BOTANAS
APPETIZERS

Guacamole (GF) (V) $11.95

Sliders $9.95

mashed avocados, pico de gallo
served with tortillas chips & salsa

pulled pork marinated, pineapple and
BBQ sauce, choice of fries or homemade
potato chips

Queso Fundido (GF) $12.95
melted cheese , mushroom , spinach

Red Snapper Ceviche (GF) $11.95
red snapper, cilantro, red onions, lime, fresh
seasonal fruits and jalapeno avocado served
with corn chips or crackers

Steak Nachos $9.95
Tortilla chips, black beans, ground
beef melted cheese, pico de gallo
and sour cream

Empanadas de la Casa $7.95
Two fried pastry doughs stuffed with choice of
cheese or tinga (chicken marinated with chipotle
tomatoes and onions)

Cocktail de Camarón (GF) $11.95
poached shrimp, cilantro, red onions,
lime, fresh tomato sauce and avocado
served with corn chips or crackers

TACOS GF

THREE Same or MIX tortillas served
with Chips and Salsa
$11.95

Al Pastor

Pollo

pork marinated with homemade
chipotle and pineapple

chicken, onions and cilantro

Carnitas
pulled pork, cilantro and onions

Carne Asada
grilled steak, onions
and cilantro

Veggie

Pescado
tempura fried fish, red cabbage and
chipotle mayo

Camarón
shrimp, and pico de gallo

sautéed mushrooms, green, red
peppers, cheese and onions

ENSALADAS

Salads
Add to Salad: +3 Veggies/ +4 Chicken/ +5 Steak/ +5 Shrimp

Avocado Wedge Salad $12.95

House Salad $7.95

cherry tomato, spinach, watercress,
queso fresco, pickle raising and
avocado ranch dressing

mix greens, cucumber,
carrots, tomatoes and shallots

Nopal Salad $9.95
radish,
cilantro,
queso
escabeche nopal vinegar

fresco,

BOWLS

Served with Chips and Salsa

Carnitas Bowl $11.75

Pollo Asado Bowl $11.75

Veggie Bowl $8.95

Yellow rice, black beans, slow cooker
pulled pork, sweet plantains, salad

yellow rice, roasted chicken,
sweet plantains, and salad

Yellow
Rice,
zucchini,
peppers,
mushrooms, black beans and salad

PLATOS
FUERTES
Entrees

Carne Asada $22.95

Mexican Paella $25.95

pork marinated with achiote, rice and
nopal escabeche salad

skirt steak, potato wedges, chimichurri
sauce, rice and beans

Spanish rice with salmon, shrimp and
Mexican chorizo topped with red
pickled onions

Mole Poblano $16.95

Chile Relleno $16.95

chicken
marinated
in
traditional
spices cacao sauce and rolled in corn
tortilla, and rice and beans

Stuffed poblano pepper with oaxaca
cheese and ranchero sauce

Sautéed shrimp in garlic rice and
beans with salad

Pollo Ranchero $16.95

Salmon Barracho $21.95

Pescado Ala Talla MP

chicken marinated with ancho chile
pepper sauce, rice, beans and esquite
corn

roasted salmon with tequila sauce,
rice and salad

marinated with guajillo mayo sauce
and Mexican spices

Cochinita Pibil $15.95

Camarones Al Ajillo $22.95

Aguachile De Camarón $24.95
traditional culiacan spicy ceviche

BURRITOS
Served with Chips and Salsa
Flour tortilla with yellow rice,
black beans, pico de gallo
topped in tomatillo sauce
and sour cream
$11.95
$11.95
$11.95

Eggs & Chorizo
Veggie
Pollo

ENCHILADAS

QUESADILLAS

Choice of Cheese or Chicken
$15.95

Served with Chips and Salsa
Flour or corn tortilla filled with
melted cheese
and pico de gallo & sour cream

Suizas:
tomatillos cream sauce
Mole: traditional spices cacao sauce
Rojas:
Guajillo sauce
TRIO:
Suizas, Mole, Rojas

PARA
ACOMPANAR

KIDS

Sides $5.95

$6.95

Elotitos Dominguero (corn with mayo)
Jalapeño Potato Wedges
Rice and Beans
Sweet Plantain

$10.95
$10.95
$10.95

DESSERTS

Chicken Nuggets and Fries
Kids Chicken Quesadilla

BEVERAGES
Coke
Sprite
Diet Coke
Ginger Ale
Seltzer
Bottle Water
Jarritos
Americano
Black Tea

Cheese
Veggie
Pollo

$1.75
$1.75
$1.75
$1.75
$1.75
$1.75
$2.95
$3
$3

Tres Leches
Caramel Flan
Churros

$6.95
$5.95
$5.95

