
ENTREES
POLLO TOLOACHE  25

CAMARONES TOLOACHE 30

CARNE ASADA  35

 TRIO DE 
GUACAMOLES 27

TRADICIONAL, 
MILD 14

Avocado, tomato, onion, 
cilantro, serrano

 FRUTAS, MEDIUM 14
Avocado, pomegranate, Vidalia 

onion, mango, 
apple, habanero, Thai basil

ROJO, SPICY 14
Avocado, tomato, red onion, 

chipotle, queso fresco
VEGGIES FOR GUAC 7

QUESADILLA 
HUITLACOCHE 17

QUESADILLA 
DE POLLO 15

Roasted chicken, 
Chihuahua cheese

pico de gallo, crema, 
chile toreado

QUESADILLA 
DE CAMARON 17

Shrimp, chile de arbol salsa, 
Chihuahua cheese, 

pineapple-red onion salad

QUESO FUNDIDO 14 / 
CON CHORIZO 15

Mexican cheese fondue, 
tomatillo salsa, rajas, 

�our tortilla

 T
HE

 BRI
CK OVEN

W
IN

ES
 B

Y
 T

H
E 

GL
A

S
S
  

15

CE
R

V
EZ

A
  

8 
 

Negra Modelo
Dos XX Lager
Dos XX Ambar
Bohemia
Corona Light
Corona
Modelo Especial
Tecate
IPA Lagunitas

WHITE

RED

Sauvignon Blanc
Chardonnay
Pinot Grigio
Rose Provence

Rioja Tempranillo
Pinot Noir
Cabernet

166 E 82ND STREET, NYC 10028   

ENCHILADAS BORRACHAS  24

PAELLA DE QUINOA  22

BACALAO TRUFADO 32

COCKTAILS

sides

TORO TAQUITOS  17
Tuna Belly, sweet onion-habanero 

salsa

TUNA TIRADITO  17

COCTEL DE CAMARÓN 
Y PULPO 17

Shrimp & Octopus cocktail, light 
tomato sauce, onions, cilantro, 

avocado

TRIO DE CEVICHES 30

 EN
SALADAS

soups
&

 

CAESAR TOLOACHE  14
Hearts of romaine, cotija cheese, 

roasted garlic dressing, chile pasilla
strips. Add Grilled Chicken $8 

Grilled Shrimp $10

ENSALADA DE JICAMA 13
Jicama, radish, mixed greens, 

avocado, orange, almonds, 
tamarind vinaigrette. Add Grilled 

Chicken $8 Grilled Shrimp $10

Rice and Beans 7 / Brussel sprouts 10  / Chips & Salsa $4
Sweet plantains 10 / Corn on the Cob 7 / Spicy Kale 10

TUMBADA 36

SOPA DE TORTILLA 12
Tomato & guajillo soup, 

crispy tortilla, Chihuahua 
cheese, crema, avocado

SALMON CON CALABAZA  35
Organic salmon, Japanese pumpkin, 
shiitake mushrooms, blistered cherry 

tomatoes, pumpkin seed sauce

BURRO TOLOACHE
Rice, beans, Mexican cheeses, 
pico, guacamole & salsa verde

Choice of: Vegetarian $16 
Chicken $18 Steak $20

Miso-tequila glazed black cod, hon 
shimeji, mushrooms, chipotle-black 

tru�e butter

Quinoa-pico de gallo, corn, carrots, 
asparagus, cauli�ower, roasted hon 

shimeji mushrooms, 
black tru�e butter

COSTILLA Y TUETANO  18
Beef short ribs, bone marrow, 

roasted red onion-jalapeno chile 
toreado salsa

LANGOSTA  20
Spicy lobster, morita salsa, 

avocado

PESCADO 15
Baja-style �uke, cabbage slaw, 

guacamole, chipotle crema, 
pico de gallo 

CARNE ASADA 15 / CON QUESO 16
Carne asada, chipotle salsa, 

avocado, onions, cilantro 

CAMARÓN  15
Shrimp, Mexican cheeses, 
cabbage, chipotle crema

Pulled chicken, tomatillo, 5 chiles 
salsa borracha, Mexican cheeses, 

crema, radish salad

SUADERO 15
Bohemia–braised brisket, avocado, 

red onions, cilantro, tomatillo 
salsa, horseradish crema

Manchego cheese, corn, black , 
tru�e crema, huitlacoche salsa

Yellow�n tuna, soy-sesame salsa, 
macha, avocado, thai basil 

Chipotle-marinated chicken breast 
a la plancha, crispy Mexican 

cheeses, pinto bean dumpling, 
sweet corn-pico de gallo

Grilled skirt steak, potato gratin, mole, 
cheese enchilada, guacamole

Mexican paella, green rice, shrimp, 
octopus, scallops, achiote-habanero 

sauce, pico de gallo

CALABACITA 13
 Zucchini, corn, spicy kale, 

queso fresco

POLLO 14
Chicken breast adobado,pico 
de gallo, manchego cheese

- CHEF JULIAN MEDINA -

&

DE LA CASA  13

DE LA CALLE  15

LA SANDIA 15

MEZCALITA DE PINA  14
Mezcal, grilled 

pineapple-jalapeno puree, 
light agave, lime

Tequila Blanco, lime, agave, 
frozen or on the rocks

Tequila Blanco, cucumber, 
jalapeño,lime, agave

Tequila blanco, watermelon, 
lime, light agave

SKINNY 16
Tequila Blanco, Cointreau, 

lime

ORO BLANCO 16

CHEF’S MARGARITA 18

SANGRIA 
RED OR WHITE 13

Tequila Reposado, lime, 
agave, cointreau

Chefs pick Tequila añejo, 
agavero, lime, orange

Apples, grapes, oranges, 
peaches

Caviar/Doordash, Grubhub, Uber Eats and Take Out
Save some money by just calling in 212-861-4505

Roasted garlic shrimp, crispy 
tortilla, black beans, chayote salad, 

cascabel salsa, queso fresco


