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Served With se
Add Shrimp + $4
Add Nopal + $2 (Grilled Mexican Cactus)

CARNE Asapa 18.00
Skirt beef cooked at grill.

Served with grilled onions and jalaperio.

RiB Evye RancHErO 20.00

Grilled rib eye served with grilled
onions and jalaperio.

STEAK A LA MEexicana 20.00
Grilled steak fajita cooked with onions
and peppers served in Mexican hot sauce.

e Yellow Rice
e White Rice
e Grilled Corn

e Salad (Includes Guacamole,
Sour Cream and Pico de Gallo)

e Charro Beans

* Refried Beans

e Black Beans

e Mashed Potatoes

Hort P1LATES

Hot PLATES SERVED WITH 2 SIDES

MOojaRRA FriTa 20.00
Fried whole fish.

CAMARONES A 1A DiaBLA (Spicy) 18.00
Spicy grilled shrimp with onions.

FiLeTE DE PEscapo 18.00
Grilled fish fillet with grilled onions.

CAMARONES AL AjiLo 18.00
Grilled shrimp marinated in butter garlic
chipotle sauce and grilled onions.

CoLD PLATES

CoctEL DE CaMARON 18.00

VUELVE A LA VDA 24.00
Mixed seafood cocktail.

MexicaN CevicHE 16.00
TostADAS DE CEVICHE (2) 16.00

Served ith 2 sid an tortillas.

PorrLo con CrRema 16.00

Grilled chicken breast served with
cheese sauce and grilled onions.

PorLo con CHpoTLE 16.00

Grilled chicken breast served with
chipotle sauce on top.

PoLLo coN CHoORIzO Y QUEso 16.00

PorLo coN Espinacas Y HoNcgos 16.00

Grilled chicken breast with spinach,
mushrooms and cheese.

PoLLo coNn MoLe 16.00
Boiled chicken topped with special mole sauce.




3 served w1t yellow rice.
ADD 1 PROTEIN, 6 TOPPINGS AND 1 SAUCE

PROTEIN TOPPINGS

e Carnitas Pork e Steak e Lettuce e Sour Cream
 Grilled Chicken * Ground Beef * Guacamole Avocado
 Grilled Shrimp +$2 Grilled Chorizo Grilled Corn Shredded Cheese
SAUCES Tomato Grilled Onions
et Grilled Peppers Grilled Spinach
Grilled Pineapple
Charro Beans

* Cheese Sauce Green Sauce Grilled Mushrooms
e Red Sauce Ranch Dressing Black Beans

* House Sauce 7 3 Grilled Nopal

Fettuccine or Penne - White or Red Sauce o n 00 P k A "27 06
Pick 1 PROTEIN = e - '

) ) * Enchilda Verde < Tamale » Chrispy Taco
* Grilled Sh”mp * Grilled Chicken * Enchilada Roja < Chimichanga * Soft Taco

e Enchilada Suiza ® Chile Relleno ® Mexican Taco
e Tostada e Gordita » Sope
* Quesadilla

FrLiNnG OPTIONS
o Steak o Grilled Shrimp +3$2 ¢ Grilled Chicken
e Carnitas Pork e Pastor e Chorizo

Burrito SUPREME (WET) 14.00

Burrito topped with red or green sauce, lettuce,
tomatoes and sour cream.

Served with yellow rice and refried beans.

Texas Burrito (Dry) 14.00

Burrito filled lettuce, tomato, avocado, ST T ) | 2 00 QUESA BIRRIA Tao ) 12.00
sour cream, cheese, yellow rice and refried beans. ot B
Sort Tacos (3) 12.00 (No Option of Filling)

CaLiForNIA Burrito (WET) 14.00 Torta MEXI 12.00
Burrito filled with grilled onions topped with Crupsy Tacos (3) 12.00 S’I(‘)RRE?F TOST?AI;lZIX(Z) 10.00

queso, red sauce, avocado, pico de gallo, Tacos AL Carson (3) 12.00
sour cream, yellow rice and refried beans. Topped with pico de gallo Streer CrarLura (2) 10.00

Toro Burrito (Wer) 14.00 e

Burrito filled with lettuce, tomato, avocado, FiLiing OpTiONS

sour cream, cheese, yellow rice and refried beans. * Steak * Grilled Shrimp +82 * Chorizo * Ground Beef
Topped with cheese. * Carnitas * Grilled Fish * Pastor e Grilled Chicken

different sides.
FrLLing OPTIONS

* Beef * Bean e Cheese o Steak * Shrimp +$2
* Chicken < Grilled Chicken o Veggie e Pork

ENcHiLADAS Suizas (3) 16.00 ENcHiLADAS SUPREMAS (4) 16.00

Three enchiladas topped with special white sauce. ~ Four enchiladas topped with red salsa,
Served with yellow rice and salad. sour cream, lettuce and tomato.

ENcHiLADAS VERDES (3) 16.00 La BanDERA (3) 16.00

Three enchiladas topped with verde sauce. Three enchiladas with three different sauces.
Served with yellow rice and salad. Served with yellow rice and salad.

EncHiLADAS Rojas (3) 16.00 EncHiLADAS PoBrLaNAs (3) 16.00

Three nchiladas topped with red sauce. Three enchiladas topped with mole sauce.
Served wzth yellow rice and salad. Served with yellow rice and salad.
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8.00 or 2 for 12.00
MARTINT’S
Regular, Dry, Extra Dry,
Dirty, Perfect
LoNG IsLAND
BLUE LONG IsLAND
PeEAacH LONG IsLAND
RED SANGRIA
WHITE SANGRIA
RuM RUNNER
Mojiro
BAHAMA MAMA
TEQUILA SUNRISE
MALIBU SUNRISE
BLooODY MARY
GREEN TROPI
MiMosA
MEXICAN MOLE
PreTTY GIRL

CaDILLAC GoLD TEQUILA 12.00 e MICHELADA REGULAR
SKINNY  siver TEQuILA 14.00 Am—_ . MicHELADA CAGUAMA
PATRON  SILVER TEQUILA 14.00 | MANGO MICHELADA

HousE MARGARITA 9.00 W B LR MICHELADA JALISCO
CANTARITO

VAMPIRO

PRA CoLApA GLASS
PNA CoLADA wiTH FRUIT
3 MAMACITAS BEER

TRADITIONAL, GUAVA,
MANGO, PEACH, STRAWBERRY,
RASPBERRY, JALAPENO

BupLiGHT, MicHELOB ULTRA, BupLIGHT, BUDWEISER, MICHELOB ULTRA,
BupwEISER, MICHELOB AMBERBOCK, NoNALcoHOLIC CORONA EXTra,
SHock Tor, CoroNA Extra, PAcIFICO, MODELO EsPCECIAL, MODELO NEGRA,
MobeLo EspEciAL, MODELO NEGRA, PAcIFico, VICTORIA, HEINEKEN,
AMERICAN [pA Coors LiTE, MILLER LITE




