
Botanas Street Tacos
Served on corn tortillas 

LUNCH MARGARITA 7
Our classic House Margarita 

in a smaller size.  
Your boss will never know! 

Con fruta  7.5

    Chips & Dip Flight 9.5  V
Your choice of three: 

  Salsa cruda  |  Roasted corn salsa  |  Salsa verde
Pineapple salsa  |  Tomatillo Morita

Add guacamole 4 

   Chicharrones & Guacamole 16  V
Crispy diced pork belly over our guacamole, pico de gallo  

flour tortillas and house-made tortilla chips

       Queso Fundido 14  V  GS

Skillet-baked Oaxaca and Asadero cheese, pico de gallo,  
pickled jalapeños, tortilla chips, flour tortillas

Add chorizo 3

        Roasted Poblano Queso Dip 13.5  V  GS

Melted blend of Monterey Jack and white cheddar cheese,  
tortilla chips, flour tortillas

Add chorizo 3

  Carne Asada Quesadita* 18.5 
Mini quesadillas, grilled steak, pickled onions,  

Oaxaca and pepper jack cheese, chipotle lime crema, pico de gallo, 
roasted tomatillo morita salsa, pickled jalapeños

Al Pastor Zarape skillet 16.5
Marinated roasted pork, bacon, Oaxaca and pepper jack cheese, 

grilled pineapple pico de gallo, avocado salsa verde,  
pepper blend, flour tortillas

 Chicken Tinga Taquitos 13.5
Five lightly fried corn tortillas, chipotle lime crema,  

avocado salsa verde, queso fresco, pico de gallo

             Otra Vez Nachos 14.5 sm  |  16.5 lg  V
Choice of refried pinto or vegetarian black beans, pico de gallo, 

pickled jalapeños, chipotle lime crema, queso fresco, 
roasted jalapeño queso 

Add for 4.5 | 7: Chicken Tinga |  Pork carnitas |  Ground beef 
Beef Barbacoa   

  Quesaditas 16.5  V
Mini quesadillas, Oaxaca and pepper jack cheese,  

house salsa, pico de gallo, chipotle lime crema
Choice of:  Ground beef  |  Chicken tinga 

Roasted poblano with zucchini and sweet corn

Mahi Mahi Ceviche* 20  
Diced Mahi Mahi, leche de tigre, red onions, 

serrano peppers, cilantro, radishes, sweet potato and corn

      Ancho Chile Pork Belly 5.75ea

Ancho-honey glazed pork, grilled pineapple pico de gallo

     Carnitas 5.75ea  GS

Crisp slow-roasted pork, queso fresco,  
pickled red onions, avocado salsa verde

  Al Pastor 5.75ea

Marinated roasted pork, grilled pineapple pico de gallo,  
avocado salsa verde 

  chili lime Chicken taco 5.75ea

Grilled chicken, queso fundido, avocado crema, pico de gallo

     Achiote Shrimp 6ea  GS

Seared shrimp, roasted sweet corn pico de gallo, 
chipotle lime crema

    Salmon a la talla 6ea  GS

Spicy marinated salmon, red cabbage slaw, 
avocado pico, habanero aioli

   Carne Asada* 5.75ea

Grilled steak, pico de gallo, crispy fried onions, ancho BBQ

    Barbacoa 5.75ea  GS 
Chile-braised beef, queso fresco, red onions

  Choriqueso 5.75ea

House-made chorizo, queso fundido, salsa verde,                           
red onions & cilantro

  Baja Fish 5.75ea

Beer-battered sea bass, lettuce, avocado, pico de gallo, 
jalapeño aioli

    Vegetal 5ea  V  GS

Poblano, zucchini, sweet corn, Cotija,  
pickled red onions, avocado salsa verde

SopAs y Ensaladas
Otra Vez Green Chili

      Hatch green chiles, cheddar cheese, crispy corn 
tostada and a grilled flour tortilla                                    

Choice of:  Pork or Vegetarian 
Cup 8  |  Bowl 10                                                                        

Ensalada De La Casa 8.5 V  GS 
Arugala, grape tomatoes, roasted corn, radish, cotija cheese,        
pickled onions  Choice of: citrus agave vinaigrette  or honey 

chipotle vinaigrette dressing

Red Quinoa Burrito Bowl 15
Red quinoa, roasted corn salsa, black beans, grape tomatoes, 

lettuce. cilantro lime ranch, cheese, radishes and avocado
Add: Adobo chicken breast  7 |  Achiote shrimp  8                                                                       

Carne asada*  10 |  Salmon* 11

Ensaladas de cena
  Mexican Cobb 18

Braised pork belly, roasted corn pico de gallo, hard-boiled egg,  
queso fresco, chicharrones, avocado, mixed greens, chipotle ranch

Add adobo chicken breast 6

         Taco salad 14.5  V  GS

Roasted corn pico de gallo, queso fresco, chipotle lime crema,  
pickled jalapeños, crispy chile lime tortilla, mixed greens,  

avocado vinaigrette
Choice of:  refried beans or vegetarian black beans

 Add: Pork carnitas 4.5 |  Ground beef 4.5 | Beef barbacoa 4.5                                                       
Adobo chicken breast  7 |  Achiote shrimp  8                                                                       

Carne asada*  10 |  Salmon* 11

          Santa Fe Salad 14.5  V  GS

Mixed greens, vegetarian black beans, red onions, grape 
tomatoes, roasted corn pico de gallo, cotija cheese, avocado, 

tortilla strips, crispy onion strings, chipotle honey vinaigrette                                                      
Add: Adobo chicken breast  7  |  Achiote shrimp  8                                                                       

Carne asada*  10 |  Salmon* 11

       Chili-encrusted salmon salad* 22.5
Mixed greens, red onions, grape tomatoes, avocado, roasted corn, 

tortilla strips and charred lemons.  Citrus agave vinaigrette	
	



Dulces
    Bunuelos 10  V

Crispy dough, guava syrup, Vanilla ice cream, 
fresh strawberries, whipped cream

        Sopapillas 7  V
Spiced powdered sugar, honey 

       Churro Donut Holes 9  V
Cinnamon sugar, vanilla ice cream, tequila chocolate 

sauce, cajeta, whipped cream

 

Refried Pinto Beans  5.5
Vegetarian Whole Black Beans  5.5                                                 

Poblano Rice 5.5                                                                     
Fresh Fruit 5.5                                                            

Rice & Bean Combo 7
Guacamole 7

          Fajita Sizzler for 1/for 2  V  GS  
Three-pepper blend, crispy onions, sour cream, guacamole,  

cheddar cheese, pico de gallo, lettuce, flour tortillas
Choice of:  Adobo chicken breast  21/36  |  Carne asada*  26/44 

Achiote shrimp  25/43  |  Vegetable blend 19/34
 Duo 26/46  |  Trio 30/53 

   Chorizo Shrimp Burger 18.5
House-made chorizo and beef patty, jalapeño cheddar bun,  

achiote shrimp, lettuce, tomato, Oaxaca and  
pepper jack cheese, habanero aioli, chile lime fries

 Fajita Tacos  V
Two flour tortillas, three pepper blend,  

cheddar cheese, guacamole, pico de gallo, lettuce,  
chipotle lime crema, poblano rice, refried beans

Choice of:  Adobo chicken breast 16.5  |  Carne asada* 18.5
Achiote shrimp 17.5  |  Vegetable blend 15.5  |  Duo 17.5

 Camarones al ajillo 24
Sautéed shrimp, spicy garlic butter sauce, 

poblano rice, black beans

  Pollo a la Plancha 19.5
Adobo marinated grilled chicken, grilled onions, poblano rice, 
refried pinto beans, Otra Vez Pork green chili, flour tortillas

   Pan seared salmon 25
Chipotle coconut sauce, black beans, seasonal vegetables

 ChilE Relleno 18  V 
 Beer-battered roasted poblano, Oaxaca and pepper jack cheese, 

chipotle lime crema, vegetarian black beans, poblano rice,  
Otra Vez vegetarian green chili

   Tacos Gringos 15.5
Two hard shell tacos, chipotle lime crema, lettuce, tomato,  

poblano queso, poblano rice, refried pinto beans
Choice of:  Ground beef or Chicken tinga

 Stuffed Sopapilla 18.5
Ground beef, refried pinto beans, Oaxaca and pepper jack cheese,  

Otra Vez pork green chili, pico de gallo, poblano rice

Platos de la Casa

Can be modified for gluten-sensitive guests.  Otra Vez is not a gluten-free environment. Products containing gluten are prepared in our kitchen. Cross contact 
with ingredients containing gluten is a possibility. Items designated gluten-sensitive are designed for or can be modified for gluten-sensitive guests.

V  Vegetarian or can be modified as vegetarian.

* These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

GS

Burritos
All burritos served with poblano rice

Green Chili Smothered 16.5
Refried pinto beans, Oaxaca and pepper jack cheese, 

lettuce, pico de gallo, Otra Vez pork green chili 
Add: Chicken tinga 4.5 | Pork carnitas 4.5 | Ground beef 4.5 

Barbacoa 4.5 |   Vegetable Blend 4.5 | Achiote shrimp 8 
 Carne asada* 10

Enchiladas
All enchiladas served with refried pinto beans and poblano rice

         Classico 18  V  GS

Three corn tortillas, chipotle lime crema, Cotija,  
red enchilada sauce 

Choice of:  Oaxaca cheese  |  Chicken tinga  |  Ground beef  

        Enchiladas Suizas 18.5  V  GS

Three corn tortillas, creamy salsa verde, Oaxaca cheese
Choice of:  Chicken tinga  or 

Roasted poblano with zucchini and sweet corn

  panchos Enchiladas 18.5
Three flour tortillas, roasted chicken, sweet corn,  

poblano pepper, Asadero cheese, creamy jalapeño pesto

Seafood vegetal Enchiladas 21.5
Three flour tortillas, blue crab and shrimp, poblano, zucchini, 

sweet corn, lobster cream sauce, pico de gallo

A la Carte

Beverages
Agua fresca - Ask your server for today’s fresh flavors!  6.5
Horchata - Rice Milk, Spices  5.5
Jarritos Mineragua - Sparkling Mineral Water  5.5
Jarritos Sodas - Strawberry, Mandarin, Grapefruit, Pineapple  5.5
Mexican Coke  5.5
Soda, Coffee, Iced Tea, Hot Tea  4
Red Bull Energy Drinks , Red Bull Sugarfree 
Red Bull Editions: Yellow (Tropical), Red (Watermelon) 5

    Chimichanga 17.5
Crispy fried burrito, refried pinto beans, Oaxaca 

and pepper jack cheese, lettuce, pico de gallo, chipotle 
lime crema, Otra Vez pork green chili

Add: Chicken tinga 4.5 | Pork carnitas 4.5 | Ground beef 4.5
 Barbacoa 4.5 | Vegetable Blend 4.5 | Achiote shrimp 8 

Carne asada* 10

Al Pastor Grilled 18
Al Pastor, bacon, peppers and onions wrapped in a flour 

tortilla and grilled.  Served with roasted poblano cream sauce, 
rice, morita pepper salsa and topped with pico de gallo

  

Mexican Pizza 18
Thin pizza crust, refried beans, Oaxaca cheese mix, carne asada, 

and chorizo.  Topped with morita pepper salsa, pico de gallo, 
pickled onions, jalapenos, queso fresco  

Chef’s Tamales 17
Made in house daily.  Ask your server for today’s selection.    

Served with rice and refried beans  

carne Tampequena* 26
Flank steak, peppers and onions, avocado, pico de gallo with a 

chicken mole enchilada topped with sour cream and cotija cheese.    
Sered with refried beans, poblano rice, and flour tortillas.

A la Carte


