
PLATOS PEQUEÑOS

sopa de tomaté al carbon  6
sopa del día  6

ensalada de mercado  8
seasonal salad, changes with the market 

ceviche del día  mp
classic technique for cooking seafood with no heat … check the daily for today’s creation

masa del día  mp
corn dough daily – shape of …  form of … wonder twin powers, activate

taquitos de pollo  9
rolled corn tacos stuffed with chicken swimming in sauces, atop refried beans, drizzled with crema

crisp ancho artichoke hearts  9
flash fried crisp hearts of artichoke doused with spicy chile

guacamole  8
fresh smashed avocados with a little kick

elote  5
street fair roasted corn on a stick, with lime infused mayo, chile, and cotija cheese

PLATOS GRANDES

molé verde con pollito  16  
half small chicken, brick-flattened crisp, in a pumpkin and sesame seed green molé pipian

with camotes machacados

sandwich de barbacoa  11
slow roasted pork shoulder pulled and slathered in a sweet-spicy sauce on challah, 

sharing a loft with slaw and refried beans

el  díablo  19   [eat in only]
crisp whole fish, succulent and easy to eat with flour tortillas and red rice

tacos de pescado  15
changing with the tide … swimmin’ with rice and pinto beans

 día de los puercos molé negro  15
this sauce takes three days to make: peanuts, chocolate, chiles … you can taste the love

slow cooked pork cubes with a dose of platanos machacados

chile colorado  14
what chile con carne was before texas got to it (don’t mess with texas, y’all)

spicy beef stew in a bowl with shredded greens and pico de gallo

abuelita rosella’s ensalada de taco con bistec  11
lime marinated steak taco salad

tamale pot pie  13
roasted seasonal vegetables topped with a corn-bready crust  (takes 10 minutes) 

tampiqueño  20
grilled hanger steak, also known as “butcher steak”

 (because it’s the cut the butcher takes home to the family…)
with a cheese enchilada, refried beans, and tobacco onions 

plato de guadalupe  12
virgin plate of vegetarian sides (red rice, pinto beans, and mixed vegetables, with a flour tortilla) 

frijoles pintos 
frijoles refritos

camotes machacados
platanos machacados 

ensalada cotija
arroz rojo

enchiladas con queso
sautéed kale

mixed vegetables

every MONDAY: la olla ahumada y bebida  10
“smokin pot luck” with a beer or rita during happy hour – eat in only

every WEDNESDAY: tacos  3 each, two for 5
a la carte soft tacos during happy hour – eat in only

OPEN 7 DAYS
Saloon: 
  4-6pm daily &
  12-2am Fri-Sat
Dinner:
  6-11 Mon-Thurs
  6-12 Fri-Sat
  6-10 Sun
Bar:
  til midnight or 2am
Brunch:
  weekends 11am-4pm

santa? fe?

718.599.2655
call for TAKE OUT
soon … DELIVERY

366 Union Avenue
Williamsburg 11211

L to Lorimer
G to Metropolitan



TEQUILA 
please ask to see the tequila menu.  we stock more than thirty 100% agave tequilas 

(and several single village mezcals), all of which are worthy of being sipped with sangrita.  

we also offer tasting boards and flights.

MARGARITAS
all made with limes muddled in sugar, no mix.

HOUSE MARGARITA  7
sauza blanco, triple sec, splash of oj

PUREE MARGARITA  9
the house margarita with fresh fruit puree

THE BOURGEOISIE  12
(GRAND CLASSIC, CADILLAC, ETC.)

patron silver, cointreau, grand marnier

LA LOBA RICA (REPOSADITA)  12
gran centenario reposado, cointreau (excellent straight up)

MEAN MARGARITA  12
lime muddle (no sugar), crema de mezcal

COCKTAILS

DIRTY HORCHATA  12
horchata, appleton vx rum, vanilla liqueur, up

SANGRIATINI  11
casa noble silver, sangria, dry vermouth, lime juice, up

TEQUILA MANHATTAN  12
gran centenario reposado, sweet vermouth, bitters, maraschino cherry, up

PALOMA  11
siembra azul blanco, muddled lime & sugar, grapefruit, splash of prosecco, rocks

TEQUILA GIMLET  12
patron silver, muddled lime & sugar, up

WINE
RED

pirineos mesache (somontano SPAIN) 2005  6 / 24
cousiño-macul antiguas reservas cabernet sauvignon (CHILE) 2004   7 / 28

bogle old vine zinfandel (CALIFORNIA) 2004   7 / 28

WHITE

gaia notiós (peloponnisos GREECE) 2005  6 / 24
alamos chardonnay (mendoza ARGENTINA) 2005   6 / 24

ROSÉ

château de lascaux (côteaux du languedoc, FRANCE) 2005   7 / 28

SPARKLING WHITE

zardetto prosecco (conegliano ITALY)   7 / 28

RED WINE SANGRIA  8

BOTTLED BEER   -   5

amstel light, bohemia, brooklyn lager, dos xx, harpoon ufo hefeweizen,
negro modelo, pacifico, sierra nevada pale ale

HIPSTER CAN   -   3

tecate: our dear, reliable friend, with or without a glass, with or without a lime


