
$3.50

$3.50

$3.50

$3.50

$3.50

$4

$4

Coca-Cola Free refills .....................
Diet Coke Free refills .......................
Sprite Free refills ............................
Agua Fiji .........................................
Perrier ...........................................
Jarritos  Tamarindo ....................
Jarritos Toronja .........................

sopa de tortilla  ................................ $13
chicken & chile broth with mexican red rice. topped with 
crema, cilantro & fried corn tortilla shoestrings..

honey mango dressing, mezclum salad, pumpkin seeds,
tomatoes, raddishes, pickled red onions, avocado 
Topped with grilled pineapple 

$14mango fresh salad ...........................

$13

$5

$5

$4

Modelo Negra .............................. 
Medalla ....................................... 

No mames LAger 16oz .................. 

Modelo Especial ..........................

$5corona .......................................... 
michelob ....................................... $5

stone buenaveza 12oz .................. $9

$13

$13

$11

• Lupe Mezcarita

• lupe margarita (glass or pitcher)
• mezcaRita (glass or pitcher)
• perfect Margarita

frozen margarita

glass/pitcherMARGARITAS
$11/$40

$12/$45

add flavor to any 
margarita for $1.00:

Chips & Salsa ......................................

Refrito CON QUESO ............................
pinto beans / queso fresco / topped with a pork crackling

Guacamole en Molcajete  ..................
freshly made guac, topped with pico de gallo, queso fresco
raddishes & a pork crackling, served in volcanic rock mortar

Elote CALLEJERO .................................. 
Mexican style street corn on the cob with queso fresco,
mexican crema, tajin (mildy spicy) and cilantro

Ceviche Lupe Reyes ..............................

$18

$13

$16

$10

Fresh Mahi / leche de tigre / pico de gallo / avocado 
served with tortilla chips

queso fundido .....................................
melted mozzarella cheese served with pico de gallo, cilantro, 
crema, fresno peppers, pickled onions, radisshes
decorated with a pork crackling

sopecitos de cochinita ...................... $13
homemade corn fritter topped with refrito, queso fresco,
cochinita pibil & pickled onions

$14

add chicken ............................

add ny strip.............................
add shrimp...............................

$5

$7

$8

sopas &
salads

Nachos de Asada  ................................. 
Carne Asada / mozzarella cheese / refrito / guacamole
pico de gallo / crema / pickled onions / queso fresco / cilantro 
decorated with fresno peppers

$18

Nachos de pollo .................................. 
Chicken / mozzarella cheese / refrito / guacamole
pico de gallo / crema / pickled onions / queso fresco / cilantro 
decorated with fresno peppers

Nachos reyes ......................................
carne asada / chicken / shrimp / queso fresco / cilantro 
lupe cheese sauce / refrito / guacamole / pico de gallo
crema / pickled onions / decorated with fresno peppers

$24

Quesadilla de pollo ............................
Chicken / Cheese / side of guacamole, 
pico de gallo & crema

$15

Quesadilla de asada ...........................
carne Asada / cheese / side of guacamole, 
pico de gallo & crema

$17

Quesadilla DE CAMARON ...................... 
Shrimp / crema / cheese / side of guacamole, 
pico de gallo & crema

$20

nachos &
quesadillas

queso fundido CON CHORIZO................
melted mozzarella cheese served with pico de gallo, cilantro, 
crema, fresno peppers, pickled onions, raddishes,  
decorated with a pork crackling, topped with local chorizo

$16

queso fundido CON ASADA...................
melted mozzarella cheese served with pico de gallo, cilantro, 
crema, fresno peppers,pickled onions, raddishes, 
decorated with a pork crackling, topped with ny strip asada

$16

$9

$16

bebidas

cervezas

to drink

• 

spicy
piña
parcha
sandia
jamaica
jengibre
tamarindo

• • • • • • • 

vinos
Prosecco ........................................ 

glass/bottle

Adorada Rosé ................................
$11/$30

$11/$36

(botTLE)
cavalier d’oro ...............................

melodramatic Blend ..................... 
terrapura sauvignon blanc ........ 
chenin blanc ..................................

$35

(botTLE)
$35

$45
(botTLE)

$36
(botTLE)

aguas frescas
$4

$4

$4

$4

$4

$4

$4

flor de jamaica .......................
tamarindo ................................
parcha ......................................
piña ...........................................
sandia .......................................
acerola .....................................
naranja ....................................

$4toronja ....................................

cocteleria de la casa

  

el chavo
barrilito three star rum, ginger, carrot,

cointreau & fresh lime

  

chipotle chillon
vodka, hibiscus, luxardo maraschino

sandia & fresh lime

  

mariachi
mezcal, ancho reyes,

red bell pepper syrup & fresh lime

  

carrot margarita
homemade carrot syrup,

tequila, cointreau, fresh lime

  

red pepper 
mezacalita

homemade red bell pepper syrup
mezcal, cointreau, fresh lime

  

coctel muerto
grey goose vodka, amaretto

orange syrup, tamarindo syrup

$15

$13$15

$13 $13

Quesadilla de queso.............................
Cheese / side of guacamole, pico de gallo & crema 

$12

pozole rojo de pollo ......................... $13
traditional soup based on pozole corn and red chiles, 
accompanied by chicken and fresh vegetables

antojitos

Guacamole de carne ahumada ...........
freshly made guac, topped with pico de gallo, queso fresco
raddishes & a pork crackling, served in volcanic rock mortar

$23

topped with local smoked pork

tostada de atun ................................
fresh fried corn tortilla rested on refried sauce 
topped with tuna tartare and avocado sauce

$15

quesadillas fritas ..............................
fried quesadillas in corn dough, stuffed with cheese
served with crema, avocado sauce and queso fresco

$13

GORDITA DE CHicharron .......................
corn fritters stuffed with local pork chicharron, 
accompanied by onion, cilantro, cream and fresh cheese

$8

$15



flour and gluten free available

corn tortillas freshly made every day

Fajitas Norteñas de pollo ...............
GRILLED Chicken breast / sautéed onions / bell peppers

$22

Fajitas Cielo, Mar y Tierra ..............
GRILLED CHICKEN BREAST, ny strip asada and shrimp
sautéed onions / BELL PEPPERS

$28

Fajitas Norteñas de Portobello .....
portobello Mushrooms / sautéed onions / queso fresco
corn / bell peppers

$18

Fajitas Norteñas de asada ..............
ny strip asada / sautéed onions / bell peppers

$24

 
Enchiladas divorciadas .................... $19
Chicken tacos smothered in house tomato salsa & charred 
tomatillo salsa / crema / queso fresco / avocado / onion / cilantro

an 18% tip will be charged to parties of six or more people. At the moment, we will not be able to split the check more than three ways. A 1% maintenance and
entertainment fee will be added to each check. This fee is not a tip or service charge. For more information, please visit https:// distritot-mobile.com/news/fees

Fajitas Cielo Y Tierra .......................
GRILLED Chicken BREAST, ny strip asada / 
sautéed onions / bell peppers

$26

flautas ................................................ $ 16
golden fried tinga de pollo tacos / creamy avocado, 
tomatillo. crema & queso fresco.

tortillas

especiales &
sizzling fajitas

(3 per ORDER / comes with side of cilantro rice with corn & refrito)
all tacos are served in freshly made corn tortillas

$16tacos

 

  

AL PASTOR
STRAIGHT OUT OF “EL TROMPO” PORK 

LOCAL GRILLED PINEAPPLE / ONION / CILANTRO
AVOCADO SALSA & TOMATO CHIPOTLE SALSA ON THE SIDE

CARNITAS
MICHOACAN STYLE PORK

ONION / CILANTRO / PORK CRACKLINGS
AVOCADO SALSA AND CHILE MORITA & CHICHARRON SALSA ON THE SIDE

PORTOBELLO
PORTOBELLO MUSHROOMS / PEPPERS

ONION / CHEESE / CORN
AVOCADO SALSA & CASCABEL & PUYA SALSA ON THE SIDE

served in flour tortilla

GRINGAS
STRAIGHT OUT OF “EL TROMPO” PORK 

LOCAL GRILLED PINEAPPLE/ ONION / CILANTRO / CHEESE
AVOCADO SALSA & TOMATO CHIPOTLE SALSA ON THE SIDE

CARNE ASADA
GRILLED STEAK

ONION / CILANTRO
AVOCADO SALSA AND CASCABEL & PUYA SALSA ON THE SIDE 

CAMARON BAJA
BREADED SHRIMP

CABBAGE / PICO DE GALLO / CHIPOTLE MAYO
AVOCADO SALSA & CHIPOTLE RANCH ON THE SIDE

served in flour tortilla

DORADO BAJA
BREADED MAHI

CABBAGE / PICO DE GALLO / CHIPOTLE MAYO
AVOCADO SALSA & CHIPOTLE RANCH ON THE SIDE

served in flour tortilla

TINGA DE POLLO
TRADITIONAL CHILANGO STYLE CHICKEN

PICO DE GALLO
AVOCADO SALSA AND CASCABEL & PUYA SALSA ON THE SIDE   

TINGA DE POLLO CON QUESO
TRADITIONAL CHILANGO STYLE CHICKEN
PICO DE GALLO / CHIHUAHUA CHEESE

AVOCADO SALSA AND CASCABEL & PUYA SALSA ON THE SIDE 

CARNE ASADA CON QUESO
GRILLED STEAK

ONION / CILANTRO / CHIHUAHUA CHEESE
AVOCADO SALSA AND CASCABEL & PUYA SALSA ON THE SIDE 

POSTRES $10

VOLCAN DE CHOCOLATE
HOMEMADE CHOCO-LAVA CAKE

VANILLA ICE CREAM

CHURROS
DULCE DE LECHE / VANILLA ICE CREAM

FLAN
HOMEMADE TEQUILA & CHEESE CUSTARD

JERICALLAS
MEXICAN STYLE CREME BRULEE

pork belly 
24 hour marinated pork belly

ONION / CILANTRO
AVOCADO SALSA AND chile serrano SALSA ON THE SIDE 

birria
slow braised short rib

served with its own consome on the side
AVOCADO SALSA AND CASCABEL & PUYA SALSA ON THE SIDE 

yucatan style pork
achiote marinated roasted pork

pickled red onions / cilantro
AVOCADO SALSA AND chile serrano SALSA ON THE SIDE 

“cochinita pibil”

 
huarache de arrachera .................... $26
Grilled churrasco served on an oval corn tortilla 
with tomatillo sauce and guajillo sauce

to share

cazuela de carnitas  ..........................
copper casserole stuffed with carnitas, accompanied by 
pickled onions, cilantro and fresh tortillas

$20

short rib barbacoa  ...........................
short rib “a al barbacoa” made in its stew. 
served with consommé & with fresh tortillas

$38


