YIVA?

by RAY GARCIA

GHIPS AND SALSA 7
Heirloom Corn Tortilla Chips, Salsa Tatemada

GUACAMOLE 16
Pico de Gallo, Heirloom Corn Tortilla Chips

GHICHARRONES 11

Pork Rinds, Chicken Skins, Crab Chips, Shrimp Chips,
Duritos, Habanero Hot Sauce

QUESO FUNDIDO é—— VEGETARIAN 17

Tres Quesos, Chile Poblano, Tomato Fondue,
Caramelized Onion, Tortillas

WOOD FIRED QUESADILLA 19
Chicken Tinga, Quesillo, Salsa Tatemada, Avocado Crema
BAJA TACOS 27

Shrimp, Chorizo Remoulade, Escabeche, Cabbage Slaw

CRUDOS ———=

CEVICHE * 25
Yellowtail, Cucumber, Leche de Tigre, Puffed Rice

TUNA TOSTADA * 24
Heirloom Cherry Tomato, Chile Morita, Cashew Crema

COCTEL DE CAMARON 25
Shrimp, Clamato, Cucumber, Avocado

COCTEL MIXTO 27
Snapper, Shrimp, Octopus, Bay Scallop, Cucumber, Radish
PERUVIAN SCALLOPS 29

Aguachile, Watermelon Pico, Citrus Mignonette

ENTRADAS

BEET SALAD é—— VEGETARIAN 18
Baby Beets, Requeson, Candied Hazelnut, Pibil Vinaigrette

PINA ASADA ¢— VEGETARIAN 16
Grilled Pineapple, Goat Cheese, Arugula, Spiced Pecan

BURRATA SALAD &—— VEGETARTAN 18
Arugula, Jicama, Green Apple, Spiced Pepitas, White Balsamic Cream
TAMAL 16
Calabacitas, Edamame Mole Verde, Olive Relish, Vegan Feta
QUESABIRRIA 17
Birria, Quesillo, Onion, Cilantro, Consomme

DUCK MOLE 24

Confit Duck Leg, Mole Negro, Toasted Peanuts, Grapes, Benne Seed

PLATOS ESPECIALES

ENCHILADAS DE POLLO

Chicken Enchiladas, Requeson, Feta, Red Onion

CAMARONES A LA DIABLA

Shrimp, Fideo, Squash, Chile Puya

SALMON*

King Salmon, Wood Fired Vegetables, Dried Chorizo, Salsa Rojo

POLLO ROSTIZADO

Half Chicken, Arroz, Roasted Carrots, Ginger Sofrito

BARBACOA

Short Rib, Domingo Rojo Beans, Bacon

CHICHARRON

Pork Belly, Garlic Mojo, Radish Sprouts, Pickled Cabbage

CARNE ASADA

Served with Sweet Peppers, Cebollitas, Roasted Tomato
BAdd Shrimp +16 /| Add Half a Lobster +38

SKIRT STEAK*

8 0z, Free-Roaming Wagyu, AU

FILET MIGNON*

8 0z, USDA Prime, 21 Day Wet Aged, NE

NEW YORK STRIP*

16 oz, USDA Prime, 14 Day Dry Aged, Flannery Beef, CA
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Served with our Hand Pressed, Heirloom Corn Tortillas

SNAPPER ZARANDEADO*

Wood Grilled Snapper, Citrus Adobo, Chile Toreado

LANGOSTA

Whole Maine Lobster, Carrot-Pineapple Puree, Grilled Nopales,
Chile Morita

COSTILLAS

Full Rack Ancho Rubbed Lamb Ribs, Red Cabbage Slaw

TORTILLAS

Hand Pressed, Heirloom Corn

FRIJOLES

Slow Cooked Rancho Gordo Beans

ARROZ

Tomato Sofrito, Roasted Garlic

PAPAS &— VEGETARIAN

Crispy Fingerling Potatoes, Chile Manzano, Cotija Cheese

CHILE TOREADOS ¢—— VEGETARTIAN

Sweet Peppers, Chile Serrano, Lime Butter
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Hibiscus Salt

NEW OLD FASHIONED

Reposado Tequila, Mezcal, Cynar, Aztec Spiced Tea Syrup,
Chocolate & Aromatic Bitters, Citrus Oil

STRANGE & WONDERFUL 20

Rye Reposado Gin, Campari, House Blend Sweet Vermouth

iVIVA-RITA! OUR HOUSE MARGARITA 20

Blanco Tequila, Fresh Lime, Agave, Salt Air Foam

HIBISCUS COOLER

Reposado Tequila, Spiced Jamaica, Naranja, Spearmint,
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WELCOME TO THE JUNGLE

Aged Rum, Reposado Tequila, Orgeat, Pineapple, Mango,

Guajillo Chile-Grenadine

PALOMA DE LA CASA

Blanco Tequila, House Blended Aperitivo, Ruby Red Grapefruit,
Lime, Grapefruit Soda, Hibiscus Salt
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STIVIND0)

TEQUILA

MEZCAL/AGAVE

4 COPAS DON ABRAHAM
Blanco 14 Blanco 14
Reposado 16 Reposado 16 BOZAL NUESTRA
Anejo 18 Afiejo 18 Tobasiche 29
ARTENOM Extra Anejo 34 alsai 26 SOLEDAD
Santi Matatl 20
Seleccion 1123 2 DONFULANO ST Samiuis 18
Seleccion 1579 18 Blanco 14 Barril 44
Blanco Fuerte 100 15 ?Hl THE PRODUCER
GALIROSA Reposado 20 e, 17 Ensamble 17
Blanco 14 Afiejo 22 DERRUMBES
L 20 Extra Afiejo 44 Cenzio, Durango 22 Xﬁ'eGO 18
Espadin, Oaxaca 20 .
gaAn'gA DEL SOL 29 ]B?g;[j ] ULIO e Ensamble, Tamaulipas 24 Eizziwl.gle ig
pszsls 26 1042 45 EL JOLGORIO VOLA
ZI_ZOSAMIGOS % EL TESORO CB:?;;:} gg Ensamble 18
Blanco 14 Elei:)csc;do E FIDENCIO D EL AL .
O 18 s 18 Rayu Joven Espadin 16
=PC ) Ensamble 28 Rayu Ensamble 24
HEED 0 FORTALEZA Classico 14
Blanco 24 Blanco Still Strength 16 Raicilla Sierra 29
Joven — Reposado 18 Raicilla Tabernas 18 FLOWERS OF
CASA NOBLE FUENTESECA LOS MAGOS CHIHUAHUA
Blanico e Cosecha Blanco 2018 28 Sotol Blanco, Chihuahua 18 22
Reposado 16 Reserva Afiejo 11yr 85 ’ Los Magos Sotol,
Afejo 18 MAL BIEN Ancho Reyes Verde,
CLASE AZUL SIETE LEGUAS Espadin 18 Cucumber, Lime,
Reposado o8 E}eaprgcs(;do 12 Alto - Isidro Rodriguez 24 Agave,'Mic‘ro Cilgntro,
Ultra 400 Afiejo 18 Chile Lime Rim
TEQUILA OGCHO
Blanco 2021 20
R do 2020 24
it : SANGRIA
CANS & BOTTLES - o :
ROJA Red Wine, Spiced Jamaica, Citrus, Fresh Fruit
VIGTORIA 11 BLANCA White Wine, Apricot, Citrus, Fresh Fruit
DRAFT CORONA 11 ALACASA 15
TECATE 11 PITCHER 45
MODELO 11
ESPECIAL PACIFICO 11
BUD LIGHT 11
PFRIEM 11
PILSNER LAGUNITASIPA 11 DRINKS
BAJABLONDE 11 MEXICAN COKE 7 ICEDTEA 6
BAJA IPA 11 JARRITOS 7 HOT TEA 5
BAJABLACK 11 TOPO CHICO R

LAGUNITASNA 7

COFFEE 5



