
TORTILLA SOUP $10.95
Tomato-guajillo based broth with crisp 

tortilla chips, avocado, queso fresco, sour 
cream,pasilla chili and cilantro.

WATERMELON AND 
MANGO SALAD $18.95

Fresh combination of watermelon, dragon 
fruit and mango cubes, dressed with 

mango-passion vinaigrette, crumbled feta 
cheese and toasted pumpkin seed.

LA DONA SALAD $18.95
Grilled Romaine lettuce hearts in olive oil 

and fine herbs, original Caesar’s style 
dressing, sprinkled with cotija cheese, cherry 

tomatoes and crispy tortilla.

PESCADO YUCATAN $41.95

BLACK PASTOR $42.95

ENCHILADAS SUIZAS 
$27.95

Three chicken pibil enchiladas served with 
our creamy green tomatillo sauce, top 

with sour cream and red onion.

BIRRIA DE RES $36.95
Slow cooked beef ribs in a flavorful ancho 
and chile pasilla pepper broth and served 
a side of salsa guajillo-chipotle and warm 

tortillas.

LOBSTER TACO $28.95
Guajillo butter sauteed lobster with 

melted Mexican cheese blend, spicy mayo 
and cilantro.

CARNITAS ESTILO 
MICHOACAN $32.95

Slow cook pulled pork confit, crumbled 
pork crackling, onions and cilantro with 

fresh tomatillo avocado salsa.

MOLE ENCHILADAS 
$27.95

Three chicken pibil enchiladas served 
with mole sauce from Oaxaca, plantains, 

sour cream, and red onion.

CHICKEN PIBIL $29.95
Slow cooked achiote marinated chicken, 
pickled red onions, Mexican black beans 

and sweet plantains.

GUACAMOLE PORK BELLY 
$22.95

Pork Belly “chicharron” fry over house 
guacamole with raspberries, agave honey and 

feta cheese.

ESQUITES DE LA CASA $16.95
Corn kernels mixed with spicy mayo, cheese 
mix, cilantro, lime and Mexican seasoning.

OCTOPUS CARPACCIO $24.95
Thinly sliced octopus in a light habanero 

vinaigrette, avocado, spicy mayo and 
fresh tomatoes.

GUACAMOLE DE LA CASA
$17.95

Traditional guacamole with feta cheese, 
pumpkin seeds, fresh cilantro, cebolla & fresh 

jalapeño. Add grasshoppers $5

QUESO FUNDIDO $14.95
Melted Mexican blend of cheeses topped with 

pico de gallo and guajillo-chipotle salsa. 
Add chorizo $2

SHRIMP CEVICHE $22.95
Fresh shrimp in a Clamato based salsa with 

lime, cilantro and avocado.

CHICKEN FLAUTAS $22.95
Three tortillas filled and rolled, fried crispy with 

chicken, served with 3 sauces, red guajillo, 
green tomatillo avocado sauce and molcajete 

salsa, cotija cheese and sour cream  on the side.

      TUNA TACOS $21.95             
Three hard shell tuna tacos with 

spicy -mayo, avocado and crispy leek.

RAW: Consuming raw or undercooked meat, 
poultry, seafood, shellfish, egg or any product 
containing these raw or undercooked food items 
may increase the risk of  foodborne illness 
especially if  you have certain medical conditions.




