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BOTANAS

DEL TIERRA

B
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SALSA

Wood roasted tomatillo-jalapefio
salsa with warm tortilla chips. 4

GUACAMOLE
Avocado, sed salt,
smoked blue cheese, bacon,
chipotle oil, tortilla and
plantain chips. 12

TORTILLA SOUP
Rich chile broth, smoked chicken,
tortilla strips, chihnuahua cheese,
micro cilantro. 8

WOOD GRILLED VEGETABLES
Whipped goat cheese,
pistachio mole, chipotle oil,
crispy sweet potato,
warm corn tortillas. 14

ALBONDIGAS
Chorizo meatballs,
sherry cream sauce, cotija cheese,
salsa macha, corn tortillas. 14

PAPAS BRAVAS
Crisp russet potatoes,
roasted tomato-morita sauce,
lime aioli, cotija cheese, chives. 13

FUNDIDO
Blistered chihuahua cheese,
squash blossom, huitlacoche,
micro epazote, chile oil,
hot sauce, corn tortillas. 14

QUESADILLAS
Mexico City style crisp corn
turnovers, smoked chicken,
Oaxaca cheese, roasted poblano,
avocado crema, salsa machag,
queso cotija. 16

DUCK TAQUITOS
Crispy rolled tacos, duck confit,
caramelized onions,
Chihuahua cheese, cremaq,
tamarind ancho sauce,
queso catija. 16

DEL MAR

SHRIMP BISQUE
Sherry, chives, citrus oil. 9

CRAB CAKES
Lump blue crab cakes,
roasted corn salsitg,
poblano cream, chipotle oil. 20

OYSTERS
Grilled east coast oysters,
chile-mezcal butter, bacon dust,
salsa macha, micro cilantro. 17

LOBSTER TACOS
Bacon fat fried lobster,
tarragon aioli, pickled shallot,
smoked pineapple pico,
micro greens, flour tortilla. 18

TUNA CEVICHE
Habanero passion fruit juice, jicama,
avocado, mango salsa, citrus oil,
cilantro, toasted pepitas, chips. 18

HAMACHI CRUDO
Sushi grade yellowtail,
aguachile verde, Spanish olives,
pickled shallot, jalaperio,
toasted sesame seeds. 20

SHRIMP COCTEL
Red shrimp, avocado, tomato,
jalapefio, cilantro, lime juice,
salted lavash crackers. 16

ENCHILADAS

With smashed pinto beans and fresh jicama salad

CHICKEN
Shredded chicken tinga,
Chihuahua cheese,
charred tomato-chile sauce,
crema. 18

BEEF
Chile braised short rib barbacoaq,
Chihuahua cheese, pistachio mole,
pickled shallot. 20

SWEET POTATO
Macha roasted sweet potato hash,
tequila soaked raisins,
toasted pepitas, citrus oil,
roasted tomato morita sauce. 19

BAJA
Shrimp and crab, Oaxaca cheese,
chipotle-sherry cream sauce,
roasted corn salsita, crema. 20

PLATOS
FUERTE

DIABLO SHRIMP

Jumbo Argentine red shrimp,
roasted tomato-chipotle sauce,
toasted fideos, citrus oil,
roasted corn salsita. 28

CARNE ASADA

Chile grilled Ruth Family Farms
skirt steak, crispy pasilla potatoes,
achiote mezcal butter,
poblano rajas. 28

POLLO LAPEZ

Pan roasted chicken breast,
huitlacoche-goat cheese filling,
wood grilled wild mushrooms,
roasted poblano polenta,
epazote jus. 26

HUACHINANGO

VERACRUZANA

Pan roasted red snapper,
salsa Veracruz, Spanish olive-
caper relish, wood grilled
vegetables. 28

CHILE RELLENO

Beer battered poblano,
Oaxaca cheese and roasted corn,
chipotle rice, roasted tomato-
morita sauce, queso cotija. 20

FISHTACOS
Flash fried Pacific cod,
mostaza aioli, field greens,
avocado crema, radish,
corn tortilla, Mexican street corn-
off-the-cob. 20

CHULETA

Achiotte-citrus seared
Berkshire pork chop,
blood orange-habanero glaze,
hibiscus pickled shallot,
rum glazed plantains. 28

STEAK LAPEZ
Grilled Chile rubbed beef
tenderloin medallions,
smoked blue cheese butter,
Argentine red shrimp,
chile mashed potatoes,
diablo sauce, grilled onion. 32

Chef/owner - Jason Tilford
General Manager - Aimee Boss
Bar Manager - Sidney Snyder
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