
Drink Menu

HURACÁN

 
White rum, 

dark rum, lime 
juice, orange juice, 
grenadine $13

BLUE 
HAWAIIAN 

White rum, vodka, 
blue curacao, 

pineapple juice, 
lime juice $12.00 

MOJITO
 DE COCO

Lime, mint, 
lime juice, 

house rum, 
coconut 

cream, soda 
water $13.00

 
CUCUMBER

 MARGARITA 
House tequila, 

orange licor, syrup, 
lime juice, mint , 

cucumber. $13.00

 

BAHAMA
MAMA 
Capitan 

Morgan rum, 
granadine, 

coconut licor, 
pineapple 

juice. $12.00

PIÑA 
COLADA 
House rum, 

pineapple juice, 
coconut cream. 

$13.99

SEX ON THE
BEACH 

House tequila, vodka, 
peach licor, orange 

juice, cranberry juice. 
$12.00

SMOKE PINEAPPLE
MARGARITA 

Mezcal joven, triple sec, lime juice, syrup, 
pineapple juice. $13.00

 

PLAYA AZUL
MARGARITA

MANGO 
TAMARINDO  
MARGARITA

Tequila blanco, 
lime juice, agave, 
crema de coco, 
blue curacao $12

Tequila, lime juice
agave, sour mix,
mango $13

Blue berries, pineapple
syrup, lemon juice,
triple sec, agave, sour mix
 $12.50

BLUE BERRY
PINEAPPLE
MARGARITA



Centenario 
•Reposado  •Añejo   
Herradura 
•Reposado •Añejo •Ultra viejo  
1800 
•Silver •Reposado •Cristalino 
Patron 
•Silver •Reposado 
Don Julio 
•Blanco •Reposado •Añejo 
Don Julio 70 
Don Julio 1942
Jose Cuervo
Traditional reposado         
Sauza hornitos reposado      
Casa amigos                               

• Corona 
• Corona Light  
• Modelo Especial  
• Modelo Negra  
• Dos Equis  
• Estrella  
• Heineken  
• Stella 

•Corona Premier •Negra modelo

12oz $3.99  22oz $6.99

CUBETAS
(6) X $27.99  (9) X $36.99

• Bacardi 
• Captain Morgan 
• Malibu 

$ 7.99
$ 6.99
$ 6.99

• Jack Daniels $ 9.00 
• Crown Royal $ 7.99 
• Buchanan’s $ 9.00 

•Skyy •Absolut 
•Grey Goose •Titos $8.99

•Moscato •Chardonnay 

$6.99 SPIRITS

DRAFT

BOTTLED BEER WHISKEY

TEQUILAS

VODKA

WINE

 
• Victoria 
• Budweiser
• Bud Light 
• Miller Lite 
• Coors Light  

HOUSE
 MARGARITA 

$8.99

SUPER CANTARITO
(5Lt) House tequila, lime juice, 
orange juice, grapefruit juice, 

grapefruit soda. $99.00

 
 

MEZCALITO 
Mezcal joven, orange licor, syrup, 
agave,orange juice. 10.00 

HOUSE 
CANTARITO 

House tequila, lime 
juice, orange juice, 

grapefruit juice, 
grapefruit soda.$10.49

Jumbo 
Cantarito 

1Lt (32oz) $20.99

Jumbo 
Michelada

$15.99

HOUSE 
MICHELADA

$10.00

Flavors: 
Lime, Strawberry, 
Mango, Peach, 

Guava (guayaba), 
Coconut, Pasion 

Fruit, Dragon Fruit, 
Raspberry. 

JUMBO 
$11.49

PINEAPPLE
MARGARITA 

House tequila, orange 
licor, lime juice, pineapple 

juice. $12.00

$5.15

SANGRIA
PREPARADA
Tequila blanco,
sangria soda, lime juice,
chamoy, dulce de tamarindo $16

Caguama $9.99

• Corona premier

SPANISH
 COFFEE

White rum, kahlua,
triple sec, agave,
coffee, wipped cream.
$12.00 

 



 

         
      

                             

  
 

  
 
 
 

WEEKLY SPECIALS

 

 

AMIGAS MARGARITAS

 

 

 

 

 
  

 

1 Margarita Mango,
1 Margarita fresa,
1 Margarita pasion fruit, 
1 Margarita playa azul $18

Tequila blanco, 
orange juice,  lemon juice
sangrita, soda de toronja 
$12

Tequila blanco, 
orange juice,
lime juice,
 soda de toronja
chamoy 
dulce de tamarindo.$20

PINA LOCA

PALOMA
Tequila blanco o Mezcal, 
orange juice, lime juice
toronja soda , sal $11

House 
michelada 
50% off

5 Chicken
tacos x $10
House 
Margarita $5

PLAYA 
AZUL
MARGARITA
$3 off
CHICKEN 
FAJITA 
$3 OFF 

  MANGO
 TAMARINDO 
 MARGARITA 
  $3 off
quesabirria 
$3 OFF  

  Pina 
  Colada
 $3 off
 all apps 
  $3 off

  House
 cantarito
  $3 off

  Live Mariachi
  Music 5:30-7:30

MONDAY -    TUESDAY -        WENESDAY -     THURSDAY -   FRIDAY -   SATURDAY -       SUNDAY 

HAPPY HOUR
MONDAY-FRIDAY
   3PM-6PM

• All beers 1/2 off
• House Margarita 1/2 off
• Classic Chicken Quesadilla $8 off
• Guacamole $5
• Super nachos $10
• Queso dip $5

VAMPIRO

 

 

*Please alert your server if you have any food allergies. 
Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain
medical condition.

REYNA DEL
PACIFICO
MICHELADA

PANTERA ROSA
Vodka, pineaaple juice,
half cream, granadine, syrup
$13.00 $18.00

Lorem ipsum

MANGONADA
Tequila blanco,

 mango, lime juice,
chamoy, (frozen) $15

Tequila hacienda cristalino,
diamantina, jugo de limon,
agave, house mix. $14 

MARGARITA
DIAMANTE

TORTILLAS ECHAS A MANO!

Ven y disfruta de las tortillas
echas a mano todos los fines de
semana. *no todos los platillos 
incluyen tortillas echas a mano



Lorempsum

Lorem ipsum

 

 

  

  

 

BeveragesBeverages

FLAN DE CAJETA $7

CHURROS DE CAJETA (2)  $7  

STRAWBERRY CHEESE CHIMICHANGA  $8 

FRIED ICE CREAM  $8

PASTEL DE TRES LECHES  $7

Rice or Beans Sm 1.99 Lg 3.49 

Chips & Salsa Lg 4.99

Rice & Beans 3.49 Rice & Beans Kids 1.99 

Grilled Onion  2.49 Grilled Peppers  1.99 

Pico de Gallo  3.99 French Fries  3.99 

Avocado  3.99 1/2  Avocado  1.99 

Small Guacamole 2.49 Sour Cream  0.99 

Corn Tortilla  1.49 Flour Tortilla  1.99

Flavored Water 
Md 3.49 I Lg 5.49 
Horchata, Jamaica/Hibiscus, 
Tamarindo .  

Smoothies 8.99 
Strawberry, Raspberry, Peach, 
Mango, Lime, Piña Colada. 

Mangonada 7.99

Fountain Drinks 3.49 
Coke, Diet, Sprite, Fanta, 
Lemonade, Iced Tea. 

Jarritos 
Mandarine, lime, pineapple, apple, 
sangria, Topo Chico, tamarindo. 2.99

Can Soda 1.99 
Coke, Diet Coke or Sprite. 2.49

Mexican Coke 3.79 

Coffee SidesSides

DessertsDesserts
Flan

, 

 
 

 

 

Despues de 8 personas se incluirá la 
propina automáticamente.
Gratuity added to parties of 8 or more

CHURRASO
 (2) Churros with Vanilla ice cream 

LUNCH SPECIALS
Chori-eggs

Mexican Torta

Big Burrito
Special Taco Dinner

Classic QuesadillasSuper nachos lunch

Suizas Enchiladas

Mexican eggs

Lunch quesa-birrias
3 scrambled eggs with Mexican sausage. 
Served rice and beans ,salad, tortillas.

Mexican bread, cheese sour cream, 
Jalapeño peno, tomato ,lettuces, avocado.
( chicken, steak, pastor, ground beef.)

2 tacos with you choice of the meat
 American or Mexican style, corn or flour tortilla. 
Served with rice and beans. 
(chicken, steak, pastor, ground beef)

Corn chips, cheese, beans, tomatoe,
onions, green peppers, jalapenos,
and guacamole. Chicken, pastor
steak or ground beef. 

Two chicken enchiladas with green salsa, 
cheese , sour cream. 
Served with rice and beans.

(2) quesabirria with beef broth. 
Onions and cilantro.

12’’ flour tortilla with your choice of meat 
sour cream, bean,onion , cilantro,
 tomato, lettuce. Served with 2 0z 
queso dip.
( chicken, steak, pastor, ground beef)

10’’ flour tortilla with you choice of the meat
, cheese. Served with lettuce and 
Pico de Gallo. 
( chicken, steak, pastor, ground beef)

3 scrambled eggs with ham, onion, jalapenos
tomatoe. Served with rice and bean,
salad,tortillas.

Monday-Friday  11am-2pm$9.0
0

2.49
$10

Rompope
M 4.99 
LG 6.99



FAJITA NACHO
Chips, beans, grilled green peppers, 
and melted cheese. 
Chicken or Steak  14.49

SUPER NACHOS
Chips, cheese, beans, tomato, 
onions, green peppers, jalapeño 
and guacamole. 
Chicken, Steak, Pastor  or 
Ground Beef. 14.99

 
 

QUESO DIP
Melted cheese and chips. 7.49

AppetizersAppetizers
Super Nachos

MEATS
Asada  (Grilled steak)
Pollo (Chicken)
Molida (Ground beef)
Chorizo (Mex. Sausage)
Pastor (Marinated pork)

Carnitas (Fried pork)
Lengua (Tongue) Extra $
Tripa (Beef tripe) Extra $
Birria (Marinated beef) Extra $

Tripa dorada (Crunchy beef tripe)

TacosTacos
Corn or hard shell available 

TACO DINNER
3 Tacos with your choice of meat. 
Served with rice and beans. 
Mexican Style 
Corn 13.99 I Flour 14.49
American Style 
Corn 14.49I Flour 14.99

CAPORALES DINNER 
Corn 14.99 I Flour 16.99 
3 Steak tacos with cheese, tomato, 
cilantro, grilled onion and jalapeño, 
served with rice and beans. 
A la Carte: 
Corn 4.39 / Flour 4.49

TACOS A LA CARTA
Mexican Style
Your choice of meat topped 
with cilantro and onion. 
Corn 3.09 I Flour 3.49
American Style
Your choice of meat topped 
with cheese, tomato and lettuce. 
Corn 3.49 I Flour 3.89

SUPREMOS TACOS
3 Big corn tortilla tacos, chorizo 
sausage, steak, grilled onions, 
guacamole, cucumber, and 
radish. 15.49

Taco DinnerShrimp Taco 
Dinner

SHRIMP TACO DINNER 
3 Grilled shrimp tacos topped with cole 
slaw, avocado and cilantro. American 

tortilla 15.99 A la carte 4.99

VEGGIE TACO DINNER
3 Tacos with rice, beans and avocado 
Mexican Style 
Corn 13.49 I Flour 13.99 
Onions and cilantro. 
American Style 
Corn 13.99 I Flour 14.49 
Cheese, lettuce and tomato.

 

mini chicken 
quesadillas

Tacos Supremos

GUACAMOLE  
Guacamole  8.49

 CHORIQUESO DIP
Melted cheese, Mex. 
sausage and chips. 8.99

WINGS (8 pieces)

Our Dipping Sauce: Mango 

sauce, served with chipotle 
ranch. 12.99

BOTANA TRAY 

served with pico de gallo and 
chipotle ranch. 20.99

MINI CHICKEN
QUESADILLAS
4 Small tinga chicken quesadillas, 
served with lettuce, pico de gallo 
and sour cream, chipotle ranch. 13.99

TAQUITOS
5 Fried chicken rolled tacos with 
cheese dip guacamole, pico
de gallo. 13.99

CHICKEN NACHOS
Chips, beans, tinga (Marinated chicken)
sour cream, melted cheese, jalapenos, 
guacamole and lettuce. 13.99.

AMIGOS DIP
Guacamole and queso dip. Served
with tortillas.13.99

EMPANADAS DE CAMARON
(4) Shrimp Empanadas
served with chipotle mayo, 
cucumber sauce. 13.99

TACOS LOCOS
Three corn tortilla with steak, bacon,
grilled onions, grilled jalapeno, grilled
cactus and melted cheese. Served with 
cebollita cambray.16.49

 
 

TINGA MEX TOSTADA
(2) Tostada with beans, sour cream
marinated chicken, lettuce and
queso fresco (fresh Cheese) 11.99

Taquitos

empanadas de
camaron

BOTANA
TRAY



QuesadillasQuesadillas
Served with sour cream and salad. 

CLASSIC QUESADILLA
10" Flour tortilla with meat and cheese. 
A la Carte 12.49
Add rice and beans. 3.49

FAJITA QUESADILLA
10" Flour tortilla with meat, cheese, 
grilled green pepper, and grilled onions. 
A la Carte (Steak or chicken) 13.99
A la Carte (Shrimp) 15.49
Add rice and beans. 3.49

QUESA-BIRRIA
3 Corn tortilla with cheese and birria 
meat, served with beef broth, onions and 
cilantro.15.49 Add rice and beans. 3.49

Classic 
Quesadilla

Quesa 
Birria

BurritosBurritos
BIG BURRITO

12" Flour tortilla with your choice 
of meat, cheese, beans, sour 

cream, onions, cilantro, tomato and 
lettuce, topped with queso dip. 

A la Carte 12.99
Add rice and beans. 3.49

FAJITA BURRITO
12" Flour tortilla with meat, mixed 
green peppers, and grilled onion, 

topped with queso dip. 
Steak 13.99 Chicken 13.99

Shrimp 14.99
Add rice and beans. 3.49 

Wet House Burrito

Chicken 
Poblano Wet 

Burrito

Mega Guadalajara 
Burrito

CALIFORNIA BURRITO
12" Flour tortilla rolled up with 
your choice of meat, cheese, 

rice, beans, guacamole, and sour 
cream, topped with queso dip. 

A la Carte $13.49 
Add rice and beans. 3.49

WET HOUSE BURRITO 
(Bañado)

12” Flour tortilla marinated with 
your choice of meat, sour cream, 

rice, beans, cheese bathed in 
house sauce, and melted cheese. 

A la Carte $13.99
Add rice and beans. 3.49

CHICKEN POBLANO 
WET BURRITO

12” Flour tortilla grilled chicken, 
rice, cheese bathed in poblano 

sauce, sour cream, poblano 
pepper, and melted cheese. 

A la Carte $13.99
Add rice and beans. 3.49

MEGA GUADALAJARA 
BURRITO

14” Flour tortilla rice and beans, 
steak, chicken, pineapple, chorizo, 

shrimp, queso dip. 16.99

Tacos Mexican or American style
One meat only, served with rice and beans.

#1  2 Tacos and tostada $14.49 

#2  2 Tacos and quesadilla $14.49 

#3 
#4 2 Tacos and tamale $14.49

CombosCombos

MEGA CHICKEN QUESADILLA
12”Flour tortilla with cheese, marinated 
chicken. 14.99 

Add rice and beans 3.49

2 Tacos and 8” flour Tortilla burrito $14.49

GRINGA BIRRIA QUESADILLA
Double flour tortilla birria (Shedder Beef) quesadilla. 
Served with beef broth, cilantro,and onions.14.99 
Rice & Beans + $3.49

gringa birria
quesadilla



Sizzlling grilled green pepper & onion. 
Served with rice, beans and tortillas. 

Chicken16.49 Steak 17.49

San Jose 
Chicken, steak and shrimp 18.49 

Shrimp 18.49 Veggie 15.49

FAJITA SUPREMA
Chicken, steak, shrimp, bacon, roasted bell 
pepper, roasted onion and melted cheese, 
served with rice, beans and salad. 19.49

PINEAPPLE FAJITA
Chicken, steak, shrimp, bacon, pineapple, 

roasted bell pepper, roasted onion and melted 
cheese, served with rice, beans and salad. 22.49

FajitasFajitas

Chicken 
Fajita

ChimichangasChimichangas
CHIMICHANGA 

SAN JOSÉ
 queso dip and guacamole. 

Served with rice and beans. 16.99
-Chicken -Steak -Pastor 

-Ground Beef 

BIRRIA CHIMICHANGA
cheese, birria meat, with beef broth. 
Served with rice, beans, onion and 

cilantro. 17.49

Chimichanga 
San José

Enchiladas
ENCHILADAS SUIZAS   
4 Chicken enchiladas with 
green salsa, sour cream and 
mozzarella cheese. 15.99

ENCHILADAS VERDES
4 Chicken enchiladas, green 
sauce, lettuce, and fresh 
cheese. 14.99

RANCHERA 
ENCHILADAS
4 Chicken enchiladas with house 
sauce (not spicy), sour cream 
and mozzarella cheese. 15.99

Served with rice and beans

Shrimp White 

Enchilada
s

CHIMICHANGA
 POBLANA

of meat, cheese, topped with 
poblano sauce, and sour cream. 

Served with rice and beans. 16.99
-Chicken -Steak -Pastor 

-Ground Beef

AMIGOS CHIMICHANGA
 
 

Chimichanga 
Poblana Birria 

Chimichanga

HOUSE 
ENCHILADAS
4 Chicken enchiladas with 
poblano sauce (not spicy), fresh 
cheese, and sour cream. 15.99

SHIRMP WHITE 
ENCHILADAS
4 Shirmp enchiladas with 
cheese, white house salsa, 
fresh cheese, served with 
rice and beans. 17.99

Two small chimichangas with cheese and
choice of meat, one wet with quesodip and
guacamole, one wet with ranchero sauce
and melted cheese.
 served with rice and beans. 17.49

Amigos chimichanga

PINEAPPLE FAJITA



Rice and Beans

TAMPIQUEÑA SAN JOSE
Premium steak, two chicken house 

enchiladas with lettuce, fresh cheese, 
purple onions, served with guacamole, 

rice, beans, and tortilla. 18.49

POLLO CANCUN
Chicken, shrimp, grilled onion and 

pineapple with melted cheese. 
Served with white rice, salad and 

tortilla. 18.49

 
 

DinnersDinners

PIÑA DE MARISCOS 
imitation crab, mushrooms, pineapple, bacon, 

house cream and melted cheese. Served with white 
rice, bread, salad and French fries. 26.99

SAN JOSE CHILE 
RELLENO  
Poblano peppers coted in eggs
house cream sauce with shirmp, 
served with rice and beans 19.99

COSTILLAS EN
SALA ROJA 

  
(RIBS)

Pork back ribs cooked with red 
salsa, served with tortillas. 15.49

BIRRIA JALISCO 
Marinated beef served with rice, 

beans and tortillas. 18.49

MAR Y TIERRA
Rib-eye steak, shrimp, guacamole, 
rice, beans and tortillas. 19.99

  

TAMALES DINNER 
CLASSIC

3 Tamales: chicken or pork only. 
14.99 A la Carte 2.99 

WET
 

     
    

 A la Carte 3.99    
 

   

MEXICAN TORTA 10.99  
Mexican sub meat, cheese, sour 
cream, beans, lettuce, tomato, 

avocado and jalapeños. 
-Chicken -Steak -Pastor 
-Ground Beef - Milanesa 

chicken or steak add 1.99
Fries 3.99 / Dinner 3.49

CHICKEN FLAUTAS
(4) corn flautas with marinated chicken 
served with rice and beans, lettuce, queso
fresco, sour cream and pico.16.99 

CARNITAS MICHOACAN
Simmered pork,skin, adn neck
served with rice and beans
pico de gallo, hot salsa, tortillas 17.99 

ala parrila 
dinner

carnitas

POLLO ALA PARRILA 
EN MOLE

CARNE AZADA
Grilled rib-eye steak, onion & jalapenos, 
served with guacamole and torillas. 18.99 

Grilled chicken breast with
poblano mole. Served with
white rice. 18.49

CIELO MAR Y TIERRA
Rin-eye steak, shirmp diabla, grilled 
chicken. Served white rice, beans, 
salad and tortillas. 23.99

3 Tamales: house sauce, cheese
ans sour cream) 16.99

POLLO CANCUN 

TAMPIQUENA
SAN JOSE

BIRRIA
JALISCO

SAN JOSE
CHILE RELLENO

POLLO A LA 
PARRILLA EN 
MOLE

chicken flautas

MAR Y TIERRAPina
de mariscos

CIELO MAR
Y TIERRA



 

 

 

  

MOJARRA FRITA 

 
Mojarra frita 21.99

 

Al Mojo de ajo | zarandiada, ala Diabla

 

 3.99 

LANGOSTINOS
Servida con arroz y pan, 
papas fritas y ensalada.

Charola 39.99 Dinner 21.99

 

CHAROLA SUPREMA

 
     

FILETE EMPANIZADO

VUELVE A LA VIDA

 

Mariscos mixtos, servida con 
tortillas o tostadas. 32 oz 20.99

MariscosMariscos CALIENTES 

 

Servido con arroz blanco, papas fritas y ensalada, Tortillas o Pan.

CAMARONES AL GUSTO 
21.99

Al Mojo de Ajo 
Salsa de ajo 

A la Diabla 
Salsa diabla

Zarandeados 
Salsa especial de la casa 

Empanizado  Fritos

Cucaracha 
Salsa de la casa Picante

camarones san jose
Camarones con cebolla, jalapeños
y salsa crema de la casa. 

 

MOJARRA SUPREMA
Mojarra frita, camarones,cebolla
asada en salsa cora. 28.99

Botana Marisquera
Camarones cucaracha, camarones
zarandeados . 39.99

 

Salsa Diabla 23.99

Salsa de la casa, naranja, cebolla, 
tomate jalapeno. 

CHAROLA SAN JOSE

Camarones empanizados, al moje 
dee ajo camarones cucaracha, 
camarones zarandiados empanadas 
de camaron.54.99  

arroz con mariscos
Arroz blanco, pulpo, cayo de acha, 
camarones, mejillones,carne de 
cangrejo en salsa cora. 22.99

MOJARRA VERACRUZANA  
24.99

19.99

MOJARRA
FRITA

PULPO ENDIABLADO

CAMARONES 
A LA VERACRUZANA

MOJARRA ENCHILADA

 

PULPO
ENDIABLADO

CHAROLA
SAN JOSE

CHAROLA SAN JOSE

CHAROLA
SUPREMA

BOTANA
MARISQUERA

Mojarra frita en salsa zarandiada
de la casa.24.99

CAMARONES
SAN JOSE

Camaron, pulpo, mejillones,
cayo de acha, y mojarra frita, pata de 
cangrejo, langostinos, camarones,
cucaracha, filete empanizado en salsa
cora. 79.99

LANGOSTINOS



Lorem ipsum

PARRILLA
SAN JOSE

Grilled chicken,
Grilled steak, onion,
chambray, grilled cheese,
roasted chorizo, shrimp,
scallops, mussels.
Served with rice,
 beans and corn tortillas
For 2 $50 For 4 $90

BALAZOS

MARISCOS 
FRIOS

MARISCOS 
FRIOS

Torre de 
Mariscos

Ceviche supremo

Ostiones

Aguachiles 
Verdes

Tostada de 
Ceviche

With crackers o tostadas 

TOSTADA DE CEVICHE
Camaron 7.49 Pulpo  7.99 Aguachile verde 7.99 

AGUACHILES
Camaron cocido en limon, cebolla 
morada, pepino, aguacate en 
verde o roja salsa picante. 22.99

COCTELES
Salsa de tomate, onion, 

tomato, cilantro and avocado.
•CAMARON COCKTAIL18.49

•PULPO COCKTAIL18.99
•MIXED COCKTAIL 18.99

BOTANA DE CEVICHE
Tilapia 16.99 Camaron  18.99

Pulpo  19.99
Tilapia y camaron  17.99

Pulpo & camaron  19.99

CHILTEPIN CEVICHE

CEVICHE SUPREMO
Shrimp, octopus, tilapia, purple 

onion, avocado, house salsa cocktail, 
and cucumber. 21.99

TORRE DE MARISCOS
camaro pulpo, cebolla morada, 

aguacate, salsa de coctel, y 
pepino. 22.99

OSTIONES
(6) pcs 18.99 (12) pcs 33.99

 

 

 

 

MOLCAJETE 
SAN JOSÉ EspecialidadesEspecialidades

MOLCAJETE 
DE MARISCOS

Molcajete caliente con  
mariscos mixtos, camarones 
pulpo, servido con arroz, 
ensalada y tortillas 34.99

 

OSTIONES PREPARADOS
Ostiones, camaron, pico de gallo,
cebolla morada, salsa de la casa. 
(6) pcs 26.99 (12) pcs 46.99

camaron, pepino,cebolla,limon
Pulpo, cilantro, aguacate
Chile CHILTEPIN 23.99

Tostada de maiz, ceviche y agucate
Tilapia 6.99

Pulpo, camaron, tilapia

 

PARRILLADA 
SAN JOSE

Balazos
(1) Camaron, pulpo,
cebolla morada, pepino 4.99

Molcajete caliente con carne,
pollo, chorizo, camaron, cebolla, morron,
jalapenos, nopales, queso fresco,
agucate, salsa de la casa. Servido con
arroz y frijole, con tortillas. 28.99

Carne azada, pollo azada,
camaron, queso fundido
mejillones, pulpo, chorizo
cebolla guisada, 
salsa de la casa, Servida con
arroz, frijoles y tortillas.79.99

Balazos

Shrimp
cocktail

(6) pz $64.99 (3)pz $34.99

modelo
preparadas

CHILTEPIN
CEVICHE



Kids MenuKids Menu
Add rice and beans 2.99 Add fries 3.99 

KID QUESADILLA  3.99

KID BURRITO

 

3.99

KID TENDERS

 

4.99 

CHEESE STICKS  3.99 

 

  

 
 

 

CHEESEBURGER

 

Steak, cheese, lettuce and tomato, 
served with French fries 14.99
•Only Burger 10.99

ALFREDO PASTA

 

Fettuccine, parmesan cheese,

 

Alfredo sauce and bread. 18. 
|+ 3 Chicken | + 6 Shrimp |

HOUSE PASTA
Shrimp, chicken, bacon, mushrooms, Alfredo 
sauce, parmesan cheese and bread 23.99

Our fusion 
food

Cheeseburger

Pasta Ch
icken 

Alfredo

 

 

One taco 3.10

Kid Tenders

SoupsSoups
With tortillas

 32 oz 16.49 

POZOLE
Hominy corn pork soup

BIRRIA
Spicy beef soup

MENUDO
Beef stomach soup

CALDO DE RES
Vegetable soup beef

SaladsSalads
Served Chipotle ranch 

TACO SALAD
Tortilla fried bowl with 

 queso dip, lettuce, your 
choice of meat, cheese, and 
pico de gallo. 15.49

HOUSE CHICKEN
 SALAD

Grilled chicken, lettuce, 
cucumber, avocado, purple 
onions, and tomato. 12.99 

MEATS: 
Asada  (Grilled steak), Pollo (Chicken), 

Molida (Ground beef), Chorizo
 (Mex. Sausage), Pastor (Marinated pork)

Carnitas (Fried pork).

CALDO DE PESCADO
Caldo de filete de pescado 19.49

Breakfast
Served with rice and beans

CHORIEGGS

MEXICAN EGGS
CHILAQUILES

HUEVOS RANCHEROS
(3) Scrambled eggs with
Mexican sausage. Corn Or
Flour tortillas. 9.99

(3) Scrambled eggs with onion
tomatoe, jalapeno, and ham.
Corn or Flour tortillas. 9.99 Chicken or Steak, chips with 

green  or red salsa, cheese, 
and sour cream. 12.99

(3) over easy eggs nested on two
lightly crispy tortillas, topped
with a house salsa.
 Corn or flour tortillas. 10.49

CALDO DE CAMARON
19.49

CHORIEGGS

TACO
SALAD

Contamos con Carnitas al estilo 
Michoacan por libra.


