QUESO FUNDIDO $13
mushrooms, beef chorizo, flour tortillas

CRISPY CALAMARI $15
salt & pepper style, lemon, maggi aioli

SEA BASS CRUDO $15
salsa negra, cucumber, radish, avocado, bass chicharrones,
sesame *

CHARRED & CHILLED ASPARAGUS $12
cress, molé blanco, lime, almond, sesame crisp**vg g

GRILLED BABY BEETS $11
lebne, pistachio, date, pickled onion, ginger oil, herbs ** v gr

T&P GREEN SALAD $9
mixed greens, cucumber, tomato, red onion, croutons,
red wine vinaigrette (anchovy on request) v

RADICCHIO & LITTLE GEM SALAD $13
snap peas, radish, manchego, pepita crisp, lemon-soy vinaigrette v

gf
add grilled: chicken +6, steak +8 or shrimp +10

STEAK SKEWERS $13
chipotle-tomatillo salsa, cotija, cilantro *

GRILLED OCTOPUS $17
salsa macha, avocado, tomato, red onion, lime **yr

SPRING VEGETABLE POSOLE VERDE $18
hominy, asparagus, snap peas, roasted poblano vg g

GRILLED BAJA STRIPED BASS $30
roasted baby potatoes, gem hearts, salsa veracruzana gr

GRILLED SALMON $27
white beans, radish, tarragon chimichurri gr

MESQUITE GRILLED PORK CHOP $28
strawberry-guajillo, broccoli rabe, hazelnut, shallot, morita ** gr

SEA OF CORTEZ SHRIMP $26
masa dumplings, seafood broth g¢r

GRILLED NY STRIP $33
smoky tomato, glazed red onion, avocado, salsa de arbol * g

We take allergies seriously. Please advise your server of any dietary needs so we may accommodate. **CONTAINS
NUTS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



TitO «Pep

DESSERTS

BUTTERMILK PANNA COTTA $9
pineapple compote, passionfruit syrup, fresh raspberry, mint gr

ROSEMARY & ORANGE OLIVE OIL CAKE $9
luxardo cherries, honey whipped cream, crushed pistachios **

DARK CHOCOLATE GANACHE $9

dulce de leche, candied orange, toasted almond, maldon, lightly
sweetened whipped cream ** g

We take allergies seriously. Please advise your server of any dietary needs so we may  accommodate. **DISH
CONTAINS NUTS

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



Beer

Barrio Blonde Ale 8

Moto Sonora ‘Victory or Death’
IPA 8

Baja Brewing ‘Escorpion Negro’ Lager 8

Ask your server about the rotating tap
handle 8

PBR Tall Boy

Bud Light

Carta Blanca

Victoria Mexican Lager
Coors Banquet Tall Boy

N AN BB o

Prairie ‘Rainbow Sherbet’ Sour Ale

Dogfish Head, Sea Quench Ale Session
Sour 7

Firestone Walker, 805 Blonde 7
North Coast Brewing Scrimshaw Pilsner 7

Odell Brewing, 90 Schilling Ale
7

Bell's rotating Wheat Ale

Boulevard ‘Tank 7" American Saison
Alpine Brewing Company. Nelson IPA
Founder’s All Day IPA

Sierra Nevada ‘Hazy Little Thing' IPA
Deschutes Black Butte Porter

N NN NN

Shacksbury Dry Cider g 7

Athletic Brewing ‘Upside Dawn’ N/A
Golden 7

Athletic Brewing Co ‘Run Wild' N/A IPA 7

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

CocKkKtalls

JAMAICA DOVE
reposado tequila, hibiscus, squirt, lime 11

CACTUS COOLER
vodka, carrot, pineapple, orange, lime 12

CATALINA SUNRISE
gin, raspberry, vanilla, rose cava 13

SINGANI ROSE
singani brandy, lemon, rose, egg white * 13

BOULEVARDIER

bourbon, sweet vermouth, campari 12

CONQUISTADOR'S MULE
blanco tequila, ancho reyes chile liquor, ginger
beer, absinthe mist 12

THE FLOOR IS GUAVA
mezcal, guava, triple sec, lime 13

SAGUARO BLOSSOM
reposado tequila, combier elxir, elderflower,
lemon 14

PADRE KINO
del bac dorado, brandy, pedro ximenez 15

Non-Alcoholic
Beverages

RC Cola, Diet RC, Dr. Pepper, 7-UP, Squirt 3
Housemade Lemonade or

Jamaica Lemonade 4

Barritt's Ginger Beer 4

‘Maya Tea Company’ Iced Tea 3

Topo Chico Sparkling Mineral Water 2.5
Mountain Valley Spring Water 750 ml 5
Selection of Maya Hot Teas 4

Café Feminino from Arbuckle Coffee 4



Wine

GULP HABLO *

Orange Wine, Verdejo & Savignon Blanc
Las Mesas, Spain 2022

11152

MUSSIO
Pinot Grigio, Delle Venezie, Italy 2022
101 40

H. LUDES MOSEL HERMANN
Riesling, Germany 2022
13150

MIGUEL TORRES

‘LAS MULAS’ *
Sauvignon Blanc, Chile 2022
9134

GOTA ‘PRUNUS’ BRANCO
White Blend, Dao, Portugal 2021
11142

THE FABLEIST
Chardonnay, Paso Robles, California 2022
14| 54

BROC CELLARS ‘LOVE WHITE’ *
White Blend, Berkeley, California 2022
66

CALLEJUELA BLANCO DE
HORNILLOS

Palomino, Jerez, Spain 2019

58

DEEP SKY

Viognier, Elgin, Arizona 2022

48

DR. KONSTANTIN FRANK
Rkatsiteli, Finger Lakes, New York 2021
52

MALAT ‘CRAZY CREATURES’
Griner Veltliner, Kremstal, Austria 2021
49

PALA - | FIORI
Vermentino, Serdiana, Italy 2022
48

JP. CHENET

Blanc de Blancs, Languedoc-Roussillion,
France NV

8130

JP. CHENET

Rosé Dry, Languedoc-Roussillion,
France NV

8130

POQUITO
Moscato, Valencia, Spain NV
12

EL BAJIO

Macabeu, Xarel-Lo & Ugni Blanc,
Bernal, Mexico NV

50

REMI LARROQUE

“GAILLACOISE” *
Mauzac, Gaillac, France 2022

65

MEINKLANG *
“Prosa” Pinot Noir, Burgen, Austria 2022
60

LLOPART *
Rosé Brut Reserva, Catalonia, Spain 2019
75

VIGNETO SAETTI *

Rosato Lambrusco, Emilia-Romagna, Italy
2021

64

PIERRE GIMONNET

Blanc de Blancs, Cuis 1er Cru, Champagne,
France NV

140

* ORGANIC / BIODYNAMIC



ESPRIT ‘GASSIER’
Cotes de Provence, France 2022
12| 45

JOHANNESHOF REINISCH
St. Laurent & Pinot Noir, Tattendorf,
Austria 2021

13150

AMEZTOI TXAKOLINA
Hondarabbi Zuri & Beltza,
Getaria, Spain 2022

60

BROC CELLARS LOVE ROSE *
Rare Rosé Blend, Suisun Valley, CA 2021
62

MARTIN & ANNA ARNDORFER*
Zweigelt, Niederosterreich, Austria 2022
66

PIKE ROAD
Pinot Noir, Willamette Valley, Oregon 2022
13150

BODEGAS DE SANTO TOMAS
Red Blend, Baja California, Mexico 2021
121 46

MARQUES DE CACERES
Garnacha, Carinena, Spain 2020
12| 46

PADRILLOS
Malbec, Mendoza, Argentina 2022
9134

KLINKER BRICK
Cabernet Sauvignon, Lodi, California 2021
12| 46

BROC CELLARS ‘LOVE RED’ *
Red Blend, Berkeley, California 2021
58

ALEXANA

Pinot Noir, Willamette Valley, Oregon 2021
90

JUSTIN GIRARDIN
Santenay ‘Vieilles Vignes'

Bourgogne, France 2021
80

ANGELO NEGRO ‘ANGELIN’
Nebbiolo, Piemonte, Italy 2021
50

ROCCHEVIBERTI
Barolo, Castiglione Falletto, Italy 2018
102

LA MIRAJA ‘LE MASCHE’
Barbera D’Asti, Monferrato, Italy 2021
b4

E. GUIGAL

CHATEAUNEUF-DU-PAPE
Red Blend, Rhone, France 2018
140

JC BRAVO

Carignan, Valle de Guadalupe, Mexico
2016

120

GASPARD *
Cabernet Franc, Touraine, France 2021
58

LA PATIENCE *

Merlot, Languedoc-Roussillion,
France 2021

46

RAMIREZ DE LA PISCINA

‘RESERVA’
Tempranillo, Rioja, Spain, 2016
65

KEENAN

Cabernet Sauvignon, Napa, California
2018

105

TURLEY ‘Turley Estate’
Zinfandel, Napa, California 2020
110



