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TERRACE

BAR + TABLE

Taqueria-Style Nachos

A generous platter of chips loaded with

black beans, cheddar, and all the classic
fixings: lettuce, tomato, Pickled Jalaperios,
gunco\mole, and crema. 14.00

Make it hearty: Add Carne Asada, Grilled
Chicken, or Ground Beef for $4 more.

Shrimp Campechana

A refreshing Mexican seafood cocktail
featuring P?ump, chilled shrimp in a zesty
tomato-citrus sduce. Mixed with fresh pico
de gallo and sliced green olives, to Ped
with creamy guacamole, and served with
house-made tortilla chips. 18.00
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Fried Gator Tacos

Experience o true taste of the ba\you!
Tender, marinated alligator meat fried to
a 9olden crisp and served in warm corn
tortillas. Topped with fresh shredded
cabbage, sliced jalapefios, and house-made
guacamole. Served with a side of signature
salsa. 18.00

QOysters on the Half
Shell "Agvachile Style”

FVesHy shucked oysters dressed in a
bright lime, serrano, and habanero
marinade. Finished with sliced cucumber,
cilantyo, chives, and sweet diced mango
for a perfect balance of heat and sweet.
22.00

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE GUESTS
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK
OF FOOD BORN ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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