
$115 Per Couple 

Choose two 
beverages total. 

BEVERAGES 
Wine | Vino (6 oz) 

Red 
Octavio Art, Cabernet Sauvignon 

White 
Octavio Art, Chardonnay 

Squealing Pig, Sauvignon  Blanc 

Draught Beer | Cerveza de Barril (20 oz) 
Por Vida Lager or Por Vida Amber Lager 

Bottled Beer | Cerveza en Botella 
Corona 330 mL, Modelo Especial 355 mL, 

Negra Modelo 355 mL, Sol 330 mL, Dos Equis 330 mL 

Margarita (2 oz) 
Classic lime, mango, pineapple, tamarind, 

grapefruit, or pomegranate 
Plus  applicable  taxes  +  gratuity 



upleCo

 

$115 
Choose two appetizers, two mains and two desserts. 

APPETIZERS 
Tuna Tostadas  | Tostadas de Atún 

Pasilla ponzu, guacamole, sesame aioli, 
peanut salsa macha, chile furikake. 
Crispy Brussels | Coles de Bruselas 

Pipián verde, burnt poblano and
onion butter, pepitas, cotija. 

Greens Salad  | Ensalada Verde 
Hibiscus-herb vinaigrette, squash, charred avocado, 

pickled onion, pepitas, cotija. 

Squash Ceviche | Ceviche de Calabaza 
Branzino, squash leche, leek, 

chile oil, avocado, onion, pepitas. 

Con Queso | Queso Fundido
Morita chile cheese fondue, chips. 

MAINS 
Divorced Enchiladas  | Enchiladas  Divorciadas

Chicken asado, salsa roja, salsa verde, queso,
pickled onion, crema. 

Ribeye Tacos | Tacos de Ribeye (2 PC)
Shaved ribeye, peanut salsa macha,

morita aioli, crispy potato. 

Broccoli Tacos | Tacos de Brócoli (2 PC)
Chile-lemon vinaigrette, manchego foam,

pepitas, pickled onion. 

Baja Fish  Tacos | Pescado  Baja (2 PC)
Flour tortilla, beer-battered cod, beer-mustard aioli, 

salpicón, pico de gallo, salsa taquera. 

Roasted Chicken & Frites | Pollo Asado con Papas
Chicken supreme, peanut-guajillo mole, house-cut fries. 

DESSERTS 
Churros 

Fried donut, cinnamon sugar, chocolate ganache. 

Orange Flan | Flan de Naranja
Brûléed custard, caramelized orange, triple sec. 

Mexican Affogato | Affogato Mexicano
Mexican hot chocolate, vanilla ice cream. 

Vegetarian 
Please add applicable  taxes.  

Groups of 6+  are  subject to 18%  automatic  gratuity. 





