
c o c i n a

10/10/25* THIS PRODUCT IS SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. A 3% FEE IS ADDED TO ALL CREDIT CARD PURCHASES.

Guacamole	 15
(vg) Avocado, tomatillo,
queso fresco, housemade chips 

Housemade Chips
and Salsa	 10
(df, v) Trio of salsas - tomatillo, 
chipotle, habanero-mango

Jefe Dip Sample r	 18
(vg) Queso, guacamole, chipotle 
crema, housemade chips, yuca frita

Elote	 11
(vg) Grilled corn, jalapeno aioli,
Cotija, onion, guajillo, cilantro

A vocado Salad	 14
(vg) Avocado, cherry tomatoes, 
radish, red peppers, red onion, 
cucumber, fresh herb dressing, 
queso fresco, romaine, pepita & 
sunflower
Add  shrimp 8
Add 4oz mahi mahi 8

Chips and Queso	 12
(vg) Fresh house made chips,
Jefe queso

Yuca Fri ta	 15
(vg) Fried yuca, escabeche,
chipotle crema

Nachos	 15
(vg) Housemade chips, queso sauce
black bean, pico de gallo, guacamole 
Add beef, carnitas, tinga,
or vegan chorizo 5
Sub fries for chips 2 

Vegan Chorizo	 12
(v) Vegan chorizo, potatoes,
pico de gallo, avocado & radish

Carni tas	 13
Confit pork, avocado salsa,
onion, cilantro, lime 

Shrimp	 15
(cs)(df ) Sauted shrimp, garlic 
mayo, cabbage, pico de mango, 
toasted coconut

Tacos
- two tacos pe r orde r -

Old Style	 13
Crunchy tortilla, guacamole,
beef picadillo, lettuce, pico de gallo,
queso, crema

Quesabirria	 14
Braised adobo beef, Oaxaca cheese,
charred jalapenos and onion, cilantro,
birria broth

Chicken Tinga	 13
(df ) Chicken tinga, avocado salsa, 
jalapeno, radish & cotija

Pescado	  15
(df, sf ) Blackened mahi mahi,
cabbage slaw, garlic mayo,
pineapple salsa

Carne  Asada	 34
Flank, rice and beans, avocado salsa,
grilled onion, and tortillas

Enchiladas Ve rdes	 20
Pulled chicken, salsa verde, lettuce, queso 
fresco, crema, Mexican rice, black beans

Jefe Burge r	 18
Two 4oz beef patties, applewood smoked bacon,
cheddar cheese, citrus-chipotle BBQ, lettuce, tomato, 
mayo, crispy fried onions, side of shoestring fries

Chipotle Chicken Bowl	 20
Pollo asado, black beans, rice, pico de gallo,
chipotle crema, lettuce, queso fresco

Jefe Hot Dog	 16
Grilled all-beef hot dog, bacon, queso, onion,
jalapeno, with fries

Arroz Mexicano (v)	5

Frijoles Cha rros	 7

Guacamole  (vg)	 8

Beans & Rice	 8

Single Salsa (v)� 4

Housemade Chips� 4

Jefe Salad (vg)� 7

Fried Ice Cream	 9
Chocolate sauce, 
whipped cream 

Seasonal 
Tres Leches	 9
Honey infused berries

postres

Sides

small Plates

Platos

(n) contains nuts  (cs) shelfish  (sf) seafood  (df) dairy free  (vg) vegetarian  (v) vegan

Sorbe t	 6
(df ) Seasonal sorbet



Jefe Moji to	 14
Rum, Cachaça, tamarind, lime, mint 

Jefe Old Fashioned	 15
Bourbon, banana, mole, bitters

Oaxacan Old Fashioned 	 15
Anejo, mezcal, xila, agave, bitters,
smoked saline 
Paloma Fantasma	 14
Blanco, blood orange, 
clarified citrus, rosemary

Jefe Original Ma rga ri ta	 15
Blanco, Curaçao, lime

Marga ri ta de Melón	 15 
Blanco, melon, lime, apple, 
cucumber, tajin

Primo Ma rga ri ta	 19
Reposado, coriander infused Curaçao, 
fresh lime, agave, black lava salt 

Rotating Special	
An ever-changing selection of wonder, 
ask your server

-Agua de Jamaica	 6

Topo Chico Lime	 5

Mexican Coke	 5 
Ja rri tos	 5
Varying flavors

Non-Alcoholic

Cocktails

Pellegrino 	 6 
1-liter  

Housemade Horchata	 5

Spri te, Coke, Die t Coke	4
Hot Tea 	 4

beer
BEERS ON TAP

Falling Knife Hidden Temple  (1 2oz)� 8.5
Hazy IPA – Minneapolis, MN

Cali Squeeze Blood Orange� 8.5 
Wheat Ale – California

Nine Mile x Oro by Nix ta Mazorca Dorada� 8.5
Heirloom Corn Lager – Bloomington, MN

Pacifico � 6.5
Mexican lager – Mazatlan, Mexico

Pryes Miraculum� 8.5
Midwest IPA – Minneapolis, MN

Rotating Tap� 8.5

BOTTLED/CANNED

Modelo Especial� 8.5
Lager – Mexico

Sociable Cide r W e rks Freewheele r� 8.5
Cider – Minneapolis, MN

Laguni tas Hoppy Refreshe r n/a� 8.5 
Non-alcoholic – California

Heineken 0.0% n/a� 8.5
Non-alcoholic – Netherlands

Cocina fLIGHTS
Marga ri ta Fligh t	 22
Jefe Margarita, Primo Margarita, Margarita de MelÓn 

Reposado Fligh t 	 24
Corralejo Reposado, Hussongs Reposado, 
El Tesoro Reposado

Mezcal Fligh t	 25
Fidencio Classico, Del Maguey Vida, Madre Black

Top Shelf Fligh t 	 40
La Adelita Black Añejo Cristalino, 
Clase Azul Reposado, El Tesoro Añejo

La Tormenta	 14
Hibiscus infused pisco, 
prosecco, guava, lemon, agave

Rojo Punch	 14
Anejo, ancho, lemon, raspberry, 
honey, oregano, bitters

Piña de Fuego 	 14
Rum, ancho verde, pineapple, 
passionfruit, tajin-pineapple syrup, 
fire tincture

WINE
BUBBLES

Cune Cava Brut	 12
Penedès, Spain

WHITE

Twin Peaks Vinho Ve rde	 12
Portugal

Santo Tomas Mission Blanco	 15/56
Valle de Gaudalupe, Mexico

RED 
Santa Julia Temparnillo	 12 
Mendoza, Argentina 

Santo Tomas Mission Tinto 	 15/56
Valle de Gaudalupe, Mexico

ROSE SANGRIA	 12 -


