
(L) Locally Sourced* | (V) Vegetarian| (VG) Vegan | (G) Contains Gluten   
(D) Contains Dairy | (N) Contains Nuts | (P) Contains Pork | (S) Contains Seafood 

*all micro greens used to garnish are locally sourced
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S . 

T O  S E R V E  Y O U  W E L L ,  P L E A S E  C O M M U N I C A T E  W I T H  T H E  S E R V I C E  S T A F F  I F  Y O U  H A V E  A N Y  F O O D  I N T O L E R A N C E  O R  A L L E R G Y .  P R I C E S  A R E  S U B J E C T  T O  1 5 %  S E R V I C E  C H A R G E  A N D  1 0 %  V A T .

mi casa es su casa 
A l m u e r z o   L u n c h  M e n u

 Antojitos 
SMALL PLATES

G UAC A M O L E  ( V )  2 6
chips and salsa

C L A S S I C  C A E S A R  T I J UA N A  S T Y L E  ( D ) ( G )  2 4
romaine lettuce, parmesan cheese, croutons
A D D - O N S :  M A H I  M A H I  2 3   |   S H R I M P  2 3   |   C H I C K E N  1 9

S M O K E D  F I S H  E M PA N A DA S  ( G )  3 8
cod fish, Oaxaca cheese, lime 

S N A K E  R I V E R  WAG Y U  B E E F  TA RTA R E  TO S TA DA  ( N )  3 8
macha chili, black garlic, radish, capers 

C H O R I Z O  N AC H O S  ( P ) ( D )  3 2
Oaxaca cheese, guacamole, pico de gallo, jalapeño

A D D - O N S :  C H I C K E N  1 9   |   H A L F  S P I N Y  L O B S T E R  2 4

 Acompañamientos 
SIDES

B L AC K  B E A N S  &  JA L A P E Ñ O  C H I L I  ( VG )  1 2

W H I T E  R I C E  &  G R E E N  O N I O N S  ( G )  1 2

M A S H  P OTATO 
G OAT  C H E E S E  &  P I N E  N U T S  ( D ) ( N )  1 4

 CRUDOS 
RAW BAR

S H R I M P  C O C K TA I L  ( S )  3 9
homemade sauce, cilantro 

serrano chili, avocado

M A H I  M A H I  T RO P I C A L  C E V I C H E  3 8
passionfruit, mango, red onions, mint, chili oil

S C O R C H  C O N C H  W H I T E  AG UAC H I L E  ( S )  3 3
coconut, lemon, cucumber, red onions

 PLATOS FUERTES 
MAIN COURSE 

ROA S T E D  C AU L I F L OW E R  ( D ) ( G )  2 8
fried tomato sauce, fresh cheese, pickled onions 

“ B I R R I A” QU E S A D I L L A S  ( D )  4 5
braised short ribs, Oaxaca cheese, sour cream

G R I L L E D  P R AW N S ( S )  4 8
mango habanero sauce, mango pico de gallo, mint, green oil

S WO R D F I S H  M I L A N E S E  ( D ) ( G )  4 0 
watercress & fennel salad, gribiche sauce, lemon

P R I M E  A N G U S  S K I RT  S T E A K  “ TA M P I QU E Ñ A” ( D ) ( S OY )  4 5
arugula, green sauce, avocado

 Dulces 
SWEETS

T R A D I T I O N A L  M E X I C A N          
C H U R RO S  ( D ) ( G )  1 6
cinnamon sugar, cajeta

PA S T E L  D E  C O C OA  ( D ) ( G )  1 8
chocolate sponge, chocolate cream

C H O C O L AT E  F L A N  ( D )  1 5
orange syrup

T R E S  L E C H E S  ( D ) ( G )  1 5
vanilla cream, fresh berries

C O C O N U T  I C E  C R E A M  ( D ) ( N )  1 8
pecan caramel, coconut crumble

I C E  C R E A M  &  S O R B E T  ( D )  1 2
strawberry, chocolate, vanilla, mango 

raspberry, passion fruit

 los tacos 
TACOS

B U T T E R  P OAC H E D  S P I N Y  L O B S T E R  ( D ) ( G ) ( S )  5 3
herb sauce, black beans, avocado 

C R I S P Y  F I S H  “ B A JA  S T Y L E ” ( G )  4 0
chipotle mayo, coleslaw, lime

C R I S P Y  C H I C K E N  ( G ) ( N )  3 8
macha aioli, fennel and apple slaw



(L) Locally Sourced* | (V) Vegetarian| (VG) Vegan | (G) Contains Gluten   
(D) Contains Dairy | (N) Contains Nuts | (P) Contains Pork | (S) Contains Seafood 

*all micro greens used to garnish are locally sourced
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S . 

T O  S E R V E  Y O U  W E L L ,  P L E A S E  C O M M U N I C A T E  W I T H  T H E  S E R V I C E  S T A F F  I F  Y O U  H A V E  A N Y  F O O D  I N T O L E R A N C E  O R  A L L E R G Y .  P R I C E S  A R E  S U B J E C T  T O  1 5 %  S E R V I C E  C H A R G E  A N D  1 0 %  V A T .

 CRUDOS 
RAW BAR

M A H I  M A H I  T RO P I C A L  C E V I C H E  3 8
passion fruit, mango, red onion, mint, chili oil

K I N G  S A L M O N  TA RTA R E  ( S )  3 6
morita chili & white miso vinaigrette

green apple, chives

H A M AC H I  " C RU D O "  A S H  &  VA N I L L A  O I L  3 9
avocado, arugula, radish, cilantro

S C O R C H  C O N C H  W H I T E  AG UAC H I L E  ( S )  3 3 
coconut, lemon, cucumber, red onion 

mi casa es su casa 
C e n a   D i n n e r  m e n u

 Antojitos 
SMALL PLATES

G UAC A M O L E  ( VG )  2 6
chips and salsa

CLASSIC CAESAR TIJUANA STYLE ( D ) ( G )  24
romaine lettuce, parmesan cheese, croutons
A D D - O N S :  M A H I  M A H I  2 3   |   S H R I M P  2 3   |   C H I C K E N  1 9

CHEESE FONDUE (D) (G) (P)  33
oaxaca & gruyere cheese, chorizo, jalapeño sourdough

O C TO P U S  Z A R E A N DA D O  ( S )  3 6
roasted sweet potato, charred pineapple, arugula salad

blue corn tortillas

S M O K E D  F I S H  E M PA N A DA S  ( D )  3 5
cod fish, Oaxaca cheese, lime

S N A K E  R I V E R  WAG Y U  B E E F  TA RTA R E  TO S TA DA S  ( N )  3 8
macha chili, black garlic, radish, capers

 Los Tacos 
TACOS

B U T T E R  P OAC H E D  S P I N Y  L O B S T E R  ( D ) ( G ) ( S )  5 3
herb sauce, black beans, avocado

C R I S P Y  F I S H  " B A JA  S T Y L E "  ( G ) ( N )   4 0
chipotle mayo, coleslaw, lime

C R I S P Y  C H I C K E N  ( G ) ( N )  3 7
macha aioli, fennel & apple slaw

D U C K  C O N F I T  4 3
pickled onions, three chili sauce, cilantro

A D D - O N S :  C A V I A R  1 0 G  3 5

S N A K E  R I V E R  WAG Y U  B E E F  ( D )  4 6
chimichurri, oaxaca cheese, pickeld onions, avocado, lime

 Acompañamientos 
SIDES

B L AC K  B E A N S  ( VG )  1 2

W H I T E  R I C E  &  G R E E N  O N I O N S  ( G )  1 2

M A S H  P OTATO 

G OAT  C H E E S E  &  P I N E  N U T S  ( D ) ( N )  1 4 

H A N D M A D E  C O R N  TO RT I L L A S  ( D ) ( N )  1 0 
5  P I E C E S

 Dulces 
SWEETS

T R A D I T I O N A L  M E X I C A N          
C H U R RO S  ( D ) ( G )  1 6
cinnamon sugar, cajeta

PA S T E L  D E  C O C OA  ( D ) ( G )  1 8
chocolate sponge, chocolate cream

C H O C O L AT E  F L A N  ( D )  1 5
orange syrup

T R E S  L E C H E S  ( D ) ( G )  1 5
vanilla cream, fresh berries

C O C O N U T  I C E  C R E A M  ( D ) ( N )  1 8
pecan caramel, coconut crumble

I C E  C R E A M  &  S O R B E T  ( D )  1 2
strawberry, chocolate, vanilla, mango 

raspberry, passion fruit

 PLATOS FUERTES 
MAIN COURSE 

P L A N TA I N  M U S H RO O M S       
" M O L OT E "  ( D ) ( N )  2 8

fried tomato sauce, fresh cheese 
pickled onions

C H I L E A N  S E A B A S S                                 
A  L A  " V E R AC RU Z A N A "  4 8

veracruz sauce, parsley

G R I L L E D  S C A L L O P S  ( D ) ( G ) ( S )  3 6
corn puree, pickled carrots & corn

crispy corn, chili oil

" A R RO Z  A  L A  T U M B A DA "         
M E X I C A N  S E A F O O D  PA E L L A   ( S )  5 8     

arborio rice, shrimp, octopus, calamari
scallops, crispy garlic

E N C H I L A DA S  ( D )  4 3 
chicken tinga, roasted tomato sauce 

smoked  gouda, panela cheese

3 2 O Z  C OW B OY  S T E A K  ( D )  1 5 0
chili ash crust, bone marrow butter

roasted chilies and onions
C H O I C E  O F  T W O  S I D E S



mi casa es su casa 
B e b i da s   D r i n k s

 Mexican Cocktails 

M E D I C I N A  A LT E R N AT I VA  2 0
silver tequila, cucumber infused 
lemon juice agave syrup, St. Germain
 soda water

S P I C Y  LY C H E E  M A R G A R I T TA  2 8
mezcal añejo, pineapple, cloves, ginger  
simple syrup, orange bitters 

S A K ‘ PA K A L  2 2
tequila reposado, soda, lime juice 
simple syrup mint leaf, grapefruit 
lemon bitters

M A N G O  PA S I O N  2 0
mango rum, lime juice, passion fruit  
pineapple juice 

C A R A J I L L O  2 0
espresso, liquor 43

S M O K E  M O C O  2 8
mezcal casamigos, chocolate syrup 
simple syrup, lime juice

C H E R RY  M U L E  2 2
ghost tequila, lime juice, simple syrup 
cucumber cherry, gingerbeer 

B A H A  R I TA  2 2
mezcal casamigos, pineapple liquor 
cointreau liquor, lime juice, pineapple juice 
coconut cream

 Tequila 
B L A N C O
Casamigos 	 28
Casa Dragones 	 40
Don Julio 	 23

R E P O S A D O
Casamigos 	 45
Cazadores 	 20
Clase azul 	 99
Don Julio 	 26
Gran Patron Platinum 	 60
Patron 	 22
Komos Reposado Rose 	 48

A Ñ E J O
Casamigos 	 32
Clase Azul 	 180
Don Julio 	 28
Don Julio 1942 	 99
Don Julio 70 	 25
Gran Patron 	 60
Herradura 	 25
Komos Añejo Reserva	 60

E X T R A  A Ñ E J O
Casa Noble Alta Belleza 	 166
Clase Azul Ultra 	 600
Herradura Seleccion 	 99 
Suprema 	
Jose Cuervo Reserva 	 60 
De La Familia 	
Komos Extra Añejo 	 120
Patron Burdeos 	 121

J OV E N
Casa Dragones 	 99

 Mezcal 
 
B L A N C O
Campante, Espadin 	 23
Casamigos, Espadin 	 26
Don Amado 	 32
Don Amado Largo	 25
Ilegal 	 20
Los 7 Misterios 	 25  Mocktails 

M A N G O  M U L E  1 8
mango, lime, cucumber, ginger beer

B A H A M I A N  S U N R I S E  1 8
pineapple, strawberry, lime, soda

 Cervezas 
M E X I C A N  B E E R  1 3
negra modelo | corona light| 
corona extra

P R E M I U M  
M E X I C A N  B E E R  1 6
victoria 

B A H A M I A N  B E E R  1 2
kalik | kalik light | kalik gold 
kalik light platinum 
sands | sands light

I N T E R N AT I O N A L  B E E R
coors light 12 | 	heineken zero 12

 Wine by the glass 
C H A M PAG N E  /  S PA R K L I N G
Providence, Cava, by Rimarts, Penedès, Spain nv  	 15

Bortolomiol «Miòl», Prosecco, Brut Rosé, Treviso, 2021 	 25

Perrier-Jouët « Grand Brut», Champagne, France nv	 36

W H I T E
Riesling, Weingut Dr. Loosen, Mosel, Germany, 2020	 22

Albariño, Pazo de San Mauro, Rías Biaxas, Spain, 2021	 25

Sauvignon Blanc, Providence by Vinovalie 	 15 
Toulouse, France, 2022	

Pinot Grigio, Scarpetta, Friuli, Italy, 2022	 18

Chardonnay, Grayson Cellars, California, USA, 2021	 23 
	

RO S È
Château d’esclans Whispering Angel, 	 22 
Provence, France, 2021	

R E D
Pinot Noir, Providence by Collovray et Terrier 	 15 
Bourgogne, 2020 	

Tempranillo, Marques de Vargas «Reserva», Rioja, Spain, 2021	 30

Malbec Bodega Catena Zapata, 2021	 18

C A B E R N E T  S AU V I G N O N  &  B L E N D S
Foxglove, Paso Robles, USA, 2018	 28

Clarendelle by Château Haut-Brion 	 30 
Pessac- Léognan, France, 2016	

Providence by Château de Cérons 2020	 20



LITE BITES MENU

GUACAMOLE (VG) 26
chips and salsa

CLASSIC CAESAR "TIJUANA STYLE" (D)(P) 24 
romaine lettuce, parmesan cheese, croutons

 Add-Ons: Mahi Mahi 23 | Shrimp 23 | Chicken 19

SHRIMP COCKTAIL (S) 39
homemade sauce, cilantro, serrano chili, avocado

CRISPY FISH "BAJA STYLE" (G) 40
chipotle mayo, coleslaw, lime

SMOKED FISH EMPANADAS (S) 38
cod fish, oaxaca cheese, lime

"BIRRIA QUESADILLAS" (D) 45
braised short ribs, Oaxaca cheese, sour cream

ACOMPAÑAMIENTOS
SIDES

BLACK BEANS & JALAPEÑO CHILI (VG) 12

WHITE RICE & GREEN ONIONS (G) 12

DULCES
SWEETS

CHURROS (D)(G) 16
cinnamon sugar, dulce de leche

(L) Locally Sourced (V) Vegetarian Option (G) Contains Gluten
(D) Contains Dairy (N) Contains Nuts (P) Pork (S) Contains Seafood 

Prices are in BSD and subject to 15% service charge and 10% VAT.
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