
LUNCH MENU

Truly Natural Foods
Scratch-Made Tortillas

Fresh-Baked Chips
House-Blended Salsas

Organic and Gluten-Free
Free-Range and Grass-Fed
No Cans or Compromises

Nothing Deep-Fried or Processed
Everything Hand-Crafted Each Day

MEXICAN-INFLUENCED 
GUEST-INSPIRED 

FRESH KITCHEN & BAR



BEVERAGES

Iced Tea | 3 
hibiscus white tea or black tea

Bottle | 3 
topo chico sparkling water

Fountain Drinks | 2.50 
coke, coke zero, diet coke, sprite, 
dr. pepper, root beer, fanta orange, 
lemonade

Coffee | 3 

Fresh Squeezed Lemonades | 4 
traditional, strawberry, pineapple, orange 

Cold-Pressed Juices | 8  
  Beat It: carrot, beet, orange,  

lemon, ginger

  Mean Green: green apple,  
cucumber, kale, spinach, ginger

All of our margaritas are crafted with premium, organic ingredients including 
fresh (never frozen) fruits, pure agave nectar, and organic liqueurs.

ORGANIC MARGARITAS

CBD Margarita | 17  
(two max per guest)
ambhar tequila reposado, orange 
liqueur, & CBD-infused organic agave

Traditional | 10 - frozen or rocks
dulce vida organic tequila, orange 
liqueur, & agave

Top-Shelf | 14 - frozen or rocks
ambhar tequila reposado, cointreau, 
fresh lime juice, & agave

Spicy Oaxaca | 13
mezcal, hibiscus and habanero agave, 
fresh lime & pineapple juice

Perfect | 14 - up or rocks
casa noble reposado, cointreau, & lime

Grilled Pineapple | 13.5
herradura reposado, grilled  
pineapple, orange liqueur, & agave

Cucumber-Serrano | 11.5
el jimador tequila blanco, cucumber, 
serrano, orange liqueur, agave,  
& chili-lime salt

Blueberry Smash | 11.5
código 1530 blanco, fresh blueberry 
puree, orange liqueur, & agave

Swirl | 12
a swirl of our traditional frozen 
margarita & house-made sangria fresca

Mezcal Margarita | 13
mezcal espadin joven, tequila blanco, 
agave, & smoked sea salt

APPETIZERS

Smoked Salmon Nachos | 14
herbal avocado puree, smoked  
salmon, mango relish, & mango 
habanero yogurt

Seared Herb Panela | 13
herb panela with choice of nopal  
and corn, grilled vegetable,  
or rajas con chorizo

Barbacoa | 15
braised lean wagyu beef cheek, red 
guajillo cascabel salsa, house-made 
corn tortillas

Ceviche Fresco | 15
house-cured striped bass, fresh mango, 
corn, jalapeño, red pearl onions, & fresh 
purepecha avocado

SOUPS

Tlalpeño | 6/10
traditional mexican chicken soup  
with avocado, garbanzo, carrot,  
celery, chipotle broth, baked tortilla 
strips & lime

Red Pepper Bisque | 9/13
creamy roasted red bell pepper and 
pacific shrimp soup with micro cilantro

Natalio’s | MKT
chef special soup

99¢ LIQUID LUNCH 
Mini house margarita or red sangria (both on the rocks)

with purchase of entree, bowl, salad, tacos, or enchiladas
(available every weekday 11-3. limit three per person)

BAKED TORTILLA CHIPS & SALSAS
Our complimentary tortilla chips and salsas  

are baked fresh from scratch every day



BOWLS/SALADS

Protein Additions:
free-range fried egg | 4
sustainable ahi tuna | 12
mexican pacific shrimp | 10
free-range chicken al pastor | 7
grass-fed wagyu flap sirloin | 10
impossible plant-based meat | 9
sustainable atlantic grilled salmon | 12

Uno Bowl | 15
quinoa, brussels sprouts, turkey bacon, 
green onion, avocado, baby heirloom, 
& chipotle yogurt

Bowl Feature | 25
chef special bowl with protein included

Arugula Joven Salad | 13
baby arugula, avocado, berries, 
pumpkin seeds, queso de rancho,  
& agave vinaigrette

Mozzarella-Tomato Cactus Salad | 15
sliced steak tomatoes, buffalo 
mozzarella, baby cactus relish, salted 
pumpkin seeds, & cilantro-basil pesto

Kale y Quinoa Salad | 13
quinoa, kale, tomato, mango,  
avocado, chayote, panela cubes,  
& mango vinaigrette

House Salad | 6
romaine hearts, kale, tomato, 
cucumber, apple, onion, queso  
fresco, citrus vinaigrette, & olive oil

TACOS/ENCHILADAS

Made with house-made corn tortillas with sides of vegan black beans and your 
choice of lemongrass rice, poblano-corn rice, or quinoa.

Green Salsa Chicken Tacos | 15
rotisserie chicken, tomatillo de milpa 
sauce, poblanos, tomatillo relish, 
cabbage, & agave onion

Smoked Brisket Tacos | 16
house-smoked brisket, baby kale, 
tomatillo-pineapple relish, & avocado 
habanero sauce

Chipotle Shrimp Tacos | 15
Pan-seared shrimp, cabbage, cilantro 
yogurt, mango relish, avocado puree,  
& chipotle aioli

Seafood Enchiladas | 18
scallops, clams, shrimp, striped bass, 
salmon, chihuahua cheese, pickled 
cabbage, & chile ancho salsa

Chicken Tomatillo Enchiladas | 16
chicken, poblanos, bell peppers,  
queso ranchero, cilantro, & milpa 
tomatillo sauce

Brisket Ahumado Enchiladas | 16.5
house-smoked brisket, poblanos, 
bell peppers, roasted onions, queso 
ranchero, & chile morita sauce

ENTREES

Wagyu Carne Asada | 28
ancho chile-marinated wood-grilled 
wagyu flap sirloin with poblano rajas 
enchilada & pearl onion guiso

Crackling Pollo | 22
free-range pan-roasted chicken, 
lemongrass rice, cucumber salad,  
& charred tomatillo salsa

Salmon A La Parrilla | 24
guajillo-marinated fire-grilled atlantic 
salmon with mexican rice peperonata  
& cilantro poblano sauce

Natalio’s Del Mar | 28
the chef’s seafood feature with cup  
of tlalpeno soup or house salad 

Scallops with Corn Trufa | 26.5
pan-seared diver scallops, sautéed 
huitlacoche, corn-tomato relish,  
& poblano yogurt

Red Snapper | 28
pan-seared red snapper with  
avocado-lemongrass rice and  
tomatillo de milpa sauce

Breakfast Casserole | 17.5
layers of corn tortillas with free-range 
chicken, two sunny side eggs, rice, 
black beans & tomatillo de milpa sauce

Organic Kitchen: everything on our menu is prepared in-house with always fresh, never 
fried ingredients. (We don't even have a fryer!)
Our menu is vegan-friendly, almost entirely gluten-free, and can be made to fit any 
allergies or dietary preference. Just let us know!

Consuming raw or undercooked proteins may increase risk of foodborne illness.



@HUGOSINVITADOS

THE TASTING TABLE
The Tasting Table is where a party of up to ten can gather for a "cata", or tasting,  
of some of the world's finest tequilas. Ask your server for more details.

PRIVATE DINING
The PDR is the perfect venue for larger private parties and corporate events to  
enjoy an inviting private dining experience. For info & booking: 214.496.0590  
or LasColinas@HugosInvitados.com.

WINE

SPARKLING
 Anna Blan De Blanc 187ml, Cava, Spain 11
 Lamarca 187ml, Prosecco, Italy 12
 Korbel Brut Rose, 187ml, California 12

CHARDONNAY
 Casa Madero, Mexico 11/39
 Stag’s Leap, Napa Valley 14/51
 Sonoma-Cutrer, Sonoma Coast, California 16/59
 Langetwins, Lodi, California 9/31
 Ferrari Carano “Tre Terre”, Russian River Valley, California 13/47

ROSÉ
 Fleur De Prairie, Provence France 11/35
 Charles Smith “Band of Roses”, Washington State 12/43

INTERESTING WHITES
 Villa Pozzi, Moscato, Italy 9/31
 Kim Crawford, Sauvignon Blanc, New Zealand 14/51
 Ca Montini, Pinot Grigio, Italy 10/35
 Orin Swift "Blank Stare", Sauvignon Blanc, Russian River Valley, California 19/67

CABERNET SAUVIGNON
 Casa Madero, Mexico 13/47
 Juggernaut Hillside, California 16/59
 Chateau Smith, Washington State 13/47
 Bonanza, California 11/39

PINOT NOIR
 Smith & Perry, Oregon 11/35
 Meiomi, California 13/43

INTERESTING REDS
 SR 262, Merlot, Washington 10/35
 The Calling “Visionary”, Red Blend, Alexander Valley 16/59
 Saldo, Zinfandel, California 18/68
 Antigal, Malbec, Argentina 11/39
 Locations TX, Red Blend, Texas 15/55

HUGO'S WINE CELLAR (Price per Bottle / Limited to Availability)

 Orin Swift “Mannequin”, Chardonnay, California  88
 Nickel & Nickel “Truchard”, Chardonnay, Napa Valley  95
 Girard, Cabernet Sauvignon, Napa Valley  80
 Jordan, Cabernet Sauvignon, Alexander Valley  104
 Schrader Cellars “Double Diamond”, Cabernet Sauvignon, Napa Valley 1 75
 Bernau Block, Pinot Noir, Willamette Valley  125
 The Prisoner, Red Blend, Napa Valley  80
 Stags’ Leap “The Investor”, Red Blend, Napa Valley  80
 Orin Swift “Papillon”, Bordeaux Blend, Napa Valley  145
 Orin Swift “8 Years in The Desert”, Zinfandel Blend, California  100
 Orin Swift “Abstract”, Red Blend, California  80


