
 
ROASTED SALSA  7 
House-made Charred Tomato Salsa and Tortilla Chips

GUACAMOLE 10 
Avocado, Lime, Serrano, Onions, Cilantro and Tortilla Chips

SHISHITO PEPPERS     10 
Chili-Lime, Cilantro

ALMOND CRUSTED COACHELLA DATES  10 
Cotija Cheese

SHRIMP AVOCADO CEVICHE       16 
Crispy Tortilla

EL JEFE NACHOS     17 
Tortilla Chips, Mixed Queso, Black Beans, Roasted Poblanos, Tomatoes, 
Radishes, Arbol Chile Sauce, Crema, Cilantro. 
Take Your Pick Short Rib, Chicken Tinga, Carnitas, Nopales

CHICKEN TORTILLA SOUP      12 
Avocado and Crema

 
With French Fries, Sweet Potato Fries or Side Salad  
 
FRIED CHICKEN SANDWICH 14 
House Pickles, Jalapeno Ranch

SAGUARO GRILLED CHEESE      14 
Bacon, Roasted Tomatoes and White Cheddar

GARBANZO BURGER       14 
Chipotle Aioli

EL JEFE BURGER       16 
White Cheddar, Chipotle Aioli, Poblano Jam

 
GREEN SALAD 9 
Radishes, Cilantro Lime Vinaigrette

CUCUMBER SALAD   9 
Chili, Sesame Seeds  

CHICORY SALAD      12 
Chia Seeds, Shaved Carrots, Spicy Anchovy Dressing

CHORIZO WEDGE SALAD     12 
Cotija Cheese, Jalapeno Ranch 

Add Skirt Steak (13), Chicken Breast (9), Steelhead Trout (12)

 
BAJA FISH 15 
Chipotle Crema, Cabbage, Pico de Gallo

PORK CARNITAS     13 
Salsa Verde, Chicharron

CHICKEN TINGA     13 
Radishes, Crema, Pickled Onions

SHORT RIB      15 
Ranchero Sauce, Carrots

NOPALES     13 
Tempura Cactus, Black Beans, Salsa Verde, Cotija

TINGA CHICKEN QUESADILLA     14 
Mixed Queso, Chipotle Crema 

FRENCH FRIES  6 
Chipotle Aioli or Jalapeno Ranch 

SWEET POTATO FRIES  6 
Chipotle Aioli or Jalapeno Ranch

COTIJA CORN     7

HALF AVOCADO      4

CORN TORTILLAS  4

MEXICAN BROWN RICE  6

VEGAN BLACK BEANS  5

SPICED PINEAPPLE  8

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 LT R Y,  S E A F O O D ,  S H E L L F I S H ,  E G G S  O R  U N P A S T E U R I Z E D  M I L K  M AY  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 .

 
TRES LECHES 9

FLOURLESS CHOCOLATE CAKE 9 
Burnt Marshmallow

MEYER LEMON MERENGUE PIE 9

Executive Chef: GREGORIO CALDERIN



 
CANTINA 9 
Blanco Tequila, orange liqueur, fresh lime 

EL JEFE     12 
Blanco tequila, combier, fresh lime 

HIBISCUS     12 
Blanco tequila, house hibiscus syrup, lime juice

JALAPENO CELERY      12 
Jalapeno infused blanco tequila, house celery syrup, lime juice

WATERMELON     12 
Blanco tequila, watermelon juice, lime juice

 

DRAFTS 7
MONTEJO
NEGRA MODELO
STONE PALE ALE
SCULPIN 
ROTATING CRAFT 

CANS & BOTTLES
TECATE TALL BOY 10
TECATE  6
PACIFICO  6
CORONA  6
MODELO ESPECIAL  6
STELLA  6

COCA COLA MEXICANO  4 
JARRITOS  4 
BUNDABERG GINGER BEER  4 
AGUAS FRESCAS (JAMAICA, TAMARINDO)  4 
HORCHATA (SWEETENED RICE MILK)  4 
SPARKLING OR STILL WATER  4

 
PALOMA 10 
Blanco tequila, grapefruit juice, lime juice, seltzer

TIPSY CACTUS      12 
Jalapeno infused tequila, mezcal, lime juice, watermelon, modelo especial, 
celery salt 

MEXICAN FIRING SQUAD      12 
Tequila, house grenadine, lime juice, angostura bitters

MEZCAL MULE      12 
Mezcal, lime juice, house ginger syrup, seltzer

ROSA AMARGO      12 
Mezcal, blanco vermouth, campari, pamplemousee

OAXACA OLD FASHIONED     13 
Reposado tequila, mezcal, agave nectar, angostura bitters

 

TINTO
CABERNET 10 / 40
PINOT NOIR     12 / 48

BLANCO
CHARDONNAY 10 / 40
SAUVIGNON BLANC 11 / 44

CAVA
CAVA 10 / 40

ROSÉ
TODAY’S ESPECIAL  9 / 36


