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Cerona 6
WModebo Especialb 5
Medebo Weqra 6
Des XX 6
‘Pacifico 6
Hotnokon ¢

Delirium Tremens 35
/50ml

Micheladas 10
Stonature Cocktails

Manqoenada 16
Frozen fresh mango drink infused with tequila garnished with Tajin and Chamoy.
Mezcalbiva 14
(asamigos Mezcal, Triple Sec, Lime Juice, Agave Nectar.
Lo Catring 16

Reposado Tequila, Lime Juice, Agave Nectar, Champagne.
Dalema 12

Silver Tequila, Grapefruit Juice, Lime Juice, Agave Nectar.

Carajible Cuarenta ¢ Tres 12
43 Liqueur, Fresh Brewed Coffee.

La Muwla 12
Jitos Vodka, Muddled Ginger, Lime Juice, Topped With Beer
Sarqarita ( Marqarbta) 12
Choice of Passion Fruit / Tamarind / Grapefruit / Hibiscus / Mango / Cucumber Jalaperio.
E0l Mablerde 14
Muddled Lime and Mint, 21 Seeds Jalaperio Tequila.

El Selb 12

Mezcal, Egg White, Lemon Juice, Agave Nectar.
Cantarite 14

Patron Reposado, Lime, Orange and Grapetruit Juice, Grapefruit Soda.
Mojite 12
Choice of Passion Fruit / Tamarind / Grapefruit / Hibiscus / Mango




Go laos

Esquites Corn O

Sweet corn with Cotija cheese, Mexican Cream
and Chile Powder.

E@@"b@ 6.00

Corn on the cob covered in cotija cheese, Mexican
Cream and Chile Powder.

1D0:P s —-Fu,wdbdas 10.00

Loaded french fries, queso chihuahua, mexican
cream, pico de gallo, guacamole.
Add chicken $4/ cochinita $4/ chorizo $4 /Birria $6

Arrez Con Frijebes 6.00

Traditional red mexican rice served with beans.
Vegetarian option available.

hackos Fundidos 10.00

Crunchy tortilla chips topped with fresh queso,
guacamole, pico de gallo and mexican cream. Add
your chioice of protein: Shredded chicken $4/
Birria $6 / Chorizo $4 /Cochinita $4

Tace Sampler 10

4 mini tacos.

Tinga de pollo, Birria, Chorizo, Cochinita.
Vegetarian: Jamaica, Nopal, Calabacita,
Champinones.

Frosh Guwoo ¢ Chips @ s

MARKET PRICE

Beef Empanadas ;

2 per order

Wele

Cocteld Te Camarones

Shrimp cocktail made with tomato juice,
cucumber, fresh tomatoes, cilantro and
lemon juice.

Flautas o

Fried corn tortilla filled with your choice of
protein (shredded chicken/ + $2 Shredded
beef) served with lettuce, Mexican cream and
cotija cheese on the side.

Camarenes Env Salsa
Verde »

sautéed shrimp in homemade tomatillo
sauce, served with rice, frijoles and side
salad.

Burrva Lamen Soup .,

Topped with Cilantro and onions

Diwokos de 1Pollo »

(Grilled Chicken Skewers With a Peanut
Dipping Sauce served with Rice and Benas

18.00

wum Sw»dww&/ Wetican-Het Tog
T@'rtav D@ C@'OKJUWUba' 10.00

Slow-cooked pulled pork served with mayo,
lettuce, tomatoes, pickled onions, sliced
jalapefios.

T@'Tta D@ B Lrro@ 12..00

Slow-cooked prime beef served with fresh
guacamole, lettuce, tomatoes, onions,
cilantro and Mexican cream.

Torta De Tunga De
Dolle

Sautéed shredded chicken served with
lettuce, tomatoes, onions and chipotle
mayo.

ChortDoq (Mepican
J—l@’b DGQ) 9.95

bacon wrapped hotdog, topped with french
fries, nacho cheese, chorizo, onion and
cilantro served with fries

Meyioan Stybe
C &@'TUD @'q 9.95

Bacon wrapped Hotdog, ketchup, mustard,
mayo, tomatoes, onions, guac, queso cotija
and crunchy chips

10.00

Camarenes a 0o
Duatla »

Sautéed shrimp in homemade spicy
chi(fotle sauce, served with rice, frijoles
and side salad.

Burritos »

Rice, frijoles, lettuce, pico de gallo,
Mexican cream and guacamole wrapped in
a fresh flour tortilla. Choice of protein:
Shredded chickens2/ Pulled pork $2/
Shredded prime beef $4/ Shrimp $6.

Burrite Bow? »

Lettuce, Pico de Gallo, Mexican cream and
guacamole served over Mexi rice. Add a
your choice of protein: Shredded
chicken$2 / Puﬁed pork $2/ Shredded
prime beef $4/ Shrimp $6.

Testada de Pelle .,

Mayo, Shredded Chicken, Lettuce, Pico de
Gallo, Pickled Onions topped with cheese
and a Drizzle of Salsa
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CLASSIC TACOS

3 PER ORDER

Cochinita Estile
Wervda 13.00

Corn tortilla, achiote marinated pulled
pork, pickled onions, Mexican cream.

Burrua % oo

Corn tortilla, Mexican Cheese, dry chili
marinated beef, cilantro, onions, beef broth.

Bajo Skrimp Taces .

Corn tortilla,, beer battered fried shrimp,
pickled onions, habanero cabbage, fresh
pico de gallo, homemade cilantro dressing,
Mexican cream.

Baja Fish Taces 18,00

Corn tortilla, beer battered haddock,
pickled onions, habanero cabbage, fresh
pico de gallo, homemade cilantro dressing,
Mexican cream.

Tacos De Chorize 3,00

Homemade Chorizo (Pork sausage),
cilantro, pickled onions.

Tungo De ‘Polle
TOJOG'S 13.00

Corn tortilla, sautéed shredded chicken,
lettuce, Mexican cream and sliced avocado.

TQ/O@'S d@ DGPG 13.00

Corn Tortilla Filled With Seasoned Mashed
Potatoes Topped with Lettuce, Mexican
Cream and Homemade Red Salsa

SIGNATURE TACOS

1 PER ORDER

Colifler Al Daster
Tas05, 9

Sautée marinated cauliflower, onions,
cilantro, sweet pineapple garnish.

Taowes de Champiivones

4.49
Mushrooms sautéed in onions, sweet corn and
homemade chipotle mayo.

Taoes De “J@'POJQI 0 4.49

Prickle pear sautéed with onions, green peppers,
tomato sauce.

Tacos AQJ @ast@r 4.49

Adobo seasoned pulled pork served with cilantro,
onions, sweet pineapple garnish.

Taoes De {amaica © ..

Corn tortilla, sautéed hibiscus flowers, Mexican
Cream, queso fresco.

Taoes De Calatbazita

4.49
Corn tortilla, sautéed green zucchini, cotija
cheese.



Go Tacos

Trve De Quese O o0 Churres & 0

Mexican three cheese blend quesadilla. Mexican style fried pastry iliough sprinkleﬁl

: with cinnamon-sugar powder, served wit
waga' ’D@ /"D@'@Q’@' 12.00 chocolate dipping sauce on side.
Shredded chicken, onions, cilantro, Mexican X
cream, lettuce, sliced avocado. O’WQ?'?I y : : 0 10

: Creamy light banana cheesecake wrapped in

Qwasadu%@ De a pastry tortilla, cinnamon-sugar dust
C K,oruzo oo sﬁzvseicji ;mth Mexican Caramel (Cajeta) on
Mexican Chihuahua cheese, homemade '
chorizo (Pork Sausage), onions and cilantro. _-F?/a:mc &@0@' 12
CO}MOJT@'W@S EStLOJ@' Chocolate Cake Topper with Caramel Flan

served with ice cream

'Ba,LO, o Fuwnvel Fries o

Beer battered fried shrimp, pickled onions,
habanero cabbage, fresh pico de Gallo,

cilantro dressing and Mexican cream. SMALL SIDES

Burrua 1
4.00 . .
Shredded prime beef served with onions, Arroz C@'ﬂl _FM@‘%S 6

1lant d beef C (Beef broth),

oreen tomatillo sauce on the side. Gruacomole Side O N
Fresh, Do Do Galle @ ..
Wevican Creom &

0.95
DRINKS
J—l@"'oc\,afbav Sweet cinnamon flavored rice milk beverage. $3.50
Aqwa D@ 1 MU0, Hibiscus punch $3.50
Taeralf'Ul'Ud@' Homemade tamarind juice $3.50
1@1’1’0‘303 Flavored Mexican soda $3.00
M@‘Vboaﬂl C OO - CGO/OJ Mexican Imported Coca Cola $3.00

Q@‘ resco e Savﬂ}q r'UQL Non alcoholic grape flavored soda $3.00



ANPPY TUESDAY

PRINKS BOTTLE SPEGIALS

Moji’ro v Puthanan's 12 125
Sangria 7 J.W. Plack Label 125
Red or White

Hennessy Vs. 125
Margﬁri’m * 7

Drink of the Day 7

Tuesday Shots & 3
Secret House Recipe

&r&q G006€ 125
Titos 125

Casamigos Silver/ Patron

| Silver 150
Wine 7
Red or White Don Julio Reposado 400
2 X 400
Peer @ 7
Corona, Modelo, Heineken, stella, D.) 1942 /| Clase Azul
Coors Li9h+ 400
Pitchers 30
Moji-l'o, Sangria or Marc_:]ari-ta 6'158 1 o

"‘,‘r
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Hanm Frice € % 16

Mozzarella Sticks
Served with Marinara Sauce

SATACOS TUESDAY N

Chicken 0r Chorizo Taco Peperont Margherita Bianco,
DOMINICANO, Halian

2

| Sliders
Gual « Chll?‘:'» MP (Market served with Fries
Price)

Buffalo Wings

Nachos Supremos @ 30
Family Style

Papas - Supremas 30
Family Style



Chibagquibes Ev Salbsa Verde

Fried corn tortilla sautéed in tomatillo sauce, lettuce, Cotija cheese and Mexican
Cream, topped with 2 fried eggs.

Chibaquibes en Sabsa Losa

Fried corn tortilla sautéed in in red guajillo sauce, lettuce, Cotija cheese and
Mexican cream, topped with 2 fried eggs.

Huwedos Bancheros

3 Fried eggs served with corn tortilla, lettuce, Mexican Cream, homemade red
sauce served with rice and frijoles.

Huelos a ba Wericana

3 Scrambled eggs with onions, tomatoes and jalapefios, served with rice and
frijoles.

Burrite de Chorize

Eggs with Mexican sausage, beans, aguacate, cheese and Mexican cream

Burrite @ 0o Weyicana

Mexican Style eggs with sausage, beans, jalapenos, cheese and Mexican cream

Burrite de Nepal

Scrambled eggs wit prickle pear, avocado and chihuahua cheese.

Omebette de {amen y Quese

Ham and Chihuahua cheese omelette

Omelette de Sabekicha

Sausage, tomato mix, onions, jalapefos, avocado and cheddar cheese omelette

Omelbette de Champinones

Mushrooms and Chihuahua cheese omelette.




