
MAIN DISHES

 v  =  vegan |  vg  =  vegetar ian |  gf  =  g luten f ree
*consuming raw or  undercooked meats ,  pou l t ry ,  seafood,  she l l f i sh ,  o r  eggs  may increase
your  r i sk  of  foodborne i l lness .  Automat ic  18% gratu i ty  i s  added for  groups  of  6  or  more .

K i tchen c loses  30 minutes  pr ior  to  c los ing .

Gr i l led ,  Mashed Potatoes ,  Gr i l led
Asparagus ,  L ime and Ci lantro  Chimichurr i ,

10 Oz PRIME NEW YORK STRIP 47  gf

Street  Corn ,  Poblano Cream Sauce
PAN SEARED SALMON 32 gf

Cit rus  Mar inated Hal f  Chicken,  C i lantro-
L ime Rice ,  A j i  Verde Sauce

Gr i l led Salmon,  Mixed Greens ,
Watermelon Radish ,  Roasted Broccol in i ,
Pepitas ,  Ch ipot le-  P ineapple  Dress ing

CHICKEN A LA BRASA 30 

SALMON SALAD 28 gf

Ci lantro-L ime Rice ,  Veracruz Sauce
BLACKENED MAHI MAHI 36 gf 

SOUP & SALAD

Black Beans ,  Avocado,  Cherry  Tomatoes ,
Quesa Fresco,  Watermelon Radishes ,
Roasted Corn ,  Romaine,  Pers ian Cucumbers ,
C i lantro-L ime Dress ing

ZESSA SALAD 16 vg | gf

Romaine,  Corn ,  Radishes ,  Tomato,
Cucumber ,  Ch i le  Dusted Pepitas ,  Cot i ja ,
Champagne-Honey Dress ing

SANTA ANA SALAD 15 v | gf

Chicken,  Vegetables ,  Roasted Corn ,
Avocado,  Tort i l la

Shr imp 14  |  Salmon 12  |  Chicken Breast  10

CHICKEN TORTILLA SOUP 12 gf

Avocado,  Queso,  Jalapeño,  L ime
Pomegranate,  Cr i spy Tort i l la  

GUACAMOLE 12 vg

Pico de Gal lo ,  Sa lsa Roja ,  Chipot le  Crema,
Queso Fresco,  Guacamole

CHICKEN TAQUITOS 15 

Jicama,  Pers ian Cucumber ,  Ce lery ,
Watermelon Radish ,  Baby Bel l  Peppers ,
Endive ,  Caul i f lower

BLACK BEAN DIP 12 vg | gf

Jalapeño L ime Aio l i ,  Sa lsa Roja
CRISPY CALAMARI 15  

Braised Beef ,  Avocado,  Tomato,  Cabbage
Slaw,  C i lantro-L ime V inaigrette ,  Jack
Cheese,  served with  Fr ies

BARBACOA TORTA 21

8oz Angus  Patty ,  Pepper jack ,  Boston
Lettuce,  Tomato,  Caramel ized Onions ,
Bacon,  Jalapeño L ime Aio l i ,  F r ied
Jalapeno,  served with  Fr ies

CITRA CHEESEBURGER 20

Chipot le  Crema,  P ico de Gal lo ,  Shredded
Cabbage,  served with  Chips  & Salsa Roja

GRILLED SHRIMP TACOS 22 gf

CLASSICSthe

Appetizers

 D I N N E R
M E N U

S U N D A Y - T H U R S D A Y
4 p M - 1 0 P M
S A T U R D A Y | S U N D A Y
4 P M - 1 1 P M

Authent ic  Jamaican Spices ,  Mango Sauce
JERK WINGS 13 gf

Pepper jack ,  Cabbage S law,  C i lanto L ime
Vinaigrette ,  P ick led Jalapeno,  served
with  Fr ies

CRISPY CHICKEN SANDWICH 18 

Vegan Chor izo ,  Button Mushrooms,
Roasted Peppers ,  Red Onion,  Oaxaca
Cheese

MUSHROOM QUESADILLA 14 vg 

Mole sauce,  radish ,  c i lantro ,  queso f resco,
avocado,  c rema,  served with  r ice  and beans

TACOS DE NOPALITOS 23 vg

SIDES
Whipped Potato Chile Butter

Grilled Broccolini Lime Zest
Black Beans Chorizo, Epazote

French Fries 
Grilled Asparagus

Cilanto Lime Rice

7

Street Corn
Vegan Chorizo


