
P R I M E R O

patatas bravas  vg . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
red potato, Spanish soubise, Cotija cheese, bravas sauce, cilantro  

(+1 fried egg*)

carnitas taquitos . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10
pickled jalapeño, amarillo gastrique, guacamole, chihuahua cheese, 

cilantro

street corn  gf vg . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5
Cotija cheese, chipotle mayo, cilantro, lime  

(+1 off cob)

sweet plantains  vg . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 
black bean purée, poblano crema, habanero-guajillo sauce,  

pineapple slaw, Cotija cheese 

ceviche* . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11
tomato, poblano, red onion, cilantro, guacamole, tortilla chip  

Brussels  gf vg . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11
Cotija cheese, serrano hot sauce

cauliflower  gf v . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
avocado salsa, pepita, amarillo gastrique, Fresno chile

chipotle wings . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8
house dry rub, hot chipotle bbq sauce, pickled red onion

S E G U N D O

lamb tamale  gf . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
avocado salsa, pickled red onion, cilantro

paella*  gf . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
shrimp, scallop, chorizo fried rice, serrano hot sauce, ancho salsa

potato tart  gf vg . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
burrata, arugula, cherry tomato, mushroom, tomato crema

canelones . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16   
pulled chicken, cornmeal crêpe, harissa-tomato sauce,  

tomato crema, salsa fresca

red drum* . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
sweet plantain, red potato, chorizo chutney, chimichurri

Cuban torta. . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14   
grilled pork, dill pickle, Swiss cheese, pickled red onion,        

mustard, guajillo crema, tortilla chips

skirt steak*. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
manchego-polenta fry, broccolini, tomato crema, jalapeño butter 

mahi-mahi taco . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16 
flour tortilla, guacamole, charred pineapple salsa, jicama, cilantro gf  gluten free  |  vg  vegetarian  |  v  vegan

*Consuming raw or undercooked food may increase 
risk of foodborne illness. Please inform us of any allergies.

LIVIN0520

E M PA N A D A S

. . . . . 9 . . . . .

chorizo 

pickled carrot, peach salsa

queso  vg   

havarti, gouda, black bean purée 

steak 

onion, pepper, guajillo crema

corn  vg  

truffle, yellow cheddar,  

jalapeño crema

chicken 

bean, tomato, avocado salsa

lamb 

tomato, poblano crema

E N S A L A D A S

chicken +4 | shrimp* +6 | steak* +8

mixta  gf . . . 9

chorizo, crushed almond,           

cauliflower, sweety drop pepper, 

champagne vinaigrette

manchego crisp  gf vg . . . 9  

avocado, orange, herb salad,  

red onion, Fresno chile,  

olive, Marcona almond,               

citrus vinaigrette

taco salad . . . 11

beef, poblano crema, guacamole, 

lettuce, fire roasted tomato,  

black bean, tortilla chips



M A R G A R I TA S

livery . . . 10

Maestro Dobel Silver Tequila,  

Lazzaroni Triplo, Lime, Agave  

carriage house . . . 13

Gran Centenario Añejo Tequila,  

Orange Brandy, Lime, Agave  

C E R V E Z A S

D R A F T

Ash & Elm Dry Cider ABV 6.5%...............8

Indiana City Sister City Kolsch ABV 4.7% 

......................................................8

Black Acre Saucy Intruder Rye IPA  

ABV 7.2%........................................... 7.5

Centerpoint El Gato  

Mexican Lager ABV 4.2%.......................6

Dogfish Head SeaQuench  

Sour Ale ABV 4.9%................................7

Mashcraft Last Light  

Blood Orange IPA ABV 6.7%................ 7.5

Metazoa Puppy Slumber Party  

Peanut Butter Milk Stout ABV 6.4%.........7

Modelo Especial ABV 4.4%.....................6

Negra Modelo ABV 5.4%.....................6.5

New Belgium Fat Tire  

Amber Ale ABV 5.2%..........................6.5

People’s Brewing Co.  

Boiler Black Porter ABV 5.0%..............6.5

TwoDEEP Brickhouse   

Roasted Amber Ale ABV 5.8%.............6.5

C A N / B O T T L E

Corona......................................... 5.5

Corona Light................................ 5.5

Dos Equis Ambar.............................5

Dos Equis Lager...............................5

Pacífico...........................................5

Presidente.......................................6

Tecate.............................................4 

Sun King Sunlight............................7

Bud, Bud Light, Miller Lite, Coors Light 

domestic bottles available ... 5

S P E C I A LT Y  C O C K TA I L S

sangria. .  .  .  .  .  .  .  .  .  .  . 10

Seasonal blend of wine, spirits, 

fruits & juices

hay no piña. .  .  .  .  .  .  .  . 12

Tito’s Handmade Vodka,           

St. George Spiced Pear, Lime, 

12.05 Rhubarb, Ginger Beer

diavolita . .  .  .  .  .  .  .  .  .  . 13

Botanist Gin, Crème de Mure, 

Ginger Beer, Simple, Lime 

bonfire cider. .  .  .  .  .  .  . 11

Maestro Dobel Reposado 

Tequila, Lazzaroni Triplo, Apple, 

Cranberry, Allspice, Ginger

fire flower. .  .  .  .  .  .  .  .  . 12

Del Maguey Vida Mezcal, Aperol,   

Elderflower, Habanero, Lime

boulevardier . .  .  .  .  .  .  . 13 

Woodford Reserve Bourbon, 

Solerno, Cocchi Dopo Teatro,  

Angostura Bitters

V I N O

E S P U M O S O  &  R O S A D O

Crios Rosé of Malbec, Mendoza, AR........................................... 9/ 34

Bodega Norton 101 Bubbles Grüner Veltliner, Mendoza, AR........10/ 39

Juvé y Camps Brut Rosé, SP.......................................................10/ 39

Alma Negra Sparkling Malbec Rosé, Mendoza, AR............................55

Marqués de Gelida Cava Brut Gran Reserva, Barcelona, SP............... 60

B L A N C O

Marqués de Cáceres “Semi-Dulce”, Rioja, SP................................ 9/ 35 

Fillaboa Albariño Rías Baixas, SP...............................................12/ 48

Bodega Argento Pinot Grigio, Mendoza, AR...............................12/ 48

Los Morros Sauvignon Blanc, Central Valley, CL.........................10/ 39

Viña Tabalí Vetas Blancas Reserva Chardonnay, Limarí Valley, CL... 12/ 48

Envidia Cochina Albariño, Rías Baixas, SP....................................... 40

Tabalí “Talinay” Sauvignon Blanc, Limari Valley, CL.......................... 52

Altano Douro Blanco, PT.................................................................35

Catena Chardonnay, Mendoza, AR.................................................. 58

T I N T O

Alpataco Pinot Noir, Patagonia, AR............................................10/ 39

Renacer Punto Final Malbec, Mendoza, AR.................................. 9/ 34

Silk & Spice Red Blend, Douro, PT.............................................. 9/ 34

Viña Herminia, Rioja, SP...........................................................12/ 47

Elqui Carménère, Syrah, Malbec, Elqui Valley, CL.......................13/ 52

Andeluna 1300 Cabernet Sauvignon, Valle de Uco, AR................... 12/ 48

Errazuriz “Max” Pinot Noir, Valle de Aconcagua, CL..........................65

Montes Alpha Carménère, Colchagua, CL........................................55

Bramare Malbec, Valle de Uco, AR.................................................. 98

Lopez de Heredia “Viña Bosconia” Reserva, Rioja, SP....................... 98

San Román Bodegas y Viñedos “Prima” Toro, Castilla De León, SP.... 60

Primus Cabernet, Maipo Valley, CL................................................. 60

Tarapacá Gran Reserva Etiqueta Negra Cabernet Sauvignon,  

Maipo Valley, CL........................................................................... 90

LIVIN0520


