
Chips + Salsa    GF  V
First round of chips and salsa for the table are compliments of the house. 
Refills  3

Mexican Street Corn   7    GF  V
Fire-roasted corn, fresh lime, house tajin, mayo, queso cotija, crema.

Empanadas De Carne   12
Fresh guacamole, pico, crema.

Pork Tamal   12     GF
Corn masa + green chile pork steamed in banana leaf. Topped with 
lettuce, pico, crema drizzle, fresh avocado.

Flautas   14
Chicken tinga, crispy flour tortilla, lettuce, pico, sour cream, fresh 
guacamole.

Ceviche   17    GF
Fish, shrimp, fresh lime, red onion, tomato, cilantro, chile serrano.

Nachos Soluna   14    GF  V
Corn tortilla chips, refried beans, salsa roja, melted cheese, pico, sour 
cream, pickled jalapeños.
(Add chicken tinga or pork carnitas + 3, grilled chicken + 4, steak + 5)

Stuffed Jalapeños   11
Shredded chicken, breaded and fried golden brown, sour cream.

Queso Dip   11     V
Blend of cheeses, chilies, dos equis amber, corn tortilla chips.
(Add Chorizo + 3)

A N T O J I T O S

S O P A  +  E N S A L A D A
Corn Chowder   Cup  9   |  Bowl  12    GF
Grilled corn, bacon, tasso ham, cream. (add crab meat + 3)  

Chicken Tortilla   Cup  7  |  Bowl  9    GF 
Classic Mexican soup, tortilla strips, guacamole, cheese.  

Caesar   10    GF
Crisp romaine, house-made caesar dressing, tortilla strips, grated parmesan.
(Grilled chicken + 7, steak or shrimp + 8)

Taco Salad   10    GF*  V 
Tortilla bowl, crisp iceberg, pico, cheese, sour cream.
(Chicken tinga, pork carnitas, carne a la mexicana + 6, grilled chicken + 7,
steak or shrimp +8 )
Dressings: balsamic vinaigrette, bleu cheese, caesar, italian, ranch or mexican vinaigrette

G U A C A M O L E

Guacamole Soluna   16     GF  V
Hass avocado, tomato, red onion, cilantro, lime, sea salt, evoo.

Chesapeake Guacamole   19     GF
Guacamole soluna + lump crab, old bay.

Made-to-order guacamole. Spicy upon request. Served with corn tortilla chips

A  L A  C A R T E
Guacamole   4 
Avocado   4
Refried Beans   4    GF  V 
Black Beans   4    GF  V
Rice   4    GF  V
Fries   4
Rajas Con Hongos    5    GF  V
(roasted pablano, mushroom, onions)

S T R E E T  T A C O S

Asada   5
Marinated steak, green tomatillo salsa.

Al Pastor   5
Achiote rubbed pork, pineapple, roasted tomato salsa.

El Gringo   5
Grilled chicken, lettuce, pico, queso fresco, sour cream, guacamole.

Chorizo   5
Spicy mexican sausage, potato, fresh avocado.

Carnitas   5
Citrus marinated pork, green tomatillo salsa.

Rajas con Hongos   5     V
Roasted poblano pepper, mushrooms, onions.

One corn GF or flour tortilla with cilantro and white onion.

Pico | Sour Cream | Shredded Cheese | Pickled Onions | Jalapeños | Salsa habanero

Street Taco add ons 0.25/ea

T A C O S  S O L U N A

Camaron   19
Garlic shrimp, pickled slaw, cilantro, avocado.

Birria   19
Slow braised beef, melted cheese, onions, cilantro, radish, consomé. 

Pescado   18
Grilled fish, pickled slaw, pico de gallo, chipotle aioli, queso fresco.

Fried Oysters   18
Cornmeal breaded, fried crispy, pickled onions, chipotle aioli. 

Three corn GF or flour tortillas per order. Served with rice + black or refried beans.

H A N D H E L D S

Avocado ‘N Bacon Chicken Sandwich   15
Grilled chicken, bacon, swiss cheese, avocado, onion, lettuce, tomato 
chipotle aioli.

Queso + Fuego Burger   17
All beef patty grilled to order, tomato, pickled jalapeños, sautéed onions, 
smothered with queso sauce.

Avocado ‘N Bacon Burger   16
All beef patty grilled to order, bacon, swiss cheese, avocado, lettuce, 
tomato, onion, chipotle aioli.

Served on a brioche bun with fries or small caesar salad.

Coloradas   18    GF  V
Melted cheese, diced red onion, enchilada sauce, queso fresco. 

Suizas   20    GF
Pulled chicken, green tomatillo salsa, queso fresco, crema drizzle.

Molé   21    N
Pulled chicken, molé poblano, sesame seeds, queso fresco, red onion.

Three per order, made with corn tortillas. Served with rice + black or refried beans.
E N C H I L A D A S

Roasted Half Chicken   25   GF
Cilantro citrus marinade with roasted veggies.

Carne Asada   32   GF
NY strip, parsley chile butter, beans, rice, corn or flour tortillas.

Chamorro De Puerco   27   GF
Spice rubbed bone-in pork shank, slow cooked, sautéed mushrooms, 
rice.

Salmon A La Talla   26   GF
Achiote + guajillo chile rub, chipotle aioli, mashed potatoes, spinach.

Duck Confit Molé   28   N
Tender slow cooked duck, molé poblano, red onion, sesame seeds, rice.

Chile Relleno   23   GF
Roasted poblano pepper, shrimp + chorizo, tomato cream sauce, 
cilantro, queso fresco, black beans, rice. 

Sunken Burrito   16
Refried beans, rice, cheese, lettuce in a large flour tortilla, topped with 
green tomatillo or roasted tomato salsa, crema drizzle. Served with pico 
and fresh guacamole.
Carne A La Mexicana  +3  |  Pork Carnitas  +2  |  Chicken Tinga  +1

E S P E C I A L E S  S O L U N A

Fiesta (Chicken, steak, and shrimp)   28
Grilled Chicken   25
Grilled Steak   26
Shrimp   26
Portobello   20   V

F A J I T A S  F R O M  S C R A T C H
Sizzling with onions + peppers. Served with pico, fresh guacamole,
sour cream, corn tortilla GF or flour tortilla, rice + black or refried beans. 

Q U E S A D I L L A S

Rajas con hongos  (roasted poblanos, mushrooms, onions)  15  V 
Shrimp   17
Pork Carnitas   16
Grilled Chicken   16
Steak   17

Corn tortilla GF or flour tortilla, served with sour cream and pico. 
add sautéed peppers and onions + 2

N: contains nuts

V: vegetarian 

GF: gluten-free

GF*: gluten-free preparation available.


