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GUACAMOLE

® Fresh avocado, tomato, ime,
cilanfro, green onion,
serrano chii GF vV 8.95

® Roasted corn, onion, jalapeno,
ime, cofija cheese GF V 9.25

® Grilled local mango, red onions,
cifrus, semmano chilli GF V 9.25

MEXICO CITY STREET CORN GF Vv
Griled com on the cobb brushed with garlic chili aioli
spnnkied with a finely groted cotija cheese 555

DUCK CONAT CHILAQUILES GF
A traditional Mexican dish in our unique shyle
served with a free-range egg, salsa verde,
créema, queso Cotija, pico de galle 895

CHICHARRON CHIPS — CRUNCHY DELICIOUSMESS!
GUACAMOLE TASTING TRIO 13.95 i i el e wilh Foh B ot
spices, served with a cilantro chili vinaigrette 595
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SALSATRIO 5.5 GF V BABY BACK RIBS - CHEF LLOYDS SIGNATURE GF
® Tomatillo Serano Ancho chili dry ub, with a tangy guava glaze 7.95
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® Red Chili g
® Fico de gallo QUESO FUNDIDO WITH CHORIZO & Torhlla Chips

SEIF D NN Melted Menonita, Oaxaca, & Colya cheeses
o CF O T WL FORYOU - 795  FOR THETABLE - 11.95
WINGS GF  Sauces-2per6wings Add CORN torfillas for 1.50 each

® 6~39  Cianfrolme Jalapeno  TOSTONES DE CARNITAS
®]2~817 Honey Chipotie Braised pork, shredded cobbage, pico de galle,
.8~ $25 black beans, créma on crispy fried plantain 9.95
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TORTILLA. SOUP crp & Tortillas — CORM 1.50 each * Fried sweet plantains 3.00

= imoked chill fries 395
Roasted tomato & com broth, FLOUR 1.00 =ach el e
# Refried Pinto beans 3.50 MotV * Cotija CTheese & gorlic fries 425

ﬂmcudﬂ_, shredc!&d chicken, gueso # Black Beans. 3.50 o Sweet potato fries 3.95 NOT GF

# Side of Guooc 2oz 2200
BLACK BEAN SOUP GF v sl
Black beans, carots, onion, potatoes,
com, crema, cnspy torhlla chips 5.43

GLUTEN FREE GF VEGETERIAN V
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MEXICAN GREEN SALAD GrF v
Baoby greens & arugula, with spiced
pepitas, jicama, avocados, fomato,
roasted peppers, radizsh with honey
chipotle ime dressing 9.95

CASA 43 CAESAR SALAD oF
Charred hearts of romaine & sprnng
onion, creamy cilantro dressing, cotija

cheese, cnspy comn strips, crspy
anchovy filets 295

CHUNKY GRILLED SHRIMP GF Max's favorite!
Grilled Rock Shamp, avocado, tomato,
cucumber, icama, red onions, over crnspy
tortilla chips, chili ime vinaigrette 1295

Add

Grilled Chicken 5.00
Grilled 5teak or Mahi or Shrimp 6.00

ettt CEVICHE — et

TUNA VOLCANO GF
Prepared in soy lime on a bed of arugula
& avocado with borracho onions,
ginger avocado mousse 13.50

CARIBBEAN SHRIMFP Gr
Poached shnmp mannated in ime juice,

with fresh mango, avocado, cilantro,
green onion, scotch bonnet 12.50

PERUVIAN SYTLE RED SNAPPER Gr
Coconut milk, ime, tomato, habanero,
scallions, green onion, cilantro  12.50

TRIO OF CEVICHE Gr

A sample of all three ceviche 14693
IConsurming raw seafood may increase
the risk of food borne iliness}
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e Crvah b3 STREET TACOS i,

Com Torfilas Hand Pressed Daily by Sandra
AL FASTOR corn tortilla
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CASA 43 STEAK FRITES GF
10 O flank sfeak with our signature FLAYVAS served with cofijo garic
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fries, & Chef Allan's smoked red & green chimichur sauces - 24.95 [y “hredded porkwith grilled pinsapple, ViavavAvSEAFOQOD vAvAvAY
SMAPPER VERACRUZ GF 3 cilantro, onions, sal:o verde 625 ROCK SHRIMP flour tortilla E’é
ks o

e bkl T teb battered k B

Pan roasted fresh local snapper with a Yeracruz style sauce of . CHI_\'FD com tortilia i f;ﬂ = F"Erh Ef? bm:: g
cherry tomatoes, clives. red cnions, capers & a fouch of JALAPENO! By Erm_sed i'!3':'-3"-3” Q?ﬂ’h house pickles, shnmp, snrzc a c:nz:, ml:c:r; 5 q!
served with mashed local plantains & callaloc - 23.95 fj radish, crema, lime 6.25 IS RS SRS TN B :'
LA MEXICANA BURGER 3'.{‘, BEEF BARBACOA com torfilla PESCADO flour tortilia 2

=

8 oz beef burger, bacon guacamole, pepper jack cheese, roasted @ HG‘H&E smoked bE?F bﬁﬂk"?-_f: Aﬂﬂhﬂ_ Grilled Mahi Mahi, pico de gallo,
tomato mayo, topped with a bacon wrapped, pepper jack cheese § Chile rub, caramelzed cnions, cotija guuc:c_:mﬂle, red cabbage camrot
stuffed jalapeno served with smoked chili fries & chipofie aicli -13.95 @& cheese, guacamole 5.95 lime cilantro slaw 5.95
B : - : .
CHEF ALLAN'S TAMALES GF V 5:.4 GRINGO crizspy flour tortilla CHINO LATING crispy flour tortilla
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Mexican spiced ground beef, lettuce., Fresh tuna tossed in Allan's Asian
cheddar cheese, pico de galle, scur  marnade, wakame salad, avo-

cream 2.95 cado, toosted sesame seeds 6.50
CARME ASADA - Mox's Toce com fortilo

Ssteak in Casa 43's mannade, avaca- "MUEgEW VAVAVAY
do, onions, saka verde, cilantro 595 "
PORTOBELLO GF V com tortlla

CHICHARRON - Uoyd's Taco com torfilc chiled Portobelle mushrooms
Fried pork belly, pickled onion, salsa marinated in roasted garlic

Maosa, with chick peas. carrots, & green beans sfeamed in a
corn husk drizzled with achiote cil .95 f ADD shredded chicken,
shredded pork, shredded chivo or braised beef briskef - 5.00

SEILING FANTAS with grilled red & green bell peppers & onions

*3hrimp or Mahi or COMBO - 2495

*Mojo Chicken or Flank Steak or COMBO - 192.95
served with 5 Flour torfillas, pepper jack cheese, pico de gallo,
guacamale & sour cream
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Sub corn tfortfillas or Letfuce + 500  Exfra sides verde, cabbage 5.95 L5 E i}

Extra setup flour + 10.95 Sour Cream, or Cheese .75 CHICKEN GF corn tordil balsamic vinegar, with i«
Extra setup corn + 15.95 Guac or Pico De Galle 2.00 ] y ol L \ guacamole, cabbage, pico de b

: Grilled chicken, borracho red onions, gallo, cotija cheese 500 B

BURRIMO - Wet or Dry salsa verde, jalapenos, pineapple, AVOCADO CF V corm torilla i

s

* Pork, Chicken, Beef Brisket, Ground Beef or Goat-13.95
» Steak or Mahi -1495 = Shrimp -17.95
» "“NAKED" burrito bowl in cast iron skillet

Filled with your choice of protein. mexican rice, refried beans,
queso fresco, guacamole, pico de gallo & sour cream

cabbage, pico de gallo 3.95 Fried avocado, crispy queso

LENGUA GF com torfillo : cotia, poblanc pesto, reasted
Braised beef tongue with tomatillo tomato, lime 5.00

sauce, white cnions, cilantro 5.95
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Sub Sandra’s hand pressed CORM tortilos $.50 or Lettuce wraps $1
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VAVATAVAVAVAVAYAY L IESADILLAS vAvAVAVAVAVAVAYAY (T 5 (R R ENCHILADAS ) e G < f.}- \\?-
GRILLED SHRIMP QUESADILLA.  CHICKEN QUESADILLA POLLO ENCHILADAS - GF VERDES DE CARMITAS .5‘- é
Grilled shrimp, pepper jack Grilled chicken, pepper jack 2 com torfillas with pulled 2 com tortillas filed with braised /{é‘i S‘
cheese, pico de gallo, cillanfro, cheese, caramelized onions, chicken baked in our RAMCHERO pork pibil topped with our green

sfiracha gioli served with crispy bacon served with pico or MOLE sauce with queso fresco, tomatillo sauce, créma, queso %
crema & salsa verde - 16.95 de gallo & créma - 12.95 crema, pico de gallo - 12.95 fresco, pico de gallo - 12.95 Y
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