
 
 

S A L A D S  
 
ARUGULA – 12 
arugula, pistachio, 
butternut squash, shaved 
fennel, chèvre, mint 
vinaigrette  gf 
 

GREEN GODDESS – 12 
Mixed greens, avocado, 
carrot, radish, toasted 
pumpkin seed, green 
goddess dressing vegan | 
gf 
 

RIZADA – 12 
kale, beet, aged cheddar, 
almond, dark lemon 
vinaigrette  gf 
 

 
S O U P  O F  T H E  D A Y  
 

BOWL - 8                      
CUP – 4 
 

 
P L A T T E R S  
 
CARNES - 18  
jamón serrano, chorizo, 
sopressata, seasonal 
goodies 

QUESOS – 16 
manchego, chèvre, triple 
cream, crackers, seasonal 
goodies  veg 

 
 

 
 
 
 
                 E S T .                                 2 0 1 4  
 
 
 
 
 
S M A L L  P L A T E S   
 
OLIVAS - 6  
castelvetrano, picholine, gaeta  vegan | gf 

PEPINOS - 6   
pickled farmer’s market veggies  vegan | gf 

HUMMUS - 6 
house-made hummus + dippers  vegan | gf  

BOQUERONES – 8 
white anchovy fillets, vinegar, olive oil, crackers 

TOAST – 8 
avocado | pickled onion, balsamic reduction, house-made sourdough  
veg  
curry “chicken” salad | chickpea, celery, onion, pumpkin seed, house-
made sourdough  vegan  

EMPANADA – 6 
veggie | poblano chile, potato, queso oaxaca, guacasalsa  veg 
chicken | tinga-style shredded chicken, tomato, crema  

BAKED POTATO   
twice-baked  | sweet potato, pumpkin seed, pomegranate seed, 
chimichurri  vegan | gf – 8 
Lupu-loaded  | russet potato, carnitas, bacon, cheddar, scallion, sour 
cream gf – 10 

ALBONDIGA – 15 
pork and beef meatballs, tomato sofrito, garlic toast 
 
 
 
 
 



 
 
 
 
 
D R I N K S  
sparkling water 750ml – 4 
Lev’s kombucha – 5 
bottled soft drinks – 3 
house iced tea – 3 
non-alcoholic beer – 3 
wine by the glass – 12 
sparkling, split or full 
bottles – ask your server 

 
 
 
 
 
 
 
 
 
 

 
 
A D D - O N S  
roasted organic chicken 
breast – 6 gf 
cochinita pibil - 6  gf 
bacon - 4.5 gf 
avocado – 3 veg 
 

 
T A C O S   
3 tacos served with mexican slaw, habanero salsa 
 

COCHINITA PIBIL – 13 
yucatecan-style pork, slow roasted in banana leaf gf 

CARNITAS – 13 
braised + roasted shredded pork  gf 

VEGGIE – 12 
blackened chickpea, potato, avocado  vegan | gf 

 
 á la carte tacos– 4.5 

 

S A N D W I C H E S  |  g r i l l e d  c h e e s e s  
on sliced sourdough 

CLASICO – 7 
sharp cheddar  veg 

VERDE – 13 
pesto, queso oaxaca, chèvre, arugula, avocado  veg | nuts 

PAPA – 13 
potato, bacon, crema, cheddar, scallions  

PICO PICA – 13 
mango-jalapeño chutney, chèvre, queso oaxaca, bacon  

MEATBALL – 13 
meatballs, tomato sofrito, queso oaxaca, arugula, pickled onions  
 
 

S A N D W I C H E S  |  t o r t a s  
Mexican-style sandwich on roll 

 

CARNITAS - 13.5 
beans, crema, pickled onions, cilantro, red cabbage 
 
 

QUESO - 13.50 
fried queso oaxaca, avocado, beans, pickled onions, cilantro, red 
cabbage  veg 
 
AVOCADO - 13.5 
beans, vegan harissa aioli, pickled onions, cilantro, red cabbage  
vegan 



 


