
ENSALADAS Y SOPAS
ADD...  free range chicken breast 7 • carne asada 10 • jumbo shrimp 10

RED O CHOPPED 
SALAD 14     
romaine, tomato, cucumber, 
avocado, pepitas, queso fresco, 
creamy avocado dressing 

CAESAR SALAD 15 
romaine lettuce,  
baby kale, toasted  
pepitas, cotija cheese,  
herb croutons

TORTILLA SOUP 12 
pasilla tomato broth, sautéed 
onions, shredded chicken, 
avocado, tortilla strips, jack 
cheese, crema

CHIPS & SALSA 3

CLASSIC GUACAMOLE 16 
chunky avocado, onions, fresh  
lime juice, cilantro, serrano chiles

CARNITAS EMPANADAS 14 
fresh corn masa, house cheese  
blend, avocado crema 

QUESO FUNDIDO 15 
melted cheese, caramelized onion, poblano 
chile, serrano, avocado crema, pico de gallo, 
optional chorizo 

QUESADILLA 
chicken 10  •  carne asada 12 
flour tortilla, melted cheese, caramelized 
onion, roasted poblano chile, pico de gallo, 
guacamole, blackened crema 

NACHOS GRANDE  
polo asado 19  •  shrimp 21 
carne asada 22  
creamy queso, pico de gallo,  
sour cream, guacamole, refried  
beans, pickled jalapeños

TAQUITOS DE  
POLLO 15 
avocado crema, shaved  
romaine, cotija, pico de gallo,  
tomatillo arbol salsa

POTATO TAQUITOS 11 
smash potato, yellow corn tortilla,  
shaved romaine, avocado arbol  purée, 
guajillo salsa and queso fresco

Menu items that have been deep fried can have gluten containments.  |  A pre-authorized gratuity of 18% will be added to all parties larger than 6 or more guests.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.     SM.LD.2-24

RED O SMASH BURGER 21 
queso blend, onion and peppers, avocado, 
lettuce, tomato, chipotle aioli 

RED O LOADED  
BAKED POTATO 25 
butter, carne asada, melted jack cheese, nacho 
sauce, crema fresca, pico de gallo, guacamole, 
pickled jalapeno, crispy bacon, scallions

RED O WET BURRITO 
chicken 21 •  asada 21 •  short rib 26 
red rice, refried beans, salsa verde, sour cream, 
avocado, choice of red, green or xmas sauce

CARNE ASADA TORTA 23 
bolillo, avocado, grilled onion and 
jalapenos, queso fundido, steak sauce

MOLCAJETE 38 
new york steak, chicken breast, chorizo, 
avocado, grilled queso fresco, huevona 
salsa, chicharrónes

PESCADO ZARANDEADO  50 
butterflied branzino, honey ginger soy 
marinade, caramelized onion, poblano  
aioli, escabeche salad, red rice, beans, 
guacamole, pico de gallo, flour tortillas

ESPECIALES DE LA CASA

CLASSIC SHRIMP CEVICHE 19 
tomato, cucumber, red onion, avocado, 
cilantro, lime juice

CEVICHE NEGRO DE  
PESCADO 20 
lime-marinated white fish, mango, tomato, 
cucumber, red onion, avocado, salsa negro

AHI TUNA TOSTADA 20 
chile-cumin oil, crispy tortilla, guacamole, 
wakame, harissa aioli, pickled red onion

 

 
 
HALF DOZEN OYSTERS 19

LOADED OYSTERS 30 
six oysters topped with shrimp ceviche
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BRAISED SHORT RIB  
ENCHILADAS 28 
red guajillo chile sauce, jack cheese, 
crema, red rice, refried beans

ENCHILADAS SUIZAS 26 
braised chicken with creamy 
tomatillo sauce, jack cheese, crema, 
red rice, refried beans

ASADA ENCHILADAS 29 
creamy tomatillo sauce, jack cheese,  
crema, red rice, refried beans

POTATO ENCHILADAS 18 
guajillo smash potato, guajillo 
sauce, avocado

ENCHILADAS

CARNE ASADA TACOS 23 
marinated grilled steak, pico de gallo, 

guacamole, salsa verde

CARNITAS TACOS 20 
tomatillo arbol salsa, chicharron, habanero 
pickled onions, queso fresco, micro cilantro

CRISPY TACOS DORADOS 19 
choice of chicken or  short rib  

salsa verde , shaved romaine, pico de gallo, 
queso fresco

BAJA FISH TACOS 24 
tempura battered white fish, shaved cabbage, 

pico de gallo, chipotle aioli

VEGAN BAJA TACOS 19 
beer-battered portobello mushroom, 

guacamole, cabbage, pineapple, chipotle 
vegan aioli, micro cilantro

POTATO TACOS 17 
smash potato, chipotle aioli, cabbage mix, 

pico de gallo

DE TACOS
choose 2 tacos served  

with red rice & refried beans

chicken 28 • carne sada 35 •  shrimp 31  • half & half  38 
sautéed peppers, onions, refried beans, red rice,  
red & green table salsa, queso fresco, flour or corn tortillas Fajitas
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COCTEL CAMPECHANO  22 
shrimp, calamari, avocado, tomato, 
cucumber, red onion, cilantro,  
classic Mexican coctel sauce

FRIED SWEET PLANTAINS 10 
crema, queso fresco

MEXICAN STREET CORN 14 
poblano chile, cotija, cilantro, avocado crema 

PAPAS FRITAS 8 
seasoned fries, cotija, chipotle ranch 

MKT   
1 lb lobster tail, grilled  

32 oz tomahawk chop, 
herb butter, sautéed  
peppers and onions,  

refried beans, red rice,  
pico de gallo, classic 

guacamole, fresh  
tortillas ...perfect  

for sharing!

TABLITASurf & Turf

Combinaciones

—28—   
Pick any two of any taco  
or enchilada, served with  

red rice and refried 
beans

COMBO
MIX & MATCH



Margaritas
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CASA BLANCA NOBLE 16 
casa noble tequila, clarified lime 
juice, triple sec, simple syrup

FROZEN PIÑA  
COLADA 16 
captain morgan white rum, brandy 
presidente, pineapple, pineapple 
juice, coconut real cream 

EL COYOTE 16 
union uno mezcal infused with 
roasted pineapple, lemon juice, 
giffard ginger liqueur, agave, 
pineapple juice

BAJA MANGONADA 16 
house tequila, triple sec, lime juice, 
mango purée, chamoy and tajin rim

BEER-ITA 18 
signature red o margarita with  
your choice of beer, salt rim

TAMARINDO LOCO 16 
spicy tamarind smirnoff vodka, 
limonada, triple-sec, strawberry 
purée, tajin rim, over ice 

JALISCO MULE 16 
blanco tequila, lime juice, spicy  
agave serrano syrup, ginger beer

FUEGO DEL SOL 16 
casa del sol blanco tequila, guava, 
orgeat almond, lime juice, fuego 
orange wheel 

ROUTE 66 15  
ADD...  tequila sidecar 6 
house tequila infused with mint, 
strawberry purée, grapefruit 
liqueur giffard, sugar rim, mint

COCORITA 18 • virgin 14 
fresh young whole coconut, lime 
juice, agave, house tequila blanco

100% agave “gluten free”  
organic tequila •  pitchers 36oz 

CANTINA COCKTAILS

WHITE glass bottle
Chardonnay, Daou, paso robles, ca 12 48

Chardonnay, Ferrari Carano, sonoma coast, ca 15 60

Chardonnay, Sonoma Cutrer, russian river, ca 15  60

Riesling, Chateau Ste Michelle "Saint M", pfalz, ger 12 48

Pinot Grigio, Lagaria, venezie, ita 13 52

Sauvignon Blanc, Matua, north island, nz 14 56

Sauvignon Blanc, Duckhorn, napa valley, ca 16 64

Rosé, Whispering Angel, châteu d’esclans, fr 13 52

RED  glass bottle
Cabernet Sauvignon, Josh Cellars, north coast, ca 13 52

Cabernet Sauvignon, Daou, paso robles, ca 15 60

Cabernet Sauvignon,  
Francis Ford Coppola, northern sonoma, ca   16 64

Red Blend, Skyside, north coast, ca 13 52

Malbec, Terrazas “Reserve”, mendoza, ar  13  52

Zinfandel, Federalist, lodi, ca  13  52

Merlot, St. Francis, sonoma county, ca  14  56

Pinot Noir, Imagery, glen ellen, ca  13 52

BUBBLES split (187mL) bottle
Zonin 1821, Prosecco Cuvée 1821   16 

Domaine Chandon Brut   16

Domaine Chandon Rosé    16

Campo Viejo Cava Brut Reserva, penedes, sp  40

Domain Chandon Brut, california  48

Mumm Napa Brut Rosé, california  64

Veuve Cliquot "Yellow Label" Brut, reims, fr  155

FEATURED WINES

Sangria Sangria

SIGNATURE RED O 17 
pitcher 68  
triple sec, fresh limonada, salt rim

CUCUMBER  REFRESHER 17 
pitcher 68 
100% agave “gluten free” organic 
tequila infused with cucumbers,  
agave, over ice

RED FUSION 18 • pitcher 72 
watermelon serrano infused agave, 
muddled fresh mint topped with 
watermelon, red bull, tajin rim

SUN BURN 17 • pitcher 68 
watermelon, serrano agave, fresh lime juice,  
over ice, tajin rim

SANTA MONICA SUNSET 17 • pitcher 68 
coconut essence, pineapple juice, passion fruit liquor

ORGANIC SKINNY 17 • pitcher 68 
organic agave nectar, fresh lime, over ice, salt rim

ALACRAN 17 • pitcher 68 
habanero infused tequila, triple sec, lime juice, passion 
fruit purée, guava, agave, tajin-rim

RED O GRANT 50 
don julio añejo tequila, grand marnier, aperol,  
fresh lime, agave, shot of 1942 don julio tequila  
on the side, served chilled, straight up

ROJA/BLANCA  14   
half carafe 18 •  full carafe 28 
spanish tempranillo wine blended with  
natural citrus juice & a touch of cinnamon

MARGARITA TRIO 28   
cucumber refresher,  

baja mangonada,  
& sun burn 

FLIGHT
t ake

three one-ounce tastes  
of the blanco, reposado  
and añejo tequila  
served neat with a 
traditional sangrita

Tequila DON JULIO 28

CASAMIGOS 26

CASA DEL SOL 28

CLASE AZUL 90 
blanco, reposado & mezcal 

MEZCALS 24 
mezcal vago elote, ilegal  
joven & nosotros mezcal

CASA NOBLE 25

FLIGHTS

DRAFTS FROM OLD STUMP BREWERY

Blonde Conniption  10 
nicely balanced blonde, malt profile  
low in esters, single hopped

Mosey Cat Hazy IPA 10 
new england hazy style ipa,  
balanced mix of fruity, floral, 
azacca and mosaic hops

Seasonal Rotation 10
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BEVERAGES  • Daily Agua Fresca Selection, Iced Tea, Lemonade, 
Arnold Palmer, Sodas, Jarritos Soda, Mexican Coca-Cola

BUCKET OF BEER 30   
 ice cold bucket of any  

6 bottled beers

CERVEZAS
Cubeta de

BOTTLES

Corona Extra, Lager, mx  8
Modelo Especial,  
Lager, mx  8
Dos XX, Lager, mx  8
Modelo Negra, Lager, mx  8

Carta Blanca, Lager, mx  7
Heineken 0.0, NA, mx  8
Pacifico Clara, mx  8
Victoria, Lager, mx  8


