
APPETIZERS

MDA GUACAMOLE 

RIBEYE AGUACHILE

SHRIMP AGUACHILE

TACOS DORADOS (4)

HOUSE SPECIALTIES

MDA TOMAHAWK

NY STEAK & LOBSTER

CARNE ASADA

SHORT RIB BIRRIA

SURF & TURF

BÉCHAMEL HALIBUT

RIBEYE DE LA CASA

$45NY STEAK & FRITES
12 oz  B lack  Angus  NY s teak  /  house-made
ch imichurr i  /  t ru f f le  f r ies  topped w i th  parmesan
cheese .

SHORT RIB AL CHIANTI  $60
Slow cooked B lack  Angus  shor t  r ib  /  b rown ch ian t i
reduct ion  sauce /  mashed pota toes  /  2  corn
quesad i l l as .  

$15

$15

MEXICO RIB STYLE ELOTE
Charbro i led  corn  /  queso  f resco  /  ta j ín  /  ch ipo t le
a io l i

Cr i spy  f r ied  tacos  /  po ta to  mixed w i th  c ream
cheese  /  red  & green sa lsa  /  co t i j a  cheese .

$18 $19

$26

$22

PORK BELLY CHICHARRON
Fresh  avocado /  on ion  /  c i l an t ro  /  j a lapeño /  house-
made ch ips .

Dry  rub ,  c i t rus  mar ina ted  pork  be l l y  /  avocado
mousse  /  l ime Ju ice  /  corn  tor t i l l as .

R ibeye  s teak  gr i l l - seared  and mar ina ted  in  s igna ture
aguach i le  sa lsa  /  ch i l tep in  /  p ick led  red  on ion  /
avocado /  c i l an t ro  /  house-made ch ips .

Shr imp mar ina ted  in  l ime /  g reen ser rano  sa lsa  /
ch ipo t le  a io l i  /  cucumber  /  avocado /  house-made
ch ips .

$22TUNA TOSTADAS (3)
Fresh  Ah i  tuna  /  avocado /  cucumber  /  sha l lo ts  /
c i l an t ro  /  o range /  ch ipo t le  a io l i   /  Sr i racha
v ina igre t te  dress ing  /  corn  tos tadas .  

$22

$22

SONORAN SHRIMP CEVICHE

MDA CALAMARI

Cooked shr imp /  cucumber  /  tomato  /  on ion  /
c i l an t ro  /  avocado /  tomato  c lam sauce /  house
made ch ips .

Cr ispy  f r ied  ca lamar i  /  served w i th  2  s igna ture
house-made sa lsas .

$60

$60

Slow cooked B lack  Angus  shor t  r ib  /  r i ch  b i r r ia
consome /  bone marrow /  roas ted  pota toes  /  2  corn
quesad i l l as  /  beans  /  sa lsa  verde .

12  oz  B lack  Angus  r ibeye  /  g r i l l ed  shr imp /
asparagus  /  g r i l l ed  cambray  on ion  & ja lapeño /
roas ted  house  pota toes .

$130

$45

$75

$38

30 oz  B lack  Angus  tomahawk /  served w i th  e lo te  /
cambray  on ion  & ja lapeño /  beans  w i th  queso
f resco  /  s ide  o f  guacamole  /  sa lsa  macha .

Ha l ibu t  /  house-made béchamel  sauce /  sau téed
mushrooms in  wh i te  w ine  and but ter  /  cher ry  tomatoes  /
asparagus  /  bu t te red  sourdough bread .

12  oz  B lack  Angus  NY s teak  /  8  oz  lobs ter  ta i l  /  2
f lour  quesad i l l as .

8 oz  B lack  Angus  s i r lo in  /  g r i l l ed  cambray  on ion  &
ja lapeño /  guacamole  /  beans  w i th  queso  /  cho ice  o f
corn  or  f lour  to r t i l l as .

$70
20 oz  B lack  Angus  r ibeye  /  ch i l tep in  gar l i c  bu t ter
/  sa lsa  macha /  g r i l l ed  cambray  on ion  & ja lapeño
/  s ide  o f  guacamole  /  beans  w i th  queso  /  2  corn
quesad i l l as .

Contains nuts
Contains dairy
Gluten Free
Spicy
Vegetarian
MDA Favorites

Consuming raw or
undercooked meats, poultry,
seafood, or eggs may
increase risk of foodborne
il lness

SIDES & EXTRAS
Lobster  Ta i l                   $30
Mashed pota toes            $15
Shr imp (5 )                     $12
4 oz  S i r lo in  S teak           $12
Sweet  corn  w i th  c ream   $15

Gr i l l ed  Ch icken      $9
Bone Marrow        $9
Asparagus             $6
Guacamole            $10

Chips  & Sa lsa                 $8
Tru f f le  Fr ies                   $14
French Fr ies                   $8
Corn  /  F lour  Tor t i l l as  (3 )  $3



CORN & QUESO RISOTTO $34

$26PASTA BACANORA

Creamy corn  r i so t to  in  a  r ich  crema de  quesos  /
sau te  shr imp /  sourdough bread .

Penne pas ta  in  a  r ich  crema de  quesos  /  f i ve  bacon
wrapped shr imp s tu f fed  w i th  c ream cheese  /
sourdough bread .

BIRRIA TORTA $23 $28

$26

MOLE ENCHILADAS

ARRABIATA DI  CHIPOTLE PASTA

Authent ic  Ja l i sco  b i r r ia  on  br ioche bread w i th  a
cr i spy  cheese  crus t  /  s ide  o f  guacamole  /  c i l an t ro
/  p ick led  red  on ion  /  served w i th  f r ies .

Three  ench i ladas  made w i th  house-made 35  ingred ien t
mole  /  t inga  ch icken /  sour  c ream /  queso  f resco  /  r i ce
/  beans .

Penne pas ta  in  c reamy cheese  and smokey  ch ipo t le
sauce /  g r i l l ed  ch icken /  c r i spy  bacon b i t s  /  sourdough
bread .

ENTRÉE

TACOS
 SONORA TACOS (2)  

Sonoran  s ty le  f lour  to r t i l l a  tacos
wi th  cheese  crus t  /  roas ted  ch i le
verde  /  g reen & red  sa lsa  /  cho ice
o f  carne  asada  or  ch icken /
beans .  

INFAMOUS QUESABIRRIA (3)  
Authent ic  s low ly  bra ised  Ja l i sco
b i r r ia  /  served in  corn  tor t i l l as  w i th
cheese  crus t  /  sa lsa  macha /  p ick led
red  on ions  /  f r ied  c i l an t ro  /  beans .

 BACANORA TACOS (2)

$23

Bacon wrapped shr imp s tu f fed  w i th
cream cheese  /  cabbage w i th
ch ipo t le  a io l i  /  sau teed on ion  &
ch i le  car ibe  /  avocado s l i ces  /  f r ied
c i lan t ro  /  corn  tor t i l l as .

$23$23

SALADS BURGERS

KALE SALAD $17
Fresh  ka le  /  b lue  cheese  /  d r ied  cranberr ies  /  pecan
/  red  app le  /  sha l lo ts  /  house-made orange
v ina igre t te  dress ing .  

CAESAR SALAD $17
Cr ispy  romaine  le t tuce  /  c rou tons  /  f resh  gra ted
parmesan cheese  /  house-made caesar  dress ing .

ADD CHICKEN +9   ADD STEAK +12 ADD SHRIMP +12

$23

Black  Angus  beef  /  pork  be l l y  ch ichar rón
prensado /  ch ihuahua cheese  /  house  sa lsa
verde  /  p ick led  red  on ion  /  ch ipo t le  a io l i  /   
b r ioche bun /  f rench f r ies .

TRIPLE CHEESEBURGER $23
Black  Angus  beef  /  p rovo lone  cheese  /  amer ican
cheese  /  c ream cheese  /  caramel i zed  on ion  /
bacon /  ch ipo t le  a io l i  /  b r ioche bread /  f rench
f r ies  

CHICHARRON PRENSADO
BURGER

KIDS
QUESADILLA WITH FRIES
Sonoran  s ty le  f lour  to r t i l l a  quesad i l l a  w i th
cheese  crus t  /   cho ice  o f  carne  asada  or
ch icken /  char ro  beans .  

KIDS CHEESEBURGER $15
Black  angus  beef  /  amer ican  cheese  /
br ioche bun /  f rench f r ies .  

$15

AVAILABLE FOR KIDS 10  &  UNDER 

DESSERTS
CHEESECAKE

Cheesecake  w i th  f resh  s t rawberr ies ,
b lueberr ies  and van i l l a  i ce  cream  

TRES LECHES CAKE
L ight ,  f lu f fy  van i l l a  cake  /  soaked in  3  types  o f
mi lk  /  topped w i th  s t rawberr ies  &  caramel  /
van i l l a  i ce  cream.  

CHOCOLATE CAKE

Class ic  r ich  choco la te  cake  /  van i l l a  i ce  cream /
topped w i th  ber r ies .  

CHURROS

Six  t rad i t iona l  m in i  chur ros  f i l l ed  w i th  ca je ta  /
coa ted  in  c innamon sugar  /  choco la te  syrup  /
caramel  /  van i l l a  i ce  cream.

$14

$14

$14

$14

PARTIES OF 6  OR MORE WILL BE SUBJECT TO 20% AUTOMATIC GR ATUIT Y.  2  HOUR MAX T IME PER TABLE.  FOR
PARTIES LARGER THAN 8 ,  ALL GUESTS MUST BE PRESENT TO BE SEATED.  3% CREDIT  SURCHARGE APPLIED.

GREEN CHILI  CREAM ENCHILADAS
Three  ench i ladas  w i th  house-made green ch i l i  c ream
sauce /  t inga  ch icken /  sour  c ream /  r ice  /  beans  w i th
queso f resco .

$28


