LUNCH

STARTERS daily until 4pm
CALAMARI arfichoke aioli 12
TRI-SALSA PLATE house, black bean corn, verde salsas 7
GARLIC-CILANTRO FRIES add cheese 2 1/2 order 6 full 8
HABANERO CHICKEN SKEWERS cornmeal breaded, fried crisp 10
FRESH GUACAMOLE house-made chips 10
NACHO PLATE salsas, beans, olives, jalapenos, sour cream, guacamole 1/2 order 9 full 13
QUESADILLA salsas, anaheims, sour cream 8

add chicken 4, or carne asada 6, to quesadilla or nachos

SOUPS & SALADS
YUCATAN LIME chicken, tortilla strips 3.5/5
SEAFOOD CHOWDER 45/6
CARNE TACO SALAD beans, salsas, cheese, olives, sour cream, guacamole 12
EL OSO cumin vinaigrette, goat cheese, dried cranberries, candied pecans 7 /11
ASIAN CITRUS carrot, daikon, red peppers, mandarins, sesame seeds 6/9
CAESAR parmesan, croutons 5/7
AVOCADO TOMATO smoked corn vinaigrette 6/9
SPINACH & PEAR balsamic vinaigrette, bleu cheese, candied pecans 7 /11
YOGURT & DILL tomato, cucumber, bell pepper, pine nuts, caramelized onion, feta,

parmesan, kalamata olives 7/11
salad toppers: ahi tuna** 8, rockfish 9, shrimp 7, chicken 5, salmon 7, tofu 4
BURGERS & SANDWICHES
BEAR TOOTH GRILLED BURGER all-natural chicken breast or Harris Ranch ground beef 10
add cheddar, pepperjack 1 add gruyere, bleu, goat cheese 2 add bacon 2
RAJA BURGER recado, roasted peppers, pepperjack 13
BAHN MI BURGER pork, beef, sriracha aioli, cilantro, fresh jalapenos, cabbage, lime, pickled onion 14
SOUTHWESTERN BURGER recado, avocado, salsa, pepperjack 14
ROSEMARY BURGER bacon, goat cheese 14
BASIL CHICKEN SANDWICH gruyere, basil qioli, pickled onion, mixed greens 13
BLACKENED ROCKFISH SANDWICH tzatziki sauce 14
GRILLED AHI SANDWICH served rare**, wasabi mayonnaise, fried ginger strands 15
PORTOBELLO & GOAT CHEESE SANDWICH red pepper and caper salad 12
VEGGIE SANDWICH spicy cream cheese, avocado 10
ANAHEIM TURKEY CLUB bacon, avocado 11
PULLED PORK SANDWICH house-made coleslaw, garlic-cilantro fries 11
RECADO-RUBBED HAM & CHEESE bacon, house-made porter mustard aioli, hot or cold 11
GROWN-UP GRILLED CHEESE ask your server for current preparation 10

ENTREES
GRILL BLACKENED AHI served rare**, vegetables, coconut rice 16
SOUTHWESTERN CHICKEN RICE BOWL house-made tortilla chips 11
CHIPOTLE BABY BACK RIBS coleslaw, garlic-cilantro fries 11
FISH TACOS beer-battered or blackened, blanca sauce, salsa fresca, guacamole 15
AHI TUNA TOSTADA served cool and rare**, salsa verde, guacamole, cabbage, escabeche 16
FISH & CHIPS rockfish, lemon tartar sauce 13
PORK COLORADO TACOS spicy cascabel chile sauce - build your own style 10
CARNE ASADA TACOS aiji amarillo-marinated - build your own style 15
CALABACITA TACOS zucchini, salsa, cheese, anaheims, pumpkin seeds - build your own style 9
BEEF, CHICKEN, OR CHEESE ENCHILADAS* a |la carte, add rice & beans 2 11
SONORAN STYLE SPINACH & MUSHROOM ENCHILADAS* a la carte, addrice & beans 2 12
CARNE ASADA BURRITO* a la carte, add rice & beans 2 13
POTATO BURRITO a la carte, addrice & beans 2 9

* red enchilada sauce contains nuts

**consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



