platos pequenos para empezar

barrio guacamole 5.50 1M [eg] cucumbers 3.50

with salsa & homemade torfilla chips sliced cucumbers, cumin, red chile, cilantro lime sauce
guadalajara corn 3.50 plantains carnitas 9.00

grilled corn, cotija cheese, barrio jalapeno butter crisp plantains topped with carnitas, avocado, chipotle cream
chipotle chicken wings 7.00 queso fundido 8.00

chipotle hot sauce and cotija ranch cheese, corn salsa & jalapeno served with homemade chips

shoestring plantains 6.00
shoestring plantains, cotija cheese served with chipotle cream

tortilla soup cup 5.00 bowl 7.00

roasted red chile guaijillo soup topped with crunchy tortilla chips,
cilantro lime sauce, cotija cheese, corn salsa

chicken pozole cup 5.00 bowl 7.00

a fun soup that you should eat. please specify green or red pozole.

mexican chopped salad 9.00
corn salsa, mixed greens, crunchy romaine, radishes, cucumbers,

coftija cheese, crispy tortilla chips, cumin vinaigrette, cotija ranch dollop

barrio romaine salad 9.00 [
romaine lettuce, avecado, pickled red onion, homemade cotija dressing, chile peanuts

entrees
chili relleno 18.00

roasted anaheim chile, cheese, mexican rice pilaf, guaijillo chile, cilantro lime, coftija ranch,
with your choice of shrimp or steak (both shrimp and steak, add 4.00)

chicken diablo 18.00
roasted free range chicken in red chile, cumin rub, chipotle sauce served with
power rice, organic steamed greens, frijoles de olla

grilled sirloin 18.00

marinated steak, cilantro lime sauce, shoestring plantains, sfreamed organic greens
tamal de maize 13.00
slightly sweet corn tamal with roasted tomatillo, frijoles de |la olla, power rice, steamed greens

tamal de pollo 14.00

chicken tamal with chile colorado, black beans, crema, jasmine rice, steamed greens, chipotle corn salad

barrio torta 14.00

grilled chicken, carne asada or carnitas, avocado, cheese, jalapeno, leftuce, fomato,
mayo with shoestring plantains

barrio bowl 16.00

frijoles de la olla, power rice, steamed greens, pico de gallo, cilantro lime sauce with choice of
grilled chicken, carnitas or tofu.

brazil bowl 16.00

coconutrice, black beans, coconut chile sauce, steamed greens, mango salsa, choice of
grilled chicken, carnitas or tofu

chicken tacos 13.00
grilled chicken breast, cheese, avocado sauce, chipotle cream, pico de gallo

steak tacos 15.00
grilled marinated steak, cheese, avocado sauce, cilantro lime sauce, pico de gallo

carnitas tacos 13.00 [
oven baked carnitas, cotija cheese, avocado sauce, gudgijillo chile sauce, cilanto, onion

fish tacos 15.00

catch of the day white fish, thai slaw, chipotle qioli, avocado sauce, pico de gallo

salmon tacos 15.00
wild blackened salmon, thai slaw, pineapple, jicama salsa, chipotle aioli, cilantro lime sauce

soy chorizo tacos 13.00

soy chorizo, avocado sauce, pico de gallo hey amigo, all tortillas are hand
organic potato tacos 13.00 pressed from freshly ground corn.
organic grilled potatoes, lettuce, cotija cheese, chipotle cream, gudjillo, pico de gallo all salsas made from scratch.
tofu tacos 13.00 bueno, no?

griled marinated tofu, avocado sauce, pico de gallo side sauce 0.50

panko fish tacos 15.00

panko encrusted fish of the day, purple cabbage, bean sprouts, soy drizzle, sriracha aioli

dessert sides

coconut flan 6.00 [ organic steamed greens 6.00
flourless choco chipotlecake w/ ganache 6.00 power rice 2.50 jasmine rice 2.50

exira sauce 0.50



