
$ 1 4

$ 2 0

$ 1 2

$ 1 8

$ 1 9

$ 1 8

$ 1 2

S T A R T E R S

T A B L E  S I D E  G U A C A M O L E

avocado | cilantro | red onion | jalapeño | 
pico de gallo | lime | house tortilla chips

S A L S A  F L I G H T
four house-made salsas | fresco | verde | 

cashew | roja

Q U E S O  F U N D I D O  
melted mexican cheeses | chorizo | pickled 

red onion | roasted poblano peppers | 

pickled fresno peppers | chimichurri | house 

made chips

C H I C K E N  T I N G A  F L A U T A S  
avocado lime crema | red cabbage puree | 

guacamole

C A L A M A R I
fried shishito peppers | cilantro lime aioli | 

charred lemon

H O U S E  G U A C A M O L E  
cilantro | red onion | jalapeño | house chips

R I C A R D O  C R U Z  M E N D O Z A  |  C h e f  d e  C u i s i n e

$ 4 0

$ 2 1

$ 2 4

$ 2 2

$ 1 8

$ 4 0

R A W  B A R

C O A S T A L  O Y S T E R S
1/2 dozen oysters | spicy clamato | 
pineapple chili mignonette

S H R I M P  C E V I C H E

cucumber | lime | cilantro | onion

H A M A C H I  C R U D O

aguachile rojo | jicama | radish | avocado

T U N A  T A R T A R E

avocado | jicama | sesame | shoyu 

marinade | house made chips

C R A B  L E G S

hot or cold | drawn butter | charred lemon

T I R A D I T O  D E  S A L M O N 

salmon | jalapeño | fresno peppers | 

toasted sesame | cilantro

$ 1 6

S E A F O O D  P L A T T E R
O Y S T E R S  |  C R A B  L E G S  |  H A M A C H I  C R U D O  |  C E V I C H E  |  M A N G O  M I G N O N E T T E           

$ 6 5

S A L A D S

B O T E L L A S  C A E S A R

little gem lettuce | cotija cheese | 

fried queso croutons 

add chicken $9 | asada $12 | salmon $15

B O T E L L A S  C A E S A R  S I D E  S A L A D  

W I L D  G R E E N S

sunflower seeds | quinoa | jicama |   pepita 

honey vinaigrette | avocado  

add chicken $9 | asada $12 | salmon $15

W I L D  G R E E N S  S I D E  S A L A D  

B A B Y  B E E T  S A L A D  
tri color baby beets | sherry beet vinaigrette | pickled fresno 

chili | cotija cheese | orange segments | cilantro

$ 1 6

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTIAN MEDICAL CONDITIONS. PARTIES OF 6 OR MORE ARE SUBJECT TO AN AUTOMATIC SERVICE CHARGE OF 20%

$ 7$ 8



$ 1 2

$ 1 0

$ 1 2

 $ 1 4 

S I D E S

E S Q U I T E S

corn | chili lime crema | cotija | tajin

B U T T E R  M U S H R O O M S   

wild mushroom mix | cremini | shimeji

R O A S T E D  C A U L I F L O W E R 

chimichurri | charred lemon  

P A P A S  B R A V A S

crispy fingerling potatos | bravas sauce 

| cotija cheese

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTIAN MEDICAL CONDITIONS. LARGE PARTIES OF 6 OR MORE ARE SUBJECT TO AN AUTOMATIC SERVICE CHARGE OF 20%

$ 6 5

$ 2 7

$ 2 8

S H O W  T I M E
A  L A  R O C A

sautéed onions | poblano peppers served 

over a hot lava stone | salsa fresca | cashew 

salsa | flour or corn tortillas 

chicken $ 3 2  | shrimp $ 4 6  | steak $ 4 5

C H I L E A N  S E A  B A S S
fresh wild caught | mezcal jalapeño butter 

sauce | celery slaw | mustard seed | micro 

cilantro 

E N C H I L A D A  D E  B I R R I A
birria | guajillo salsa | queso blend | shaved 

onion | jalapeño | cilantro | crema 

E N C H I L A D A  D E  C A R N I T A S  
carnitas | salsa verde | queso blend | pickled 

fresno peppers | shaved onion | jalapeño | 

cilantro | crema

B O T E L L A S  B U R G E R
8oz brisket patty | oaxaca cheese | poblano 

pepper | pickled red onion | guacamole | 

seasoned fries

$ 2 2

$ 2 2

$ 1 9

$ 1 8

 $ 2 4

 $ 1 8

T A Q U E R I A
flour or corn tortillas

C R I S P Y  F I S H  T A C O S

beer battered fried white fish | cucumber slaw | 

guacamole | cilantro crema | house hot sauce

C A R N E  A S A D A  T A C O S

pickled red onion | cashew salsa | cilantro | 

salsa verde

T A M A R I N D  C H I C K E N  T A C O S

house-made tamarind spice blend | red 

onion | salsa verde

Q U E S O  B I R R I A  T A C O S      

3 cheese blend | consume | onion | 

cilantro | lime 

P O R K  A D O B A D A  T A C O S 

pineapple | red onion | cilantro

Q U E S A D I L L A

3 cheese blend |  poblano pepper | cashew           

salsa | pickled red onion | guacamole

add chicken $4 | asada $5 | carnitas $4 | birria $4 

$ 4 9

$ 8 5

C A R N I V O R E
add crab legs $ 4 0  | shrimp $ 2 6

8  o z  F I L E T  

black garlic mole | black garlic compound 

butter | black sea salt

2 0 o z  P R I M E  R I B E Y E    

black garlic mole | black garlic compound 

butter | black sea salt

4 0 o z  P R I M E  T O M A H A W K  

shishito peppers | salsa fresca | queso 

fundido | black sea salt | corn tortillas 

serves two | presented table side

A 5  W A G Y U  E X P E R I E N C E
C E R T I F I E D  J A P A N E S E  A 5  W A G Y U  B E E F  P R E P A R E D  T A B L E  S I D E  O N  A  H O T  S T O N E    

$ 5 0  /  O U N C E  -   4  O U N C E  M I N I M U M

R I C A R D O  C R U Z  M E N D O Z A  |  C h e f  d e  C u i s i n e

$ 2 0 5

$ 2 7


