
Mushroom Adobo (3 Tacos)                $26.5
Marinated Adobo Mushrooms, Cashew Crema, Tomatillo Salsa Roja, White Onion, Coriander. (GF, V, VG, DF)

Popcorn Broccoli (3 Tacos)                $26.5
Besan Battered Broccoli, Black Beans, Roja Cremosa, Coleslaw, Mexican Crema, Pickled Cabbage. (GF, V)

Baja Fish (3 Tacos)                $26.5
Battered Reef Fish, Pico De Gallo, Coleslaw, Jalapeno, Morita Mayonnaise, Pickled Cabbage. (DF)

Pork Carnitas (3 Tacos)              $27.5
Pork Belly, Avocado & Jalapeno Crema, Cucumber, Pineapple and Habanero Salsa. (GF)

Adobo Beef (3 Tacos)                 $27.5
Slow Cooked Beef, Tomatillo Salsa Roja, White Onion, Coriander. (GF, DF)

Coconut Prawn (3 Tacos)                $27.5
Coconut Battered Prawns, Avocado, Mango, Mexican Crema, Lime, Pickled Onion. 

Chicken Classica (3 Tacos)                $27.5
Chicken Al Pastor, Morita Mayonnaise, Salsa Matcha, Coleslaw, Pickled Cucumber. (GF, DF)

Carne Con Costra (3 Tacos)             $27.5
Grilled Steak, Melted Cheese, Salsa Falsa, Salsa Negra, Pico De Gallo. (GF)

Diez Taco Platter                $85
10 Housemade Tortilla, Chicken Al Pastor & Adobo Beef,  Pico De Gallo, Coleslaw, Baby Spinach,
 Jalapenos, Mole Negro, Salsa Verde, Salsa Roja, Pickles, Coriander. (GF)

Guacamole Housemade Guacamole, Pico De Gallo, Corn Chips. (GF, V, VG, DF)             $17
Trio Plate Housemade Guacamole & Pico De Gallo, Salsa Roja & Salsa Verde Served with Corn Chips. (GF, V, VG, DF)         $22
Corn Ribs Fried Corn, Achiote Butter, Manchego Cheese, Mexican Crema, Coriander. (GF, V)           $15
Elotes Fries Shoestring Fries, Manchego Cheese, Chipotle Mayo, Tajin Crumb, Coriander, Lime. (Add Guacamole +$4) (GF,V)    $15
Popcorn Broccoli Crispy Besan Battered Broccoli, Cashew Crema, Roja Cremosa, Pickled Cabbage. (GF, V, VG, DF)         $16
Jalapenos Unpopped Whipped Cream Cheese, Fried Jalapeno, Manchego Cheese, Crispy Corn Crumbs .(V)         $18
Fried Calamari Fried Squid, Juan Fifty’s Secret Seasoning, Lime, Pickles, Morita Mayonnaise.(DF)             $22

We’ve Reinvented our Burrito Bowls! 

All Bowls Start at $29
Step 1. Choose Your Bowl. | Step 2. Choose Your Protein! 

Our recommended proteins are next to each bowl!

Border Bowl (Best with Birria Beef or Steak) 
Shredded Lettuce, Mexican Tomato Rice, Frijoles Refritos, Shredded Cheese, Spinach, Mexican Crema, Pico De Gallo.

Costa Bowl (Best with Prawns or Chicken) 
Cabbage Slaw, Mexican Tomato Rice, Pineapple & Cucumber Salsa, Spinach, Avacado & Jalapeno Crema.

Patron Bowl (Best with Steak or Pork Belly)
Shredded Lettuce, Mexican Tomato Rice, Chimmi Churri, Roasted Corn Salsa, Pico De Gallo, Spinach, Morita Mayonnaise.

Verde Bowl (Best with Chicken or Broccoli)
Cabbage Slaw, Mexican Tomato Rice, Salsa Verde, Black Beans, Spinach, Pepita Crunch.

Proteins
Pulled Birria Beef | Grilled Chicken | Prawn | Popcorn Broccoli 

Pork Belly (+$3) | Steak (+$3)

Churros                $12
Cinnamon Sugar Coated Churros, Salted Caramel Sauce.

Vegetarian                $27
Pulled Jackfruit, Black Beans, Corn, Pumpkin, Broccoli, Coleslaw, Roja Cremosa, Mexican Crema, Guacamole, 
Pico De Gallo, Fried Kale, Corn Chips. (GF, VGO)

Birria Beef               $28
Pulled Birria Beef, Tomato Chutney, Pickled Jalapenos, Queso Fundito, Mexican Crema, Guacamole, Pico De Gallo, Corn Chips. (GF)

Mexican Chorizo              $28
Mexican Chorizo, Salsa Verde, Queso Fundito, Mexican Crema, Guacamole, Pickled Onion, Corn Chips.(GF)

Playa Pollo               $28
Shredded Chicken, Queso Fundito, Corn Salsa, Avacado & Jalapeno Crema, Mexican Crema, Pickled Onion, Corn Chips.(GF)


