
 Entrees
Camarones a la Diabla  /  Spicy Shrimp  •  25   
shrimp with guajillo sauce, rice, vegetables, cucumber salad  GF

Tamales de Pollo  /  Chicken Tamales  •  18   
refried beans,  pico de gallo, queso fresco, crema, rice, 
salsa verde; option for Steamed or Fried   GF

Chile Relleno  /  Stuffed Poblano Pepper  •  14   
cheese, tomato sauce, crema, rice, beans   GF  Additions: 
Vegetables $5  /  Pollo Tinga $5  /  Carne Asada $7   

Torta de Carne al Horno  /  Brisket Sandwich  •  16   
chili rubbed beef brisket, telera roll, lemon queso aioli, arugula, 
caramelized onions, tomato relish, served with fried potatoes  

Enchilada de Pollo  /  Chicken Enchiladas  •  19    
cheese, pico de gallo, crema, red mole or green sauce, 
rice, beans   GF

Enchilada de Birria  /  Birria Enchiladas  •  24    
braised short ribs, cheese, guajillo, chile ancho sauce, 
rice, beans, cilantro, onions   GF

Atun Ala Plancha  /  Pan Seared Ahi Tuna  •  24      
red rice, fried plantains, apricot habanero salsa, salsa macha  GF

Burrito Bowl  •  20    
rice, romaine lettuce, corn, pico de gallo, avocado, beans, sour 
cream, queso cotija, choice of grilled chicken, pollo tinga, carne 
asada (+$3) or sautéed shrimp (+$3)   GF

Fajita Bowl  •  20    
rice, sauteed vegetables, guacamole, pico de gallo, beans, salsa, 
sour cream, served with 3 tortillas, choice of grilled chicken, 
pollo tinga, carne asada (+$3) or sautéed shrimp (+$3)  

served two per on corn tortillas
or substitute lettuce wrap

 Starters
Guacamole  •  8     GF             Trio de Salsa   •  6     GF

Platano Frito  /  Fried Plantains  •  7   apricot habanero salsa  
Coliflor Enchilado  /  Spicy Cauliflower  •  8    
chili salsa, pumpkin seeds, sesame seeds, guacamole   GF 

Papitas Fritas  /  Fried Potatoes  •   7
marble potatoes, lemon aioli, almond tomato salsa   
Chicharron Ahumado  /  Smoked Pork Belly  •  15    
red onion, habanero salsa,  radish, flour tortillas
Tostadas de Atun Fresco  /  Ahi Tuna Tostadas  •  12    
sushi grade ahi tuna, corn tostada, avocado, cucumber, 
chipotle lemon aioli, fried leeks   GF

Rollitos de Quesadilla  /  Quesadilla Rolls  •  12    
braised brisket, cheese, roasted poblano, salsa, crema 

Calamar Frito  /  Calamari  •  16    
green onions, fresno chilis, spicy guajillo lime sauce
Ceviche de Pescado  /  Fish Ceviche  •  16   red snapper, 
tomato, mango, citrus segments, avocado, cucumber   GF 

Empanadas de Pollo  /  Chicken Empanada  •  9
bell peppers, cream cheese, spices, avocado salsa   

 Salads & Soups
Ensalada de Pollo  /  Chicken Salad  •  16   
romaine, chicken, corn, avocado, tomatoes, beans, jicama, 
queso cotija, lime vinaigrette   GF

Ensalada de Bruselas  /  Brussels Sprouts Salad  •  14    
chicharron,  queso cotija, tomatillo dressing, pumpkin seeds   GF

Ensalada Baja Caesar  /  Baja Caesar Salad  •  12   
romaine, house caesar dressing, cotija cheese, pumpkin seeds 
Add chicken (+$4), carne asada (+$6) or sautéed shrimp (+$6)   GF

Ensalada de Betabel  /  Beet Salad  •  14     
roasted beets, mandarin, arugula, candied walnuts, 
goat cheese, champagne vinaigrette  GF

Tortilla con Pollo  /  Chicken Tortilla Soup  •  9      
avocado, radish, tortilla strips   GF

Pozole con Puerco  /  Pozole Pork Soup  •  9     
braised pork, hominy, onion, garlic, radish, guajillo purée  GF

add Rice & Beans $4.50  

Carne Asada  /  Grilled Steak  •  12
skirt steak, tomatillo avocado salsa, onion   GF 

Carnitas  /  Pork Confit  •  10  
salsa verde, onion   GF 

Birria  /  Braised Short Rib  •  12   
onion, cheese, garlic, cilantro, salsa roja,

served with dipping broth    GF 

Pescado Asado  /  Roasted Fish  •  12   
tomatillo avocado salsa   GF 

Camaron Frito  /  Fried Shrimp •  12   
chipotle crema, cucumber salad  

Pollo Tinga  /  Marinated Chicken  •  10   
salsa roja, onion   GF 

Vegeteriano  /  Vegetarian  •  10   
jackfruit, guacamole, salsa roja, pickled onion  GF 

Arturo’s Trio Special  •  AQ  
please ask server

Hermanas Trio •  18
Carne Asada, Birria, Chicharron 

Diablo Trio •  18
Spicy Shrimp, Roasted Fish, Pollo Tinga  GF denotes Gluten Free. Eating raw/undercooked fish and 

meats may increase your chances of food-borne illness.  
20% gratuity for parties of 6 or more.

TACOS 

available by request



CoCteles  cocktails
Hermanas Margarita  •  12  /  58 (pitcher)   

Reposado Tequila, Lime, Agave
add Cadillac  •  3 / 14 (pitcher)

 cocinarita  •  18
Hermanas Cadillac Margarita with Coronita

Piña Gordita  •  12 
Reposado Tequila, Cucumber, Pineapple, Lime, Fresno Chili

Sassy Señorita  •  12                                   
Reposado Tequila, Cilantro, Serrano, Agave, Lime 

Pink Pitaya  •  12 
Reposado Tequila, Mezcal, Prickly Pear Purée, Lemon

Fresa Bella  •  12                                   
Blanco Tequila, Strawberry-Basil Purée, Agave, Lime 

Cal-Salida  •  12                                   
Grapefruit & Habanero infused Mezcal, 

Pamplemousse, Honey, Lemon 

Refresco de Pepino  •  12                                   
 Hendricks Gin, Cucumber, Agave, Soda Water, Mint, Lime

Mi Mamacita’s Paloma  •  12                                   
 Casamigos Blanco, Grapefruit Juice, Soda Water, Lime

Froze •  12
Day Owl Rose, Vodka, Strawberry, Lemon

Bartender’s Special  •  12

vuelos  flights
Four 3/4 Ounce Pours

Tequila Reposado   •   30 
Cazadores, siete leguas, 

Heradura, tequila ocho

Tequila Mejor de lo Mejor  •   106 
(Best of the Best)
Clase Azul Añejo, don julio 1942, 

G4 extra Añejo, Cincoro Añejo

Mezcal Del Maguey   •   29
Vida, Chichicapa, San Luis Del Rio Azul, Taviche

vINo  wine
BTL -  by the bottle only  

white

Rosé   Day Owl    9
Chardonnay   Mer Soleil        12
Albarino   Pazo Barrantes              11

sparkling

Cava  Segura Viudas Brut     10
Brut Rosé  Segura Aria     10

rED

Pinot Noir   Fess Parker       14
Malbec   Clos de los Siete       13
Priorat   Loidana                                             BTL   50         
Cabernet Sauv.  Elemental Substance          10

Drinking alcoholic beverages may increase cancer risk, 
anD During pregnancy, can cause birth Defects.

Corona Light  •  5 
Pacifico  •  5    

BEBIdAs  beverages
Horchata  •  5      
Seasonal Agua Fresca  •  5
Lemonade / Iced Tea  •  3     
Sparkling Water  (500ml)   •  4   
Coffee  •   3

soDa
Mexican Coke (bottle)  •  3.5
Fountain  •  3
Coke, Diet Coke, Sprite

CErveza  beer
BottlEs 

Modelo Especial  •  5   
Modelo Negra  •  5 
Estrella Galicia (0%)  •  4  
Bucket of Coronitas (5)  •  14        

Draft      

21st Amendment  EL Sully Lager  4.8%  •  7    
Stone Brewing   Buenaveza Lager  4.7%  •  7                                                 
Russian River  Happy Hops  6.5%  •  9  
Elysian  Space Dust IPA  8.2%  •  8                                                          
North Coast  Laguna Baja Dark  5%  •  7 
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