




House Cocktails

Classic Cocktai

Sundown on the Cove  20

El Tesoro Blanco, Yuzu Kosho, 
Cucumber, Agave, Lemon

Pearl Current  20
Fiery, Vibrant, Exotic

Amaras Verde Mezcal, Hibiscus,
Cardamom, Pineapple

Dry Coast Breeze  20
Smoky, Floral, Adventurous, Bold

Lalo Tequila, Taylor 10, Lemon, 
Moroccan Tea, Angostura

Twilight Palms  21
Herbal, Spiced, Effortlessly Complex

Tidal Velvet  20

Rhum Agricole, Luxardo, 
Lime Oleo-Sacchrum

Refreshing, Balanced, Delicate

Casa Dragones Blanco, Ferrand 
Dry Curacao, Lime, Agave

Bright, Refreshing, BalancedInvigorating, Crisp, Refined

Condesa Gin or Grey Goose 
or Both, Lofi Vermouth

Costa Esmeralda  25



Dozen Oysters, 1⁄2 Dozen Clams 
Prepared, Smoked Fish Dip, Appropriate 
Garnishes

PLATTER ESPECIAL 00

00

00

00

00

The Cold Bar

Dozen Oysters, 1⁄2 Dozen Clams 
Prepared, Smoked Fish Dip, Shrimp 
Coctel, Tuna Tartar, Pickled Chile Shrimp, 
Whole Lobster & Appropriate Garnishes

PLATTER GIGANTE

1⁄2 dozen Clams Prepared, Pineapple 
Pico, Avocado, Chile Oil

CLAMS PREPARADOS

Spicy Cocktail Sauce, Jicama, 
Cucumber, Avocado, Saladitas

SHRIMP COCTEL

Cucumber-Jalapeno Broth, Avocado, 
Pickled Red Onions, Chile Chiltipen

HAMACHI AGUACHILE

00

00

00

00

00

Charred Habanero Vinaigrette, Mango
& Avocado, Cilantro

BIG EYE TUNA

Iime Cured, Jalapeno, sunburst 
tomatoes, Avocado, Tostadas

DAILY CEVICHE

Pickled Jumbo Shrimp, Morita Chile Mayo

RED CHILE MARINATED
SHRIMP EN ESCABECHE

Prime Steak Tartare, Lemon, Olive Oil, 
Charred Cebollitas, Arbol Chile Aioli, 
Radish, Campo Bread

CARNE APACHE

Smoked Roe, Avocado Mousse, Kabayaki 
Sauce, Scallion, Serrano

SKUNA BAY SALMON TACOS

Lime, Pink Peppercorn - Jalapeño Mignonette, Salsa Negra, 
Chile Piquin Hot Sauce

EAST  COAST OYSTERS

WEST COAST OYSTERS

00

00



The Entradas

Tacos, tostadas & Mas

Crushed Avocado, Roasted Jalapenos, 
Lime & Cilantro

GUACAMOLE DE CASA 00

00

00

00

Comal Roasted Oaxaca Cheese, Garlic 
Confit, Picholine Olive Tapenade,
Corn Tortillas

QUESO FUNDIDO

Grilled Summer Squash, Wild Mushrooms, 
Quesillo, Avocado & Arbol Chile Salsa's

QUESADILLA MACHETE

Crispy Masa, Blue Crab, Black Bean Salsa, 
Mexican Crema

BLUE CRAB MOLOTES

White Wine, Leeks, Lime, Chipotle Butter 
Broth, Sopping Toast

MUSSELS AL VAPOR 00

00

00

00

Morita Chile Butter, Cilantro & Lime

CHARGRILLED OYSTERS

Guajilo Chile Broth, Hominy, Cabbage
& Lime

SHRIMP POZOLE

Avocado, Crispy Hominy, Cotija Cheese, 
Jalapeno-Anchovy Dressing

LITTLE GEM SALAD

Guacamole, Morita chile Mayo, Cucumber, 
Kabayaki, Salsa Macha, Cilantro

TUNA TOSTADA 00

00

00

00

Lime Aioli, Jalapeno Salsa, Radish, 
Pineapple Pico

CRAB TOSTADA

Wood Grilled Flap Steak, Guacamole, 
Pickled Carrots, Salsa Roja

CARNE ASADA TACOS

Wood Grilled Chicken, Pineaple, Pickled 
Red Onions, Avocado Salsa

CHICKEN CARBON TACOS

Poblano Chile, Caramelized Onion, Oaxaca 
Cheese, Corn Tortillas

GOBERNADOR
SHRIMP TACOS

00

Tomatillo Sauce, Mexican Crema, Shaved 
White Onion, Queso Fresco, Cilantro Lime 
Rice, Black Beans

CHICKEN VERDE
ENCHILADAS

Oaxaca Cheese, Entomatada Sauce, 
Cilantro - Lime Rice, Black Beans

WILD MUSHROOM
ENCHILADAS

00

00

00

00

BAJA FISH TACOS

Slow Braised, Ancho Chile Sauce, Asadero 
Cheese, Cilantro-Lime Rice, Black Beans

SHORT RIB ENCHILADAS

Masa Battered, Cabbage Slaw, Piquin 
Pepper Hot Sauce, Salsa Roja



On The Lado

A La Brasa

T H E  E X T R A S

Cilantro Mojo Marinated, Chargrilled, 
Sweet Corn Puree, Corn Tortillas

POLLO VERDE AL CARBON 00

00

00

00

Chile Rubbed, Morita chile Butter, 
Charred Cebollas, Black Beans de olla

RIB EYE 16 OZ

Cilantro Mojo Marinated, Chargrilled, 
Sweet Corn Puree, Corn Tortillas

POLLO VERDE AL CARBON 00

00

Chile Rubbed, Morita chile Butter, 
Charred Cebollas, Black Beans de olla

RIB EYE 16 OZ

Cilantro Mojo Marinated, Chargrilled, 
Sweet Corn Puree, Corn Tortillas

POLLO VERDE AL CARBON 00

00

Chile Rubbed, Morita chile Butter, 
Charred Cebollas, Black Beans de olla

RIB EYE 16 OZ

Peppercorn Grilled, Morita Chile Butter, 
Blistered Shishitos, Roasted Fingerlings

ANGUS FILET

Banana Leaf Grilled, Habanero Salsa, 
Pickled Red Onions, Black Truffle
Corn Esquites

00Black Beans de olla

00Refried Black Beans,
Queso Fresco

00Blistered Shishitos, Lime Aioli

00Black Truffle Corn Esquites

00Roasted Fingerling Potatoes, 
Lemon Vinaigrette

BIG GLORY BAY SALMON

Plancha Seared, Chiletepin-Lime Garlic 
Butter, Shaved White Onion, Avocado

IDAHO TROUT
AL MOJO DE AJO

00

00

00

Butterflied, Costeno Chile Marinated, 
Herb Bread Crumb, Lime,
Baby Lettuce Salad

CRAB STUFFED
JUMBO PRAWNS

Red Chile Annato Marinated, Wood 
Grilled, Cabbage Slaw, Avocado Salsa, 
Corn Tortillas

SNAPPER ZARANDEADO



Wines

B Y  T H E  G L A S S

B Y  T H E  B O T T L E

 

Elio Perone, “Bigaro” Rosé, Asti & Nizza, Monferrato, Piedmont, Italy MV

Marques De Carceres, Cava Brut, Catalunya, Spain MV

Lucien Albrecht, Brut Rosé, Cremant De Rosé, Alsace, France MV

Telmont, Reserve Brut, Champagne, France MV

Taittinger, “Brut La Française”, Champagne, France MV

Arlaux, “Brut Grande Cuvée”, Champagne, France MV

Billecarte 1818 Charles LeBelle, Brut, Champagne, France MV

Godmé Sabine, “Succession”, Brut, Champagne, France MV

Louis Roederer, “Collection 245”, Brut, Champagne, France MV

Ruinart, Rosé, Champagne, France MV

Barons De Rothschild, “Triptyque” 2018, Champagne, France 2018

Marques De Carceres, Cava Brut, Catalunya, Spain MV  

Lucien Albrecht, Brut Rose’, Cremant De Rose’, Alsace, France MV

Billecarte-Salmon, 1818 Brut Rose’, Champagne, France MV

Dr. Loosen, “Blue Slate” Riesling, Kabinett, Mosel, Germany

Escarpment, Sauvignon Blanc, Martinborough, New Zealand

Natter Family Sancerre, Loire Valley, France

Lions De Suduirat, Bordeaux, France

Telmo Rodriguez, “Transistor” Verdejo, Rueda, Spain

Terras Gauda O Rosal, Albarino, Rias Baixas, Spain

Force & Grace Chardonnay, Carneros, California, United States

B U B B L E S

W H I T E
 

55
60
64
115
115
120
120
150
185
225
245

15/60

16/64

32/120

15/60

16/64

20/80 

22/88 

20/80

18/72

20/80

Zuccardi Malbec, Mountain Vineyard, Mendoza, Argentina

Bodegas & Vinedos Montecastro, Reserva, Ribera Del Duero, Spain

Casa Jipi Nebbiolo, San Vicente Valley, Baja California, Mexico

Jean-Michel Guillon & Fils Bourgogne Rouge, “Les Graviers”, Burgundy, France

Vall Llach, “Embruix”, Priorat, Spain

Casa Madero 3V, Valle De Parras, Coahuila, Mexico

R E D

20/80

25/100

18/72

25/100

18/72

18/72

S PA R K L I N G  W I N E S

 

Marqués De Cáceres, Rioja Reserva, Rioja, Spain 2019

Catena, Malbec, Mendoza, Argentina 2022

Casa Jipi Nebbiolo, San Vicente Valley, Baja California, Mexico 2023

Casa Madero 3V, Valle De Parras, Coahuila, Mexico 2023

Vall Llach, “Embruix”, Priorat, Spain 2022

Bodegas Alto Moncayo, Garnacha, Campo De Borja, Spain 2023

Zuccardi Malbec, Mountain Vineyard, Mendoza, Argentina 2022

Jean-Michel Guillon & Fils Bourgogne Rouge, “Les Graviers”, Burgundy, France 2024

62
66
72
72
80
80
80

100

R E D S



 

Marqués De Cáceres, Rioja Reserva, Rioja, Spain 2019

Catena, Malbec, Mendoza, Argentina 2022

Casa Jipi Nebbiolo, San Vicente Valley, Baja California, Mexico 2023

Casa Madero 3V, Valle De Parras, Coahuila, Mexico 2023

Vall Llach, “Embruix”, Priorat, Spain 2022

Bodegas Alto Moncayo, Garnacha, Campo De Borja, Spain 2023

Zuccardi Malbec, Mountain Vineyard, Mendoza, Argentina 2022

Jean-Michel Guillon & Fils Bourgogne Rouge, “Les Graviers”, Burgundy, France 2024

62
66
72
72
80
80
80

100

 

Catena Zapata, Old Vine Malbec “Luca”, Mendoza, Argentina 2022

Montecastro, Reserva, Ribera Del Duero, Spain 2023

Grifoll Declara, “Gran Predicat”, Priorat, Spain 2018

Tarrawatta, Shiraz, Eden Valley, Australia 2019

Viña Almaviva, “Epu”, Puente Alto, Chile 2020

Quinta Sardonia, “Q”, Ribera Del Duero, Spain 2018

Clos Apalta, Valle De Apalta, Colchagua Valley, Chile 2019

Telmo Rodriguez, “Yjar”, Rioja Alavesa, Spain 2020

100
100
110
115
175

250
375
395

 

Bodegas Ramírez De Ganuza, Rioja Reserva, Rioja, Spain 2011

Dominio Pingus, “Flor De Pingus”, Ribera Del Duero, Spain 2019

Concha Y Toro, Cabernet Sauvignon “Don Melchor”, Puente Alto Vineyard, Chile 2018

Torbreck, Shiraz “Run Rig”, Barossa Valley, Australia 2019

410
415
425
445

R E D S

 

Pine Ridge Chenin Blanc / Viognier, California, United States 2024

Crowded House, Sauvignon Blanc, Marlborough, New Zealand 2024

Casa Madero “2V”, Parras Valley, Mexico 2024

Martin Códax, Albariño, Rías Baixas, Spain 2024

Dr. Loosen, Kabinett Riesling “Blue Slate”, Mosel, Germany 2023

Terras Gauda O Rosal, Albariño, Rías Baixas, Spain 2023

Patz & Hall, Chardonnay, Sonoma Coast, California, United States 2022

JCave De Lugny, “La Côte Blanche”, Mâcon-Villages, France 2023

50
56
60
60
60

72
72
75

 

Natter Family Sancerre, Loire Valley, France 2023

Telmo Rodriguez, “Transistor” Verdejo, Rueda, Spain 2023

Sauvion, Vouvray, Loire Valley, France 2024

Quattro Theory, Sauvignon Blanc, Napa Valley, California, United States 2023

Jean Durup, Chablis, Burgundy, France 2023

Force & Grace Chardonnay, Carneros, California, United States 2024

Lions De Suduirat, Bordeaux, France 2023

Flowers Chardonnay, Sonoma Coast, California, United States 2023

80
80
82
85
85
88
88
92

 

Dos Búhos, Chenin Blanc, Guanajuato, Mexico 2024

Miguel Merino, Rioja Blanco, Rioja, Spain 2023

Pahlmeyer, Chardonnay “Jayson”, Napa Valley, California, United States 2022

Domaine Du Cellier, Aligoté “Sous Les Roches”, Burgundy, France 2022

95
120
130
135

G L O B A L  W H I T E S

 

Dumol, Chardonnay “Wester Reach”, Russian River Valley, California, 2023

Château De Vaudieu, “Les Vieilles Roussanne”, Rhône Valley, France 2021

Sea Smoke, Chardonnay, Santa Rita Hills, California, United States 2022

Le Croix De Brully, Chassagne-Montrachet 1er Cru “Les Marcherelles”, Burgundy  2022

150
185
200
250

Roberto Flammini, Godello “Almalarga”, Ribeira Sacra, Spain 2023 65




