Dabor

rGUACAMOLE 16
hass avocado, tomato, onion, cilantro,
jalapefio, lime juice, tostadas

CHEESE & CHORIZO EMPANADAS 14
melted cheese, pork chorizo, chipotle
crema

BEEF EMPANADAS 14
beef, Spanish olives, raisins, egg,
cilantro sauce

COCONUT SHRIMP 18
crispy coconut breaded shrimp,
habanero cocktail sauce

YUCA FRITA 15
crispy casava, cabbage & cauliflower
curtido, roasted tomato salsa

APPETIZERS —

TAQUITOS AHOGADOS 19

corn tortilla chicken taquitos, tomatillo
salsa, lettuce, tomato, onions, crema,
gueso fresco

DIPPING TRIO 14
roasted tomato salsa, green tomatillo
salsa, house bean dip, corn chips

TOSTADITAS DE BARBACOA 19
mini corn tostadas, barbacoa, pickled
onions, queso, radish, cilantro

CHICHARRONES 12
crispy pork skins, tajin, lime

PLATANOS FRITOS 12
fried plantains, queso fresco, crema

),

CEVICHE & CRUDD

CEVICHE MIXTO 25

shrimp, fresh fish, lime juice, mango,
tomato, onions, cilantro, cucumber,
jalapeno, tostadas

AGUACHILE 24
shrimp, cilantro-serrano pepper lime
sauce, red onions, tostadas

TIRADITO DE ATUN 26

tuna, avocado, cucumber, jicama, aji
amarillo lime sauce, sesame seeds,
sesame oil

CEVICHE TRIO 38
ceviche mixto, aguachile and tiradito

SALADS

GREENS SALAD 14
organic greens, cherry tomato, onions,
carrots, cucumber, balsamic vinaigrette

HOUSE SALAD 15
iceberg wedge, onions, tomato, carrots,
bacon queso fresco, ranch dressing

SALMON SALAD 33

grilled salmon filet, mixed greens,
orange slices, berries, cherry tomato,
queso fresco, balsamic vinaigrette

MAIN DISH

BARBACOA 34
boneless beef, guajillo sauce, garlic
mashed potatoes, pickled onions

ENCHILADAS VERDES 25

chicken enchiladas, green tomatillo sauce,
gueso fresco, red onions, cilantro,
Mexican crema, rice

Veggie enchiladas +2

LOMO SALTADO 29

top sirloin, onions, tomato, soy sauce,
French fries, steamed rice

sub chicken available

CARNE EN SU JUGO 28

thinly sliced top sirloin, bacon and green
tomatillo sauce, pinto whole beans,
onions, radish, cilantro, corn tortillas

RIBEYE FAJITAS 34

grilled ribeye, sauteed onions, bell
peppers and tomato, guacamole, corn
tortillas  add shrimp or chicken +7 ea.

CHILE RELLENO 28

chicken, roasted poblano pepper, melted
cheese, sauteed bell peppers and onions,
roasted tomato sauce, Mexican crema,
rice  sub shrimp +2

PEZCADO AL LIMON 33
seabass filet, white wine, lemon and
capers sauce, crispy cauliflower

CAMARONES A LA DIABLA 30
prawns, mild tomato-garlic sauce, Spanish
rice, broccoli

PASTA A LA DIABLA 32

prawns, linguine, mild tomato-garlic
sauce, sun-dried tomatoes, cream,
parmesan cheese

— FROM THE GRILL

CHURRASCO 50

14 oz. marinated ribeye steak, rustic
garlic mashed potatoes, asparagus,
cilantro sauce add grilled prawns +12

TACOS DE CHURRASCO 34

marinated ribeye steak, corn tortillas,
pickled onions, serrano, radish, cilantro
sauce, guacamole  add shrimp +8

CAMARONES A LA BRASA 30
panca-pepper marinated prawns, truffle
infused mashed potatoes, cilantro sauce

FILET MIGNON 60

7 oz. filet mignon, truffle mashed
potatoes, cabernet-piloncillo spiced
reduction, steamed broccoli

SALMON 32

8 oz. salmon filet, chimichurri roasted
baby potatoes, salsa verde

Consuming raw or undercooked meats, poultry, shellfish, or

eggs may increase your risk of foodborne illnesses.

_J

SIDES

SAUTEED VEGETABLES 10
ROASTED POTATOES 8
GARLIC MASHED POTATOES 8
RICE OR BEANS 4

TORTILLAS 3

FRENCH FRIES 6

SWEET POTATO FRIES 7

SIDE SPRING SALAD 8
AVOCADO 4

SALSA MACHA 6

Corkage fee is $25 per bottle; 2 bottle max. Cake fee is $3 per person. Up to 4 credit card transactions per table/group allowed.
20% gratuity may be added to parties of 6 guests or more. Additional charge for most substitutions and additions.



