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Join us every Tuesday for taco and margarita specials
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TUNA TOSTADA* blue fin tuna. guacamole. cucumber, sesame salsa macha, lime il of 18

HAMACHI TIRADITO® pussion fruit. lime. serrano, jicama ef 16

CEVICHE®* ciirus cured snapper, red onion, heirloom tomate, cucumber, pincapplegf 15 + sheimp & octopus 5

GRILLED OCTOPUS VERACRUZ roasied petato, toimate with caper & onion, lemon-oregano vinaigrette  gf 240

BEEF EMPANADAS picadillo, carrot, potato, salsa roja 11

QUESO FUNDIDO  oaxacan queso baked in a hot cast iron skillet, pico de gallo, grilled flour tortillas 12 + chorizo 2 | + esquites 3
EVER OAK GREENS heirtoom tomamo. red onion. cucumber. black garlic dressing  gi' 14 + chicken 7

ENSALADA REYES baby gem letiuce. herbed caesar dressing, cotija cheese, house croutons 12

GUACAMOLE pickled red onion, cotija cheese pf 12

CHIPS & SALSA salsa roja, salsa verde gf 6
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BAJA FISH  cervesa battered & fried snapper. marinated cabbage. red onion., chipotle aioli 14+ sub grilled wild shrimp 2
VAMPIROS  fank steak. quesillo, onion, salsa de molcajete, erispy tortilla gt 18+ guacamale 3
CHICKEN AL PASTOR chicken thigh, pincapple, onion, salsa verde gf 12
CARNITAS  confit pork bellv & shoulder, salsa fresca. pickled jalapeno pf 12

BARBACOA  stow cooked hrisket in smoky guajillo, tomarillo salsa, onion gt 14

rpn{a!ﬂj ‘ﬁ.!ﬁf les B P L i T sy
LAMB BIRRIA  siow cooked lamb shank served with consomé, cilantro. onion, oaxacan com fortillas  2f 27+ paxaca cheese 3
CARNE ASADA flank steak, com souflle, scasonal vegetable, herbed salsa macha 29
PESCADO A LA TALLA roasted branzine. cilantro-poblano savce, tomato salad. lemon gf 32
CHILE RELLENOQO  roasted poblano stuffed with beans. oaxacan queso & grilled corn, cerveza battered, chipotle sauce, rice 20
ARROZ A LATUMBADA iresh catch. cedar kev clams, bay scallops, guagillo broth, vuca, jupiter rice  gi” 34
ENCHILADAS VERDES  grilled chicken thigh rolled in heirloom com tortillas, salsa verde. queso oaxaca, crema  gf 20
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\‘1_“ Our masa is made from nixtamalized heirloom Mexican corn, using time-honored techniques

_, that highlight rich flavor, aroma, and authenticity.

ESQUITES &r 11 FRIED YUCA 3or & CILANTRO RICE gr 4 BLACK BEANS o1 4

20% gratuity will be added to all parties of 6 or more

*Florida health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




