
*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of foodborne illness, especially if you have certain medical conditions.

2-COURSE LUNCH
$25 per person | available for dine-in every day from 11am-4pm | please choose one item per course

N A K E D  G U A C A M O L E  
avocado, cilantro, lime, onion, serrano peppers  

& tomato 

G R I L L E D  S W E E T  C O R N 
tossed with butter, lime, chiles, cotija cheese, 

chipotle drizzle & scallions

TJ  S A L A D
romaine, radicchio, napa cabbage, cotija cheese, 
green olives, garlic toasts, avocado & TJ caesar 

dressing

FIRST COURSE, STARTER
choice of one

C H I C K E N  FA J I TA  C L U B  T O R TA  
chicken, poblanos, peppers, onion,  

guacamole, bacon & cheese

B U FA L A D A *  T O R TA  
chicken, carnitas & carne asada,  

guacamole, cheese, lettuce & pico de gallo

S L O P P Y  J O S É  T O R TA  
juicy pork carnitas, avocado, onion,  

cilantro & chicharrón

C A R N E  A S A D A *  T O R TA  
carne asada, guacamole, chipotle sauce,  

lettuce, pico de gallo & onion

G A R L I C - M E Z C A L  C H I C K E N  T O R TA  
chicken, guacamole, cheese, pico de gallo,  

onion & lettuce 

G R I L L E D  F I S H  Z A R A N D E A D O  T O R TA  
adobo-grilled fish, tomato, onion & avocado

C A R N E  A S A D A *  S T R E E T  TA C O S  ( 3 )  
grilled with garlic, pico de gallo, avocado sauce, 

cilantro & onions

C A R N I TA S  S T R E E T  TA C O S  ( 3 )
avocado, onion & tomatillo salsa topped  

with chicharrón 

G R I L L E D  C H I C K E N  S T R E E T  TA C O S  ( 3 )  
avocado sauce, lemon-mezcal sauce, cilantro & 

onions

M U S H R O O M S  &  P O B L A N O S  Q U E S A D I L L A
two large tortillas & mexican cheeses with avocado 

sauce, chipotle sauce, salsas & scallions

SECOND COURSE, ENTRÉE
choice of one  

served with borracho black beans & red rice

FOR THE TABLE
fried tostadas, homemade borracho black bean dip & salsa

COCKTAILS 
sold separately

WAT E R M E L O N  H I B I S C U S  M A R G A R I TA
Herradura blanco, watermelon, lime, hibiscus – 16

C A D I L L A C  M A R G A R I TA
Cazadores reposado, lime, Cointreau, agave,  

Grand Marnier float – 20

C U C U M B E R  J A L A P E Ñ O  M A R G A R I TA
Cazadores blanco, cucumber, jalapeño,  

lime, agave – 17

P I N E A P P L E  S E R R A N O  M A R G A R I TA
Corralejo blanco, pineapple, lime, serrano chile – 17

M A R G A R I TA  V E R D E
Partida blanco, green juice, lime, agave – 15

M E Z C A L  P E N I C I L L I N
Del Maguey Vida mezcal, lemon, honey, ginger – 15

C A R A J I L L O
Teremana reposado, Licor 43, cold brew – 17

SO
L_

D
IN

E_
LA

_L
U

N
CH

_2
5


