
B A R  -  C L U B  -  R E S T A U R A N T



BBQ bacon cheddar burger *� 21
applewood smoked bacon, 
rum bbq sauce, garlic aiolï.
Grilled chicken & avocado � 19
swiss cheese, lettuce, tomato, mayo, 
onion, brioche bun.
Classic cheeseburger *� 20
the best in Mexico !
Shrimp scampi spaghettis� 31
Jumbo shrimp, white wine & garlic herb, 
pink seafood creamy sauce.

Spicy chicken bowl  Roasted � 24
pasilla, street corn, chipotle sauce, 
cilantro, fried rice.
Shrimp fried rice  Onions, egg, � 28
vegetables with our special sauce.
... Add lobster +$20
Baby back ribs & BBQ sauce � 25
24h low temperature cooked ribs
Mac & cheese  � 24
Chicken, candied bacon, wild mushrooms, 
cheddar, parmesan, truffle oil.
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Chips & salsa (GF) salsa verde, salsa roja,� 7
- add avocado salsa & mango habanero $2
Guacamole (GF) cilantro, lime, jalapeños. � 15
made to order : classic or spicy

Famous street corn (V) street corn � 8
dressing, seasoned queso fresco & cilantro.
Queso fundido (GF) serrano chile, rajas, � 15
corn chips. add chorizo $3 - add roasted 
mushrooms $2 
Cobia ceviche* (GF) cobia, leche de tigre, � 19
red onion, fresno pepper, roasted corn, 
sweet potato, avocado & cilantro.
Shrimp ceviche* (GF) shrimp, cucumber, � 20
tomato, red onion, cilantro, cucumber lime 
broth, avocado & fresno pepper.
Tuna tostada*  tuna marinated,� 21
crispy wonton, guacamole, chipotle mayo. 
Nachos matador (GF) smoked black beans, � 20
chihuahua cheese, mexican crema, guacamole, 
pico de gallo, pickled jalapeños. add chicken or 
pork $3 - add smoked brisket $4
Grilled spanish octopus  salsa macha	 21 
verde, escabeche.

Farm vegetables
Achiote chicken
Shrimp
Chile rubbed steak*
Chicken & shrimp
Steak & shrimp*

Three cheese  chihuahua, queso 
blanco, monterey jack cheese.
Espinaca y hongos (V) spinach, 
mushrom, goat cheese.
Chorizo  chihuahua cheese, queso 
blanco, house made chorizo.
Chicken  achiote marinated 
chicken, queso blanco.
Brisket  monterey jack, salsa roja, 
pickled red onions.

Market fish* ... please inquire!� mkt
Chile rubbed carne asada* � 21
churrasco, mexican rice, smoky 
black beans.
Prime NY strip steak* 10oz� 37
served with any sides.
Vegetarians  our chef is happy to� mkt
prepare something especially for you.

Farm vegetables (GF)
Refried beans
Smoked black beans (GF)
Mexican rice (GF)
Rice & beans (GF)
Sweet plantains (V)
French fries (GF)
Sweet potatoes fries (GF)

The Azteca salad (GF) House 
Vinaigrette, Artisanal Lettuce, Cabbage, 
Fresh Hearts of Palm, Blood Orange, Red 
Onions, Pumpkin Seeds, Grilled Corn, 
Pico De Gallo & Crunchy Tortilla Strips
Street corn caesar  Caesar dressing, 
romaine, grilled corn, sliced avocado, 
cornbread croutons & queso fresco.

Farm vegetables
Achiote chicken
Gringo
Carnitas
Smoked brisket
Shrimp

Chihuahua cheese (GF)
Achiote chicken
Carnitas
Smoked brisket
Shrimp
Lobster

SMALL PLATES

FAJITAS
AAll fajitas are served with guacamole, sour cream, 
pico de gallo, monterey jack, caramelized onion, 
charred tomato, peppers and warm flour tortillas.

Add Chicken $6, Shrimp $7, Steak $8

QUESADILLAS

LARGE PLATES

SIDES

ENSALADAS
Add Chicken $6, Shrim p $7, Steak $8

GRINGOS IN MEXICO

BURRITOS
served with mexican rice and choice of salsa roja, 

salsa verde, creamy tomatillo. Choice of pinto beans, 
smoky black beans or refried beans. Garnished 

with sour cream, guacamole & pico de gallo.

ENCHILADAS
served with mexican rice and choice of salsa roja, 

salsa verde, creamy tomatillo. Choice or pinto beans, 
smoky black beans or refried beans. Garnished 

with sour cream, guacamole & pico de gallo.
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* Contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase you risk of foodborne illness, especially 
if you have certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu. 

All our products are fresh, homemade and most of them are organic. 20% gratuity will be added to your check

    Signature Items (V) Vegetarian (GF) Gluten Free
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S O U T H  B E A C H

Make it bowl !!
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BBQ mushroom roasted� 7
poblanos, pickled cambray onions, 
queso blanco, local sweet corn.
Spicy chicken � 7
chile de arbol, achiote chicken,  
scallion, cotija cheese.
Gringo ground beef, sour cream, �7
shaved lettuce, pico de gallo.
Chorizo queso oaxaca, rajas, � 7
onion, verde.
De Birria (GF) queso fundido, � 8
our famous consommé, white onion.
Al pastor pork belly, fresh � 7
pineapple, cilantro red onion. 

soft flour 
tortilla

contains
nuts

Chicken teriyaki boneless � 7
chicken, guacamole, pico de gallo, 
cabbage, cilantro, sriracha aïoli.
Crispy fish guacamole,  � 7
shaved cabbage, chipotle mayo.
Baja shrimp chipotle mayo,� 8
guacamole, shaved cabbage. 
Grilled octopus fennel-apple� 8
slaw, epazote aioli, pickled fresno
Grilled korean beef � 8
slow cooked beef ribs, guacamole, 
cabbage, cilantro, chipotle mayo.
Carne asada (steak) roasted � 9
corn, queso fresco, avocado slice.

TACOS
Meal includes 2 tacos served on flour tortillas with a side of red rice, choice of pinto beans, 

smoky black beans or refried beans - add avocado salsa & mango habanero $2

single singlemeal meal

Combo tacos meal 
choice of 3 tacos from above




