GUACAMOLE & SALSA

Served with fresh corn chips. Every guacamole starts with avocado, lime, cilantro and onion.

* POMEGRANATE & HERB 17 * PICO DE GALLO 17
TRUFFLE, PEPITAS & COTIJA 17 + GUACAMOLE FLIGHT 18.25

Pomegranate, pico de gallo, truffle

* HOUSE SALSA FLIGHT 9.75

Your choice of three salsas

* PICO DE GALLO * SALSA MACHA )
* JALAPENO EMULSION /) o SALSA NEGRA ) )
o SALSA TAQUERA ) )) * SALSA TATEMADA ))))

Individual salsas (3 0z) « 4.25 each « Free chip refills « GF chips on request

COLD BAR

* TUNA TOSTADA 3 PO) 17

Pasilla ponzu, guacamole, sesame aioli, peanut salsa macha,

chile furikake
* SQUASH CEVICHE 19.25

Branzino, squash leche, leek, chile oil, avocado, onion, pepitas

* GREENS SALAD 20.25 ¥

Hibiscus-herb vinaigrette, squash, charred avocado, pickled
onion, pepitas, cotija

* TORTILLA SOUP 10.75 @

Tomato-guajillo broth, charred tortilla,
avocado, crema, cotija

Roasted and pickled beets, beet-

Pipian verde, burnt poblano and onion
butter, pepitas, cotija

Crispy chorizo, chile butter, manchego

Chips, Doritos, smoky cheese sauce,
cotija, esquites, beans, pico de gallo

BOTANAS

* CON QUESO 16 ¥
Morita chile cheese fondue, chips
Add chorizo +4.25

* COFFEE & CHILE BEETS 12.75 & « LOADED SWEET POTATO 12.75

* HUSK & MARROW 18.25

Street corn off the cob, morita aioli,
bone marrow, gruyere, grilled sourdough

* PIBIL WINGS 22.50

Achiote glaze, charred poblano ranch,

pineapple yogurt, peanut salsa macha, foam, poblano chimichurri pickled onion
pepitas
* CRISPY BRUSSELS 17 & * NACHOS DORI-LOCOS 22.50 ° QUESADILLA MACHETE 24.50

Chicken al pastor, cheese, refried beans,
pico de gallo, crema

LOS FUERTES

* DIVORCED ENCHILADAS 22.50

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

* ROASTED CHICKEN & FRITES 32

Chicken supreme, peanut-gudgjillo mole, house-cut fries

* GRILLED OCTOPUS 37.25

Guajillo mojo, morita-sage squash purée, roasted potatoes

* GRILLED STEAK SKILLET 32

Marinated flank steak, soy aguachile, bayo beans, grilled onion

* ELBOL 17

Pick your protein. Rice, corn, beans, greens, pico de gallo and morita aioli

Add chicken +10.75 « shrimp +10.75 « steak +12.75 « avocado +3.25

POSTRES

* CHURROS 10.75
Fried donut, cinnamon sugar, chocolate ganache MON DAY

- MEXICAN AFFOGATO 10.75 TUESDAY
Mexican hot chocolate, vanilla ice cream

* FLAN DE NARANJA 10.75 WEDNESDAY
Briléed custard, caramelized orange, triple sec TH U RS DAY

THU & FRI

THIS WEEK AT POR VIDA

All You Can Eat Tacos

Happy Hour, 4 p.m. to close
Single Tacos

LOS TACOS

Tortillas made from local, non-modified Ontario-grown maiz. Three tacos per order unless otherwise noted.
Ask your server about gluten-free options.

BROCCOLI 20.75 ¥

Chile-lemon vinaigrette, manchego foam, pepitas, pickled onion

BRUSSELS PIBIL 20.75 &

Salpicén, achiote glaze, morita aioli

RIBEYE 24.50

Shaved ribeye, peanut salsa macha, morita aioli, crispy potato

CARNE ASADA 25.50

Flour tortilla, beer-mustard aioli, salpicon

CHICKEN AL PASTOR 24

Charred pineapple, morita aioli, pickled cabbage, onion, cilantro

BIRRIA 25.50

Beef birria, salsa taquera, onion, cilantro, chile and beef broth
for dipping

Make it a quesabirria +1.75

* OCTOPUS (2 PO) 22.50

Charred flour tortilla, fried onion and octopus, ponzu, pickled
cabbage, pico de gallo, morita aioli

BAJA FISH 24

Flour tortilla, beer-battered cod, beer-mustard aioli, salpicon, pico de
gallo, salsa taquera

CARNITAS 22.50

Confit pork, jalaperio emulsion, pickled onion

SHRIMP 24.50

Flour tortilla, bayo beans, avocado, pico de gallo

TACO PLATTER 62.75

Choose 4 taco varieties, 2 of each (8 tacos total).
Substitute octopus +10.75 per 2 tacos

Date Night
Happy Hour, 4-6 p.m.

Add a cheese crust to any taco +1.75

SIDES - BAYO BEANS 5.50 - FRIJOLES PUERCOS 6.50 - ESQUITES

6.50 - LALO’S RICE 5.50 - PICKLED VEGETABLES 6.50 - FRIES 7.50

@ vegetarian « Please add applicable taxes. Groups of 6+ are subject to 18% automatic gratuity.
porvida.ca « @porvida_oakville
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