
CONTAINS GLUTEN

SMALL PLATES
Caesar Salad $11

Gem Lettuce, Jalapeño Cilantro Caesar, 
Cotija, Tortilla Crumbs 

Maya Salad $13

Black Beans, Jicama, Red Onion, Avocado, 
Tomato, Chihuahua Cheese, Avocado Ranch 
Add Ground Beef, Chorizo, Chicken, Shrimp +$3

Ceviche* $15

Market Fish, Onion, Lime, Jalapeño, Cilantro, 
Orange, Calabrian Chile, Tortillas

Tuna Tostada* $15

Cruncy Shell, Avocado, Scallion, Soy, Chili Crisp

Cauliflower $13

Roasted Poblano Aioli, Pickled Serranos, 
Pepitas, Tajin

Maya Burrito (Or Bowl) 

Refried Beans, Queso, Crema, 
Mexican Rice, Crispy Cheese
Choice of: Carne Asada (19) / Pastor (16) / Chicken (16) /
Veggie (13)

Fajitas

Red Bell Pepper, Roasted Mushrooms, 
Caramelized Onion, Rice, Tortillas, Salsa Fresca
Choice of: 
Carne Asada $28, Pastor $27, Chicken $26, Veggie $22

Maya Double Burger $17

Smash Patty, Poblanos, Queso, 
Chopped Chiles, Nueskes Bacon

Street Quesadilla $12

Flour Tortilla, Salsa Verde,  
Chihuahua Cheese, Guacamole
Add Carne Asada $19, Pastor $16, Chicken $16, Veggie $13

Loaded NacHos $16

Pork Al Pastor, Shredded Lettuce, Crema, 
Queso, Piquin Salsa 

LARGE PLATES
Maya Cruchwrap $21

Mexican Rice, Charro Beans, Pico De Gallo,
Salsa Verde, Carne Asada

Pork Crunchwrap $20

Al Pastor, Pico De Gallo, Queso, 
Refried Beans, Hot Sauce 

Veggie Cruchwrap $19

Refried Beans, Black Beans, Pico De Gallo,
Crema, Chihuahua Cheese

Papas Fritas

Charro Beans

Refried Beans

Black beans

Maya rice

CRUNCHWRAPS

SIDES | $5

TACOS 
Three per order | $18

crispy mahi mahi

Pickled Red Onion
Slaw

Radish
Cilantro

Spicy Mayo

Veggie

Chickpea Chorizo 

Pico De Gallo

Crema

Ground beef

Shredded Lettuce

Cheese

Crema

Pico De Gallo

Chicken

Carmelized Onion

Jalapeño Crema

Refried Beans

Al pastor

Pineapple Salsa

Serrano Aioli

Shiso

*Consuming Raw or Undercooked Items May Increase Risk of Foodborne Illness*

Dip trio $15
Guacamole, Salsa Fresca, Skillet Queso,
Tortillas and Chips

Guacamole $10
Avocado, Pico de Gallo

Salsa Fresca $6
Traditional Red Salsa

Skillet Queso $8
Morita Chipotle, Adobo, Chives
Add Ground Beef, Chorizo, Mushrooms +$3

Brussels Sprouts $10
spicy aioli, pickled onion

3 cOURSES FOR $40

SNACKS

RESTAURANT WEEK

birria 

Crispy Cheese

Onion

Cilantro

Beef Sauce

one Snack or Small Plate
one Taco, Large Plate, or Crunchwrap

one Dessert
Fajitas +$5  |  Quesadilla +$3  |  Burrito +$3



MALBEC RESERVA, Terrazas, Mendoza, Argentina, South America 2019
RIOJA CRIANZA, Viña Bujanda, Rioja, Spain 2017
PINOT NOIR, Chono "Single Vineyard", Casablanca Valley, Chile 2020
CABERNET SAUVIGNON, Torres “Gran Coronas” Reserva, Spain 2015

   13   51
   12   47
   10   39
   14   55

DRAFT

Creature Comfort Tropicalia | 8
Athens, GA

Lofi Mexican Lager | 8
Charleston, SC

SPARKLING G    B

    9   44CAVA, Chic Barcelona Brut, Penedès, Spain NV

BLANCO

SPECIALTY COCKTAILS WINE

CLASSIC MARGARITA  |  12
add a rotating flavor +2

SAUVIGNON BLANC, Los Vascos, Chile, South America 2021
VINHO VERDE, Quinta de Lixa “Raw Bar”, Spain 2020
TXAKOLINA, Antxiola Getariako Hondarrabi, Basque Country, Spain 2020
ALBARIÑO, Bodegas Laxas, Rías Baixas, Spain 2019
CHARDONNAY, Catena Alta, Mendoza, Argentina, South America 2019

10   39
9   35
11   43
13   51
13   51

TINTO

ROSADO
  9    48ROSÉ OF MALBEC, Finca Wölffer, Mendoza, Argentina, 2021

ZERO PROOF

CERVEZA
BOTTLES & CANS

Pacifico |  7
Sinaloa, Mexico

Bold Rock
Gluten Free Hard Cider  |  7 
Mills River, NC

Athletic Golden | 7
Milford, CT

Noche de Mar | 7
Charleston, SC

GUCCI MANE-GO   |   8

Mango | Pineapple | Morita Chili

VIVA LA FRESA  |   8
guava | Lime | Soda

PALOMA   |  12
Lunazul | grapefruit | agave | lime | soda

FLIGHT TO OAXACA   |  14
Union Mezcal | velvet falernum
spicy tequila | aperol | lime | peach

MULA MEXICANA   |  12
Lunzaul, ginger beer lime
Gringo mule (Vodka) +1 | Spanish Mule (Rum) +1

ANEJO OLD FASHIONED   |  15
Tres Generaciones Anejo | Simple | Angostura
Elijah Craig bourbon +2 | Top Shelf Anejo +3

SPEAK OF THE DEVIL  |  13
tequila | cucumber juice | lime juice | agave | tajin rim

HOMBRE BOMBO   |  16
House infused espresso Lunazul | Borghetti | Cream

PERSEPHONE’S GARDEN |  13
Vodka | pomegranate | lemon | rosemary syrup | soda

EVERYTHING NICE   |  13
Hat Trick Botanical Gin | cinnamon | cranberry

BLOWIN’ SMOKE |  15
Floral Infused Gin | blackberry
lemon | cinnamon | cardamon

ON THE NAUGHTY LIST   |  13
Ghost Tequila| pomegranate| cranberry
cinnamon syrup | rosemary

https://angosturabitters.com/

