
*Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, milk, poultry or shellfish, reduces the risk of foodborne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. 

Health Warning! Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects.

STARTERS

MEXICO CITY GUACAMOLE  14
avocado, cilantro, jalapeños, onions, tomatoes

CHICKEN TAQUITOS  15
crispy rolled tortilla, avocado salsa verde, 

crema fresca, cotija cheese

QUESO FUNDIDO  14
warm cheese fondue, morita salsa, flour tortillas

CARNE ASADA FRIES* 24
pickled jalapeno, cheese sauce, pico de gallo, crema fresca, 

guacamole

ADOBO CHICKEN NACHOS  20
freshly made tortilla chips, pickled jalapeño,  

cheese sauce, pico de gallo, crema fresca, guacamole

AGUACHILE-STYLE CEVICHE*  20
citrus-cured shrimp, cucumber,  

pickled onions, cilantro, fresno chiles

SOUTHWEST CHICKEN CAESAR SALAD  20
baby romaine lettuce, cotija cheese,  

pickled onions, croutons, chile-lime dressing

VIXEN CHICKEN SALAD  20
mixed greens, roasted corn, pico de gallo, queso fresco,  

pinto beans, pickled onions, citrus-chipotle vinaigrette

TORTILLA SOUP 11
pulled chicken, queso fresco, cilantro, avocado, crispy tortilla threads

ADD TO SALAD OR NACHOS
achiote-marinated steak* +7 
achiote-marinated shrimp +9

TACOS

RED RICE AND BLACK BEANS

CARNE ASADA*  23
corn tortilla, marinated steak, onions, 

cilantro, chiles toreados 

BIRRIA BEEF VAMPIRE STYLE  22
corn tortilla, pulled beef brisket, pico de gallo, 
jack cheese crisp, cotija cheese, morita salsa

ROASTED CHICKEN AL PASTOR  19
corn tortilla, onions, charred pineapples,  

taquero salsa

BAJA STYLE FISH  21
battered mahi, flour tortilla, cabbage,  

pico de gallo, chipotle aioli

GRILLED MAHI  21
corn tortilla, guacamole, 

pico de gallo, cabbage, chipotle aioli

PORK CARNITAS  19
slow-roasted pork, corn tortilla, cilantro,  

pickled onions, salsa verde

VEGAN RAJAS & MUSHROOM  18
roasted poblano peppers, onions, mushrooms, corn tortilla,  

vegan cheese, pico de gallo, salsa verde

CRUNCHY TACO  19
seasoned ground beef, pico de gallo, 

lettuce, cheddar, crema fresca, taco sauce

ENTRADAS
RED RICE AND BLACK BEANS

FILET MIGNON ALAMBRE*  34
poblano peppers, mushrooms, red chimichurri, 

cilantro, flour tortilla

GRILLED SALMON*  28
tomatillo sauce, chayote squash, 
cherry tomatoes, arugula salad

CHICKEN TINGA ENCHILADAS  23
crema fresca, tomatillo salsa, pickled onions

BEEF BARBACOA ENCHILADAS  25
slow-roasted brisket, crema fresca, pasilla mole

SHRIMP ENCHILADAS  26
chipotle tomato crema, cream sauce, roasted garlic

DIABLO’S ENCHILADA PLATTER  32
beef barbacoa, chicken tinga, shrimp

CHICKEN QUESADILLA  22
flour tortilla, jack cheese, crema fresca, chiles toreados

VEGAN OPTION AVAILABLE

GRILLED BURRITO DORADO  24
diced chicken, flour tortilla, cheese blend, lettuce, 

pico de gallo, pinto beans, rice, crema fresca, 
tomatillo cream sauce

SUB CARNE ASADA* +4  |  SHRIMP +6

FAJITAS
ALL FAJITAS SERVED WITH RICE, BEANS, TORTILLAS, GRILLED 

AND MARINATED BELL PEPPERS, ONIONS, ZUCCHINI, 
PICO DE GALLO, GUACAMOLE, AND SOUR CREAM

PORTOBELLO MUSHROOM 26
garlic, salt and pepper-marinated 

CHICKEN  29
citrus adobo-marinated and grilled 

STEAK*  32
adobo and achiote-marinated and grilled

SHRIMP  34
citrus achiote-marinated

COMBINATION*  38
marinated steak, chicken, and shrimp

SIDES

BLACK BEANS AND RED RICE  4 

MEXICO CITY STREET CORN  7

FRIED PLANTAINS  5

DIABLO’S FRIES  7

VEGAN RAJAS  7 
mushrooms, peppers, vegan mozzarella
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MARGARITAS  16

PASSION FRUIT FIESTA
pueblo viejo blanco tequila, passion fruit, citrus juices

GRILLED PINEAPPLE MARGARITA
herradura silver tequila, lime, cilantro agave, 

hot sauce

CHUPACABRA
casamigos mezcal, cilantro agave, lime

MEXICAN CUCUMBER
cazadores blanco tequila, muddled cucumber, basil, lime

MANGO PICANTE
cimarron blanco tequila, spicy mango, lime

THE VIXEN
herradura silver tequila, hibiscus, mint, lime

FROZEN

TRADITIONAL MARGARITA 14
STRAWBERRY MARGARITA 15

STRAWBERRY DAIQUIRI 15
AVOCADO MARGARITA 16

patron silver tequila, midori liquor, cointreau,
cilantro agave, lime

EL GORDO  25
frozen margarita with your choice of traditional or strawberry

ADD MODELO CERVEZA TO YOUR “EL GORDO” +5 EACH
TOP WITH COINTREAU +4

WINE

SPARKLING
	 gls	 btl
Gambino Prosecco 	 12	 55

ROSÉ
Lucien Albrecht Brut Rose 	 13	 48

REDS
Benton-Lane Pinot Noir, Oregon 	 12	 44
Dark Harvest Cabernet Sauvignon 	 12	 44

 WHITES
Cielo Pinot Grigio 	 12	 44
Rodney Strong Chardonnay, Sonoma 	 13	 48
Whitehaven Sauvignon Blanc, New Zealand 	 14	 52
Riesling Chateau Michelle Riesling 	 15	 56

COCKTAILS  15

EL DIABLO
pueblo viejo blanco tequila, crème de cassis, ginger, lime

MOJITO
bacardí rum, mint, lime

BUBBLY CITRUS MOJITO
bacardí limón rum, elderflower, mint, prosecco, lime

PALOMA
cimarron blanco tequila, grapefruit, lime

SANGRIA
wine, cointreau, seasonal fruit

BEER

DOMESTIC DRAFT  
16 oz.  9.50 | 32 oz.  16

Bud Light
Michelob Ultra

CRAFT & IMPORT DRAFT  
16 oz.  10 | 32 oz.  17.50

Modelo Negra
Modelo Especial 
Dos Equis Lager 
Corona Premier
Pacifico Clara

Elysian Superfuzz Blood Orange Pale Ale
Blake’s Hard Cider El Chavo Mango Habanero

Shock Top Belgian White
Widmer Brothers Hefeweizen

Elysian Space Dust IPA
Kona Big Wave Golden Ale

MAKE IT A MICHELADA +2

DOMESTIC
BOTTLE  8.50

Budweiser
Bud Light

Coors Light

MEXICAN 
BOTTLE  9

Modelo Especial
Modelo Negra  
Corona Extra

Dos Equis Lager
Pacifico Clara  

CRAFT & IMPORT 
BOTTLE  9

Goose Island IPA 
Stella Artois
Heineken  

HARD SELTZER  9.50
Nutrl 

Bud Light

Fountain Drinks  5
Freshly Brewed Iced Tea  5

Red Bull  8.50
Fiji (half liter)  6.50 | Fiji (full liter)  8

San Pellegrino  8
Topo Chico Mineral Water  5

HOUSE MARGARITA  14
cimarron blanco tequila

CADILLAC MARGARITA  17 
topped with cointreau

MAKE THEM SPICY 

PITCHER
HOUSE 50 

CADILLAC 58
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