
 
GUACAMOLE & SALSA & CEVICHE

W/TOTOPOS 
**VEGANO CEVICHE

BAJA TACO
FLOUR TORTILLA, PICKLED CABBAGE, CHIPOTLE MAYO, AVO MOUSSE &

CILANTRO
**HALLOUMI TACO

CHIPOTLE CHICKEN TACO
GRILLED CHICKEN, ROAST CAPSICUM, GREEN SALSA, ONION &

CILANTRO
**BERENJENA TACO

CHULA FRIES

CHIPOTLE GLAZED WINGS
SMOKEY SWEET CHIPOTLE & MANGO GLAZE

**VEGGIE GORDITAS

POTATO & CHORIZO TAQUITO DORADO
**POTATO TAQUITO DORADO

CHURRITOS WITH DULCE DE LECHE 

**Denotes Vegetarian/Vegan Replacements 

1 0 %  s u r c h a r g e  o n  f i n a l  b i l l  /  1 . 5 %  c r e d i t  c a r d  f e e         

Bottomless Brunch $99

Drinks SEASONAL MARGARITA
SEASONAL COCKTAIL -ask staff

PROSECCO
ROSE
BEER

“Allergy Disclaimer: Our kitchen serves products with nuts (any nuts), egg and flour. While we take
steps to minimize the risk of cross contamination, we cannot guarantee that any of our products are

safe to consume for people with peanut, tree nut, soy, milk, eggs or wheat allergies”


