
www.bonez.co“sip tequila”

*  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 20% gratuity is added to all split checks.

GRILLED FAJITAS
sizzling hot, flour tortillas, grilled onions, peppers, cherry 
tomatoes and green onion, pico-de-gallo, pickled vegetables, 
cheese, crema 
    Chicken 20 Vegetarian 20  Steak 25*
     Shrimp 25*    Surf & Turf 28*

Carnitas
crispy roasted pork, onion, 
salsa verde, cilantro 16

Brisket
braised beef, pickled onion, 
chipotle crema, cilantro 16

Vegetarian
chile roasted vegetables, 
charred mango jam, pickled 
red onion, pepitas 15

Camarones
blackened shrimp, shaved 
cabbage, mango chile arbol 
jam, cilantro 18

Pollo Tinga 
seasoned chicken, citrus chile 
aioli, shaved cabbage, cotija, 
cilantro 15

Pescado
blackened fish, shaved cabbage, 
pineapple, pico, pickled onion, 
cilantro 17

Carne Asada
marinated steak, pico-de-gallo, 
cilantro 17

Al Pastor
shaved spiced pork, pineapple, 
white onion, cilantro 17

TACO PLATES
tortillas are made with a blend of white corn and flour, house 
prepared meats, vegetables (3x order) add beans and rice +3

Vegetarian
chile roasted cauliflower, 
seasonal vegetables, mole 
verde, lime crema, pepitas, 
pico, cilantro (gf)  16 

Barbacoa
beef brisket, sauteed onions, 
oaxaca cheese, ranchero 
sauce, pickled red onions, 
grilled jalapeno, cilantro, 
chipotle crema (gf) 17

Pollo
shredded chicken, asadero 
cheese, charred tomatillo and 
pepita mole verde, 
pico-de-gallo, cilantro, citrus 
chili aioli (gf) 16 

Carnitas
slow cooked pork, charred 
pineapple, grilled jalapeno, 
asadero  cheese, chile verde, 
cilantro, lime crema  17

ADOBO PORK 
bone-in pork shanks, oaxaca cheese polenta, sauteed kale, 

mushrooms, mango chipotle adobo, ancho oil (gf) 24

CHIMICHURRI STEAK
grilled flank steak, argentinian chimichurri, chile roasted 

vegetables, cheesy bacon and poblano potatoes 26*

SEARED SALMON
pan seared salmon, aji amarillo chile lime glaze, 
pineapple cilantro quinoa, citrus arugula (gf) 24*

QUESADILLA SALAD
greens, pico-de-gallo, charred corn, black beans, toasted 
pepitas, avocado, served on an open-face quesadilla,

creamy tomato dressing on the side 16
    add grilled chicken +4

    add grilled steak, shrimp +6*

ENCHILADAS
enchiladas are made with gluten free corn tortillas and house 
made sauces, add beans and rice +3

SIDES $3: Beans, Spanish Rice, Beans and Rice, 1/2 avocado, Fresh Flour Tortillas, 
$5: Grilled Chicken, Cheesy Bacon and Poblano Potatoes, Pineapple Quinoa, Oaxaca Polenta, 

CLASSICS

FOR SHARING

APPETIZERS
130 ELK

FRESH SALSA TRiO
fresh salsa and house-made corn 

tortilla chips (gf) 5

 QUESO FUNDiDO
3 melted cheeses, boulder chorizo, 
green chiles, pico-de-gallo, flour 

tortillas 10

QUESO BLANCO
warm blend of melted cheese and 

mild chiles, fresh tortilla chips (gf) 8

AHi AVOCADO POKE
crispy wonton chips, seasoned ahi, 

pineapple, avocado, mango red chile 
glaze, soy, sesame, fresh cilantro 16

  D.i.Y. GUACAMOLE
  fresh avocados, garlic, cilantro 

pico-de-gallo, lime, served in a giant 
molcajete, smashing required (gf) 13

CHiLE VERDE
colorado style pork green chili (spicy) 
served with a fresh flour tortilla  7

AVOCADO GRAPEFRUiT SALAD
arugula, avo, grapefruit, chile candied 

almonds, citrus vinaigrette (gf) 11

CHiCHARRONES!
made to order, tossed in chile powder 
served with fresh lime, queso (gf) 8

EMPANADAS
braised pork, corn, asadero cheese, 
salsa rojo, crema, cilantro (x3) 13

DUCK WiNGS
crispy duck wings, choice of mango 
chipotle bbq or fig mole negro 16

WiLD MUSHROOM QUESADILLA
kale, wild mushrooms, oaxaca cheese, 
truffled arugula and manchego 14

SPECIALITIES


