APPETIZERS

| STREET CORNDIP of ® 12

: Char-grilled corn, fresh lime,
: cilantro, tajin, mayo, queso
: fresco, and crema.

FRESH GUACAMOLE ©F
®

Freshly made with your
preference of lime, cilantro,
onion, tomatoes, and jalapenos.

: TAMALES < @ %

: Corn meal dough; 1stuffed with
: chicken and 1 with park. Topped
: with homemade Salsa Verde,

: queso fresco, and crema.

EL FUNDIDO cf @

Served on a sizzling skillet with
grilled onions, poblanos and
chorizo topped with cheddar and
queso dip.

Choice of: Corn or Flour tortillas.
Add: Chicken $3 /Pineapple $2

Vegetarian options available!

*CEVICHE cr

Lime-cured haddock and/or
shrimp tossed with red onion,
cilantro, and tomatoes. Garnished
with avocado and cucumber for a
fresh finish.

NACHOS cr $15
Corn chips topped with monterey
jack, lettuce, pico de gallo, queso
fresco, crema, and a side of
pickled jalapenos, and queso dip.
Choice of: Chicken, Pork or
Ground Beef.

Sub: Steak $2 / Shrimp $5

DORADITOS $16
Flour tortillas rolled up and fried
with your favorite meat, topped
with queso fresco, crema, and a
side of queso dip. Choice of:
Chicken, Pork, or Ground Beef.
Sub: Steak $2 / Shrimp $5

QUESADILLAS $16
Large flour tortilla grilled with
cheese, topped with queso
fresca, crema, and pico.

Choice of: Chicken, Pork, or
Ground Beef.

Sub: Steak $2 / Shrimp $5

: DIP SAMPLER cf @

: Salsa Verde, Salsa Roja, Queso
: Dip and our house salsa, served
: with homemade corn chips.

LA FAMILIA DIP ¢F

Chopped chicken, steak, and
grilled shrimp topped with
signature queso dip, pico de
gallo, and a sprinkle of cilantro.
Choice of: Corn or Flour Tortillas.

QUESODIP cr ® $10
Creamy homemade cheese sauce
with a hint of jalapeno.

Add: Chorizo $4 / Beans $2

WINGS cF $16
5 drums, 5 flats tossed in our
house-made Mexican Chile
Buffalo Sauce.

Choice of: Ranch or Bleu Cheese,

CALAMARI $15
Fried till golden brown and served
with a side of spicy mayo.
Garnished with fresh lemon
slices!

SOUPS &

POZOLE cr % $12

Pork broth, white corn hominy, and carnitas pork
topped with raw white onion and cilantro. Served with
lime wedges. Add Corn tortillas $2

AZTECA cF $12

A bold, savory blend of tomato and chile broth, layered
with chicken, crunchy tortillas, avocado, cheese, and
sour cream topped with cilantro.

POBLANO cr ® $12

Creamy soup made with roasted poblanos and corn,
topped with queso fresco.

VEGETARIAN: ®
GLUTEN FREE : cr

ASK SERVER FOR AVAILABILITY : *

SATLTAIDS

TACO SALAD ® $13

Crispy flour tortilla filled with spring mix, lettuce, pico
de gallo, corn, tortilla strips, cheese, all tossed in oil
and vinegar.

LA CUBANITA < @ $12

Shredded cabbage, lettuce, onions, tomatoes, and
cucumbers tossed in a homemade lime vinaigrette.

SALAD PROTEIN OPTIONS
Chicken S3 - Steak S5 - Mixed S5 - Pork S3 -Shrimp S7
- Ground Beef S3 - Guacamole S4 - Veggies S3

Large parties/groups will have an automatic 20%
gratuity fee added to their bill.

*Consuming raw or undercooked meat, poultry,
shellfish or egg may increase your risk for food
borne illness.*




PILATOS PEOUENOS

Available All Day!

SOPES (2) * $14
Crispy corn cakes topped with beans, lettuce, queso
fresco and crema. Served with a side of rice.

Choice of: Chicken, Pork, or Ground Beef.

Sub: Steak $2 / Shrimp $5

TOSTADAS (2) cr % $12
Crispy corn tortilla topped with beans, lettuce, queso
fresco, crema, and pico. Served with a side of rice.

Choice of: Chicken, Pork, or Ground Beef.
Sub: Steak $2 / Shrimp $5

FLAUTAS (3) $12
Corn tortilla rolled with your favorite meat, fried and
topped with lettuce, queso fresco, and crema. Served
with a side of rice.

Choice of: Chicken, Pork, or Ground Beef.

Sub: Steak $2 / Shrimp $5

TACO BOWL $15
Crispy flour shell filled with rice, beans, guacamole,
lettuce, pico de gallo, crema, and cheese.

Choice of: Chicken, Pork, or Ground Beef.
Sub: Steak $2/ Shrimp S5

MINI QUESADILLAS $12
Flour tortilla filled with cheese, topped with queso
fresco, and crema. Served with a side of rice.

Choice of: Chicken, Pork, or Ground Beef.

Sub: Steak $2 / Shrimp $5

*MEXICAN BURGER $16
Grilled beef and chorizo topped with cheese, lettuce,

jalapenos, avocado, and spicy mayo. Served with a
side of fries.
Add: Fried Egg $2

TIRITO TACOS

Choice of Corn or Flour Tortillas; served with rice and black beans.

: CHICHARRON % FISH

: Crispy fried pork belly served
: with raw onion, cilantro, lime,

: and molcajete salsa. slices.

AL PASTOR *

Marinated ground pork grilled
with pineapple, served with raw
onions, cilantro, and lime.

: SHRIMP

: Grilled shrimp and pico de gallo
: topped with cabbage and

: avocado slices.

Grilled Haddock topped with
Mexican slaw and avocado

Chopped, grilled steak topped
with raw onions and cilantro.

: QUESA BIRRIA :
: : Slow braised beef, shredded and :
: i grilled inacorn tortilla with :
: : cheese. Served with a side of
: : homemade savory consome.

$18 GRINGO $15
Seasoned ground beef, topped
with lettuce, tomato, and
Monterey Jack cheese.

VEGGIE ® $15
Grilled onions, green and red
peppers, squash, zucchini,
sweet potatoes, corn, and
poblanos topped with queso
fresco.

CARNITAS $18

Braised pork topped with fresh
white onion and cilantro.

GF ¥

POLLO AL CARBON
Grilled chicken and pico de gallo
topped with queso fresco.

Gluten Free Option Available!




PITATOS GIRANDES

All entrees are served with a side of rice and black beans.

: CARNE ASADA o#
: Large flank steak seasoned and

: grilled, topped with avocado slices. :

: Choice of: Corn or Flour Tortillas.
: Add: Shrimp $4

CHIMICHANGAS

Two flour tortillas rolled up & fried
with your choice of protein, topped
with queso dip, crema, and
cilantro.

Choice of: Chicken, Pork, or
Ground Beef.

Sub: Steak $2 / Shrimp $5

CHORI POLLO cr $18
(2) Thin sliced chicken breast
topped with grilled chorizo,
pineapple, and queso dip.

Choice of: Corn or Flour Tortillas.

SHRIMP AL AJILLO cF s21
Grilled garlic shrimp topped with
avocado slices.

Sub: Picosa Habanero Salsa

Sub: Haddock & Veggies $4

FAJITAS

Grilled onions, red and green
peppers with your favarite protein.
Served with a side of Pico de Gallo.
Choice of: Corn or Flour Tortillas.
Veggie $16

Chicken, Steak, or Mixed $18

Trio (Chik, Stk, and Shrimp) $22
Shrimp $24

Add Loaded Plate S6 - Guacamole,
Crema, and Monterey Jack.

CHILE LIME SALMON cF
i 8oz seared Salmon with savory
: chile lime glaze served over grilled

MOLCAJETE BOWL $30
Authentic and delicious! Served in
a sizzling molcajete filled with
grilled steak, chicken, shrimp,
chorizo, nopales (cactus), roasted
jalapeno, grilled cheese and
topped with a flavorful roasted
tomato-chile sauce. Served with
Pico de Gallo, rice and black beans.
Choice of corn or flour tortillas
Add Loaded Plate S6 - Guacamole,
Crema, and Monterey Jack.

HADDOCK SHRIMP AL
QUESO $25
Grilled haddock served over
vegetable medley topped with
home-made queso and grilled
shrimp.

: veggie medley.

BUIRIRITOS

: LA FAMILIA BURRITO

i 12" Flour tortilla filled with rice, beans, guacamole, pico

i de gallo; lettuce, chicken, pork, or ground beef topped
: with Salsa Roja, crema, queso fresco, and cilantro.

GRINGO BURRITO

12" Flour tortilla filled with rice, beans, grilled onions,
chicken, pork, or ground beef topped with signature
queso and Pico de Gallo.

VEGGIE BURRITO $16
12" flour tortilla filled with grilled onions, green and red
peppers, squash, zucchini, sweet potatoes, corn and
poblanos topped with Green Tomatillo salsa, queso
fresco and crema.

Add: Chicken $3 - Steak $3 - Pork $3 - Shrimp $4 -
Chorizo $3

BURRITO PROTEIN CHOICE
Choice of: Chicken, Pork, or Ground Beef.
Substitute: Steak $2 / Shrimp $5

ENCHITITILEAIDAS

Served in white corn tortillas with a side of rice and
black beans.

ENCHILADAS VERDES (3) $16
Corn tortillas stuffed with cheese topped with Salsa
Verde, queso fresco, and crema.

: Corn tortillas stuffed with cheese topped with :
: house-made Salsa Rojas, queso fresco, and crema. :

ENCHILADAS DE QUESO DIP (3) $16
Corn tortillas stuffed with cheese topped with
signature queso dip, queso fresco, and crema.

ENCHILADAS VEGGIES (3) $16
Corn tortillas stuffed with grilled onions, green and
red peppers, squash, zucchini, sweet potatoes,
corn, and poblanos topped with queso fresco and
crema.

Add: Chicken $3 - Steak $3 - Pork $3 - Shrimp $5 -
Chorizo §3

VEGETARIAN: @
GLUTEN FREE : cr

ASK SERVER FOR AVAILABILITY : *

ENCHILADA PROTEIN CHOICE
Choice of: Chicken, Pork, or Ground Beef.
Substitute: Steak $2 / Shrimp $5




Tres Leche $8
An ultra-moist, airy cake soaked in
three milks, topped with fresh whipped
cream and cinnamon.

Churros $8
Twisted fried dough, tossed in
cinnamon and sugar, drizzled with
caramel, served with black raspberry
ice cream.

Sopapillas $8
Light, puffy pastries fried to a golden
crisp, tossed in cinnamon and sugar,
drizzled with caramel.

Flan $8
Silky home-made, oven-baked custard
topped with a glossy caramel sauce.

FOUNTAIN SOIOhA
Coke

Diet Coke

Lemonade

Unsweetened Ice
i Tea
Sprite
Raspberry Iced
Gingerale Tea

KIS MIRINIKS
Apple Juice Cranberry Juice

Milk/Chocolate
Milk

Orange Juice

Dulce De Leche Cheesecake $8

Delicious cheesecake topped with
Dulce De Leche caramel.

BOTTILIEID
INDIRINIKS

Jarritos
Pineapple
Grapefruit
Fruit Punch
Tamarind
Mandarin
Lime
Strawberry
Mango
Watermelon
Guava
Passionfruit

Mexican
Coke

Mexican
Sprite

Mexican
Fanta

Root Beer

Coke Zero




