
Valentine's Weekend Pop-Up 
The Camper

February 13-15 | 5pm-9pm
For Reservations, please visit Opentable.com or call 303.464.3252

BEGINNINGS 

Salsa Sampler   14  |gf|

Verde Asada | Arbol Macha | Charred Molcajete | Chicharrones | 
Add: Queso Fundido +$5 | Fresh Guacamole +$6

Pork Green Chili Pozole   14  |gf|

Hominy | Queso Fresco | Radish | Tostadas
Crispy Calamari   16

Mariscos Sauce | Citrus
Avocado Salad   15  |v|

Heirloom Tomato | Cilantro | Lime
Chopped Taco Bowl   16  |gf|

Romaine Hearts | Charred Corn | Black Beans | Avocado | Halloumi | 
Cilantro-Lime Vinaigrette | Tortilla Strips

Charred Chipotle Caesar   15  |gf|

Grilled Romaine | Masa Croutons | Shaved Parm | Smoked Chipotle Dressing
Enhancements: Ancho Spiced Chicken +$6 | Chimichurri Steak +$9 | 

Tequila Prawns +$10 | Salmon +$8

ACCOMPANIMENTS
Mesquite Marbled Papas Bravas   10  |gf|

Cilantro Lime Rice   8  |gf, v|

Black Beans de la Olla   8  |gf, v|

Baby Street Corn   9  |gf|

Jicama Slaw   7  |gf, v|

SWEET ENDINGS
Churro Ice Cream con Cajeta   11 

Ruby Chocolate Flan   10  |gf|

Strawberry-Rhubarb Rice Pudding Trifle   10  |gf|

SIGNATURE DISHES

Sirloin Delmonico   39  |gf|

Onion Ash | Guajillo Butter
Manhattan Strip Steak   45  |gf|

Whipped Mole Tallow
Mojito Chicken   29 

Jalapeno - Mint Glaze
Veracruz Style Snapper   36  |gf, df|

Castelvetrano Olives & Tomato-Caper Relish
Grilled Octopus Al Pastor   31  |gf|

Pineapple Gastrique
Corn Truffle and Prawn Risotto   34  |gf|

Squid Ink Mascarpone
Cauliflower Steak a la Diabla   28  |v|

Pumpkin Seed Pipian

gf Gluten-Free      v Vegan      df Dairy-Free
Please notify us of any food allergens



Beverages
COCKTAILS

Café De Corazon   16

Casamigo Cristalino Tequila, Espresso, Licor 43, Mr. Black Coffee Liqueur, and Orange Bitters
Tequila Bellezza   16

Casamigo Blanco, Fresh Lime Juice, Topped with Treversi Blanc De Blanc Brut
Cenizade Amor   16

Woodford Reserve Bourbon, Ilegal Jovan Mezcal, Fresh Lemon, Egg White, and Agave
Rosado De Fuego   16

Casamigo Reposado, Cointreau, Lime Juice, Agave, Muddled Jalapeño, and Strawberry

BEER
Modello Especial   8

Modello Negra    8
Athletic Athletica   8

Mexican-Style Copper Ale N/A

BUBBLES
Treversi Cellars Blanc de Blanc Brut   16

Treversi Cellars Sparkling Rose   16

ZERO PROOF
Luna De Naranja   9

Seedlip Grove 42, Earl Grey Tea, Raspberry Syrup, Orange
Brisa Picante   9

Seedlip Spice 94, Agave, Fresh Grapefruit Juice, Splash of Lime, Topped with Soda

RED WINE   6oz | 9oz | BTL

J.Lohr   20 | 28 | 78

Red Blend, CA
Banfi   13 | 18 | 50

Chianti Classico, ITA
Catena   14 | 20 | 54

Malbec, ARG

WHITE WINE   6oz | 9oz | BTL

Wente Vineyards Estate Grown   11 | 16 | 44

Chardonnay, CA
Pine Ridge   14 | 20 | 54

Chenin Blanc/Viognier, CA
Zenato   13 | 18 | 50

Pinot Grigio, ITA


