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BARCOCINA - LUNCH

ANCHO CINNAMON FRENCH TOAST - $11

banana rum caramel

HAM & CHEESE OMELETTE - $11

cheddar | roasted peppers | pico de gallo | whipped
avocado
Choose: Fruit, Petite Salad or Potato Hash

SPICED SHRIMP & CRAB OMELETTE - $14

gruyere | sweet corn | pico de gallo | shallots
Choose: Fruit Petite or Potato Hash

HASH BROWN "TACOS" - $12

cheddar | scrambled eggs | hollandaise | crema |
pico de gallo
Add Chopped Bacon - $1

FRIED CALAMARI - $11

rustic lemon aioli | pickled fresno pepper mojo

CARNE ASADA Y HUEVOS - $18
grilled steak | two sunny eggs | potato hash |

smoked gouda fundido

BREAKFAST QUESADILLA- $12

cheddar scrambled eggs | bacon | black beans |
pico de gallo | guacamole | crema

ANCHO SHRIMP QUESADILLA - $12

Oaxaca queso | sweet corn | corn creme | salsa verde

CHURROS WAFFLE - $11

pina colada créme | chocolate syrup | vanilla
whipped ricotta

SALAD

GREEN MANGO QUINOA - $12

baby greens | jicama | parsley | cilantro | tomato |
jalapefio | shallot | xvo | citrus

Grilled Chicken + $6 | Grilled Steak + $8|
Grilled Shrimp + $11

IDE

JALAPENO SKILLET CORNBREAD - $5
ANCHO FRIES - $6

PURPLE RICE PILAF- $7

CRISPY BRUSSELS SPROUTS - $6
MAPLE PECAN BACON - $4

TWO EGGS ANY STYLE - $3

POTATO HASH - $4

YUCCA FRITES - $6

TACOS  three per order

CHEESEBURGER - $12

seasoned ground steak | lettuce | smoked cheddar | tomato |
pickled shallots | chipotle mayo | mango “catsup"

YUCATAN ROASTED PORK - $12
citrus habanero pickled red onion | queso fresco | crema |
charred pineapple salsa

KOREAN BEEF - $14
spice braised short rib | shredded carrot & red cabbage | green
mango & papaya “kimchi”

LIME PEPPER BLACKENED MAHI-MAHI - $13

shredded lettuce | cilantro | micro chives | charred lime aioli

SESAME MUSHROOM - $12
pickled vegetable slaw | micro chives | cilantro |
sweet peanut chili sauce | sweet & sour plum salsa

BUFFALO CHICKEN - $12

shredded lettuce | chipotle ranch | tomato | cucumber |
queso fresco

BANG BANG CAULIFLOWER - $13

spicy sweet chili sauce | pickled slaw | sesame seeds | scallions

BACKYARD STEAK - $14

smoky & spice rubbed steak | pickled onions | queso fresco |
chipotle cabbage slaw | honey dijon bbq sauce

CARIBBEAN SHRIMP - $14
peppers & carrots | tomato coconut chili sauce | red cabbage |
mango salsa

DIPS

SALSAROJA - $5
BARCOCINA GUACAMOLE - $9

fresh basil | roasted garlic | shallot | shredded queso Oaxaca |
pasilla-lime-balsamic sauce

QUESO BLACK BEAN DIP - $8

Chihuahua queso | chorizo | jalapeiio

OAXACA GUACAMOLE - $8

avocado | cilantro | jalapeio | shallot | lemon | lime

CHILLED ELOTES VERDE - $8

poblano | crema | jalapeiio | cotija | epazote
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COCKTAILS

BLACKBERRY SANGRIA - $11
Monin blackberry syrup | Malbec | Ketel One Vodka |
Licor 43| cranberry

CUCUMBER CRUSH - $10

Smirnoff Vodka | cucumber puree | agave nectar | lime

PALOMA CALIENTE - $11

Grapefruit infused Herradura Reposado | lime | jalapeiio
simple syrup | fresh grapefruit juice

JULIO SMASH - $11
charred pineapple infused Don Julio blanco |
Cointreau | agave nectar | mint | lemon

VINO

On Tap [$9 glass]
Sauvignon Blanc - Simi, CA
Pinot Gris - Rainstorm, OR
Pinot Noir - Meiomi, CA
Cabernet - Dark Horse, CA

White Wine [$11 glass | $44 Bottle]
Albarino - Bodegas La Cana, Spain
Chardonnay - Proverb, CA

Reisling - Kung Fu Girl, WA

Sparkling - Domaine Chandon Brut, CA

Rosé [$11 glass | $44 Bottle]
Sparkling Rosé - Poema Cava Brut Rosada, Spain

Rosé - Portillo, Argentina

Red Wine [$11 glass | $44 Bottle]

Garnacha - Bodegas Nekas "El Chaparral, Spain
Malbec - Terrazas De Los Andes, Argentina
Tempranillo - Campo Vieja Reserva, Spain

Bottle Only [$60]

Cabernet - 2016 Sequoia Grove, CA

Pinot Noir - 2015 Domaine Droughin, OR

White Blend - 2016 The Prisoner, CA

Sparkling - NV Mumm Napa Blanc De Blancs, CA
Pinot Noir - Meiomi, CA

MARGARITAS

HOUSE MARGARITA - $11

Avion tequila | Cointreau | Tres Agaves agave nectar |
house made sour mix | lime

MARGARITA EN FUEGO - $11

Tanteo Jalapeio Tequila | jalapeno simple syrup |
Cointreau Tres Agaves agave nectar | lime | house
made sour mix | topped with jalapeiio foam

SMOKEY MARGARITA - $11

Ilegal Joven Mezcal | cointreau | Tres Agaves agave
nectar | house made sour mix | lime

CERVEZAS

Cans and Bottles

Bells Two Hearted IPA - $6

Heavy Seas Double Cannon IPA - $8
Dogfish Head Seaquench Ale - $6
Tecate Lager - $4

Tecate Light Lager - $4

Pacifico Lager - $6

White Claw, Black Cherry or Mango - $6
Corona - $6

Corona Light - $6

Corona Premier - $6

Stella Artios - $6

Guinness Draught - $6

Guinness Blonde - $6

Red Stripe - $6

Bud Light - $5

Michelob Ultra - $5

Yuengling - $5

Draft

Angry Orchard Crisp Apple - $6
Dos Equis Amber - $6

Dos Equis Lager - $6

Modelo Especial - $6

Flying Dog Numero Uno Agave Wheat - $6
Seirra Nevada Pale Ale - $6
Heavy Seas Pounder Pils - $6
Evolution Lot 3 IPA - $6
Monument 51 Rye - $6
Terrapin Up-Hi citrus IPA - $6
UFO White - $6

Sam Adams Seasonal - $6




