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SalsaTwoWays $7 Oysters Tex-A-Feller $12

charred chili table Salﬂ‘& H Town Green Sauce cornmeal fried oyster, spinach & chorizo, chipotle aioli
Guacamole $8 Deen South Mexican Street Corn Riblets  $9 O
Chilicon Queso $5 ;3 smoked corn riblets, Alabama white sauce, cotija, lime, cilantro
Loaded Queso $11 3 House Empanadas $11

guacamole, pico de gallo, pwkled, red onions, colija brisket, yukon golds, chihuahua cheese, Mexican ranch

Mmake it gangsta - add swoked brisket §2 Chili Roasted Caulifiower $11 © ()

Chicken Tinga Nachos $14 toasted pecan cilantro pesto, cashew crema, pomegranate seeds, chili

queso, shredded lettuce, pickled red onion, roasted corn, guacamole,

cotija, chili-lime crewa
W sy

Honey-Chipotle Chicken Sandwich, smoked & fried boneless chicken thigh, goat cheese, cilantro-lime slaw, pineapple salsa,
chipotle aioli, Cajun house potato chips $16.9

Kitchen Sink Veggie BoW, sofrito black beans, red rice, queso, cilantro-lime slaw, chili roasted cauliflower,
toasted pecan cilantro pesto, guacamole, pico de gallo, cotija  $16 53
Smoked Chicken Tinga Flautas, Monteray Jack cheese, borradwsbeam, Mexican rice, avocado crema, pickled red onion, pico de gallo, cotija
16
Sitde Bar Burrito, fajita steak, Monteray Jack cheese, shredded lettuce, red rice, sofrito black beans, guacamole, ranchero sauce, pico de gallo,
chili-live crema, cotija  $18
Round, round. of tequila for the Kitchen $13

crisps
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% Borracho Beans w .f

N “drunken” beer braised pintos (definitely not vegan)

> Sofrito Black Beans i3 () Smoked Brisket $14 Korean Fried Chicken $14

alantro-liwe slaw, cowboy caviar, Monterey Jack gochujang glaze, cilantro-lime slaw, chayote kimchi,

{Deep South Mexican Street Corn Riblets ‘O . 9 oo
) amoked corn riblets, Alabava white sauce, cheese, pickled red onion, Carolina gold verde, cotija, sesame aioli, serrano chilis, cilantro, crushed peanuls,

colja, ime, cilatro flour tortillas flour tortilas
Red Rice 13 Honey-Chipotie Glazed Fried Shrimp  $16 ~ Smoked ChickenTinga $13
- cilantro-lime slaw, pineapple salsa, goat cheese, roasted corn salsa, cilantro-lime slaw, Monteray Jack,
$4 3 serrano chulis, smoky aioly, flour tortillas H Town Green Sauce, flour tortillas
%%'M/Zf | BajaFishTacos $15 Faiitasteak $13
\ beer batterd mahi, black bean puree, cilantro-lime guacamole, caramelized onions, marinated mushrooms,
Chocolate Stuffed Churros $6 \ slaw, pico de gaﬂ,ov mexican ranch, flour tortillas serrano chilis, house hot sauce, (',Oﬁ;d, flour tortillas
whipped cream ¢
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becanse we /:mZﬁA//a‘( y:a ;/w; + f;w:/;ﬂ[/;r /Aéw?z‘: ohdle, CORBUNCAG kit Ok utdecosfed ‘@ﬂ%ﬂﬂm ‘@Wﬁ vegan.
neats, pultry, seafud. she(lfish, ik eq9t nay iheheate youn hisk of foud bokne {fpess. split plate charge 2 / 20% gratuity will be added for parties of 6 or more
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