
By: Chef Beatriz Martines

House-made corn totopos, bathed in your
choice of green, red or molcajeteada sauce,
Al pastor meat, sour cream, avocado, queso
fresco. 

Marinated pork, grilled pineapple, cilantro,
onion, Mexican rice, Yahualica sauce. 

Sour dough toasted bread, Al pastor meat,
grilled pineapple, mozzarella cheese, frijoles
venenosos, fried egg, Yahualica sauce.

MOLLETE AL PASTOR

El Tequileño Silver Tequila, Ancho Reyes
liqueur, guajillo pepper syrup, lime,
pineapple, crispy al pastor garnish.

MARGARITA DE PASTOR 14

PASTORPASTORPASTOR
TUESDAYTUESDAYTUESDAY

Oven-baked panela cheese, dry chile rub on
top, pastor meat, served with handmade corn
tortillas. 

PANELA ASADA 18

Three homemade corn masa cakes topped
with al pastor meat, frijoles puercos, grilled
pineapple, house Yahualica chile sauce.

SOPES AL PASTOR 13

CHILAQUILES 16

TACOS AL PASTOR 12

14

Every Tuesday · 11 AM – 3 PM

Pork marinated in Pastor adobo on a vertical
rotating spit & flambéed tableside, served
with homemade corn tortillas & salsas.

TROMPITO AL PASTOR 59

Perfect Pairing..


