








‘*: [ SERVED MONDAY TO FRIDAY UNTIL S0LD OUT ]

MOLE POBLANO $15.59 |t week of the month

thick and savory chilimade w/ over 35 ingredients - 5 or more different bypes of dry peppers, spices,
mix of fried nubs (peanuts, almonds & pecans), fried fruits, chocolate, served over chicken, white rice &
heans, comes w/ Gortillas

STEAK A LA MEXICAN $15.59 |2 week of he monch

simple and very Graditional, ribeye steak braised in a fresh and basty Gomato sauce. A laMexican referrs
to the colors of Ghe mexican flag, Gopped w/ green chiles , white onions & red Gomatoes.

Comes with Gorbillas, rice & beans. Make your own Gaco and enjoy!

PIPIAN $15.59 |3¢weekof themonth
savory green mole made from pumpkin seeds & spices, served over pork ribs & white rice,
comes w/ Gortillas

COSTILLAS DE PUERCO EN SALSA VERDE $15.59 |4 week of the month

pork ribs covered w/ Gomatillo sauce, potatoes & banana peppers, comes w/ white rice & ortillas

MOLE POBLANO



BARBACOA DE BORREGO

|

BARBACOA DE BORREGO  halfpound $24.95

lamb meab marinated and cooked for over 4 hours, served w/ consommé (lamh meat broth Goped
w/ garbanzo beans, rice, onions & cilantro), comes w/ Gortillas

POSOLE large $14.55

traditional stew made w/ hominy and pork meat seasoned w/ a combination of spices and Gopped w/
lebtuce, radishes & oregano, comes w/ borbillas -or-home made Gostadas




GUACAMOLE $5.20
QUESO FRITO $6.25
CHEESE DIP $5.20
QUESO FUNDIDO $1.45

poblano peppers and chorizo crumbs mixed
in melted cheese

EZQUITES $5.20
toasted corn, sautéed in bubter w/ onions, epazote,
Goped w/ chili powder, Gajin, lime juice, cheese & mayonnaise

EMPANADAS one $4.65 three $13.99  (CONTAINGLUTEN)
crescent shaped savory pastry made of corn dough filled w/ your choice of meat (beef -or- chicken),
topped w/ sour cream & cotija cheese salad on the side

NACHOS $9.89
fried Gortillas Gopped w/ one meab of your choice (carne asada, chicken, al pastor -or- chorizo),
pico de gallo, jalapefio pickles, mexican cheese blend & sour cream

CAMARONES SALTEADOS $21.85

whole shell-on shrimp (1lbs) served on a ase of lebtuce, sautéed wi garlic, crush pepper, butter,
lemon juice & soy sauce

QUESO FRITO

CEVICHES (RAW SEAFOOD CURED IN FRESH LEMON -OR- LIME JUICE)
(TOPPED / AVOGADO. ONION & GILANTRO. SERVED U/ CHIPS)

CEVICHE DE CAMARON (CHOPPED SHRIMP)  $11.45
CEVICHE DE PESCADO (CHOPPED FISH) $10.39
CEVICHE MIX (CHOPPED SHRIMP&FISH)  $12.45

QUESO FUNDIDO

s PAY CASH & SAVE 4%



[ SOPEY: HAND CRAFTED ROUND THICK CORN TORTILLA ]

base of beans, your choice of meat, Gopped w/ cobjja cheese

[ GORDITAG: TRANBLATES TO “LITTLE FATTIES", A REFERENCE TO THEIR APPEARANCE - HAND CRAFTED THICK CORN TORTILLA ]
stuffed w/ your choice of meat, comes w/ heans & melted mozzarela

CARNE ASADA, CHORIZO, AL PASTOR -0R- POLLO $6.25 each

steak, chorizo, marinabed pork -or- chicken

TRIPA, LENGUA -0R- CABEZA $7.29 each

tripe, cow Gongue -or- cow head

QUESO GORDITAS $6.25 each
cheese gorditas
comes with pico de gallo, onions & cilantro on Ghe side

[ HAND GRAFTED THICK PINCH ROUND TORTILLA ]
BASIC $7.29 |addmeat$199]

comes w/ a base of chef’s special non-spicy sauce
topped w/ queso fresco, onions & cilantro

[ 5ALADG ]

POLLO ENSALADA 314 $10.39

lebtuce, chicken, green peppers, Gomatoes, onions, cilantro, cotija cheese & lime vinaigrette

CAMARON ENSALADA 314 $12.49

leGuce, shrimp, green peppers, tomatoes, onions, cilantro, cotija cheese & lime vinagrette



PLEBTUWLEE (111t
o0 EL B

CARNE ASADA $18.70

grilled Gender skirt steak, Gopped wi grilled onions & jalapefios, served w/ salad, rice, beans & Gortillas

STEAK MEXICANO $1819

rib-eye steak sautéed w/ onions, green peppers & Gomatoes, served w/ rice, beans & Gortillas

PORK STEAK $16.65

pork steak Gopped w/ grilled onions, served w/ salad, rice, beans & bortillas

POLLO 636 $1769

breaded chicken breast, Gopped w/ chorizo, shrimp, cheese & cilantro, served w/ rice, beans & Gorbillas

MOLCAJETE $24.95

ribeye steak, chicken, chorizo, shrimp, cheese, cambray onions, nopales (cactus leaves)
& hanana pepper, served w/ chef’s special sauce & Gortillas

Make your own Gaco w/ all Ghe goodies & enjoy!

MOLCAJETE



B GUACHINANGO

ALAMBRE $19.75
grilled steak and chicken, Gopped w/ chopped bacon, ham, red & yellow bell peppers, cheese & onions,
served w/ Gortillas

AGUACHILE $20.79

Sinaloa style ceviche - shrimp and lime juice marinated scallops (cooked), serrano peppers, garlic,
cilantro salt, mixed w/ cucumber & red onions, served w/ your choice of crackers, home made
tostadas -or- chips

GUACHINANGO (RED SNAPPER)  $24.95

deep fried red snapper, comes w/ salad, beans & white rice, served w/ Gortillas

ARRACHERA CON PAPAS $15.59

seasoned skirt sGeak, served w/ french fries

CAMARONES AL AJILLO $19.75
shrimp sautéed w/ butter, garlic, chile negro, onions, cilantro & lemon pepper, side of mayonnaise,
comes w/ salad & white rice, served w/ Gortillas

BOCA DEL RIO $19.75
breaded fried -or- grilled l:llapla covered w/ melted mozzarella and bopped w/ shrimp,
comes w/ salad & white rice, served w/ Gortillas

PAY CASH & SAVE 4%




[ ALL FAIITAS COME W/ RICE & TORTILLAS ]

FAJITA TRADICIONAL 314 $21.85 RES $18.70

tilapia, shrimp & scallops beef steak

FAJITA TRADICIONAL 636 $19.75 CAMARON $19.75
chicken, steak, shrimp & chorizo shrimp

POLLO $18.70 MIX $20.79

chicken chicken, beef & shrimp

[ HOMEMADE HARD FLAT TORTILLA ]

CARNE ASADA, CHORIZO, AL PASTOR -0R- POLLO $7.29 each
hase of beans, your choice of meat (steak, chorizo, marinated pork -or- chicken),
lettuce, Gomato, avocado & cobijja cheese

[ HAND CRAFTED FLATTENED OVALS OF CORN MASA. SHAPED TO RESEMBLE THE SOLE OF A MEXICAN SANDAL 1

comes w/ a hase of beans, mozzarella cheese, choice of meat, Gopped w/ lettuce, Gomato, avocado & cotija cheese

CARNE ASADA, CHORIZO, AL PASTOR -0R- POLLO $13.50

steak, chorizo, marinated pork -or- chicken

TRIPA, CABEZA -0R- LENGUA $14.55

tripe, cow head -or- cow Gongue

ASH & SAVE 4%



[ MAKE IT CRUNCHY ] - $0.50 extra per baco

[ RECOMMENDED SIDE OF GRILLED CAMBRAY ONIONS ]  $310

CARNE ASADA, CHORIZO, AL PASTOR -6- POLLO $3.90 each

steak, chorizo, marinated pork & pineapple -or- chicken

TRIPA, CABEZA -0R- LENGUA $5.20 each

tripe, cow head -or- cow Gongue

CAMARON -0R- PESCADO  $5.20 each

shrimp -or- fish

VEGETARIAN $3.90 each

green peppers, onions, omatoes, mushrooms & pineapple

GRINGAS TACOS $4.45 each

grilled cheese, al pastor, onions & cilantro folded into a flour Gortilla

QUESABIRRIA  $10.39 order of bwo
beef barbacoa style folded into a corn Gortilla w/ melted mozzarella cheese, Gopped w/ onion &
cilantro, comes w/ a side of consommé for dipping

DBRESRT

CARNE ASADA, CHORIZO, AL PASTOR -0R- POLLO

steak, chorizo, marinabed pork -or-chicken

medium $9.89 large $10.90 | add fries $2.85|
TRIPA, LENGUA -0R- CABEZA

Gripe, cow Gongue -or- cow head
medium $11.99 large $12.95 | add fries $2.85]

QUESADILLA SINCRONIZADA $12.49
mozzarella cheese, mexican cheese blend, grilled chicken, ham, Gomato & onions
hetween two flour Gortillas, comes w/ salad on Ghe side

ILLBS




0.5

| add fries $2.85 |
CALI BURRITO $1249

base of fries, steak, mexican cheese blend, pico de gallo & creamy chipotle sauce

CARNE ASADA, CHORIZO, AL PASTOR -0R- POLLO $11.45

steak, chorizo, marinabed pork -or- chicken

TRIPA, LENGUA -0R- CABEZA $1350

bripe, cow Gongue -or- cow head

VEGGIE $10.39

green peppers, onions, Gomatoes, mushrooms & pineapple

LA L AR L

[ MEXICAN SANDWICH 1 |add fries $285]
CARNE ASADA, JAMON, CHORIZO, AL PASTOR -0R- POLLO $1145

steak, ham, chorizo, marinated pork -or- chicken

TRIPA, LENGUA -0R- CABEZA $1350

bripe, cow Gongue -or- cow head

HAWAIANA $1350
ham, sausage, queso fresco, mayo, scrambled egg, jalapefios, tomatoes, onions, letGuce,
avocado & pineapple

CUBANA $1350
ham, sausage, queso fresco, mayo, scrambled egg, jalapefios, Gomaboes, onions,
leGGuce & avocado

MILANESA $13.50

breaded chicken breast, mayo, jalapefios, Gomatoes, onions, lettuce & avocado

.'-' :lﬁl':DEEW( ?(?T’IE;EBO JAUCE & JALAPENDS 1

CARNE ASADA (STEAK) $13.50 POLLO (CHICKEN) $13.50
QUESO (CHEESE) $11.45 MIXTAS (MX) $14.30
ENCHILADAS ROJAS $15.59

corn Gortillas stuffed w/ your choice of steak, chicken -or- cheese, Gopped w/ guajillo sauce,
grilled corn, catija cheese & onions

FLEBTRS

POLLO $1350

corn Gortilla rolled Gightly around a chicken filling,
deep-fried, Gopped w/ sour cream & cheese,
comes w/ a side of salad

BEEF $13.50

corn Gortilla rolled Gightly around a ground beef filling,
deep-fried, Gopped w/ sour cream & cheese,

comes w/ a side of salad




[ FROM THE SEA ]

COCTELED (COCKTAILY)
(TOPPED U/ TOMATO. ONION. GILANTRO & AVOCADO. SERVED U/ CHIP)

DE CAMARON (SHRIMP) $16.65
MIXTAS (SHRIMP & SCALLOPS) $18.70
CAMPECHANO (FISH, SHRIMP & SCALLOPS) $19.75

PAY CASH & SAVE 4%



DESAYUNO RANCHERO $13.50

rib-eye steak, Gwo eggs of your choice, beans & pico de gallo, comes w/ Gortillas

HUEVOS A LA MEXICANA $1145
scrambled eggs, diced Gomatoes, green chili peppers & onions,
seared in a hot skillet, comes w/ rice, beans & Gortillas

HUEVOS CON CHORIZO $11.45

crumbled chorizo, scrambled eggs, comes w/ rice, beans & Gortillas

HUEVOS RANCHEROS $11.45
Gwo over easy -or- over hard eggs covered w/ house ranchero sauce, a side of queso fresco,
comes w/ redrice, beans & Gortillas

S0

ARROZ (MEXICANRICE) $310 CHILE TOREADO $1.30

WHITE RICE $310 PICO DE GALLO $2.75
FRIJOLES (BEANS) $310 GRILLED CAMBRAY ONIONS $310
PAPAS FRITAS (FRIES) $310 HOUSE SALSA VERDE/ROJA (togo)
EXTRA CHIPS $1.00 160z $9.35 -6- 3202 $12.49

CREMA (SOURCREAM) $210

——

GRILLED CAMBRAY ONIONS PAY CASH & SAVE 4%




QUESADILLA $8.30 |comesw fries|
CHICKEN FINGERS $8.30 |comeswfries|
KIDS BURGER $8.30 |comeswifries|

[ BEVERAGED ]

AGUAS FRESCAS smal $415 large $519
HORCHATA, HIBISCUS

REFRESCOS (MEXICANBOTTLESODA)  $4.10
MEXICAN COLA, MEXICAN JARRITOS

FOUNTAIN SODA $2.60
COCA COLA, DIET COCA COLA, SPRITE, FANTA ORANGE, DR. PEPPER, LEMONADE

HAND CRAFTED LEMONADE 24 oz $6.25
STRAWBERRY LEMONADE 24 oz $6.25

ICED TEA $2.60

CAFE CON LECHE (CHEF'S SPECIAL RECIPE ICED COFFEE) $4.65

i [ DESOERTS ]

BLUEBERRY HIBISCUS FLAN $850
PASTEL 3 LECHES $8.00

PAY DE MANGO (MANGOPIE) $7.25
CHURROS $7.25 order of bhree

coabed w/ cinnamon sugar & chocolate sauce

CHEF’S FRIED VANILLA ICE CREAM $9.35

comes w/ blueberries & strawberries, Gossed in cinnamon sugar

PAY DE MANGO




All of our cocktails are made w/
real fruit & hand craf'ted svrups

“T'here is the difference”






Herradura de Plata. Cazadores Reposado. Cazadores Blanco.
Hornitos Blanco. Hornitos Reposado. Hornitas Angjo.
EI Mavor Reposado. Espolon Blanco. Espolon Anejo.
#ﬂﬁa Azul Reposado. Patron Silver. Clase Azul
Don Julio Blanco. Don Julio Reposado. Don Julio 70.
Julio 1912. 100 Anos Blanco. 100 Anos Reposado.
Tres Generaciones. 1800 Reposado. 7 Leguas




* SIGNATURE
** CLASSIC
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HOUSE MARGARITA - on the rocks 24 oz $8.85 32 oz $10.90
FROZEN HOUSE MARGARITA 24 oz $8.85 32 oz $10.90

| add flavors $150 - hibiscus, mango, sbrawherry -or- cucumber habanero |

TOP SHELF MARGARITA 16 oz $14.55
tequila of your choice, on the rocks, grand marnier, lime juice, agave syrup

TOP SHELF FLAVORED MARGARITA 16 oz $15.59
tequila of your choice, on the rocks, grand marnier, lime juice, agave syrup

| pick a flavor - hibiscus, mango, strawherry -or- cucumber habanero |

PALOMA** $10.39
tequila hornitos reposado grapefruit, lime juice, agave syrup, grapefruit soda, salted glass rim

CANTARITO** $12.45
tequila hornitos silver, rum blanco, grapefruit juice, orange juice, lime juice, Gajin, anise syrup

LOST IN THE SEA* $11.45
tequila cazadores blanco, orange infused vodka, lemon juice, orange hitters, blue curacao, egg whites

EL HIJO PRODIGO* $10.39
bequila cazadores reposado, apricot liquor, sweet vermouth, lime juice

SMASH DE TEQUILA* $1245
bequila luna azul reposado, hibiscus syrup, honey syrup, fresh orange cubes, cucumber cubes,
mint leaves, ginger beer

PUEBLO CAFE* $10.39
tequila hornitos reposado, cinnamon syrup and mexican blend coffee

PRINCIPLE GTO* $11.45
Gequila el mayor reposado, grapefruit, créme cacao, coffee beens

MEXICAN MARTINI* $10.39
tequila cazadores, gran gala, orange liquor, lime juice, surup

MEXICAN MULE** $9.35
Gequila espolon, lime juice, ginger beer

SANGRIA* $12.99
tequila luna azul reposado, cognac, apple brandy, red wine, lemon juice, orange juice

BLODY MARIA** $10.39
Gequila cazadores, lime juice, bloody maria mix, olive, celery, cucumber



Para todo mal,

vegbal

Vv para todo bien
también.

Y si no hay remedio.
litro v medio!

lor everything bad,

MEBLAL

for everything good.,
the same.

And if’ there is no remedy,
liter and a half’!




L El SHENCID ESPADIN, MONTE LOBOS
CASA AMIGOS MEZEAL

MEZCAL STRAWBERRY MARGARITA* $11.95

mezcal el silencio, fresh strawberry syrup, lime juice orange liquor

PROFECY* $11.95
mezcal el silencio, lemon juice, blackberry syrup, coffee beens

SILENCIO DEL RIO* $11.95
mezcal el silencio, watermelon juice, lime juice, jalapeno slice, cilantro

CIELO AZUL* $11.95
mezcal el silencio, lemon juice, cinnamon syrup, blue curacao, peach bitters, orange hitters

UBDRA

LA BAMBA* $11.45
orange infusion vodka, ginger liquor, lime juice,
orange hitters

TROPICAL TAMARIND* $10.39
tamarind vodka, lime juice, bamarind soda, chamay, Gajin

CLASSIC MARTINI** $8.30
SWEET LEMON DROP MARTINI* $8.30

i

*
MANHATAN** 1195 French 75* $10.39
maker’s mark whiskey, sweet vermoubh, hicters, peach hitters GIMLET $9.35

SUTIL PINEAPPLE* $11.95
maker’s mark whiskey, pineapple juice, lime juice, hitters, vanilla agave syrup

s "f SIG%KI' URE

DAIQUIRI $9.35

| blackberry-or-raspherry |

PINA COLADA* $12.45

Buchanan's 21y/18y/12y, Crown Royal, Chivas Regal,
Jack Daniel’'s, Maker’s Mark, Johnnie Walker Black Label
Titos, Grey Goose, Flor de Cafia Rum, Captain Morgan,
Wine: Red (Cabernet Sauvignon), White (Chardonnay)

CERVEZA

BOTTLE IMPORTED BEER $5.70
Corona, Tecabe, Blue Moon, XX,

Modelo Especial, Negra Modelo

CoronaFamiliar 320z $9.35

BOTTLE LOCAL BEER $415
Budweiser, Budlight

DRAFT BEER 160z $4.94 & 240z $7.25
Modelo Especial, Blue Moon, Local Beer, Pacifico

MICHELADA 314 $9.35

o -
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PAY CASH & SAVE 4%



