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STARTERS

NORTHERN MEXICAN CHIPOTLE BEAN DIP refried beans / manchego cheese 9
GUACAMOLE (ribeye chicharrones +4) n
QUESO FUNDIDO CON CHORIZO (ribeye chicharrones +4) melted manchego cheese / chorizo / housemade corn & flour tortillas 16
NACHOS hand-cut tortilla chips / chipotle queso / refried beans / pickled jalapefios / avocado salsa / pico de gallo / sour cream / cotija cheese 10
AHI TUNA TOSTADAS* crispy leeks / chipotle aioli / soy vinaigrette / avocado 18
PRAWN AGUACHILE* tiger prawns / lime juice / cilantro / jalapefio / serrano / red onion / cucumber / avocado / sea salt 17
SOUPS > SALADS

TORTILLA SOUP cotija / sour cream / avocado / chicharones / fried chile ancho 10
HOUSE SALAD heirloom cherry tomatoes / red onion / avocado / soy vinaigrette (steak +13 chicken +9 prawns +9) 10
CARNE ASADA* heirloom tomatoes / edible flower / onions / cotija cheese / cilantro dressing / tortilla strips 22
TRADITIONAL CAESAR garlic croutons / Parmesan / caesar dressing (steak +13 chicken +9 prawns +9) 10

TACOS

All tacos are served with a side of Mexican rice and refried beans
Make it Costra Style (cheese crusted tortilla) +3

TWO EACH

CHICKEN grilled chicken / refried beans / romaine / pico de gallo / housemade corn tortilla 15
QUESABIRRIA braised brisket and beef shank / manchego / consommé / cilantro / onions 18
AL PASTORT signature live fire al pastor / pineapple / onion / cilantro / lorenza sauce / housemade corn tortilla 15
CARNITAS confit pork belly & ribs / pickled red onion / guacamole / housemade corn tortilla 15.5
CAMPECHANO ribeye / chorizo / chicharrones / lorenza salsa / guacamole / housemade corn tortilla 16.5
RIBEYE avocado / charred tomatillo salsa / housemade corn tortilla 17
CREAMY CHIPOTLE PRAWNS* chipotle shrimp / refried beans & Mexican rice (yes, in the tortilla) / salsa verde / flour tortilla 16
BAJA* tempura whitefish or prawns / chipotle aioli / pico de gallo / sour cream / coleslaw / flour tortilla 16
VEGGIE sautéed mushrooms / rajas poblanas / potatoes / housemade corn tortilla 15
ENCHILADAS

BLANCAST AL PASTOR or PULLED CHICKEN / salsa verde crema / manchego / asadero cheese / red onion / avocado / cilantro 20
AL PASTORT cotija / lorenza salsa / guacamole / sour cream / pineapple / cilantro / onions / guacamole / sour cream 21
CAMPECHANO ribeye / chorizo / chicharrones / cotija / refried beans sauce / avocado / cilantro / guacamole / sour cream 21
CHICKEN MOLET pulled chicken / mole sauce / cotija cheese / red onion / refried beans / cilantro / guacamole / sour cream 26
PLATES

RIBEYE charred jalapefios / onions / potato / bacon / bell pepper / melted manchego / guacamole / pico de gallo / sour cream 35
ADOBO PRAWNS* charred jalapefios / onions / potato / bacon / bell pepper / melted manchego / guacamole / pico de gallo / sour cream 26
SIDES

CHARRED JALAPENOS, ONIONS & POTATOES 7
MEXICAN RICE 6
REFRIED BEANS 6
DULCES

CHURROS chocolate ganache / caramel 10
CHOCOFLAN chocolate cake / flan / caramel / meringue / peanuts / toffee 10
TRES LECHES torched meringue / vanilla ice cream / caramel 13
ALL-DAY BREAKFAST

FRIDAY / SATURDAY / SUNDAY ONLY

CHILAQUILES VERDES eggs / tomatillo salsa / sour cream / cheese melt / refried beans 18
BREAKFAST TACQOS scrambled eggs / carnitas / guacamole / pico de gallo / salsa verde / housemade corn tortilla 14

STEAK & EGGS ribeye / sunny side eggs / bacon / pepper mix / potatoes / jalapefio / manchego / asadero / guacamole / pico de gallo 29

SPECIALTY BEVERAGES

PINEAPPLE MANGO AGUA FRESCA 6 CACTUS PEAR & POMEGRANATE AGUA FRESCA 6

SOFT DRINKS 3.5 MEXICAN COKE 6 TOPO CHICO 6  LIQUID DEATH MOUNTAIN WATER 5 SIDRAL MUNDET APPLE SODA 6
BLUEBERRY HIBISCUS ICED TEA 4 COLD BREW 6 DRIP COFFEE 4

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
1 Contains nuts




