
                  
B A R M E N U

S T A R T E R S

Clams Sourdough · White Wine Sauce · Pancetta |24

Confit Tomatoes Fresh Burrata · Cotechino · Naan Bread   |25

Taft Steak Burger BLT · Cheddar · Onions · Shallot Aioli     |15

S A L A D S

Caesar Salad Bibb Lettuce · Pecorino · Melba · Black Garlic Caesar Dressing |12V

Diaz Salad Artisan Lettuce · Stilton Cheese · Pickled Grapes · Shallots |12VG

      ADD · Grilled or Hot Chicken |7 Salmon |9

T A C O S

Al Pastor Option of Carrot or Pork · Roasted Pineapple · Salsa Verde   |6G

Black Cod Beer Batter · Lemon Aioli · Chicharron |9

Tempura Artichoke Salsa Macha · Marinated Mushrooms · Aioli            |5V

Sea Donkey Flour Tortilla · Shrimp al Pastor · Roasted Pineapple · Slaw |7

New York Flour Tortilla · Soy Marinated Tomato · Cheese Crust           |8

G Gluten Free
V Vegetarian

Happy Hour

Monday · Thursday · 4pm · 6pm

We are proud to work with local farmers to provide organic fresh ingredients.

Bodega Loya · 209 · Sun City Roots · Desierto Verde

Executive Chef Erick Rocha



H A P P Y H O U R

AVAILABLE IN THE BAR & LOUNGE AREA ONLY

MONDAY – THURSDAY | 4:00 – 6:00 pm

T A C O S

Al Pastor Option of Carrot or Pork · Roasted Pineapple · Salsa Verde

Black Cod Beer Batter · Lemon Aioli · Chicharron |$3 extra charge

Tempura Artichoke Salsa Macha · Marinated Mushrooms · Aioli

Sea Donkey Flour Tortilla · Shrimp Al Pastor · Roasted Pineapple · Slaw

New York Flour Tortilla · Soy Marinated Tomato · Cheese Crust |$3 extra charge

|3 FOR 12

D R I N K S

HALF OFF HOUSE SPIRITS
HALF OFF DRAFT WINE
DRAFT BEER |5

We are proud to work with local farmers to provide organic fresh ingredients.

Bodega Loya · Full Circle Mushrooms · Sun City Roots

Executive Chef Erick Rocha


