1854 I_ U N c H M E N U?S?E%b'ﬁﬂ°_”daa;y5§"3ﬁ

TINGA TOSTADAS (4) - 16 TRUFFLE & BLOSSOM EMPANADAS - 18
Crispy tostadas topped with shredded Handmade corn masa empanadac filled with
chicken in a smoky chipetle tinga sauce, squash blossams, Oaxaca cheese, and
finished with cabbage, crema, queso fresco, huitlaceche, finished with roasted corn,
and fresh radish, pickled red anions, and crema. Served with
poblano sauce
CHORIZO QUESODIP-16 MANGO SHRIMP CEVICHE - 19
C.rea_rny meILe_G cheese topped w_utlu salvory Fresh shrimp and sweet mango tossed CHICKEN FLAUTAS - 16
Mexur::n fhanzoand tiesh p'ﬁ‘l-" uehgarluo. with tomato, cucumber, and red onion in Golden crispy chicken flautas served aver
served warm with house tortilla chips, a vibrant citrus leche de tigre roasted salsa verde, topped with crema,
Served with crispy tostadas. gueso fresco, pickled red onions and cilantro.
BAJA CRISPY
SEAECOD EMPANADAS.,' 18 . HOUSE GUACAMOLE - 14 GRILLED SALMON SKEWERS - 22
Three crispy empanadas filled with shrimp Fresh guacamole topped with erispy bacan, Grilled salmon skewers with roasted ball
and fish, tepped with cabbage slaw, roasted corn, pico de galle, and guese fresca. peppcr'; and sguash, brushed with i
avocado, radish, sour cream, salsa verde Served with house-made tartilla chips. a honey glaze. - '

and gueso fresco

SSALADS- CRAFTEDBOWLS  SIGNATURE TACOS

Add Satmon §2 el £ hickan:3s PONZU TUNA POKE BOWL - 20 RIBEYE (2) - 19
’ i G il eyt Cher grilies AHims tibegaan wrerm
j i ric = a ¥ tillas with & cil £
& CO?B SALA_D'_‘ - 16 e : pickled cucumbiers, carfots, cilantro FArT A TH Ia’:né"h;\"uc;c:g;'s;' anire, onen
risp romaine fettuce with avocado, roasted and black sesame seeds,
carn, pickled red onions, hard-boiled eggs, ’
crispy bacon, and blue cheese, finished BIRRIA BOWL - 18
with blue cheese dressing. Slaw-braised birrla served over Jasmine & T;IAH:_MAHl FISH (‘i] - 20
rice with pinto beans, pico de gallo, rilled mahi mahi on warm flour tortillas
; ) dsprt!qu - 16 : ’ i roasted corn, avocado salsa, pickled o with pickled onions, pickled cucumbers
\c:ilr:ecslslruse:eg?ne:ls}‘caar?agr:lezlli::d ::calr’:: ¥our£hnlca or red ar-graen fgUse Saisa, SRS =S o
! 5; KA &
queso fresco, and shaved chocolate. exican crema and gueso fresco.
BLACKENED SHRIMP (3] - 20
BLACKENED SHRIMP BOWL - 19 _Blackened shrimp on warm flour
CEASAR - 14 Blackened shrimp served over [asmine tortillas with avocada, fresh pico de gallo
Crisp romaine lettuce with house Caesar rice with fresh pico de galle, reasted corn, and gueso fresco
dressing, crunchy croutans, and avocado and pickled red onjons,
Parmigiano-Reggiano. HONET BLATED QUESABIRRIA (3) - 19
Crispy corn tortillas filled with slow
HOUSE - 14 SALMON BOWL - 20 bralsed birria and melted cheese, finished
Mixed spring greens served with your Seared salmon brushed with honey glaze, with cilantro. onion, lime and house salsa
* ; 3 sarved over jasmine rice with cucumber,
St RS I avocade, sesame seeds, and green anlons

blue cheese or Caesar.

=
<

>
CHILE RELLENO - 20 ?Ec ‘ A L J IE CHILAQUILES - 22
S Crispy tortilla chips tossed in green salsa,

Roasted poblanc pepper stuffed with
Qaxaca cheese, llghtly battered and topped with fried eggs and cecina.
topped with house tomate sauce, pickled Finished with sour crema, queso fresco,
anions, crema and fresh cilantro cilantra, and onfons

BAJA GRILLED FISH & SHRIMP - 26

CARNE TAMPIQUENA 21_‘ Grilled dorado and tiger shrimp with CHICKEN ENCHILADAS {4] - 20
Grilled arrachera steak served with a our guajillo glaze, served over fajit
¢ . n'ia T ey guaj g i a i Four corn tortillas filled with shredded
graen tomatllle salsa enchilada, guacamole, W tables with coconut mango rlce :
pinto beans, grilled anlon, charred jalapeno e bty EQLANML Mangy 1182, chicken, topped with roasted saisa verde
: : ' grilled pineapple and roasted corn. and finished with sour cream and queso fresco,

and your choice of corn aor flour tortillas.

FAJITAS PASTAS

All pastas are served with house
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TOAST

CHICKEN - %20 <
. Fre t
Sizzling grilled chicken with peppers and renchidaguetts afvd butier
onions, served with pico de galle, guacamaole, BURRATA - 19
Sour cream your choice of corn or DIABLO REBORN - $22 SO ... 1 JRR . (——
fiaur tartillas, and a side of house salsa Fettuccine tossed with sautéed shrimp in a RO e e S s cherry e atols
velvety tomato-epazote cream, gently spiced Li"' H dill b.ll--. ] R TR
4 : ions, dill, i duct
STEAK - $24 and finished with parmesan and truffie ail, IEEE M Akt seaahsda'l': slgpuEnan

Sizzling grilled flank steak with sautéed bell
peppers and onions, served with pico de gallo,
guacamole, sour cream, your cholce of corn
or flour tortillas and a side of house salsa.

RIO STYLE - $26 POBLANO PASTA - $22 AVOCADO - $17
BRTER At o e, SRTear S e TR Fresh pasta tossed in a creamy poblano Toasted sourdough topped with avocado
£ g1 e T - s A sauce with huitlacoche [Mexican truffle), purée, fresh avocado slices, micro herbs,
with peppers and anions; served with pico de sautéed shiitake mushrooms, roasted corn fi hed h olive oil o It
galle, guacamele, sour cream, your choice of 2 3 E ki) : . Aisned Wil RLIvRIeH R sad Stk
and squash blossoems,

corn or fleur tortillas and a side of house salsa

CHICKEN CAESAR WRAP - 18

Parmesan-crusted chicken tossed in

THE 1854 BURGER - 20

8 oz Certified Black Angus burger on a
toasted brioche bun with our signature H 0 U S E chipotle glaze, wrapped with crisp romaine
honey glaze and criepy fried anions. and Caesar dressing in a warm flaur tortilla.
Served with house-made cheese sauce. H A N n H E L D S
& i
Served with your chelce of side:
CLASSIC CHEESEBURGER - 18 Waffle fries, Sweet potato fries or Fresh berry cup {+2], CHICKEN TINGA WRAP - 18

Chicken tinga with avocado, cabbage
and queso fresco wrapped in a warm
fiour tortilla.

Certified Black Angus beef patty with
cheese, lettuce, tomate, onion, and pickles
on & toasted brioche bun,

HAWAII FIVE-O - 19 TURKEY MELT - 18 BLACKENED SHRIMP WRAP - 19
Grilled chicken breast on a toasted Toasted sourdough with roasted turkey, Blackened shrimp with fresh lettuce, toamato,
brioche bun with Swiss and American proveolone cheesse, bacen, tomato avocado and chipotle aioli wrapped in
cheese, BEQ pineapple sauce and gariic aioli. a warm faur tortilla.

and crisp jicama siaw.

Food prepared in our restaurant may contain the following ingrediants:
zanuts, and tree nuts. If you have a lood allergy, please notify your server™
ard payments,

Thank yau tar your understandling

*Food allergy noti
Mote milk, eggs, wheat,
All fried items are prepared using premium besf tallow a natural, A 3% processing fee will be add

haalthier fat that delivers rich flavor and perfect crispness, A 20% gratuity will be automatically added to par

all




