
APPETIZERS 

Ensalada….. 4.25 
Chopped Romaine tossed with Jicima, Orange Segments, Pickled Onions, Tortilla 
Strips and Mexican Cheese.  Blood Orange Vinaigrette. 

Guacamole en Molcajete….. 7.95 
Made to Order Guacamole served in a Traditional Stone Mortar. Served with 
choice of Fresh Made Corn or Flour Tortillas. 

Spicy Shrimp Quesadilla….. 5.95 
Crispy Flour Tortillas filled with Spicy Grilled Shrimp, Avocado and Mexican 
Cheese.  Served with Pico de Gallo. 

Chicken Taquitos….. 5.25 
3 Crispy Rolled Tacos filled with Slow Simmered Chicken, Tomatoes,  Onions, & 
Peppers.  Served with Salsa, Guacamole and Sour Cream. 

Soft Tacos….. 4.25 
Soft Tacos with your Choice of  Carne Asada,  Shredded Chicken or Pork 
Carnitas in Fresh Corn Tortillas.  Salsa, Onions & Cilantro.



ENTRÉES 

Chipotle Honey BBQ Pork Ribs….. 15.95 
Slow Cooked Pork Ribs with a Smoked Chili BBQ Sauce. 

Shrimp & Scallop Enchilada….. 17.95 
Tender Scallops & Shrimp wrapped in a Warm Flour Tortilla.  Served with a Yellow Tomato Salsa. 
Choice of Rice and of Beans. 

Pollo A’ la Cacho….. 13.95 
Marinated Chicken Breast topped with Chorizo, Green Chili and Monterey Jack Cheese. 

Yucatan Marinated Grilled Salmon….. 16.95 
Achiote Marinade, Tropical Fruit Salsa & Cilantro Rice. 

Pork Carnitas….. 14.95 
Slow Braised and Crispy Pork.  Served with Fresh Tortillas, Guacamole, Pico de Gallo,  Frijoles de 
Olla and Cilantro Rice. 

Grilled Carne Asada….. 16.95 
Grilled Marinated Skirt Steak with Caramelized Onion, Tortillas and Choice of Rice and of Beans. 

Filet Mignon….. 20.95 
8 ounce Filet.  Served with Roasted Garlic Mashed Potatoes & Ancho Chili Demi Glace. 

Enchiladas….. 14.95 
Your Choice of Beef, Pork Carnitas or Chicken.  Topped with Mexican Cheese and Red or Green Chili 
Sauce.  Served with Choice of Rice and of Beans. 

SIDES $3.00 

Pinto Beans with Smoked Bacon Cilantro Rice 
Spanish Rice Refried Black Beans


