
-  F R O M  T H E  S E A  -
C E V I C H E
Shrimp cold cooked and marinated in lime juice,
mixed with mango, cucumber, onion, tomato,
chili, cilantro, and avocado

18

A H I  T U N A  N A C H O S
Ahi tuna (raw) diced over wonton chips topped
with avocado, jalapeño, cilantro, cucumber,
sesame seeds and ponzu sauce

18

C O C T E L  D E  C A M A R O N
Cold cooked shrimp, avocado, cucumbers, onions,
cilantro, and lime in a delicious tomato broth

18

C A L A M A R I
Fried calamari served with sliced jalapeños and
chipotle aioli

16

C A M A R O N E S  A L  M O J O  D E  A J O
Jumbo prawns cooked in a garlic butter sauce,
seasoned with fresh lime and herbs. Served over
cilantro lime rice

16

C A M A R O N E S  D O R A D O S
Jumbo prawns wrapped in bacon and fried
golden, over a bed o melted cheese. Served with
chipotle aioli

18

ENCANTO

-  S H A R E A B L E S  -
TA B L E  S I D E  G U A C A M O L E
Freshly prepared guacamole made right at your
table.
Avocado, onions, cilantro, tomatoes, lime,
jalapeño, topped with queso fresco and
pomegranate

14

TA Q U I T O S  D E  P O L L O
Shredded chicken taquitos topped with shredded
lettuce, salsa roja, crema, and queso fresco

14

J A L A P E Ñ O  Q U E S O  D I P
A deliciously creamy dip with melted cheese and
fresh jalapeños

8

S T R E E T  C O R N
Charred corn on the cob rolled in butter, mayo,
queso fresco, lime and chili flakes

12

N A C H O S
Tortilla chips topped with melted cheese, ground
beef, refried beans, pico de gallo, crema,
jalapeños and guacamole

15

A L B O N D I G A S  E N  C H I P O T L E  ( S P I C Y )
Beef meatballs stuffed with hard boiled eggs,
and slow cooked in a savory chipotle rojo sauce.
Served with cilantro-lime rice

19

C A R N E  A S A D A  F R I E S
French fries topped with a melted cheese blend,
chopped carne asada, pico de gallo, crema,
guacamole and jalapenos

15

S O P E S
Fried masa corn tortillas topped with refried
beans, lettuce, pico de gallo, queso fresco,
avocado, crema and salsa

14

-  S A L A D S  -
Chicken +6 | Ground Beef +6 | Carne Asada +8 | Shrimp

or Cod +10

H O U S E  S A L A D
Lettuce, tomato, cucumber, red onion, queso fresco,
pepitas, and house dressing

12

TA C O  S A L A D  B O W L
Fried flour tortilla bowl filled with lettuce, tomato,
fajita veggies, refried beans, rice, and cheese,
topped with guacamole, crema, and a side of salsa

14

C A E S A R  S A L A D
Romaine lettuce, parmesan cheese, croutons,
pepitas, house caesar dressing

12

-  S O U P S  -
T O R T I L L A  S O U P
Shredded chicken tortilla soup in a tomato broth
topped with tortilla strips, queso fresco, crema and
avocado

14

P O Z O L E
Traditional hominy soup cooked with pork shoulder
and topped with avocado, cabbage, cilantro,
radishes, and onions. Served with tortillas

18

A L B O N D I G A S  ( M E AT B A L L )  S O U P
Traditional mexican meatball soup in a rich tomato
broth cooked with zucchini, potatoes, carrots, corn,
and cilantro. Served with tortillas

18

Join us for brunch on weekends
 Happy Hour monday to friday from 2pm - 6pm



-  T A C O S  -
Two Tacos Served With Rice and Beans

S T R E E T  TA C O S
Asada | Carnitas | Chicken
Cilantro, onions, salsa roja or verde

16

Q U E S O B I R R I A  TA C O S
Slow cooked beef birria tacos with melted cheese
inside and out, fried until crispy. Topped with
onions and cilantro, served with consommé

18

R I B E Y E  TA C O S
Diced ribeye, avocado, pico de gallo, queso
fresco, and salsa roja

20

B A J A  F I S H  TA C O S
Beer battered cod, cabbage, pico de gallo, and
chipotle aioli

20

TA C O S  D O R A D O S
Crispy tortilla shell, ground beef, romaine lettuce,
pico de gallo, mexican blend cheese, crema, and
salsa roja

16

S E C R E T  M E N U  TA C O
Ask your server for the secret taco of the week!

ENCANTO

-  E N C H I L A D A S  -
Three Enchiladas Served With Rice and Beans

C A R N E  M O L I D A  E N C H I L A D A S
Ground beef enchiladas topped with salsa roja,
mexican blend cheese, crema, and cilantro

22

E N M O L A D A S
Shredded chicken enchiladas topped with mole
poblano salsa, queso fresco, lettuce, red onion,
crema, and cilantro

24

E N C H I L A D A S  V E R D E S
Shredded chicken enchiladas topped with salsa
verde, queso fresco, crema, and cilantro

22

E N C H I L A D A S  D E  C A M A R O N
Garlic sauteed shrimp enchiladas topped with
salsa verde, red onion, queso fresco, crema, and
cilantro

28

-  B U R R I T O S  -
E L  D O R A D O  B U R R I T O
Carne Asada | Carnitas |
Chicken | Ground Beef
Filled with rice, beans, lettuce,
pico de gallo, mexican cheese
blend, guacamole, and crema.
Served with salsa

20 C H I L E  V E R D E
B U R R I T O
Marinated pork tenderloin chile
verde burrito filled with
mexican rice, refried beans,
mixed cheese, and topped with
crema

22
S U R F  &  T U R F
B U R R I T O
Carne asada, marinated
shrimp, rice, lettuce, pico de
gallo, diced avocado, and
crema with chipotle aioli

28

-  G U I S A D O S  D E  L A  C A S A  -
FA J I TA S
Chicken 25 | Carnitas 26 | Ribeye 35
Cast iron seasonings sautéed with bell peppers
and onions. Served with rice, beans, house made
tortillas, pico de gallo, crema, and guacamole
Add Shrimp +8

C A R N E  A S A D A
Marinated skirt steak, pico de gallo, guacamole,
salsa roja, beans, rice, and house made tortillas
Add Shrimp +8

26

C O D  A  L A  M E X I C A N A
6 oz wild cod filet, served over a bed of cilantro-
lime rice and topped with a salsa roja, tomatoes,
onions, and peppers. (No Beans or Tortillas)

29

R I B E Y E  A  L A  M E X I C A N A
Bone-in ribeye steak topped with salsa verde,
sautéed bell peppers, onions and jalapeños.
Served with rice and beans

52

C H I L E  R E L L E N O
Roasted poblano pepper stuffed with queso,
coated in a fluffy egg batter and fried golden,
topped with salsa roja, queso fresco, and served
with rice, beans, and house made tortillas

20

M O L E  P O B L A N O
Chicken breast simmered in a mole poblano sauce
topped with sesame seeds, served with rice,
beans, and house made tortillas

24

P O R T E R H O U S E  P O R K  C H O P
Tomahawk pork chop served over a mole poblano
sauce with Mexican rice

40

M O L C A J E T E
Ribeye steak, crab legs, shrimp, chicken, bell
peppers, onions, nopales, queso fresco, salsa
roja, avocado, and chile toreado served in a
volcanic rock bowl. Served with rice, beans, and
house made tortillas

54


