MEXICAN KITCHEN + CANTINA

PR EMPEZAR

FLAUTITAS |
Six mini flautitas served with guacamole, pico de
gallo, queso fresco, Mexican cream and salsa.

OUESO FUNDIDO 10.99
Melted cheese with your choice of carne asada,
chorizo or mixed. Served with tortillas.

WINGS 11.50

Six Win]q_ls served with cheesy fries. Flavors: Buffalo,
Mango Habanero, Honey BBA.

GUACAMOLE CANTINA 14.99
Homemade guacamole served with lettuce, pico de
gallo, chicharrdn and your choice of meat: carne
asada, pork belly, tripas.

LOADED NACHOS 13.99
Served with beans, your choice of fajita meat, queso
dip, lettuce, pico de gallo, Mexican cream, guacamole
and pickled jalapeios.

QUESO DIP 6.99
Add carne asada, beef or chorizo +1.59
CHIMIBIRRIAS 14.99

Small chimichangas filled with birria and cheese.
Served with guaca, pico de gallo and Mexican cream.

EMPANADAS 13.50
Three empanadas filled with birria and cheese.
Served with onions, cilantro and consommeé.

CHILITOS GUEROS 13.99
Bacon-wrapped giiero peppers filled with grilled
shrimp and cheese. Served with chipotle aioli.

MENUDO 14.99
Served with onions, cilantro and tortillas.
LA PINATA SALAD 13.99

Chicken faljita, lettuce, street corn, queso fresco,
pico de gallo, avocado and tortilla strips.

CAZUELA MARINA 17.50
Shrimp, tilapia, octopus and veggies. Served with
garden rice, fresh onions, cilantro and tortillas.

POZOLE 14.99

Served with cabbage, pico de gallo, cucumber salsa.

gW FW 16.50
Mini bowls of menudo, pozole and birria.
Served with all the toppings.

A tws eg90 on lapp +2
SUPREMAS 14.99

Two carne asada enchiladas covered with queso dip
and chorizo. Topped with Mexican cream and queso
fresco. Served with rice, beans and salad.

LAS DE LA CASA 13.50
Two chicken enchiladas covered with cilantro
jalapefio salsa, pegper‘jack cheese and pico de gallo.
Served with rice, beans and salad.

LAS ROJITAS 13.50
Two beef or cheese enchiladas covered with our
red salsa, pepper jack cheese and pico de gallo.
Served with rice, beans and salad.

A 16% gratuity will be added to parties of six or more. Consumin
he menu. We reserve the right to refuse service to anyone. B

on tl

CHIMICHANGA 15.99
Deep-fried tortilla filled with your choice of fajita
meat. Topped with queso dip, pico de gallo and
Mexican cream. Served with rice, beans and salad.

CHAMORRO 23.50
Tender pork shank slow-cooked in our Chileajo
sauce. Served with pickled onions, rice, charro
beans and salad.

POLLO COLORADO 18.50
Grilled chicken breast marinated in our flavorful
adlot:jo sauce. Served with rice, papas bravas and
salad.

FLAUTAS 16.50
Four chicken flautas topped with lettuce, Mexican
cream, queso fresco, tomatoes and avocado.
Served with rice and beans.

BURRITO SKILLET 15.99
Rice, beans, choice of meat, lettuce, Mexican
cream, pico de gallo, cheese, salsa. Covered with
red salsa, melted cheese and avocado.

MAR Y TIERRA 24.99
Juicy steak served with camarones torito. Served
with garden rice, poblano salsa, papas bravas,
salad and tortillas.

DEL FUEGO

Z/Z/&éwmama/m%m chwwes
Ww& aser cream, pues de
;al%mw’beﬁ%w.

LA CARNITA ASADA 22.99

Delicious and juicy steak on a bed of grilled onions
and peppers. Served with sausage, corn
quesadillas, and cambray onions.

SIZZLING FAJITAS _

Fajita meat, £[)]r'llled pePEers and onions.

Chicken 18.99 Beef Fajitas 20.99 Combo 21.99
Add shrimp +4

MOLCAJETEDONA MARIA ~ 26:50
Chicken and beef fajitas, grilled shrimp, pepﬁer's
onions and chorizo. Covered with salsa ranchera
and queso fresco.

MOLCAJETE DON JUAN 28.50
Juicy steak, chicken breast, camarones torito,
sausage and pork belly. Covered with salsa
ranchera and queso fresco.

MOLCAJETE DON MARINO 29.50
Grilled shrimp, octopus, peppers and onions.
Covered with salsa ranchera and topped with
cheese. Served with a whole fried tilapia on top.

QUESADILLAS PR
Filled with your choice of meat and todpped with
chipatle aioll. Served with rice, beans and salad.

TEXAS RICE o ugo
Chicken fajita, grilled peppers and onions on a bed
of rice and covered with queso dip. Served with
beans and salad.

Add beef fajita+2 Add shrimp +4
Make |t a C[me(] [chicken,heef,shr-imp]+5

PUERCO VERDE {72
Delicious pork belly and carnitas simmered in
salsa verde. Topped with avocado, chicharrdn,
radishes and queso fresco. Served with rice,
beans and salad.

DON AMARETTO 23.50
Juicy steak topped with melted cheese and
chorizo. Served with rice, beans and salad.

LA FIESTA 15.99
One red cheese enchilada, one beef crispy taco,
one chicken flauta. Served with rice, beans, salad.

EL BIRRIAS k. = NGgE
One birria enchilada, one birria taco, one hirria burrito
smothered in queso. Served with rice, beans and salad.

LiHe
AMIGOS

KID TACO 7.50
Crispy beef taco served with rice and beans.
POLLITO 8.50

Chicken fajita smothered with queso dip and
served with rice.

KID BURRITO 7.50
Burrito filled with beans and cheese. Covered with
queso dip and served with French fries.

Fov ages 12 and undon, Glges 13 andl ap adld .50

DESSERTS

PAN DE LA ABUELA 8.50
Warm cornbread, vanilla ice cream and cajeta.
Sweet and soft.

CHURROS 8.99

Delicious_churros with chocolate and caramel
sauces. Served with vanilla ice cream.

PASTEL TRES LECHES 8.50
Moist sponge cake soaked in a rich blend of three
milks and topped with fluffy whipped cream.

SEAFOOD

CAMARONES TORITO 21.99
Bacon-wrapped shrimp served with garden rice,
salad, papas bravas and poblano salsa.

PESCADO TULUM 23.99
Delicious fried tilapia. Served with garlic shrimp,
papas bravas, garden rice and salad.

TORRE DEL CABO 2199
Ceviche, shrimp, octopus, cucumber, onions, our
homemade seafood salsa and avocado.

COCTEL DE CAMARON 17.50
Jumbo shrimp, pico de gallo and avocado in our
delicious homemade cocktail sauce.

TOSTADA 6.50

Served with your choice of ceviche or aguachile.

AGUACHILES 18.50
Your choice of salsa verde, negra or mango.
CAMARONES BRAVOS 22.99

Seasoned camarones cucaracha served with
garden rice, salad and papas bravas.

COCTEL TROPICAL 21.50
Shrimp, ceviche, mango habanero salsa, octopus,
avocado and pico de mango in our cocktail salsa.

CEVICHE 17.50

Your choice of regular ceviche or mango ceviche.
Served with pico de gallo and avocado.

PASTA AL FUEGO 20.50
Fettuccine tossed in our smoky fuego salsa and
served with Cajun-grilled shrimp.

raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodbarne illness. Not all ingredients are listed
re placing your order, please inform your server if anyone in your party has’a food allergy. A 3.5% service fee will be added to all card
transactions. Cash payments are always welcome and appreciated.



STREET
FOOD

TORTA 12.99
Telera bread filled with your choice of meat,
melted cheese, lettuce, tomato, avocado and
Mexican cream. Served with French fries.

SOPECITOS 13.50

Three sopecitos topped with beans, your choice of

Umbre sises.99 Pus16.99

Fajita meat, bacon, grilled peppers, onions,
and cheese.

Gobernadsn Sis3.99 Piz16.99

Shrimp, pico de gallo, cabbage and cheese.

Brovria  Sigs3.60 2661599
Onions, cilantro and consommeé.

Crene Uoadw sw943.99 Pus16.99

Served with onions and cilantro.

Z)méam Sig3.60 Ph215.99 j
Served with onions and cilantro. f%l% M Singe3.60 Phe15.99
YouUr cho

meat, lettuce, pico de gallo, queso fresco and ice of beef or chicken fajita,
Mexican cr*eam.p ’ y &waéw Singe3.60 Ph215.99 topped with lettuce, cheese and tomato.
Served with pico de gallo.

FLAUTASCHARRAS = .50 759&@ Sigh3.99 Pat16.99
Four chicken flautas simmered in a delicious broth. 6 Sigle3.99 Ph16.99 Served with pico de gallo.
Topped with Mexican cream, lettuce, pico de gallo, Carne asada and chorizo.

radishes and queso fresco. 23,? / Chacher sw943.60 7is15.99
CALIFORNIA BURRITO 13.50 Pk B e Soft or crispy. Lettuce, tomato and cheese.

Flour tortilla filled with carne asada, French fries, Served with pict de gallo and salsa.

cheese, guacamole and pico de gallo. ? M PN O

MINI TACOS 16.50 Served with onions, cilantro and pineapple.
Four mini tacos with your choice of meat (carne
asada, pastor, barbacoa, campechano or carnitas).
Served with rice and charro beans.

LUNCH MENU

S RON I AN TO3PH $13%

s e
STEP |- Clhssse your duik

ICED TEA COFFEE

Sweet, unsweetened, mango, peach. Regular coffee. Free refills.

VWIM Single 4,50 Pl 17.50
A delicious taco with costra de queso and
your choice of carne asada or pastor.

/”aée & 7&6& ?M Three tacos, rice and beans.

STEP 2: Clissse an apppelizen

SOPECITO EMPANADA
Torped with beans, lettuce, pico de Filled with birria and cheese.
gallo, queso fresco and Mexican cream.
POZOLITO

MINI QUESO A small cup of pozole. Served with all
Served with chips. the toppings.

STEP 3: Chssse an entrée
ENCHILADAS LUNCH FIESTA LUNCH

Two cheese enchiladas covered with
red ﬂravy. Served with rice, beans and
salad.

TACOS LUNCH

Two tacos (soft or crispy) served with
rice, beans and salad.

Meats: beef, chicken, Eastor, birria,
carnitas, barbacoa, chicken fajita.

FLAUTAS LUNCH

Chicken flautas topped with lettuce,
Mexican cream, gqueso fresco and
tomato. Served with rice and beans.

One red cheese enchilada, one crispy
beef taco, rice and beans.

LA PINATA SALAD LUNCH

Chicken fajita, lettuce, roasted corn,
queso fresco and pico de gallo.

TEXAS RICE LUNCH

Chicken fajita and veggies, served on a
bed of rice and covered with queso
dip. Served with beans and salad.

MENUDO LUNCH

Served with onions and cilantro.

Ksom for Aessent?
LUNCH CHURROS +3 Served with chocolate syrup.

BEVERAGES

SOFT DRINKS 3.50
We proudly serve @zgz products.
AGUAS FRESCAS 4.50
Made fresh daily. Refills +1.49.
MEXICAN SODAS 4.50

Coke, Topo Chico, Jarritos, Fanta.

GANSITO SHAKE 7.50

Ice cream, Gansito and chocolate.
ICED TEAS 3.50

Sweet, unsweetened, mango, peach.

LEMONADES 4.50

Strawberry, raspberry. Free refills.
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