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Beef brisket braised in guajillo & ancho chillies
for 12 hours. Served on a crispy cheese tortilla
topped with coriander, onion & salsa roja

PORK BELLY

Pork Belly confit in it’s own juices and orange for 8 hours then refried on a
hot plate. Served on corn tortilla, avocado salsa topped with cabbage and
tomatillo jam

SWEET POTATO

Roasted sweet potato served on corn tortilla topped with almond & roasted
pepper salsa, feta, spring onion & fried shallots

FISH TACO

Tequila battered fish taco served on a corn tortilla with chipotle mayo, slaw,
salsa and pickled onion

CHICKEN TINGA

Chicken slow roased in banana leaf with achiote, citrus and spices for 5 hours
then pulled apart, Served on a corn tortilla with black bean puree, topped with
cabbage, avocado salsa and pickled onion

CAULIFLOWER

Fried cauliflower served on guacamole topped with peanut
salsa, picked onion and lime

GRILLED CHICKEN

Chicken marinated in citrus and chillies grilled and chopped, served on a corn
tortilla, topped with cabbage, salsa verde and pickled onion

PORK CARNITAS

Pork cooked in lard, citrus amd spices for 5 hours until tender. Served on
guacamole topped with salsa verde and pickled onion



OUR famous CORN RIBS FINISHED WITH CHIPOTLE MAYO, LIME AND
PECORINO CHEESE.

SIDESSIDES

BREAKYBREAKY

KIDSKIDS

SCRAMBLED EGG, POTATO TOTS AND PECORINO IN A CRISPY CHEESE TORTILLA WITH EITHER:
- CHORIZO
- BEEF BIRRIA
- MUSHROOMS

MENUMENU
FOOD TRUCK

FOLLOW US ON INSTA TO CHECK OUT

OUR LATEST LOCATIONS AND MENUS.

CORN RIBS

BREAKY BURRITO

MELTED CHEESE IN A TORTILLA.
CHEESE QUESADILLA

BRAISINGBOYBRAISINGBOY

ACCOMPANIED WITH YOUR CHOICE OF CONDIMENTS:
AVOCADO TOMATILLO, SALSA ROJA, SERRANO HOT SAUCE, PICKLED ONION OR PICKLED JALAPENOS.

Corn Chips topped with chipotle mayo, house made guacamole, fresh pico de galo, pecorino cheese
and fresh coriander

NACHOS

OUR FRESH, MODERN AND DELICIOUS FOOD IS INSPIRED BY MEXICO

AND THE L.A. TACO SCENE. DAILY MENU IS DEPENDENT ON PRODUCT

QUALITY AND SEASONALITY.


