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* The FDA (Food and Drug Administration)
recommends caution in consuming raw and lightly
cooked eggs, poultry, meat or seafood due to the risk
of salmonella or other foodborne illnesses.
Consume at your own risk
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Carne Asada Grilled Steak -516.99
Carne Tampiquenia -s16.9s
Grilled Steak with Enchilada.

Plato de Cecina Cured beef platter. -s16.9

Lomo de Res en Chile de Arbol -s16.+¢
Rib Eye in Arbol pepper sauce.

Bistec Ranchero Steak in Ranchera sauce -516.9°

Bistec a la Mexicana -s16.99
Steak cooked with diced tomato, onion and pepper.

Plato Al Pastor Spicy pork platter.-s11.75

Plato de Carnitas Braised pork platter.-s11.75
Plato de Barbacoa Mex. Barbecue platter. -s11.75
Fajitas de Res o Pollo Steak or Chicken Fajitas-+16.9
Fajitas de Camaron Shrimp Fajitas -s18.99

Fajitas Mixtas Mixed Fajitas -s19.99

Costillas de Puerco en Salsa Verde -s13.9s
Pork ribs in green sauce.

Chicharron en Salsa Roja Pork Rinds in red sauce.-s9-9
Chiles Rellenos (2) Stuffed Poblano peppers.-s12.99
Milanesa de Res o Pollo Breaded Steak or Chicken -s12.99
Plato de Pechuga Asada Grilled Chicken Breast -s10-99
Super Nachos Asada, Al Pastor, Pollo -#12.99

Super Nachos Picadillo o Chorizo -+13.99

Mojarra Frita Fried Tilapia -s15.59

Coctél Camaron Shrimp Cocktail-+16.90

Camaron a la Mexicana-s17.5
Shrimp cooked with diced tomato, onion and pepper.

Camardén a la Diabla -s17.%
Shrimp in hot sauce.

Camaron a la Plancha-s17.9
Shrimp in hot sauce.
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