
Tacos

Fajita Mix
Grilled steak, chicken, & shrimp served in a sizzling 
skillet topped with fresh onions & bell peppers.

Enchiladas
Cuatro (4) enchiladas with your choice of freshly 
grilled meat wrapped in warm corn tortilla. 

Burrito
Your choice of freshly grilled meat in a warm flour 
tortilla topped with yellow rice, refried beans, pico 
de gallo, sour cream, & cheese. 

Chimichangas 
Your choice of freshly grilled meat in a warm flour 
tortilla with yellow rice, refried beans, & fresh 
queso. 

Empanadas
Cuatro (4) empanadas made with grounded chuck 
tender beef cooked with green peppers, onions, 
spices & tomato. 

Carne Asada 
Mexican style grilled steak tenderized & seasoned 
in lime juice, vegetable oil, sugar, cumin, chili 
powder, oregano & garlic topped with grilled 
onions. 

Bistec Ranchero
Traditional Mexican thinly sliced ranch steak mixed 
in ranchero sauce topped with fresh grilled 
veggies, onions, peppers, & jalapenos.

Pollo Empanizado
Pounded crispy pan-fried seasoned chicken breast 
sautéed in cumin, chili powder, & oregano, 
finished with chopped cilantro & a spritz of lemon.

pollo a la Plancha 
Seasoned tenderized grilled chicken marinated in 
a flavorful blend of fruit juices & chili powders 
topped with grilled onions, bell peppers, & 
zucchini. 

Flautas de Pollo
Cinco (5) crispy rolled tacos filled with chicken, 
topped with lettuce, pico de gallo, sour cream & 
cheese. 

Torta
Fresh baked bread slathered with mayo, beans, 
lettuce, cheese, sour cream, & pico de gallo.

Taco Salad
Your choice of freshly grilled meat in a warm 
flour tortilla with beans, avocado, lettuce, 
cheese, sour cream, & pico de gallo.  

Chile Rellenos
Tres (3) poblano peppers lightly battered & fried 
sautéed in our special homemade sauce & 
cheese.

Picadillo
A blend of seasoned Spanish ground beef 
simmered in tomato sauce topped with grilled 
onions, peppers & freshly harvested potatoes.

Costillas de Res
Traditional Mexican cut tender braised beef 
short ribs cooked slowly in a rich chipotle spiked 
sauce & spices.

Costillas de Puerco
Roasted pork spare ribs tenderized & seasoned 
in homemade chili lime seasoning & a blend of 
spices.

Chuletas de Puerco
Mexican style pork chops tenderized & seasoned 
in cumin, chili powder, & a blend of spices 
topped with grilled onions.  

Mexican Tamales
Seis (6) Mexican tamales made with rich 
corn dough steam & stuffed with slow 
roasted & pull barbacoa served with a zesty 
mole poblano sauce. 

Tamales

Corn Tacos (Maiz)
Your choice of freshly grilled meat topped 
with lettuce, tomato, cheese, sour cream & 
onions served in a soft corn tortilla.

Flour Tacos (Harina)
Your choice of freshly grilled meat topped 
with lettuce, tomato, cheese, sour cream & 
onions served in a soft flour tortilla.  
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$9 $5Guatemalan Tamale
Filled milled corn masa steamed in a banana 
leaf sautéed in our special homemade 
Guatemalan sauce filled with achiote 
seasoned chicken or pork.  

Main

Choice of meat 
Beef - Asada 
Fried Pork - Carnitas  Barbecue - Barbacoa  
Chicken - Pollo  Pork - Chicharron 
Tripe - Tripa 
Mexican Sausage - Chorizo 
Rib - Costilla 
Ground Beef - Picadillo 
Shephard Style - Al Pastor  



      Quesadil�s 
 
Mini Quesadillas
Tres (3) mini flour tortillas grilled with queso 
served with a side of salsa, lettuce, pico de 
gallo, sour cream & cheese.  

Grande Quesadilla
Queso grilled in a large flour tortilla served 
with a side of salsa, lettuce, pico de gallo, sour 
cream & cheese. 

Three Meat Quesadilla
Queso grilled in a flour tortilla with your 
choice of tres (3) freshly grilled meats. 

    Appetizers 
Chips & Guacamole
Creamy fresh smashed hass avocados with 
tomato, onion, cilantro, jalapeno, lime & salt 
served with warm chips.

Chips & Tomatillo Red Chili Salsa
Charcoal grilled tomato, onion & jalapeno 
blended in a refreshing & sinful salsa served 
with warm chips.

Chips & Queso
Three cheese blend topped with roasted 
tomato & jalapenos served with warm chips.  

Ultimate Nachos
Your choice of freshly grilled meat with corn 
tortilla chips topped with queso dip, refried 
beans, lettuce, sour cream, pico de gallo, & 
guacamole.  

 

     Desserts 
Platanos Fritos
Fried sweet plantains topped with a crema 
drizzled & queso fresco. 

Flan
Carmel infused custard flavored with traditional 
Mexican milk. 

Tres Leches
Vanilla sponge cake, soaked in tres leches sauce 
topped with homemade whipped cream, 
garnished with fresh strawberries. 

    Tostadas 
Tostadas
Your choice of freshly grilled meat in a crispy corn 
tortilla layered with refried beans topped with your 
choice of filling.

Huaraches
Fried cornmeal patty layered with refried beans & 
your choice of freshly grilled meat topped with 
lettuce, pico de gallo, sour cream, & cheese.  

Sopes
Single fried cornmeal patty layered with refried 
beans & your choice of freshly grilled meat topped 
with lettuce, tomato, pico de gallo, sour cream & 
cheese.
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    S�food 
Pescado Frito
Fresh traditional Mexican pan fried 
whole red tilapia seasoned in chili 
powder, garlic, & a spritz of lime.  

 
Camarones a la Plancha
Mesquite tender grilled shrimp sizzled 
in olive oil & a blend of spices topped 
in our special homemade sauce.  

Camarones a la Diabla
Fresh grilled shrimp sautéed in our 
special spicy homemade red fiery chili 
pepper sauce topped with grilled 
onions. 

Coctel de Camarones
Traditional Mexican shrimp cocktail 
sautéed in a lightly spicy tomato 
sauce topped with fresh limes, pico 
de gallo, avocado, red onion & 
cilantro.

 

         Soups
Caldo de Mariscos
Traditional Mexican spicy seafood stew 
mixed with fresh fish, octopus, oyster, 
crab, shrimp, & vegetables. 

Caldo de Res
Slow simmered beef stew topped with 
fresh vegetables, jalapeno, onions, 
cilantro & bone marrow. 

Caldo de Pollo
Mexican style chicken soup loaded 
with fresh vegetables, onion, cilantro, 
chili pepper, & jalapeno. 

Menudo
Freshly made spicy tripe stew topped 
with tender chewy pieces of long 
simmered tripe, veal bones, vegetables 
& infused with dried red chiles.  


