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SHARED PLATES

SIDES

TACOS 

HOUSE SPECIAL TORTILLA
CHIPS WITH YOUR CHOICE OF 

TETELAS 9 

   
SALSAS 7 

NOPALES 7 

FILETE 12 

CAMARON 10 

PESCADO 10 

AL PASTOR 9 

GUACAMOLE 9 

FRIED AVOCADO 8 

CHICKEN TINGA 8 

PICO DE GALLO 7 

COCHINITA PIBIL 8 

CHILE CON QUESO 9 

CEVICHE CAMARÓN* 12

BLACK BEANS 6 GF V V* 
CILANTRO LIME RICE 6 GF V V*
CHILE VINEGAR FRIED PLANTAINS 6 

G F  V

G F

G F

G F

G F  V

G F

G F  V  V *

G F

G F  V  V *

G F  V

G F

 V

G F  V  V *

G F  V

Crispy Masa Dough Triangles Filled with Black Bean Puree,
Topped with Queso Fresco, Mexican Crema, and Salsa Verde

Achiote Braised Chicken, Plantain Studded Rice, Pickled Onion,
Habanero Aioli

CARNITAS 16 GF (served with tortillas)
Slow Roasted Golden Pork, White Pickled Onion, Chile 
Manzano, Avocado Tomatillo Salsa, Micro Cilantro, Radish

SHORT RIB BARBACOA 20 GF (served with tortillas)
Red Chile Braised Short Rib, Queso Añejo, Pickled Red 
Onion, Micro Cilantro, Radish

CARNE ASADA 20 GF (served with tortillas)
Marinated Angus Strip Steak, Fresh Pico de Gallo, 
Chimichurri, Micro Cilantro, Radish

Verde and Roja

2 tacos per order

Tomato, Serrano Chile, White
Onion, Cilantro

Mahi Mahi, Morita Slaw, Cilantro

Mashed Avocado, Serrano Chile,
Roasted Tomatillo, White Onion, Lime

Achiote Pork, Salsa Roja, Pickled White
Onion, Cilantro, Radish

Shrimp, Lime, Tomato, Onion, Cilantro, Garlic

Grilled Marinated Pork and Pineapple, Thinly
Sliced Cabbage, Avocado-Tomatillo Salsa, Micro
Cilantro, Radish

Grilled Shrimp, Thinly Sliced Cabbage, Pickled White
Onion, Macha Salsa, Micro Cilantro, Radish
*Contains Peanuts 

Grilled Steak, Morita Mayo, Diced Onion, Micro
Cilantro, Radish

Morita Slaw, Black Bean Puree, Pickled Red Onion,
Micro Cilantro

Chile Braised Chicken Thigh, Mexican Crema, Diced
White Onion, Micro Cilantro, Radish

Charred Cactus, Black Bean Puree, Avocado-Tomatillo
Salsa, Pico de Gallo, Micro Cilantro

Roasted Poblano, Caramelized Onion, Charred Serrano
Chile, Roasted Garlic
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GF GLUTEN FREE / V VEGETARIAN / V* VEGAN / SPICE LEVEL
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

ELOTE 9 

FLAUTAS 9 G F

G F  V

Corn, Aioli, Tajín, Queso Añejo, Micro Cilantro

SOPES 16 

TOSTADAS 12 

POZOLE VERDE 12 

VIRGIL’S CAESAR 10 

NOPALES ENSALADA 12 

CAMARÓN DE PETARDO 14 

QUESADILLA “TRADICIONAL” 9

ARROZ CON POLLO PAELLA 16 

G F

G F

G F  V

G F

G F

Mixed Local Greens, Serrano Migas, Poblano Caesar
Dressing, Queso Añejo
Add avocado 2 / chicken 4 / carnitas 4 / shrimp 6

Chicken Tinga, Black Bean Puree, Pickled Jalapeno,
Crema, Pickled Onion, Queso Fresco, Micro Cilantro

Mixed Local Greens, Charred Cactus, Pickled Sundried
Tomato, Avocado, Morita-Agave Vinaigrette
add avocado 2 / chicken 4 / carnitas 4 / shrimp 6

Rich Pork Broth, Organic Nixtamal, Fresh Garnishes,
Tostada / Choice of Pork or Chicken

Masa Boats Filled with Braised Red Chile Short Rib,
Avocado, and Queso Añejo

Rolled Tortilla with Golden Carnitas, Pickled Onion, Queso
Fresco, Crema and Salsas

Masa Tempura Shrimp, Morita Honey Dressing, Cabbage,
Micro Cilantro, Radish

Jack Cheese, White Onion, Flour Tortilla, Queso Fresco,
Cilantro, Served with Crema, Guacamole, Pico de Gallo
add avocado 3 / chicken 4 / carnitas 4 / Shrimp 6

G F

G F  V


