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CHILAQUILES
ROJOS CON HUEVO

Corn tortilla quarters
dipped in a smoky guajillo
pepper sauce, topped with
chopped onion and grated
cheese. Served with beans

and a fried egg.

REVUELTOS

Two eggs scrambled with your choice of bacon, ham, sausage,
chorizo, or a la mexicana. Served with beans potatoes, and
homemade tortillas.

RANCHEROS $12.99
Two eggs (any style) topped with ranchero sauce, melted
cheese, and a slice of crispy bacon. Served with beans,
potatoes, and homemade tortillas.

DIVORCIADOS $12.99

Two eggs (any style), one topped with ranchero sauce, the
other with verde sauce. Served with beans, potatoes, and
homemade tortillas.

MIGAS $12.99

Two eggs scrambled with chopped ham and corn tortilla
strips. Topped with ranchero sauce and cheese. Served with
beans, potatoes, and homemade tortillas.

MOLLETES ) $10.99
Two toasted french roll halves topped with beans, ham or
bacon, and melted cheese. Served with pico de gallo.

* AMERICAN STYLE $12.99

Two buttermilk pancakes, two eggs (any style), bacon, and
toast.

BREAKFAST TACOS

ANY 2 ITEMS $3.50
ADDITIONAL ITEM $ .50

Egg Bean Chorizo
Bacon Sausage Cheese
Potato Ham

SPECIALTY TACOS
Nopal & Egg, Steak & Egg, Chicharron & Egg
ADDITIONAL ITEM
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GUACAMOLE $9.99

Creamy, mashed avocado combined with pico de gallo. Served
with tortilla chips.

CHILE CON QUESO sm.$7.99 1g.$9.99

Smooth, creamy cheese sauce, with chili pepppers and spices.
With Chorizo Ig. $11.99

QUESADILLA $8.99
Large flour tortilla filled with melted jack cheese, grilled until
golden brown. Served with fresh guacamole, sour cream, and
pico de gallo.

With Ground Beef or Shredded Chicken
With Beef or Chicken Fajita

"I S@OUPS

CALDO DE RES sm. $ 13.99 1g. $15.99

Delicious beef and vegetable soup. Served with a side of rice,
chopped onions and jalaperios, and homemade tortillas.

CALDO DE POLLO sm. $13.99 1g.$15.99

Spicy chicken and vegetable soup. Served with a side of rice,
chopped onions and jalaperios, and homemade tortillas.

CALDO MARINO  sm. $14.99 1g.$16.99

Spicy shrimp, fish, and vegetable soup. Served with a side of rice,
chopped onions and jalaperios, and homemade tortillas.

MENUDO sm. $ 13.99 1g. $15.99

**The perfect hangover remedy!** Spicy beef tripe soup. Served
with chopped onions and jalapefios, and homemade tortillas.

sm. $ 8.99

$ 9.99
$10.99

T ENCHILADASH
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NACHOS

‘F' Corn tortilla chips topped with
refried beans, melted cheese,
guacamole, and sliced jalapeiios.

$9.99

With Ground Beef or
Shredded Chicken

$11.99

With Beef or Chicken Fajita

$14.99

FRIJOLES PUERCOS $10.99
Hearty dip made with refried beans cooked with bacon, chorizo,
serrano peppers, and melted cheese. Topped with shredded
monterrey jack cheese. Served with tortilla chips.

QUESO FUNDIDO $10.99

Melted monterrey jack cheese with chorizo. Served with
homemade tortillas.

MOLE SAMPLER $10.99
Showcases the rich and complex flavors of our three traditional
mole sauces made from scratch in-house: mole rojo, mole verde,
and chimpa. Served with homemade tortillas.

BOTANA SAMPLER $21.99

A delicious assortment of bean & cheese nachos, chicken taquitos,
cheese quesadilla, and serving of chile con queso dip.

ENCHILADAS $13.99

Three beef or chicken enchiladas with your choice of sauce and
melted cheese. Served with rice and beans.

FLAUTAS $13.99

Three beef or chicken flautas served over your choice of sauce,
topped with sour cream. Served with rice and guacamole.

ENFRIJOLADAS $ 14.99

Three rolled beef or chicken tacos topped with a creamy bean
sauce. Served with rice and guacamole.

g Swre,
=2 SAUCES: =

Ranchera: mild red tomato sauce =~ Bandera: sour cream flanked
Verde: green tomatillo sauce by verde and roja sauces
Roja: zesty guajillo red pepper sauce Mole: spicy chocolate and
Suiza: sour cream sauce red pepper sauce
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PUERCO
EN SALSA ROJA

Pork tips cooked in a
spicy red guajillo pepper
sauce. Served with beans,
rice, and homemade
tortillas.

$14.99
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TEX-MEX TACO PLATE $12.99

Three soft or crispy tacos (beef or chicken) topped with lettuce,
tomatoes; and cheese. Served with rice and beans.

MEXICAN TACO PLATE $13.99

Two tacos with your choice of meat (fajita, al pastor, carnitas,
barbacoa, or steak). Served with rice and beans.

TOSTADA PLATE $11.99
Two tostadas (beef or chicken) topped with lettuce, tomatoes,
and cheese. Served with rice and beans.

With Beef or Chicken Fajita $ 12.99

TACO SALAD $12.99
Crispy tortilla bowl filled with cool, crisp lettuce and red, ripe
tomatoes topped with shredded cheese, sour cream, guacamole,
and ground beef.

With Beef or Chicken Fajita $ 13.99

COMBINATION PLATE $12.99

One beef taco (soft or crispy), one beef tostada, and onc chicken
enchilada (your choice of sauce). Served with rice and beans.

CHIMICHANGA $12.99
A grilled beef or chicken burrito stuffed with beans, cheese,
topped with melted cheese. Served with rice and beans.

With Fajita, Al Pastor, Steak or Carnitas $ 13.99

* CARNE ASADA

GORDITA PLATE $17.99

Two beef or chicken gorditas (fried corn masa pocket) filled with
topped with lettuce, tomatoes, and cheese. Served rice and beans.

With Fajita, Al Pastor, Bistec or Carnitas § 18.99
CARNE GUISADA $ 14.99

Sliced beef cooked in a mild, savory red sauce. Served with rice,
beans, and homemade tortillas.

$16.99

Juicy grilled steak bits and baby cactus. Served with rice, beans,
and homemade tortillas.

PUERCO EN SALSA VERDE $14.99

Pork tips cooked in a spicy green jalaperio sauce. Served with
beans, rice, and homemade tortillas.

CLASSIC HAMBURGER $8.99

Classic quarter pound hamburger. Served with french fries.

Add Cheese $ 1.00 | AddBacon $1.50
MEXI-BURGER $11.99

Quarter pound hamburger with American cheese, monterrey
jack cheese, ham, sliced avocado and jalaperios. Served with

french fries.
Add Bacon $1.50

il
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MORISQUETA $12.99
Home-style dish made of fluffy, steamed rice, tender pinto
beans, topped with a rich, chile-based sauce, chorizo, and
queso fresco. Served with homemade tortillas.

With Pork ribs in green or red sauce $ 14.99

CORUNDAS $16.99
Three triangle shaped tamales, diced pork tips, topped with
salsa verde or smoky guajillo pepper sauce, sour cream, and
queso fresco.

CARNITAS $16.99
Savory diced pork, marinated in orange and spices and fried
until golden brown. Served with rice, beans, pico de gallo,
Jalapefios, and homemade tortillas.

PICADILLO DE RES ' $ 14.99
A hearty shredded beef soup from the Tierra Caliente region
of Michoacan. Served with a side of rice, chopped onions &
Jjalaperios, and homemade tortillas.

CHIMPA $15.99

Tender chicken in our scratch-made, chimpa (pipian rojo).
Served with rice, beans, and homemade tortillas.

With Tamales Nejos $17.99

HUILOTAS $ 18.99

Two grilled butterfly-cut doves with your choice of sauce.
Served with rice, beans, and homemade tortillas.

ENCHILADAS MICHOACANAS $17.99
Your choice of a pan-fried chicken breast, steak, pork chops,
or fajitas served over four rolled, tortillas smothered in a
smoky guajillo pepper sauce, garnished with grated cheese,
chopped onions, sliced avocado, jalaperios, and sliced radishes.

With 2 Huilotas $ 19.99

These dishes are emblematic of the Tierra Caliente
region of Michoacan, where our family is from.

Two eggs scrambled with
savory steak strips and
topped with ranchera sauce.
Served with beans, potatoes,
and homemade tortillas.

$13.99

w/ Spicy Ciruela Sauce
$14.99
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FAJITAS

Grilled chicken or beef
fajitas with poblano
peppers and onions.

Served with guacamole,
rice, beans, and
homemade tortillas.

$16.99

AL PASTOR $16.99

Seasoned and grilled diced pork. Served with pico de gallo, rice,
beans, and homemade tortillas.

BARBACOA ' $16.99

Delectable, slow-cooked beef barbacoa made fresh in-house.
Served with pico de gallo, rice, beans, and homemade tortillas.

CHICKEN MOLE $15.99
Tender chicken quarter in our signature red mole sauce. Served
with rice, beans, and homemade tortillas.

With Tamales Nejos $ 17.99

CHILE RELLENO $16.99
A roasted poblano pepper stuffed with beef and cheese and
coated in egg batter over a bed of rice. Served with beans,
guacamole, and homemade tortillas.

STEAK RANCHERO $16.99

Grilled steak strips topped with our mild ranchera sauce. Served
with guacamole, rice, beans and homemade tortillas.

STEAK ala MEXICANA $16.99

Grilled steak strips topped with sauteéd pico de gallo. Served
with guacamole, rice, beans and homemade tortillas.

CHULETAS RANCHERAS $16.99

Two pan fried pork chops topped with our mild ranchera sauce.
Served with guacamole, rice, beans and homemade tortillas.

CHULETAS ala MEXICANA $16.99

Two pan fried pork chops topped with sauteéd pico de gallo.
Served with guacamole, rice, beans and homemade tortillas.

PECHUGA CON MOLE $16.99

Pan fried chicken breast topped with our signature red mole sauce.
Served with rice, beans and homemade tortillas.

PECHUGA a la MEXICANA $16.99

Pan fried chicken breast topped with sauteéd pico de gallo.
Served with guacamole, rice, beans and homemade tortillas.




* COCTEL DE CAMARON $ 14.99

A cup of peeled shrimp in a tomato and orange base, garnished
with onions, cilantro, and avocado. Served with saltine crackers.

FILETE DE PESCADO $19.99
A pan-fried catfish fillet over a bed of rice. Served with a salad
and homemade tortillas or buttered toast.

FILETE ala DIABLA $19.99

A pan-fried catfish fillet topped with a spicy red pepper sauce
over a bed of rice. Served with a salad and homemade tortillas
or buttered toast.

CAMARONES MICHOACANOS $20.99

Sautéed shrimp smothered in a spicy jalapefio and tomato sauce
over a bed of rice. Served with a salad and homemade tortillas
or buttered toast.

CAMARONES a la DIABLA $20.99

Sautéed shrimp smothered in a spicy red pepper sauce over a
bed of rice. Served with a salad and homemade tortillas or
buttered toast.
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CAMARONES
ala PLANCHA

Grilled shrimp with a garlic
spice blend. Served with
rice, avocado salad, and

homemade tortillas or
sliced toast.

$19.99

$19.99

Luscious shrimp marinated in a spicy jalaperio and lime base
with sliced cucumbers, red onion, and avocado. Served with
tostadas.

MOJARRA FRITA $19.99

A pan-fried tilapia over a bed of rice. Served with rice, salad,
and homemade tortillas or buttered toast..

MOJARRA al MOJO de AJO $20.99
A pan-fried tilapia seasoned with our special garlic rub over a
bed of rice. Served with rice, salad and homemade tortillas or
buttered toast.

MOJARRA ala DIABLA $20.99
A pan-fried tilapia topped with a spicy red pepper sauce over a
bed of rice. Served with rice, salad and homemade tortillas or
buttered toast. 5 '
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TACOS

CRISPY TACO (beef or chicken) $3.75
SOFT TACO (beef or chicken) $3.75
CARNE GUISADA $5.00
FAJITA (beef or chicken) $5.00
AL PASTOR $5.00
CARNE ASADA $5.00
CARNITAS $5.00
BARBACOA $5.00
TOSTADA $3.50

Crispy tostada shell topped with beans, lettuce, tomatoes, and
shredded cheese.
With your choice of protein $4.50

Rl

BURRITO $12.99

Filled with beans, rice, your choice of protein, cheese, guacamole,
chopped onion, and cilantro.

GORDITA $6.50

Fried, corn masa pocket stuffed with your choice of protein,
cheese, and chopped onion and cilantro.

SOPE $8.99

Thick, fried masa base topped with beans, your choice of protein,
lettuce, cheese, and sliced avocado.

TORTA $11.99

Telera roll, filled with beans, lettuce, tomatoes, guacamole,
cheese and-the protein of your choice.

*Rlotice: The consur_n'pt'ion o?'r'a\'lv or undercooked |éggs,l‘r'neat, poultry,; éeafpodor shellfishmlay‘ increase y$>ur ris';(- of foodborne iIIn-eglza
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SIDES/A TACARTE £ I 'DRINKS.

SOFT DRINKS $ 3.00
Coke, Diet Coke, Coke.Zero, Sprite, Dr. Pepper, Pepsi, Big Red

JARRITOS $ 3.50
MEXICAN COKE $ 4.00
ICED TEA $ 4.50
LEMONADE $ 4.50
AGUAS FRESCAS $ 4.50
COFFEE $ 4.00
MILK $ 3.50
ORANGE JUICE $ 3.50

POTATOES $ 3.50
BACON $ 3.50
SAUSAGE $ 3.50
CHORIZO $ 3.50
HAM $ 3.50
EXTRA EGG $ 3.50
RICE $ 3.50
BEANS $ 3.50
SLICED AVOCADO $ 6.50
JALAPENOS $ 3.00

CHILES TOREADOS (3) $ 3.00

SINGLE TORTILLA (fomemade) $ 1.00 ] BEER

ORDER OF TORTILLAS $ 3.00 DOMESTIC

DOZEN TORTILLAS $ 7.99 IMPORTED $ 5.50

TAMALES NEJOS (3) $ 4.99 | MICHELADA $ 8.50
MARGARITA $ 8.99
BEER-A-RITA

CHIPS & SAUCE TO-GO $ 7.99

4 l -,
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PRICES DO NOT INCUDE SALES TAX.
PLEASE CHECK PRICES BEFORE ORDERING.
PLEASE KEEP CHILDREN UNDER CONTROL AT ALL TIMES.
PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

VISA, MASTERCARD, and DISCOVER CARDS ACCEPTED.
4% SURCHARGE ON ALL CARD TRANSACTIONS.
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Wedicarn: Restmoant

Choose
any item

Served with a side of beans & rice or french fries
and a 6 oz. juice box.

» Crispy Beef Taco

» Bean & Cheese Burrito
» Cheese Quesadilla

» Chicken Enchilada

» Bean & Cheese Nachos “
) Plain Fajita TaCO (chicken or beef)

*Additional items at extra charge
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TEX-MEX TACO PLATE

Three soft or crispy tacos with your choice
of ground beef or chicken. Served with rice
and beans.

L 4

FLAUTAS
Three beef or chicken flautas served over your

choice of sauce, topped with sour cream. Served
with rice and guacamole.

ENCHILADAS

Three beef or chicken enchiladas with your
choice of sauce and melted cheese. Served with
rice and beans.

TOSTADA PLATE

Two tostadas (beef or chicken) topped with
lettuce, tomatoes, and cheese. Served with rice
and beans.

CHIMICHANGA

A grilled beef or chicken burrito stuffed with beans, cheese,
topped with melted cheese. Served with rice and beans.

ICHOACANG
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Wevican. Restmhani :
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