmon, Lemon Aioli, Arugula greens, Crispy Potato cake | 31 

Chicano chicken 
grilled achiote marinated chicken, chamoy glazed brussels sprouts, 
garlicky fingerling potatoes, queso sauce | 24

enchiladas divorciadas
Shredded chicken tinga, red guajillo sauce & salsa verde, rice, 
beans, shaved white onion, crema | 19

Grilled Lamb Chops
Rosemary-guajillo marinated bone-in Lamb chops -grilled, Green 
Chile Hominy Grits, Blackened tomato | 36

Pachola Burger
Double-Smash patty - wood farms beef, American Cheese, Lettuce, 
spread, guac sauce, white onion, served with duro chips | 19

Taco Combo 
Choose 3 TAcos 15.99

S u b  F r i e s  + $ 2  |  S u b  A s a d a  F r i e s  + $ 7

classic 

Guacamole
Hass avocado, Cilantro, white onion, 
jalapeÑo, fresh lime | 12 

Queso Blanco Dip
Classic Cheese Dip with chips | 9

Dip Trio
Guacamole, Queso, and Salsa | 14

+ Chorizo $3

house Salsa
Red table salsa, crispy yellow 
Corn tortilla chips | 7 

classic

Classic...................................$12
Jack-Cheese, Rajitas, Broiled

Hongo al pastor.............$15
Al pastor mushrooms, Pineapple 
“Tepache” Chutney

Elote “Street Corn”....$15
Street Corn, Cotija, cilantro

Cast-Iron baked Cheese

load up the classic

served with tortillas

3 Small Molcajetes of each

+ Chorizo $3

Tropical Mango.............$18
Shrimp, Avocado, mango, fresh 
lime. pico de gallo

Shrimp Cocktail............$18
shrimp, Avocado, Michelada-
Tomato, fresh lime, pico de 
gallo

 

 
johnny boy Brussels
Flash Fried, apricot Chamoy Glaze, Roasted 
pumpkin seeds, cotija, cilantro | 15

Mexi-Cali Dumplings
Chinesca style pork & Shrimp Dumplings, 
nutty salsa macha, salsa verde, sesame | 16

Carne Asada fries
loaded Steak fries, queso, cilantro, onion, 
guac sauce, cotija, crema | 17

sides
Beans................................$4
House Pinto beans, like grandmas

Rice....................................$4
mexican Rice

Some fries......................$4
Some fries

elote “street corn”...$7
tajin mayo, cotija, cilantro

Tinga Taquitos
shredded chicken tinga, Piloncillo mayo, 
Pickled red onion, cotija, lettuce, Crema | 14

Brussels Sprout Empanada
JACK CHEESE, HONEY-CHIPTOLE VINaigrette, 
Arugula, Radish, Fresno chiles, FLAKY CRUST | 16

Grilled Squash salad
Mixed Greens, Red Onion, cherry tomato, herb-
vinaigrette, croutons, queso fresco | 12

Cali-Flower
Crispy Fried Cauliflour, Poblano crema, 
Tomatillo ranch  | 14

Brunch

Platos Fuertes

kids

brefas
chorizo + Potato scramble, onion, cilantro, crema

Carne Asada
Steak, Cilantro, onion, guac suace

Chorizo
House-Chorizo, Cilantro, Onion

Broken Spanish
Chicken tinga, Lettuce, Cotija, crema

Hongo al pastor
Shiitake & Oyster mushrooms, Pineapple “Tepache” 
Chutney, cilantro

Falafel My Homies
Pinto Bean Falafel, Tahini, Pickled Red Onion, Cilantro

Cali-AF
FRied Cheese, Chicken Tinga, Elote, Cotija, Cilantro

Chori-queso
Fried Cheese, House Chorizo, queso, Cilantro, onion

Ernie’s Fish Taco
Beer Battered, Piloncillo mayo, cabbage, 
Cilantro | + $2 ea

Lil’ waffle
strawberry or plain | 5 

with maple syrup

lil’ nachos
steak or chicken, chips, Queso | 5

steak taco
steak taco, side of rice & beans | 5

mini quesadilla
White Corn Quesadilla, rice or beans | 5

served with rice or beans

Monday-Thursday 11am-10pm
Friday 11am-11pm
SAturday Brunch 11am-4pm Dinner 4-11pm

REservations: resy.com

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness. Not all ingredients are listed.

plates to share
PLatillos

Duvalin French Toast
Thicc Toast, Hazlenut, chocolate, Strawberry, Lechera, 
Whipped Cream | 14

west coast avocado toast
GUACAMOLE SPREAD, STREET CORN, COTIJA, RADISH, CILANTRO, PEPITAS, 
PAPRIKA, PULLMAN TOAST | 12   + ADD EGG $1.50

Chicken & Waffles
fried chicken, strawberries, chamoy glazed brussels, piloncillo 
sauce, maple syrup, house-MADE waffle | 18

brek-wet burrito 
stuffed with Chorizo & egg scramble, potato, crema, salsa 
verde, enchilada sauce, queso, served over pinto beans | 16

Tejano Breakfast bowl
Fried Eggs, Chorizo Refried beans, Fajita papa hash, Pico De gallo, 
guacamole  | 16 | + Add skirt Steak $13

Chilaquiles con huevos divorciados
classic red guajillo sauce, onion, cilantro, crema, Pinto beans, 
cotija, two fried eggs with salsa verde and house red salsa | 14

Pachola Burger
Double-Smash patty - wood farms beef, American Cheese, 
Lettuce, spread, guac sauce, white onion, duro chips | 19

Sinaloa Shrimp & Grits
Sinaloa Style shrimp, blackened tomato, Green-Chile cheesy 
grits, Pico de gallo | 26

chicano chicken
Grilled AChiote Marinated Chicken, Chamoy glazed brussels 
sprouts, garlicky fingerling potatoes, queso sauce | 16

/mərˈkädō/noun.

Taco Combo 
Choose 3 TAcos 15.99

Classic...................................$12
Jack-Cheese, Rajitas, Broiled

Hongo al pastor.............$15
Al pastor mushrooms, Pineapple 
“Tepache” Chutney

Elote “Street Corn”....$15
Street Corn, Cotija, cilantro

Cast-Iron baked Cheese

load up the classic

served with tortillas

+ Chorizo $3  

 

johnny boy Brussels
Flash Fried, apricot Chamoy Glaze, Roasted 
pumpkin seeds, cotija, cilantro | 15

Mexi-Cali Dumplings
Chinesca style pork & Shrimp Dumplings, 
nutty salsa macha, salsa verde, sesame | 16

Carne Asada fries
loaded Steak fries, queso, cilantro, onion, 
guac sauce, cotija, crema | 17

Tinga Taquitos
shredded chicken tinga, Piloncillo mayo, 
Pickled red onion, cotija, lettuce, Crema | 14

Brussels Sprout Empanada
JACK CHEESE, HONEY-CHIPTOLE VINaigrette, 
Arugula, Radish, FLAKY CRUST | 16

Grilled Squash salad
Mixed Greens, Red Onion, cherry tomato, 
herb-vinaigrette, croutons, queso fresco | 16

Cali-flower
Crispy Fried Cauliflour, Poblano crema, 
Tomatillo ranch  | 14

classic 

Guacamole
Hass avocado, Cilantro, white onion, 
jalapeÑo, fresh lime | 12 

Queso Blanco Dip
Classic Cheese Dip with chips | 9

Dip Trio
Guacamole, Queso, and Salsa | 14

+ Chorizo $3

house Salsa
Red table salsa, crispy yellow 
Corn tortilla chips | 7 

classic

3 Small Molcajetes of each

 
sides

Beans................................$4
House Pinto beans, like grandmas

Rice....................................$4
mexican Rice

Some fries......................$4
Some fries

elote “street corn”...$7
tajin mayo, cotija, cilantro

“We are committed to offering great hospitality. 
Let us know if we can improve anything for you. We 

would love the opportunity.”

Tropical Mango.............$18
Shrimp, Avocado, mango, fresh 
lime. pico de gallo

Shrimp Cocktail............$18
Shrimp, Avocado, Michelada-
Tomato, fresh lime, pico de 
gallo



bebidas
House-Cocktails

Classics
Michelada  House-Mix, tajin rim, Beer | 10

Paloma  Tequila or mezcal, grapefruit, squirt | 12

Mercado mojito  rum, lime, mint, soda | 10

Daiquiri  House rum blend, Lime, sugar | 10

F r e s h  S q u e e z e d 

Vuelo de Agua
arteNom 1579 Blanco

Terralta blanco
G4 Blanco

$10

Mexican rum 
Uruapan Charanda

Siglocero Pox
Dakabend

$8

Del MAguey mezcal
Vida

Tepeztate
chichicapa

$14

HIghland tequila
Siete Leguas Blanco

ArteNom 1414 Reposado
El Tesoro Anejo

$14

oaxacan whisky
Sierra Norte Black Corn

Sierra Norte Yellow Corn
Sierra Norte Purple Corn

$12

lowland tequila
Purasangre Fuerte blanco

Casa Noble Reposado
El Tequileno Anejo G.R.

$14

SAngria Mia
Red Wine, Hibiscus, Pisco, 
Orange, Pineapple, Lime, 
soda | 10

SPIRIT-FREE
Agua DE Jamaica 
hibiscus & raspberry water | 5

LemonADE
FRESH LEMONADE | 4 ADD FLAVOR + 2

Soda pop
Canned | Coke/diet $3 - Sprite $3 

N/a Cocktails
Royal sebastian
hibiscus, lemon, pineapple, Orgeat | 10

So Fresh and So Clean
mint, cucumber, jalapeño, ginger beer, 
Tajin rim | 10

Wine & BeEr

Rotating - Draft 7
Corona Extra 5
modelo especial 5
Modelo Negra 5
Michelob ultra 5
rhinegeist IPA 5

FLights
try something new

Cholo
mezcal, lime, citrus agave, 
smoked sal de gusano | 14

Mercado Margarita
blanco tequila, lime, citrus 
agave, choice of rim | 12

Cadillac 
cascahuin tequila, Orange 
Dry Curacao, Lime, Orange, 
Agave | 22

#squadgoals
Hibiscus Mezcal, House
Hibiscus Liqueur, Agua De
Jamaica, Cardamom,
Orange, Lime | 14

Lowrider 
Rey Campero Mezcal,
Orange Dry Curacao,
Lime, Orange, Agave | 22

Chamoy-rita
blanco tequila, apricot chamoy, 
lime, passionfruit, tajin rim | 14

Mando Amargo
blanco tequila, Lime, Pomegranate 
grenadine, angostura | 14

Treat Yo Self
p r e m i u m  M a r g a r i ta s

m a k e  i t  a  m i c h e l a d a  + $ 5
(Contains shellfish}

Pinot noir 11 gls / 34 btl

Malbec 8 gls / 29 btl
CAB SAUv 8 gls/ 29 btl

Chardonnay 12 gls
sauv blanc 12 gls
moscato 10 gls /33 btl
bubbles 6 gls /22 btl

Cerveza 

Red

White

* Contains EGG
Orgeat - Almond Syrup

Floral, bright, bubbly

Contains Shellfish

i dont drink margs type vibes

LAVENDER DAYDREAM
LAVENDER VODKA, LEMON, ORGEAT, BRUT | 12

FALCON PUNCH
House Rum Blend, Pineapple rum, Lime, 
Orange, Pineapple, cOCONUT, NUTMEG | 16

FLY ME TO TULUM
Casco Viejo Tequila, Mint, Orgeat, Lime, 
Rose Water | 12

BLESS HER HEART
Cinnamon infused Bourbon, Lemon, Peach 
Tea syrup, Mole Bitters | 12

Piña Mala
Green chile Vodka, Jalapeño, lime, 
Pineapple | 12
Juicy, SPicy, REfreshing, Crushable

MILK PUNCH (VEGAN)

Tart, Bright, Tiki-like, Boozy

Tart, Herbal, Bright, Refreshing

Creamy, Fruity, Tropical, boozy

Bright, Spirit Forward, Refreshing, baking spice

PATIO SIPPIN,
Powers Irish Whisky, Fernet Vallet, 
Lime | 12

Dancing Queen 
Gin, Mezcal, Lemongrass, Orgeat, 
Lemon, Passion Fruit | 12

Oaxacan old fashioned
Reposado Tequila, Mezcal, OG Agave, 
Angostura | 13

TUTI FRUTI SOUR*
RUM, LIME, CREAM, black currant | 12

Smooth, Tropical, Funky, Boozy

 Boozy, Bold, I don’t drink margs type vibes 

Tart, Creamy, Sipper, Rich

T o p o  C H I C O
strawberry- Guava Seltzer | 6


