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Chips and Galsa...... Fresh chips served with mild salsa frescCa, salsa Verde and habafiero salsa..... ¢.99

Queso Dip..... A tasty, Creamy dip with tomato, Chipotle chiles, jaCk and cheddar cheeses, sour Cream,
poblano and red peppers, Cilahtro and ohions..... 7.99
Accompany the queso dip with chorizo, avocado, jalapeno chiles and pico de gallo.... 3.50

Desert Tears.....Four fresh jalapefios, blanched and stuffed: 2 with chorizo and bleu cheese and the
other 2 with shrimp and spiced cheeses.... 8.50

i Tacos ~

All items come with MexiCan rice ahd a choice Of refried beans, refried blaCk beans or alubia frijoles
Choose: Corn, flour or flaky masa tortillas (flaky masa add $1.50)

Carnhitas ..... Crisped pork with lime, Cilahtro, onhionh, poblaho peppers, SuaCamole and salsa verde.
1Taco.....7.50 2 TacCos.... 11.99

Chicken Tinga ..... Shredded chicken cooked in a sauce of tomatos, ohions, Chipotles and garliC.
Topped with lettuce, Casero cheese and sour Cream. 1 TacCo.....7.50 2 TacCoSs.... 11.99

Fish ..... Grilled, blackened mahi mahi fillets with lime juice, Cabbage, Pico de gallo, avocado and
smoked jalapeno aioli. 1Taco.....7.95 2 TacCos.... 12.99

Al Carbon ..... Seasoned steak, smoked Cheddar Cheese, piCco de gallo and Chile Colorado sauce.
1TacCo.....8.50 2 TacCos.... 13.99

Shrimp ..... Tender, large shrimp grilled with Sonoran spices. Topped with shredded Cabbage, pico de gallo
ahd papaYya-mango aioli. 1Taco.....8.50 2 TacCos.... 13.99

~a@®~ FEnchiladas <ims

All items come with green chile fdeo

Whole Enchilada (1 of each)......18.99
Trio (ahy 3 Of the ¢ below)......15.99
Chicken (2)........ 11.99
Machaca )........ 11.99
Pork (2........ 11.99
Cheese @3)....... 10.99

~all~ Brros i

All items come with MexiCanh rice ahd a choice of refried beans, refried blaCk beans or alubia frijoles

Shrimp Q)........ 14.99
Lobster (2)......... 14.99
Crab (2) Jumbo [ump....... 14.99
Seafood Trio (1 of each)......20.75
Seafood Duo (choice of 2).... 14.99

Pork Carnitas...with onions, peppers, jaCk cheese, Chile Verde SaUCE ........cevveeererveerreneeneereerenenennen 13.99
Machaca Beef...with onions, peppers, Cheddar cheese, Chile COlorado SQUCE........cceverureverreerueranns 13.99
Chicken...with ohions, peppers, jaCk cheese, Tomatillo Verde SQUCE .........coveevueeviviniienieinneennecnnnens 13.99
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Most items come with Mexicah rice and a choice of refried beans, refried blaCck beans or alubia frijoles

Mariscos Ala Baja
A mixture of shrimp, lobster ahd whitefish slow cooked with jalapenos, ohions, tomatoes in
a flavorful light broth. Served with avoCado fresCa and Cilahtro riCce. 18.99

Carhe Asada *
Tender steak marinated with Chiles and Sohoranh seasonings,Chargrilled and served with
avocado, flour tortillas, grilled vegetables, adobo, jalapenho Creme and Salsa verde. 17.95

Pollo Fundido
Tender chicken filled chimichanga pillows topped with a mild, tasty Cream cheese sauce.
14.99

Plato al Alambre
Achiote marinated flat iron steak grilled with ohions and pineapple in a flavorful adovada
sauce. Served with avocado fresCa and corh tortillas. 13.99

Chile Relleno
Poblano chile served open face and stuffed with green chile pork, cheddar, jaCk,
and asadero cheeses. Served with a delicate
Cheese sauce, roasted Salsa and green Chile fideo. 14.95

Vegetable Chile Relleno
Poblano chile served open face and stuffed with corn, black beans, cheddar, jack,
and asadero cheeses. Served with a delicate
Cheese sauce, roasted salsa and green Chile ideo. 13.95

HuaraChe con BisteC en Cebollada
Diced flat iron steak with onions, jalapenos and spices.
Topped with a tomatillo sauce served open faced over g refried beanh stuffed masa Cake.
Served with a fresh salad of lettucCe, cucumber, radish, tomato and lime. 13.99

Enchiladas Fruta de Mar
Three distinCt seafood enchiladas. Ohe with large shrimp ahd our Sanhta Fe sauce:
the second with jumbo lump Crabmeat and covered with jalapeno Creme, the third
filled with Maine |obster meat covered with flavorful lobster sauce. Served with fideo.
20.75

Chile Verde Puerco
Slow cooked pork in a flavorful green Chile sauce
Garhished with casero cheese and pice de gallo. 13.99

Tilapia Vera Cruz
Tender tilapia fillets grilled with Sonoran spices. Topped with a sauce of olives,
Capers tomatoes ahd onhions. 13.99



