
desserts
ICE CREAM COOKIE SANDWICH | 12
chocolate chip cookies | vanilla or chocolate ice cream

CARAMEL-FILLED CHURROS | 13
strawberry chipotle | abuelita chocolate

AVOCADO SEMIFREDDO | 14
sautéed pineapple | pomegranate seeds | buñuelos

BEER
LOCAL DRAFT | 9

DOMESTIC | 8

IMPORTED | 9

CIDER & SELTZER | 8

Cocktails
SOUTHWEST CITRUS BITE | 16
jalapeño-infused deep eddy ruby red vodka | honey 
lemon | grapefruit

EL VALLE SUNSET | 18
blanco tequila | mango purée | lime juice | orange

CAMEL BUCK | 18
mezcal | orange liqueur | prickly pear | agave | lime juice

PRICKLY FIRE | 18
reposado tequila | chile liqueur | prickly pear 
hellfire bitters | lime juice | tajín

PEACH SANGRIA | 16
sangria mix | brandy | white wine | local peaches 
make it a pitcher 55

BERRY SANGRIA | 16
sangria mix | brandy | red wine | berries 
make it a pitcher 55

Wines by the glass
SPARKLING 6oz. bottle

Lunetta Prosecco, ITA 15 60

Ultraviolet Sparkling Rosé, CA 16 64

WHITES & ROSÉ
Rose Gold Rosé, FRA 15 60

Chateau Ste. Michelle Riesling, WA 14 56

Santa Margherita Pinot Grigio, ITA 15 60

Montinore Estate Pinot Gris, OR 16 64

Wai Wai Sauvignon Blanc, NZL 14 56

Decoy by Duckhorn Sauvignon Blanc, CA 15 60

Joel Gott Unoaked Chardonnay, CA 15 60

Wente Vineyards Estate Grown  
Chardonnay, CA 16 64

REDS
Meiomi Pinot Noir, CA 16 64

Benziger Merlot, CA 14 56

Catena Vista Flores Malbec, ARG 16 64

Franciscan Estate Cornerstone 
Cabernet Sauvignon, CA 15 60

DAOU Cabernet Sauvignon, CA 22 88

Bull By The Horns Cabernet Sauvignon, CA 16 64

Joel Gott Red Blend, WA 16 64

non-alcoholic
HEINEKEN 0.0 | 7

ATHLETIC BREWING RUN WILD IPA | 7

JARRITOS FLAVORED SODA | 7
tamarind, mandarin, lime or mexican cola
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SHARED PLATOS
THREE AMIGOS |  18
corn tortilla chips | guacamole | queso sauce | salsa roja

QUESO FUNDIDO | 17
corn tortilla chips | chorizo or soyrizo | corn 
charred poblano peppers | cotija cheese

MEXICAN STREET CORN |  12
grilled sweet corn | achiote butter | cotija cheese 
tajín | cilantro & lime crema

BLACK BEAN HUMMUS |  17
seasonal vegetables | grilled naan | cilantro oil

CARNE ASADA FRIES | 21
marinated skirt steak | queso sauce | cotija cheese 
chipotle aioli | cilantro & lime crema | guacamole 
pico de gallo

MANGO AGUACHILE |  19
corn tortilla chips | cucumber | onion | radish 
mango pearls | avocado | fresno & jalapeño peppers 
cilantro oil

ENSALADAS
PROTEIN BOWL |   28
seasonal greens | hibiscus-pickled cabbage 
mixed peppers | sweet potato | black beans 
avocado | seeded granola | grilled corn 
smoked chile vinaigrette | choice of protein

CENTRO COBB | 19
hearts of romaine | charred corn | cherry tomatoes 
crispy sonoran black beans | tortilla strips | agave bacon 
queso fresco | cilantro vinaigrette

KALE CAESAR |  17
hearts of romaine | baby kale | cotjia cheese 
jalapeño cornbread crouton |charred chili caesar dressing

BERRY SALAD |    18
arugula | frisée | spiced strawberries | dried cranberries 
candied walnuts | queso fresco | raspberry vinaigrette

ADD TO ANY SALAD:  ancho-spiced chicken  9 
sonoran shrimp  10  |  salmon*  11  |  carne asada  11

SIDES
FRENCH FRIES | 8

SWEET POTATO 
FRIES | 8

SIDE SALAD | 8

QUESO | 6

GUACAMOLE | 6

AVOCADO | 5

SEASONAL FRUIT | 7

FROZEN FRUIT | 8

GLUTEN-FRIENDLY BREAD | 6

PLATILLOS
CENTRO SONORAN CHEESEBURGER* | 22
hatch chile cheddar | charred corn pico | lettuce 
smoked chile aioli | brioche bun | choice of fries or side salad 
substitute impossible meat  4

MEDIANOCHE | 22
citrus-marinated pork | pickles | swiss cheese | mustard 
pickled onions | achiote butter | artisanal bread 
choice of fries or side salad

CENTRO BURRO | 24
carne asada or chicken tinga | cilantro green rice 
pico de gallo | spiced black bean | guacamole | oaxaca cheese 
cotija cheese | cilantro & lime crema | salsa roja

CHICKEN FLAUTAS | 22
cilantro green rice | oaxaca cheese | tomatillo salsa 
cilantro & lime crema | green chile | red cabbage 
cotija cheese | pico de gallo

QUESADILLA OAXACA |  16
oaxaca cheese | pico de gallo | guacamole | salsa roja
ADD:  chicken tinga  5  |  carne asada  11  |  shrimp  9

CRISPY CHILE RELLENO | 24
cilantro green rice | shrimp | oaxaca cheese | green chile 
salsa roja | prickly pear reduction

TACOS (TWO TACOS PER ORDER)

locally made corn tortillas, served with salsa tatemada & 
house escabeche

BAJA COCONUT SHRIMP | 21
cabbage | cilantro & lime crema | pico de gallo

SONORAN FISH |  23
mahi-mahi | spicy cabbage slaw | pico de gallo 
cilantro & lime crema

MOJO-MARINATED CARNE ASADA* | 22
marinated skirt steak | cabbage | onions | cilantro 
jalapeño & avocado salsa

CHICKEN TINGA |  21
cabbage | pico de gallo | cotija cheese | cilantro & lime crema

PORK AL PASTOR |   21
grilled onions | cabbage | grilled pineapple 
jalapeño & avocado salsa

CAULIFLOWER |   18
heirloom cauliflower | vegan aioli | purple cabbage 
pico de gallo | pickled onions

 GLUTEN-FRIENDLY    VEGETARIAN    VEGAN 
 DAIRY-FREE      CONTAINS NUTS

*Consuming raw or undercooked meats / poultry / seafood / shellfish 
or eggs may increase your risk of foodborne illness. 
Please notify us of any food allergies or questions about preparation 
prior to consuming any dishes.

20% service charge will automatically be added to parties of six or more in lieu of gratuity.


