IBIENVENIDOS!

ANTONTOS PLATOS FUERTES

(STARTERS) (MAiN COURSES)
_w— QUESO F UNPWO $17 - All Entrées Gamzs/]ed with Onions & Cilantro ‘

Tres Reyes Salsa, House Cheese Blend, Chorizo, Wild Mushrooms, Pico de ('ARNITAS BORRA('I'IAS s 26 -

Gallo, Poblano Rajas, Grilled Onions. Served with Chicharrones & Tortillas

Dos Equis® Lager-Braised Pork Shoulder, Habanero Pickled Onions,
Avocado Crema & Salsa Verde. Served with Arroz Clasico & Refried Beans

CARNE ASADA SOPES $16 Choice of Corn or Flour Torrillas

Crispy Golden Masa, Guacamole, Cotija Cheese, Pico de Gallo

Crema Mevicana & Tres Reyes Sals | CARNE A LATALLA 40

100z New York Sirloin Steak, Poblano Rajas, Grilled Onions,

QUESAV ".I.A $10 Habanero Lime Pickled Cabbage & Guacamole.

Served with Arroz Clasico & Refried Beans
Epazote, House Cheese Blend, Guacamole, Salsa Morita & Pico de Gallo

Add Chicken Tinga $4 or Carne Asada $6 ('AMARONES A lA ViABlA $28
('ARNE AS APA FRiES $17 Sautéed Shrimp with Butter, Garlic, Guajillo, Arbo & Ancho

Chile Peppers. Served with Arroz Cldsico & Refried Beans
Golden Brown Fries Topped with Carne Asada, Melted House Cheese

Choice of Corn or Flour Tortillas
Blend, Avocado Crema, Pico de Gallo & Sour Cream
. . BEEF BIRRiA $25
S “RIMP AGUA('HII'E $20 Slow Braised Beef Shoulder in Banana Leaves, Guajillo Adobo
Chile-Lime Sauce, Cucumber, Red Onion, Radish, Avocado & Tostaditas

& Limes. Served with Arroz Cl4sico & Refried Beans
Choice of Corn or Flour Tortillas

—— ® GUACAMOLE AHUMAPO s17

Charred Poblano, Serrano, Onion, Cilantro, "

L0S FAVORITOS PE CHEF HOMERO $26 @B

One Chicken or Cheese Tamale, One Crispy Beef Birria Taco &
One Enchilada Suiza. Served with Arroz Clasico & Refried Beans

Pepitas, Pomegranate & Tostaditas

Q@Pﬂl@( V@W@Wéﬁ@ﬁ@ ENCHILADAS
SOUPS & SALADS Made to Order in Locally Sourced Corn Tortilla

All Enchiladas are Topped with Queso Fresco, Crema, Red Onion ¢ Cilantro
POZOLE PE CASA 8 cwr | $13 sowL ‘ :
Slow-Braised Pork Shoulder, \X/hi!e Hominy, EN('HII'AV AS SUIZAS 522 ——.

Guajillo Broth & Traditional Garnishes Chicken Tinga & House Cheese Blend topped with Creamy Poblano

Sauce. Served with Arroz Cldsico & Black Beans
- iCA 516 .
Mixed GreEc!!fe(!'rﬁzéngE,GOArﬂ!g&,AQueso de Cabra, ‘ EN“HI I'AVAS VE ('AMARONES $24

Pepita Seeds & Pecans Tossed in a Honey Citrus Vinaigrette Sauteed Shrimp & House Cheese Blend Topped with Creamy Poblano
Add Chicken $5 or Shrimp $6 ’

Sauce. Served with Arroz Cl4sico & Black Beans

ENSALADA PE CAMARONES CON ELOTE $17 ENCHILAPAS DE QUESO s21

House Cheese Blend Topped with House Blended Chile Sauce.
Achiote Marinated Grilled Shrimp, Mixed Greens, Cucumber, Served with Arroz Cldsico & Black Beans
Jicama, Carrots, Chayote, Watermelon Radish, Pepita Seeds, Add Birria $3
Cotija Cheese & Pico de Gallo Tossed in Elote Dressing
. ENCHILAAS RANCHERAS 23
GRI I-I-Ep ('AESAR SAI-AV $16 Chicken Tinga & House Cheese Blend Topped with House Blended Chile
Charred Romaine Lettuce, Corn, Pico de Gallo, Pepita Seeds, Cotija Sauce. Served with Arroz Cldsico & Refried Beans
Cheese, Tortilla Croutons & House-Made Elote Caesar Dressing

COMPLIMENTARY BASKET OF CHiP$ & SALSA

$5 Additional Charge for More Chips & Salsa

VEGETARIAN FRIENPLY




[GS TACOS ¥ BUPPITOS

All Burritos Drizzled with Crema Mexicana. Beans Served Inside
Americano Style $1 (Topped with Pico de Gallo, Cotija Cheese & Sour Cream)
Wet Style $2 (Topped with Green or Red Sauce, Cotija Cheese & Sour Cream)
Chimichanga Style $3 (Deep Fried & Served with Pico de Gallo, Guacamole & Sour Cream)

MARINATEP POLLO $20

Achiote Lime Marinated Chicken, Avocado Crema, Serrano Salsa,

Onions & Cilantro. Served with Arroz Clésico & Black Beans

BAJA STYLE FisH TACO $22

Beer Battered Fried Cod, Habanero Lime Pickled Cabbage,
Pineapple Chayote Salsa, Herbed Mayo, Onions & Cilantro.
Served with Arroz Clisico & Black Beans

SURF & TURF CHiMiCHANGA $24

Garlic Lime Marinated Carne Asada, Achiote Shrimp, Avocado

Crema, Tres Reyes Salsa, Arroz Clasico & Refried Beans
Garlic Lime Marinated Steak,

(oARNE ASAV A Avocado Crema, Serrano Salsa,

Onions & Cilantro. Served with
$ 23 Arroz Clasico & Refried Beans )

Signature Dish
Braised Shredded Beef, Melted
House Cheese Blend, Cilantro,

CRISPY BEEF BIRRIA i oo it

S 2 3 Consommé. Served with Arroz
Clasico & Refried Beans

CARNITAS $21

Carnitas Borrachas, Avocado Crema, Salsa Verde, Onions &
Cilantro. Served with Arroz Clésico & Refried Beans

TACOS DE CAMARONES 24

Garlic Shrimp, Crispy Corn Tortillas, Melted House Cheese Blend,
Pico de Gallo, Poblano Peppers & Onions, Tres Reyes Salsa. Served
with Arroz Cldsico & Black Beans

@ MUSHROOM TACOS $20

Sautéed Mushrooms, Roasted Poblano Peppers & Onions, Fresh
Avocado & Pico de Gallo. Served with Arroz Clisico & Black Beans

. SIZZLING FANTAS

e

GRILLED HOUSE-MARINATED CARNE ASAPA

$27 | $31

wMBiNATiON (Choice of Any Two)

$29 | $39

SONORA
SINALOA
e NiA SUIZ ’
CALFOR
' YUCATAN
NAYARITT X
Jaisco = MEXICo ¢iTy
MoReLos”™
OAXACA 7 (yinps

OUR MENU CONTAINS
FLAVORS FROM THESE
REGIONS iN MEXiCO!

‘ 1CE CREAM
T

DULCES
(OESETS)
CHOCOFLAN $10

Rich Custard Cooked with Caramelized Sugar.
Served with Whipped Cream

FUNNER CHURROS 10

Fried Churros Served with Vanilla Ice Cream,
Caramel, Chocolate Sauce & Whipped Cream

‘ CLASSIC FRIED

Hand-Scooped Vanilla Ice Cream
Rolled in Seasoned Corn Flakes & Flash
Fried, Garnished with Caramel Sauce,
Cinnamon & Sugar. Served in
a Bufiuelo Bowl




