VEGAN TOSTADAS

Crisp corn tortillas, layered with black beans, lettuce, cabbage slaw, roasted pepper, corn,
jalapeno, avocado, pickled onions, fruit salsa, spiced pumpkin seeds and cilantro, with mango
habanero chutney 13

VEGAN BOWL

Roasted veggies with lettuce, basmati rice, black beans, tomato, onions, crisps, cilantro and
mango habanero chutney 13

VEGAN BURRITO

Roasted seasonal vegetables, spinach, avocado, peppers, corn, onions, rolled in a toasted
spinach tortilla, topped with charred tomato salsa and sesame seeds.

Served with rice, black beans and mango-pineapple salsa 15

VEGAN TACOS
Spice rubbed crispy cauliflower, cabbage slaw, mango habanero chutney, sesame seeds and
cilantro, in corn tortillas. Served with basmati rice and black beans 15

VEGAN FRIED RICE
Basmati rice pan-fried with corn, seasonal vegetables, spinach, hint of smoky peppers and
crispy chickpeas 13

VEGAN FAJITAS
Zucchini, cauliflower, carrots, broccoli, charred peppers, onions, mango and roasted chile de
arbol. Served with rice, black beans, mango-pineapple salsa and tortillas 17

GLUTEN SENSITIVE

Please specify ‘corn’ tortillas when ordering gluten free entrees

Starters Enbreer

Queso Dips Vegetable Fajitas
Guacamole Dip Salmon En Cilantro
Ceviche Paneer Con Poblano
SW Avocado Salad Enchiladas

Tamales

Chile Relleno

Signature Tacos
Fish, Carnitas, Salmon, Vegetable, Cheese Tikka

Vegetarians/Vegans: Despite our best efforts to prevent cross-contamination, there remains a
possibility that your meal may inadvertently come in contact with meat products, or may be
incorrectly prepared or served. However, by dining with us, you acknowledge and accept that the
restaurant shall not be held liable for any damages or claims arising from such incidents
beyond the replacement of the affected item.

Allergens: Guests with known allergies are strongly encouraged to notify the floor manager prior to
placing any orders. On rare occasions, pieces of shells or bones in seafood or poultry, may escape our
scrutiny. We cannot guarantee the absence of trace allergens or bones in any menu item.



STARTERS

QUESODIP9 QUESO MASALA 10
Blend of cheeses with a hint of jalapefo.
With chicken tinga or ground beef 11

TORTILLA SOUP

Roasted tomato broth with vegetables, avocado, corn,
queso, cilantro, tortilla crisps 8 .

Add Chicken tinga or Pulled Pork +3

GUACAMOLE
Traditional or Spicy Guacamole (market price)

TROPICAL CEVICHE

White fish & shrimp steeped in Chef's pineapple-habanero
citrus marinade, avocado, tomatillo, pickled onions,
cilantro, mango & crispy chickpeas 12

CHICKEN TIKKA SALAD

Grilled chicken tikka, fresh greens, avocado, fresh
mango-pineapple salsa, pickled onions, cilantro, queso
fresco 12
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LUNCH ENTREES

BUTTER CHICKEN TACO (1)

In a toasted layered tortilla (paratha), with cabbage
slaw, lettuce, pickled onion, jalapeno and radish.
Served with rice, beans and cilantro mint crema. 12

THE LUNCH BOWL

Choice of: Ground beef, Pulled pork, Chicken tinga,
or Roasted Veggies. With lettuce, avocado, cheese,
tomatoes, pickled onions, jalapenos, rice, beans,
crisps, crema & cilantro 12

SUNKEN MASALA BURRITO
Choose: Ground beef, Pulled pork, or Chicken tinga. In a
folded flour tortilla with rice & charro beans. Topped
- with mild red chile sauce, melted cheese, crema, pickled
~ onions & chile de arbol 12

TIGRE FRIED RICE
. Basmati rice pan-fried with chunks of
- paneer, corn, vegetables and a hint of
smoky peppers 13
With scrambled egg 15

CHICKEN TIKKA ROLL

Char-grilled chicken tikka masala, onions & peppers,
rolled in a toasted tortilla with cheese, chef's slaw, mint
crema and cilantro. Served with rice and charro beans 12

CHILE RELLENO (1)

A fresh roasted poblano pepper, stuffed with corn,
spinach, cheese & potatoes, topped with tikka-tomatillo
sauce, queso fresco, crema & spiced pumpkin seeds.
Served with house rice and charro beans 12

LUNCH FAIJITA
With onions & peppers, house rice, cheese, sour cream
and tortillas. Chicken or Veggie 12 | Shrimp or Steak 14

BAJA FISH TACOS

Blackened fish fillet, in corn tortillas, chipotle
cream, red & green cabbage slaw, pickled
onions, cilantro and lime 13

LUNCH COMBINATIONS

Served with house rice, charro beans, and sour cream.
One item 11| Two items 14 (Limit one item per category)
Enchilada - Taquito - Tamale - Crispy Taco



