
DESSERTS
MANGO 
LIME TART 9
Graham Cracker • Lime 
Zest • Tajin gd

CHOCOLATE
SOUFFLÉ 9
Achiote • Powdered Sugar d

DINNER

TACO OF THE MOMENT MP
Ask your server
PORK CARNITAS   12
Avocado-Serrano • Onion d 

ARRECHERA 13
Grilled Beef • Roasted 
Pineapple • Thai Chile Salsa e
QUESABIRRIA  13
Beef • Jack Cheese • Cilantro • 
Onion • Consomé d
SHRIMP  13
Grilled • Lime Aioli • 
Corn Pico de Gallo • Arugula e
CHICKEN TINGA 12
Chipotle • Cotija • Crema • 
Avocado-Serrano Salsa d
CAULIFLOWER 11
Roasted Cauliflower • Oven-dried 
Tomato • Cilantro Pesto • Aioli end

TACOS 2 OF THE SAME PER ORDER

ESQUITES  12
Roasted Corn • Chamoy •
Elote Dressing • Hot
Cheetos • Cotija ed

POTATO 
SOPES 14
Roasted Summer Squash •
Smoked Cashew Pesto •
Herb Salad • Chili Oil nd

CALAMARI  16
Beer-battered • Charred
Fresno Aioli • Pickled
Jalapeño • Herbs • Lime eg

HUEVOS 
RANCHEROS  14
Carnitas • Black Beans •
Eggs • Avocado • Pico 
de Gallo ed

SMOKED 
SALMON 
TOSTADA  16
Salsa Macha • Cream
Cheese • Cilantro • 
Chives • Lime Zest ned

TORTA 16
Shaved Beef • Rajas • 
Jalapeño Cheese • 
Salsa Roja gd

CHILAQUILES   15
Chipotle Chicken • Fried 
Egg • Cotija • Cilantro ed

GRILLED 
ASPARAGUS 14
Mole Poblano • Goat 
Cheese • Pickled
Fresno Peppers nd

YUCA 11
Chimichurri • Aioli • 
Manchego ed 

HEARTS OF 
PALM SALAD 13
Tomato • Avocado • Onion • 
Romaine • Oregano

ROASTED POBLANO 
CAESAR 
SALAD 13
Romaine • Pepitas • 
Manchego • Garlic 
Croutons egd

PORK RIBS 17
Smoked • Salsa Macha • 
Celery Salad n

TORTILLA 
SOUP  10
Smoked Chicken • Tomato •
Avocado • Guajillo • Onion •
Cilantro • Tortilla Strips

QUESO 
FUNDIDO 11
Monterey Jack • Chorizo • 
Flour Tortillas gd 

NOT TACOS
OCTOPUS 20
Lime Aioli • White Beans • Chili Oil en

CHICKEN 24
Grilled Half Chicken • Arroz Verde • Salsa 
Semilla • Sunny Side Up Egg • Pickled Ramps en

FISH COLLARS  27
Achiote-marinated • Salsa Diablo • Fresh Herbs • Radish

PORK CHOP 26
Al Pastor-cured • Habanero • Agave • 
Citrus Glaze • Sikil P’ak • Pickled Cabbage n

BEEF SHORT RIB 28
Smoked & Roasted • Salsa Negra • Arugula • Herb Salad

WOODFIREDFOR DIPPING

g Contains gluten. n Contains nuts. d Contains dairy. 
e  These items are served with raw or undercooked ingredients. Consuming raw 
 or undercooked meats, poultry, seafood, shellfish or unpasteurized eggs may   
 increase the risk of foodbourne illness.

Pajarito adds a 4.9% surcharge to all guest checks. The charge is not a gratuity for employee service. A 20% 
automatic gratuity will be added for parties of 12 or more. Thank you for your understanding and patronage.

SALSA  THREE 8 |  SIX 13
WITH HOUSEMADE CHIPS

GUACAMOLE 12
WITH HOUSEMADE CHIPS
Onion • Tomato • Cilantro

» Ancho-Guajillo
» Chipotle

» Charred Tomato
» Árbol-Cashew n

» Avocado-Serrano 

» Habanero

MUSHROOMS 8
Cotija • Ancho-Guajillo d
RA JAS 8
Poblano • Onion • Crema d

BLACK BEANS 7
Chipotle • Crema • Cotija d

ARROZ VERDE  7
Mojo Verde • Scallions • 
Roasted Poblano
TORTILLAS 4
Corn or Flour

SIDES




