Sa Cocina

BLUE CORN PANCAKE §21
Requeson Cheese, Pinole, Whipped Spice
Butter, Maple Syrup

BREAKFAST BURRITO §$17
Scrambled Eggs, Crispy Potato, Jack Cheese,
Rancho Beans, Avocado, Morita Chile Salsa,

Flour Tortilla. Add: Chorizo $5

AVOCADO TOAST §18
Local Avocados, Salsa Macha

Add: Egg $3

CRUDITE & SIKIL PAK $15
Roasted Tomato & Pumpkin Seed Puree

TORTILLA SOUP $16
Chicken, Garlic, Chipotle, Cilantro, Avocado,
Housemade Tortilla Strips

BLUEFIN TUNA NICOISE SALAD $26
Avocado, Cucumber, Potatoes, Tomatoes,
Soft Boiled Eggs, Haricot Vert, Kalamata Olives,
Red Wine Vinaigrette

TIJUANA LITTLE GEM CAESAR SALAD §$18
Parmesan, Breadcrumbs, House Made Dressing

Add: Chicken §7, Skirt Steak $10, Shrimp $9, Fish §10

SANTA MARIA GRILLED VEGGIE TORTA §18
Market Vegetables, Avocado, Guacachile,
Verde Cruda on House Made Bolillo

SANTA MARIA CHICKEN ASADO TORTA $20
Pibil Marinated Chicken, Queso Asadero,
Salsa Verde on House Made Bolillo

GUACAMOLE & TOSTADAS §17
White Onion, Cilantro, Mint, Lime

KAMPACHI CEVICHE §24
Kampachi, Young Ginger, Passionfruit,
Coconut Water

MEDITERRANEAN CHOPPED SALAD $21
Chickpeas, Tomato, Red Onion, Cucumber,
Feta, Castelvetrano Olives, Avocado,
Oregano Lime Vinaigrette

Add: Chicken §7, Skirt Steak $10, Shrimp $9, Fish $§10

GREEN SALAD §$18
Mixed Greens, Soft Herbs, Pepitas, Lemon Vinaigrette
Add: Chicken §7, Skirt Steak $10, Shrimp $9, Fish §10

TURKEY CLUB §$18

Sourdough Bread, Tomatoes, Lettuce, Smoked Turkey,
Bacon, Mayo, House Made Potato Chips

BURGER $21
Cheddar, Lettuce, Beylik Farm Tomato, Pickles,
Secret Sauce Add: French Fries...$5

FISH OF THE DAY M/P
Romesco, Sauteed Wild Greens

TACO PLATE $25
Herbed Rice and Ayocote Beans
Choice of Two: Chicken, Shrimp,
Carne Asada, Fish, Carrot

RICE & BEANS BOWL §19
Herbed Rice, Ayocote Beans, Market Vegetables
Add: Chicken §7, Skirt Steak $10, Shrimp $9, Fish $§10

FRENCH FRIES 511

CARROT CAKE §14
Crema Glaseado, Mezcal Roasted Pineapple,
Fennel Flower

PALETAS $8
Mexican Hot Chocolate, Hibiscus & Raspberry,
Yogurt & Blackberry
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Sifi-orita

ZERO PROOF COCKTAILS

Lyre’s N/A Tequila, Agave, Lime, Orange, Falapeiio,

Hibiscus Chil Salt 18

Amalfi Spritz

Lero Proof Sparkling Orange Amaro $12

COFFEE

Drip Coffee §7
Nitro Cold Brew $8.50
Double Espresso $6
Latte $7.50
Cappuccino §7
Americano $6
Cortado $6.50
Flat White $6.50
Macchiato $6.50
Iced Latte $8
Iced Americano $6.50
Extra Espresso Shot $3

Bonito Coffee Roasters
Ojaz, CA

HOUSE MADE SYRUPS
Vanilla, Honey, Simple, Agave,

Cinnamon, Coconut

FRESH JUICE

Green Juice

Celery, Green Apples, Ginger,
Cucucmber; Lemon $12

Orange Juice

Freshly Squeezed $8
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HOT TEA §6

Matcha Latte, Green
Goddess Green, Green
Bohemian Breakfast, Black
Earl Grey, Black
Mantra Mint, Herbal
Venus, Herbal

ICED TEA $6

Matcha Latte, Green
Goddess Green, Green
Bohemian Breakfast, Black
Ruby Moon, Herbal

Magic Hour Tea
Ojai, CA

SODA & WATER

Saratoga Bottled Water $6/10
Sparkling & Still

Mexican Bottled Soda $6
Coca Cola, Squirt, Sprite

Hibiscus Ginger Beer $6

Mineragua $6
Carbonated Mineral Water




