IBIENVENIDOS!

ANTOJITOS PLATOS FUERTES
(STARTERS) (MAIN COURSES)
s="(UESO FUNFiPO $16.99 Al Entrées are szm with Ongons & Cllsns ‘

Chorizo, Serrano Salsa, House Cheese Blend, Pico De Gallo, Wild Mushrx, T (,ARNiTAS BORRA(,"AS $ 25.99 —_—

Poblano Rajas & Grilled Onions. Served with Chicharrénes & Tortillas Dos Equis® Ambar-Braised Pork Shoulder, Habanero Pickled Onions,
Avocado Crema & Salsa Verde. Served with Arroz Clasico & Refried Beans

(ARNE ASAVA SOPES $ 15.99 Choice of Corn or Flour Tortillas
Crispy Golden Masa, Guacamole, Cotija Cheese, Pico De Gallo,
- Crema Mexicana & Setrjrano Salsa (ARNE AI-A TAI-I-A ‘37-99

120z Hand-Cut Char-Grilled Ribeye, Poblano Rajas,
R Grilled Onions, Habanero Lime Pickled Cabbage &
GR"’I’EV QUESAWI'I'A 51399 Guacamole. Served with Arroz Clasico & Refried Beans
House Cheese Blend & Flour Tortilla. Served with Pico De Gallo,

Add Cickin 3459 Add Cane e $5.99 CAMARONES ALA FTABLA $27.99

Sauteed Shrimp with Butter, Garlic, Guajillo, Arbol & Ancho Peppers.

o Served with Arroz Clasico & Refried B
CARNE ASAPA FRIES $16.99 " Choce of Con or Flo Toellas

Golden Brown Fries Topped with Carne Asada, Melted House Cheese

Blend, Avocado Crema & Pico De Gallo BEEF BI RRI A $ 2 4. 99
CO(‘TEI’ pE ('AM ARONES B AJ A 516 99 Slow-Braised Beef Shoulder in Banana Leaves, Guajillo Adobo
< & Limes. Served with Arroz Clasico & Refried Beans
Shrimp Broth, Salsa Mexicana, Avocado, Cucumbers, Serrano Peppers, Choice of Corn or Flour Tortillas
Fresh Lime, Radishes, Tostadas & Crackers

L0S FAVORITOS PE CHEF HOMERO $25.99.C®
[ GUA(’AMOI'E VE ('AZUEI'A 516'99 One Chicken or Cheese Tamale, One Crispy Beef Birria Taco &
Hand-Cut Avocado, Serrano Peppers, Onions, ' One Enchilada Suiza. Served with Arroz Clasico & Refried Beans

Cilantro, Roasted Corn, Fresh Lime & Pepita Seeds

S0PAS v ENSALADAS  ENCHILADAS
(50UPS & SALAPS) ettt o o

Substitute any Enchilada Plate with House-Made Mole Sauce for $1
POZOLE PE CASA $7.99 we | $12.99 ow =" .
Slow-Braised Pork Shoulder, White Hominy, A e EN('I.III'AVAS SUIZAS $2199_-__

Guajillo Broth & Traditional Garnishes Achiote Lime Marinated Chicken & House Cheese Blend in Creamy

2w Tomatillo Sauce. Served with Arroz Clasico & Black Beans
— ENSALADA ORGANICA $15.99 .
Mixed Greens, Pomegranate, Orange, Queso de Cabra, ‘ EN("I[APAS VE CAMARONES 52499

Honey Citrus Vinaigrette, Pepita Seeds & Pecans Sautéed Shrimp & House Cheese Blend in Tomatillo Sauce.
Served with Arroz Clasico & Black Beans

Add Chicken $5 or Shrimp $6 '

ENSALAPA DE CAMARONES CON ELOTE $16.99 ENCHILAPAS PE QUESO $20.99

Achiote Marinated Grilled Shrimp, Mixed Greens, Cucumber, Jicama, Mixed Traditional Cheeses in a House-Blended Guajillo Sauce.
Corn, Pepita Seeds, Cotija Cheese, Pico De Gallo & Radish Served with Arroz Clasico & Black Beans
Tossed in Elote Dressing

o ENCHILAPAS ALAMBRES $23.99

Red Chile-Braised Shredded Beef Birria & Mixed Traditional Cheeses in

House-Blended Chile Sauce.
‘ i? * w Served with Arroz Clasico & Refried Beans
-

' vl ta S VEGETARTAN FRIENPLY

Ca}qt]ha COMPLIMENTRARY BASKET OF CHiPS & SALSA.
e $4.99 ADDITIONAL CHARGE FOR MORE CHiPS & SALSA.

] 4‘**‘



L0S TACOS Y BURRITOS

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

MARINATEP POLLO $19.99

Achiote Lime Marinated Chicken, Avocado Crema, Serrano Salsa,

Onions & Cilantro. Served with Arroz Clasico & Black Beans

Braised Shredded Beef, Melted

CRiSPY BEEF BiRRiA House Cheese Blend, Cilantro,

Habanero Pickled Onions & Jus.
s 22 99 Served with Arroz Clasico
. & Refried Beans

CARNE ASADA ©  ocsic e, Searno e

:  Onions & Cilantro. Served with Carnitas Borrachas, Avocado Crema, Salsa Verde, Onions &
522. 99 i Arroz Clasico & Refried Beans J

BAJA STYLE FisH TACO 52199

Beer Battered Fried Cod, Habanero Lime Pickled Cabbage,

Pineapple Chayote Salsa, Herbed Mayo, Onions & Cilantro.

Served with Arroz Clasico & Black Beans

CARNITAS $21.99

Cilantro. Served with Arroz Clasico & Refried Beans

CAMARON GOBERNAPOR $23.99

Sautéed Shrimp, Habanero Lime Pickled Cabbage, Poblano Rajas,

Grilled Panela Cheese & Herbed Mayo on Flour Tortillas.
Served with Arroz Clasico & Black Beans

SIZZLING FAIITAS  onrs

Grilled Peppers, Onions, Corn-on the Co.b, Pico de Gallo, Guacamole & Sour Cream.
Served with Arroz Clasico & Refried Beans

Choice of Corn or Flour Tortillas SiNGI_E I To S”ARE

GRILLEP ACHIOTE LIME POLLO

$23.99 | $33.99

GRILLED HOUSE-MARINATED CARNE ASADA

MEXICAN SHRiMP AL MOJO PE AJO

$26.99 | $36.99
$21.99 | $3199

GR"-I-EV VEGETABI-ES (Mushroom, Chayote, Poblanos, On_ions & Zucchini) 51999 I $ 2999 .

wMBiNATiON (Choice of Any Two)

BATA
CALIFORNiA SUR

OUR MENU CONTAINS
FLAVORS FROM THESE
REGIONS iN MEXiCO!

$28.99 | $38.99

YUCATAN

L

WL@E@
(PESSERTS)
CHOCOFLAN $9.99

Rich Custard Cooked with Caramelized Sugar.
Served with Whipped Cream

FUNNER CHURROS 9.9

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

HiAPAS :
' ‘ CLASSICERIED e s o e

I‘E LREAM ' Fried. .Garnlshed with Caramel Sauce,

Cinnamon & Sugar. Served in

$1099 a Bufiuelo B<‘>wl




