
TOSTADAS
Cocidos con limón, cebolla roja con pepino, tomate,
y cilantro, su elección de picante o no picante.
(Cooked in lime juice with red onion, cucumber, tomato,
and cilantro, your choice of spicy or non spicy):
Camaron (Shrimp) $8.99 / Jaiba (Crab) $6.99 
Pescado (Fish) $5.99 / Pulpo (Octopus) $6.99
Mixta (Mix) $10.99

CEVICHES

Cocidos con limón, tomate, cebolla morada, pepino y 
cilantro su elección de picante o no picante, 
(Cooked in lime juice with tomato, onions and cilantro
your choice of spicy or non spicy): 
Camaron (Shrimp) $16.75 / Jaiba (Crab) $10.99
Pescado (Fish) $16.75 / Pulpo (Octopus) $16.75
Aguachile $16.75

TOAST & CEVICHE

CALDO 7 MARES
Caldo de mix de mariscos (Seafood mix soup) $22.99

SEAFOOD SOUPS

Elija salsa roja o verde / Choose red or green sauce

Caldo 7 Mares muy picante (7 mares spicy soup) $22.99

de camaron
Shrimp Soup $16.75

Servidos con cebolla, cilantro, limones y tortillas o pan
Served with onion, cilantro, limes, tortillas or bread
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CALDO LEVANTARE LAZARO

Picante / Hot Vegetariano / Veggie
*Denotes items that are raw or undercooked and contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats,

poultry, seafood or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.  

CESAR SALAD 

SALMON SALAD

Verduras mixtas con tomates, cebolla y pepinos (Mixed 
Greens with tomatoes, onions, cucumbers) $8.99
Agregue / Add 
Pollo (chicken) +$4  Asada (steak) +$4  Camaron (shrimp) +$5  

Salmón a la plancha sobre verduras mixtas con cebolla,
tomates, pepino con piña y miel de mango, (Grilled salmon on 
mix greens with onion, tomatoes, cucumber
with pineapple and honey mango) $16.75

ASADA FRIES
Papas fritas con asada, cubiertas con queso cheddar,
cebollines y tocino, (Fries with beef, topped with cheddar 
cheese chopped chives and bacon) $13.99

Chicken Wings 
Alitas salsa de su eleccion: BBQ, Mango Habanero o Piña
Habanero. Acompañado de papas fritas y aderezo ranch
(Choice of BBQ, Mango Habanero or Pineapple 
Habanero sauces. Served with french fries and ranch 
dressing) 6-$9.99 / 12- $16.99

Nachos supreme
Nachos con carne molida, frijoles, cheese dip, lechuga, 
crema, guacamole y tomate (Nachos with ground beef, 
beans, cheese dip, lettuce, sour cream, guacamole and 
tomato)  $11.99

cRAZY TACO SALAD
Base crujiente de carne molida ó tinga de pollo con lechuga,
frijoles, queso, crema, guacamole y jitomate picado (Crispy base
of ground beef or chicken tinga with lettuce, beans, cheese,
sour cream, guacamole and chopped tomato) $10.50

tossed salad
Lechuga, cebolla, zanahoria rayada, queso, jitomate, croutons
y vinagre balsamico (Lettuce, onion, grated carrot, cheese, 
tomato, croutons and balsamic vinegar) $6.99



COCKTAILS
Servido con cebolla, cilantro, jitomate y aguacate
(Served with onion, cilantro, tomato and avocado)

COCTEL DE CAMARON
Shrimp cocktail 
Choose: tostadas or crackers 
Grande (Large) $15.99   Chico (Small) $12.99

COCTEL CAMPECHANO 
Campechano cocktail escoja 2: camaron, pulpo, 
pescado (Choose 2: shrimp, octopus or fish) 
Choose: tostadas or crackers 
Grande (Large) $18.99

VUELVE A LA VIDA
Ostiones, camaron, pulpo, almeja, surimi
pescado (Oysters, shrimp, octopus, clams, surimi,
fish Choose: tostadas or crackers 
Grande (Large) $19.99

VASITO LOCO (CALIENTE/HOT)
Coctel caliente con camaron, oregano, limon, cebolla, 
cilantro y salsa Valentina (Hot cocktail with shrimp, 
oregano, lemon, onion, cilantro and Valentina sauce)
Grande (Large) $15.99

FRESH OYSTERS
6 OSTIONES
(6 Raw oysters) $12

OSTIONES RASURADOS
12 Ostiones en su concha con camarones
(12 Oysters in their shell with shrimp) $35

12 OSTIONES
(12 Raw oysters) $20.99

CALLO DE HACHA RASURADO

THE FAVS
 Piña rellena de mariscos

Mitad de una piña rellena de mix de mariscos, fundida
con queso (Half a pineapple stu�ed with mixed seafood, 
melted with cheese) $22.99
MOLCAJETE EL PATRON
Aguachile camarones, pescado y pulpo, decorado con 
pepino y cebolla morado (Aguachile shrimps, fish and
octopus decorated with cucumber and onion) $35
torre de mariscos 
Torre de mix de mariscos con aguacate arriba (Seafood
mix tower with avocado on the top) $35

PARRILLA CIELO MAR Y TIERRA
Camarones, ribeye y pollo, nopales, cebolla cambray, 
queso fresco, aguacate, chiles toreados, frijoles,
sobre cama de cebolla asada y pimiento servidos con
tortillas (Shrimp, ribeye steak and chicken ,nopales, 
cambray onions, queso fresco, avocado, chiles toreados,
beans on a bed of grilled onions and peppers) $45 
Parrillada de mariscos
Para 6 personas, mojarra frita, camarones, filete de 
pescado, pulpo, cebolla cambray, jalapeños y papas fritas. 
(For 6 ppl., fried mojarra, shrimp, fish, octopus, cambray 
onion, jalapeños and fries) $120
BOLSA 
15 camarones con cabeza, 15 de camarones sin cabeza, 
6 mejillones, 1 pata de jaiba servidos con elote, papa, 
zanahoria, (20 shrimps with head, 20 shrimps no head, served
with corn, potato, carrot) $59

 

Tampiqueña y camarones
8oz ribeye con camarones, y una enchilada, servido con
aguacate, lechuga, tomate, chile toreado, arroz, frijoles, cebolla 
cambray y dos tortillas (8oz ribeye with shrimp, and an enchilada, 
served with avocado, lettuce, tomato, toreado chili, rice, beans,
cebolla cambray and two tortillas) $20.99

LA BOLSA

PULPO al AJILLO
Pulpo con ajo, chile guajillo y pan de ajo, con ensalada y arroz
(Octopus with garlic, guajillo chili and garlic bread, with salad
and rice) $19.99



MI PAPÁ ABURRIDO
Camarón, pescado, ostiones y salsa aguachile
(Shrimp, fish, oysters and aguachile sauce) $28.99
el viejón
Camarón, pulpo y pescado
(Shrimp, octopus and fish) $28.99
SINALOA
Camarón, pescado y ostion
(Shrimp, fish and oysters) $28.99

APPETIZERS
Your choice of: Tostadas o Galletas (Toast or Crackers)

MI P
APA

ABURRIDO

SINALOA

EL VIEJON

Verdes o rojos, camarones, cebolla morada, pepino, 
cocidos con limon y aguacate, con tostadas o galletas
(Green or red, shrimp, red onion, cucumber,
cooked with lemon and avocado, with tostadas or 
crackers) $19.99

AGUACHILES

LOS CABRONES MARISCOS
Ceviche, pescado, pulpo y camarón con habanero con
cebolla morada, pepino, cilantro y limón (Ceviche, fish, 
octopus and shrimp with habanero ) $28.99

los cabrones

mariscos

AGUACHILES

EL MATON
Cocinado con una salsa especial, cubierto con crema de 
chipotle. (Cooked with a special sauce, covered 
with chipotle cream) $19.99  
LA PATRONA
Cocinado con mantequilla cubierto con salsa poblana 
(Cooked with butter and covered in poblano pepper
cream sauce and cheese) $19.99
EL PATRONCITO
Cocinado al vapor y relleno de mix de mariscos, cebolla, 
pimiento y salsa chipotle. 
(Steamed and filled with seafood mix, onions, bell pepper
and chipotle sauce) $28.99
 FILETE TIJUANA 
Relleno de camarón y pulpo. Cubierto con salsa de la 

Topped with homemade sauce with cheese) $28.99  
FILETE a la diabla

Servidos arroz y ensalada (served with rice and salad)
FILLETS

Servido con salsa de la casa picante (Served with spicy 
homemade sauce) $15.99

casa y gratinado. (Stu�ed with shrimp and octopus)

FILETE al ajillo
Servido con ajo (Served with garlic) $19.99

AL MANGO
Cocinado con mantequilla y cubierto con salsa de
mango con un toque picante. (Cooked with butter
and topped with a slightly spicy mango sauce) $22.99  

ZARANDEADO
Cocinado a la plancha y marinado con mantequilla, 
ajo y chipotle. (Grilled and marinated with butter, 
garlic and chipotle) $22.99 

Al ajillO
Salmon con ajo, chile guajillo y pan de ajo, con ensalada y
arroz (Salmon with garlic, guajillo chili and garlic bread, 
with salad and rice) $22.99

Servido con ensalada sobre cama de arroz
Served with salad on an bed of rice

SALMON



FRITO
Crujiente y marinado con especias 
(Crispy fried and marinated with spices) $16.99  
VERACRUZANO
Frito, cubierto con camarones estilo veracruzano (Fried, 
topped with shrimp, Veracruz style)  $26
A LA DIABLA
Frito, cubierto con camarones y salsa picante (Fried and  
topped with shrimp and spicy sauce)  $26
EL PATRON
Relleno de mariscos y vegetales, con arroz y ensalada  
(Grilled, stu�ed with seafood and vegetables with rice and
salad) $26

TILAPIA FISH

AL ajillo
Cocinado con ajo y salsa de la casa. Se sirve con arroz y 
ensalada (Cooked with garlic and homemade sauce. Served
with rice and salad) $16.99 

Servido con arroz y ensalada (Served with rice and salad)

ZARANDEADOS
Camarón con cabeza, cocinado con ajo y mostaza,

RELLENOS
Envueltos en tocino y servidos con salsa de mayonesa y
chipotle. (Wrapped in bacon and served with mayo 
based sauce) $21.99  

(Shrimp with head, cooked with garlic and mustard) $21.99

Servidos con arroz y ensalada
 (Served with rice and salad)

SPECIAL SHRIMP

Camarones con salsa de la casa y cebolla y dos tortillas
(Shrimp with homemade sauce onion and two
tortillas) $21.99
camarones al AJILLO
Camarones con cabeza y ajo y chile guajillo (Shrimp with 
head and garlic) $21.99
LOS HuICHOL
Camarones con cabeza fritos, cubiertos en salsa de 
huichol, ajo, mantequilla y chile guajillo. (Shrimp with 
head fried and topped with huichol sauce, garlic, butter
and chile guajillo) $21.99
CAMARONES PATRON
Camarones con cabeza a la plancha con aguacate, 
pepino y especies caseras (grilled shrimp with head 
and avocado, cucumber, homemade spices) $21.99
CAMARONES chipotle
Camarones con cebolla y salsa de chipotle (Grilled 
shrimps with onions and chipotle sauce) $21.99

camarones a la diabla

3 TACOS 
PULPO 
CAMARON

SEAFOOD TACOS
Servidos con col, jitomate, aderezo de chipotle, crema, arroz y ensalada

Served with coleslaw, tomato, chipotle dressing, sour cream, rice and salad

pescado

$16.99
$14.99

GOBERNADOR

$14.99

Con camaron, queso fundido, tomates, 
pimiento y cebolla (With shrimp, cheese, tomatoes,
bell pepper and onion) $15.99



FAJITA pollo o carne
Fajitas de carne ó pollo, chile y cebolla, arroz, frijoles, lechuga mix, 
crema y dos tortillas (Beef or chicken fajitas, chili, onion, rice,
beans, lettuce mix, sour cream and two tortillas) $16.25

FAJITAS texanas
Fajitas de carne, pollo y camarones, chile y cebolla, arroz, frijoles, 
lechuga mix, crema y dos tortillas (Beef, chicken and shrimps fajitas,  
chili, onion, rice, beans, lettuce mix, sour cream and two tortillas) $17.50

FAJITAS for two
Fajitas de asada, pollo, camaron, carnitas y chorizo, chile y cebolla, 
arroz, frijoles, lechuga mix, crema y cuatro tortillas (Beef, chicken,
shrimp, carnitas and chorizo fajitas, chili, onion, rice, beans, lettuce mix, 
sour cream and four tortillas $27
FAJITAS hawaianas
Fajitas de pollo con camarones, trozos de piña y queso, servidas
con arroz, frijoles, lechuga mix, crema y dos tortillas (Chicken Fajitas 
with Shrimp, pineapple chunks, and cheese, served with rice, beans, 
lettuce mix, cream and two tortillas) $19.99

FAJITAS mixtas

BEEF PORK
CARNE ASADA
Bistec asado servido con arroz, frijoles, lechuga, aguacate,
cebolla cambray, jitomate y chile toreado, con dos tortillas
(Grilled steak served with rice, beans lettuce, avocado, cambray 
onion, tomato and chile toreado, with two tortillas) $16.75

Bistec ranchero
Bistec asado a la mexicana servido con arroz, frijoles, cebolla,
chile pepper y salsa ranchera, con dos tortillas (Grilled Mexican
style steak served with rice, beans, onion, pepper and ranchera 
sauce, with two tortillas) $16.75

RIBEYE AGUACHILE
Salsa aguachile verde, cebolla roja, pepino, lechuga y jitomate
(Aguachile green sauce, red onion, cucumber, lettuce 
and tomato) $22.99 
Costillas de Res
Costillas de res planas, con arroz y frijoles, chile toreado, cebolla
cambray, con dos tortillas (Flat beef ribs, with rice and beans, 
toreado chili, onion cambray, with two tortillas) $18.99

T-BONE
T-Bone a la parrilla con tossed salad y papas fritas (T-Bone with 
tossed salad and Fries) $16.75

pLATO DE BARBACOA
Barbacoa de res, acompañado de arroz, frijoles, dos tortillas
y cebollita morada en vinagre (Beef BBQ, rice, beans, two tortillas
and red onion in vinegar) $16.75

BOTANA DE CARNITAS
Trozos de cerdo frito estilo Michoacán, cebolla, pepino, jitomate, limón
y aguacate, tortillas de maíz o harina (Fried pork chunks Michoacan
Style, onion, cucumber, tomatoes, lemon and avocado, corn or flour
tortillas) $16.75

carnitas a la mexicana
Carnitas fritas al estilo mexicano cocinadas con cebolla, cilantro,
tomates y jalapeño fresco, servido con arroz y frijoles (Mexican Style
fried pork cooked with onions, cilantro, tomatoes and fresh jalapeño, 
served with rice and beans) $16.75

pLATO DE carnitas
Carnitas con arroz, frijoles, un chile en vinagre, pico de gallo y dos 
tortillas (Pork with rice, beans, one vinegar chili, pico de gallo and
dos tortillas) $16.75

chuleta de puerco
Chuleta de puerco con salsa verde, servida con arroz, frijoles y dos
tortillas (Grilled pork chop with green sauce, served with rice, beans
and two tortillas) $16.75

carnitas chile verde
Carnitas a la mexicana fritas y cocinada con salsa verde, servidas con 
arroz y frijoles (Mexican style pork fried and cooked with green sauce 
served with rice and beans) $16.75

CARNITAS CHILE COLORADO
Carnitas a la mexicana fritas y cocinada con nuestra salsa especial roja, 
servidas con arroz y frijoles (Mexican style pork fried and cooked with
our special red sauce served with rice and beans) $16.75

pollo
POLLO A LA PLANCHA
Pechuga de pollo, arroz, frijoles, chile toreado
cebollita cambray y dos tortillas (Grilled chicken, rice, beans, 
chile toreado,cambray onion and two tortillas) $14.99  
pollo loco
Pechuga de pollo, arroz y frijoles, cebolla asada, cheese dip 
pico de gallo y dos torillas (Grilled chicken, rice and beans, grilled
onion, cheese dip, pico de gallo and two tortillas) $14.99
pollo al chipotle
Pollo asado con cebolla y salsa de chipotle, servido 
con arroz, lechuga, pico de gallo, aguacate y dos tortillas (Grilled 
chicken and onions with chipotle sauce, served with rice, lettuce, 
pico de gallo, avocado and dos tortillas) $14.99

Pollo a la crema
Pollo asado con nuestra salsa de crema especial,
servido con arroz, frijoles y dos tortillas (Grilled chicken with
our special cream sauce, served with rice, beans and 
two tortillas) $14.99

pollo hawaiano
Pechuga de pollo con jamón, piña y queso, servido con arroz, 
lechuga, crema, jitomate y dos torrillas (Grilled chicken with 
pineapple, ham and cheese, served with rice, lettuce, sour 
cream and tomatoes, with two tortillas) $14.99

Pollo poblano
Pechuga de pollo sobre una cama de arroz, cubierto con 
nuestra crema especial poblana, pimiento y cebolla
(Grilled chicken on a bed of rice, topped with our 
special cream poblano, peppers and onions) $14.99

fajitas

Fajitas de carne y pollo, chile y cebolla, arroz, frijoles, lechuga mix, 
crema y dos tortillas (Beef and chicken fajitas, chili, onion, rice, 
beans, lettuce mix, sour cream and two tortillas) $16.25

FAJITAS del mar
Fajitas de mix de mariscos, filete de pescado chile y cebolla, arroz, frijoles, 
lechuga mix, crema y dos tortillas (Seafood mix fajitas, chili, onion fish
fillet, rice, beans, lettuce mix, sour cream and two tortillas) $25

fajitas de camaron
Fajitas de camarones, servidas con arroz, frijoles, lechuga mix, crema 
y dos tortillas (Shrimp Fajitas served with rice, beans, lettuce mix, cream
and two tortillas) $19.99



especialidades
4 Tacos fritos de pollo o carne, con lechuga, guacamole, crema, tomate y 
arroz (4 fried chicken or beef tacos, with lettuce, guacamole, sour cream,
tomato and rice) $12.99   

Tortilla de maíz, salsa verde, queso fresco, cebolla, cilantro, crema, arroz 
y frijoles (Corn tortilla, green sauce, cheese, onion, cilantro, sour cream, 
rice and beans) $12.99 Escoge: Pollo ó Asada. Agrega 2 Huevos +$2 
(Choice of: Chicken or Steak. Add 2 Eggs +$2 )

Pechuga de pollo asada cubierta con chorizo, cebolla y cilantro, arroz, 
frijoles y dos tortillas (Grilled chicken breast covered with chorizo, onion 
and cilantro, rice, beans and two tortillas) $14.75

Pollo, asada, chorizo y carne al pastor, nopales, cebolla cambray, queso
fresco, aguacate, chiles toreados, arroz, frijoles y tortillas (Chicken, steak, 
chorizo, al pastor, nopales, cambray, onions, queso fresco, avocado, chiles 
toreados, rice, beans and tortillas) $29.50 
Agrega Camarones +$3 / Add Shrimps +$3 

6oz Ribeye, pechuga de pollo, chorizo, cebollas asadas, pico de gallo, 
arroz, frijoles y  dos tortillas (6oz Ribeye, chicken breast, chorizo, grilled 
onions, pico de gallo, rice, beans and two tortillas) $16.95

8oz Ribeye con camarones con cola, arroz, lechuga, pico de gallo, aguacate
y dos tortillas (8oz Ribeye steak with shrimps, rice, lettuce,  pico de gallo, 
avocado and two tortillas) $19.99

CHILE RELLENO
Chile poblano asado relleno con queso chihuahua  y tinga de pollo, 
cubierto en salsa roja y crema, servido sobre una cama de arroz 
(Roasted chile poblano stu�ed with chihuahua cheese & tinga de 
pollo. Covered in red sauce and sour cream served on a 
bed of rice) $13.99

Huevos rancheros
Dos huevos fritos servidos con salsa ranchera, pimientos asados y 
cebollas, sobre dos tortillas de maíz fritas, arroz y frijoles (Two fried
eggs served with salsa ranchera, grilled bell peppers and onions,
over two corn fried tortillas, rice and beans) $12.99

tortas
Lechuga, Jitomate, cebolla, aguacate, queso y mayonesa (Lettuce, 
tomato, onion, avocado, cheese and mayo) $12.75
Asada (steak) / Carnitas (pork) / Barbacoa (BBQ) / Chorizo (chorizo) 
Al Pastor (al pastor) / Tinga (chicken) 

enchiladas 
3 enchiladas de res o pollo, servidas con lechuga, cebolla, 
guacamole, arroz (3 beef or chicken enchiladas, served with lettuce, 
onion, guacamole and rice) $12.99

enchiladas poblanas
2 enchiladas de pollo y una enchilada de queso, con lechuga, crema
y arroz, (2 chicken enchiladas, and one cheese enchilada with lettuce,
sour cream and rice)  $11.99

CHABELITA TACOS
Taco de tortilla de harina frita relleno de pollo, queso cheddar y 
mozzarella, servido con lechuga, guacamole, crema, pico de gallo y 
jitomate (Deep fried flour tortilla taco filled with chicken, cheddar
and mozzarella, served with lettuce, guacamole, sour cream, pico 
de gallo and tomatoes) $9.99

ACS
Arroz con asada (rice with steak) $15.75

ACP
Arroz con pollo (rice with chicken) $14.75

ACC
Arroz con camarón (rice with shrimps) $16.75

CHIMICHANGA
Dos tortillas de harina fritas, rellenas de carne de res desmenuzada
y frijoles refritos, cubierto con lechuga, crema, salsa de queso y
guacamole (Two flour tortillas deep-fried, filled with shredded beef 
and refried beans and topped with lettuce, sour cream, cheese dip 
and guacamole) $11.99

quesadillas
Quesadilla el patron
Relleno de queso, pollo, carne y camarones, cebolla, peppers
servida con lechuga, crema y guacamole (Quesadilla with cheese, 
chicken, beef and shrimp, onion, peppers served with lettuce, cream 
and guacamole (1) $9.25 (2) $14.50

qUESADILLA LA PATRONA
Quesadilla de carnitas y nuestra salsa especial de chipotle, 
servido con lechuga, guacamole y crema (Carnitas quesadilla and 
our special chipotle sauce, served with lettuce, guacamole and
sour cream) (1) $9.25 (2) $14.50 
fajita quesadilla
Rellena de pollo o carne, cebolla, peppers, lechuga, guacamole, crema
y arroz (Chicken or beef quesadilla, onion, peppers, lettuce, guacamole, 
sour cream and rice ) $11.99
Special Quesadilla
Quesadilla de pollo de tinga, frijoles, lechuga, crema y guacamole
(Tinga chicken quesadilla, beans, lettuce, cream and guacamole) $9.25

burritos
BURRITO mexicano

FAJITA BURRITO
Pollo o carne con cebolla, chile, arroz y frijoles adentro, cubierto
con cheese dip, salsa verde y pico de gallo, servido con lechuga,
crema y guacamole (Chicken or beef burrito filled with onion, chili,
rice and beans, covered with cheese dip, green sauce and pico de 
gallo, served with lettuce, sour cream and guacamole) $11.99

Escoge entre pollo ó carne, con arroz y frijoles adentro, servido
con lechuga, pico de gallo y guacamole, cubierto con cheese 
dip, salsa verde y salsa roja (Chicken or beef burrito filled with
rice and beans, served with lettuce, pico de gallo and guacamole, 
covered with cheese dip, green sauce and red sauce) $11.99

grande burrito
Burrito de carne, carnitas ó pollo, relleno de arroz y crema, 
cubierto con cheese dip y salsa de mole (Beef, carnitas or chicken 
burrito, filled with rice and cream, covered with cheese dip and 
mole sauce) $11.99
bacon burrito
Burrito relleno de de huevo, tocino, hongos, queso y crema
(Rolled flour tortilla, filled with eggs, bacon, mushrooms, 
cheese and sour cream) $11.99
Burritos gemelos
1 Burrito de frijol y carne y 1 burrito de frijol y pollo, cubiertos
con cheese dip, salsa roja, lechuga, crema y tomate (1 Bean and
Beef Burrito and 1 Bean and Chicken Burrito, covered with cheese dip,
red sauce, lettuce, cream and tomato) $11.99
Burritos a la roqueta
Burrito de carnitas servido con arroz y cubierto de cheese dip, salsa
verde y pico de gallo (Carnitas burrito served with rice and covered 
with cheese dip, sauce green and pico de gallo) 1- $9.50 / 2- $14.25

macho burrito
Burrito de pollo relleno con pimientos y cebollas. Cubierto con salsa 
roja, cotija y cilantro, servido con arroz mexicano y ensalada chica
(Chicken burrito filled with peppers & onions. Topped with salsa roja, 
cotija cheese & cilantro, served with rice and salad) $11.99
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TRADITIONAL HOME MADE DRINKS
Jamaica • Horchata • Piña

 
COKE PRODUCTS

from our fountain machine

SWEET OR
 UNSWEETENED TEA

MILK

ORANGE JUICE
APPLE JUICE

JARRITOS

PLATANITOS FLAN

RICE WITH CHEESE DIP
NACHO JALAPENOS 
RICE AND BEANS
GRILL VEGGIES
CORN TORTILLAS
FLOUR TORTILLAS
SIDE SALAD

GRILLED CHICKEN
GRILLED STEAK 
GUACAMOLE
AVOCADO
SOUR CREAM
CHILES TOREADOS
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CHOCOLATE MILK
Includes free refills -dine in only-

Includes free refills
 -dine in only-

$ 8CHURROS
CON HELADO

CHEESCAKE HELADO
 $ 5 $ 5

3 LECHES CHURROS
 $ 5 $ 5

PASTEL DE
CHOCOLATE

 
$ 5

CHICHANGA
BANANA

 
$ 5

Niños menores de 12 años (Children 12 years & under)

Quesadilla 
(Cheese, add chicken or beef +$2

 Served with rice)  $6.50

Chicken 
(Fried tenders.

 Served with fries)  $6.99

Nachos 
(Chips & Cheese dip with 

 ground beef)$6.50 

Con Queso, agrega asada o pollo +$2
 Servido con arroz 

No disponible para adultos, sin excepción (Not available to adults, no exceptions)

Tender de Pollo Frito
 Servidos con papas  

Chips & Cheese dip con carne
molida  

(Ground beef burrito, choice steak or
 chicken +$2 with rice or beans) $6.50

Enchilada 
(Ground beef, choice steak or chicken +$2
 Served with rice) $6.50

De carne molida, escoge pollo o asada +$2 
con arroz o frijoles

Carne molida, escoge bistec o pollo +$2
 Servido con arroz 

B�gu� (Cheese kids burger, served with fries) $6.50
Hamburguesa con queso, servida con papas

B�itoTend�s

3.50
$ 6.99

$ 3.50
$ 2.50

$ 3.50
$ 3.50

$ 5.00
$ 6.50

$ 1.99
$ 1.99

$ 3.50

$ 8.99
$ 11.99

$ 5.99
$ 3.99

$ 1.75
$ 2.99

CHEESE DIP $ 5.99



quesadillas vEGGIE FAJITA
Fajita con mix de vegetales, acompañada de arroz y 
frijoles (Fajita with mixed vegetables, accompanied by 
rice and beans) $9.99

Veggie QUESADILLA
Quesadilla de mix de vegetales (Vegetable mix 
quesadilla) $9.99

ACV
Arroz con vegetales y cheese dip (Rice with vegetables
and cheese dip) $9.99

VEGGIE BURRITO
Burrito relleno de vegetales acompañado con arroz y 
frijoles (Burrito stu�ed with vegetables accompanied
with rice and beans) $9.99

3 Tacos servidos con cebolla y cilantro
Arroz y Frijoles

3 Tacos served with onion and cilantro 
 Rice and Beans

  
Tortilla Harina      Tortilla Maiz          
Flour Tortilla         Corn Tortilla        

Elige tu Tortilla / Choose your shell

Elige tu Proteina / Choose your protein

MEXICAN TACOS

Vegetales (Veggies) $11.99Carne Asada (Steak) $12.99

Tinga de Pollo (Chicken Tinga) $12.99
Carnitas (Pork) $12.99 Barbacoa (BBQ)  $12.99

Chorizo (Chorizo) $12.99Molida (Ground Meat) $11.99

Al Pastor (Al Pastor) $12.99

a la carta

COMBOS
MAKE YOUR OWN COMBO
1 Item   $7.99 
2 Items  $10.75 
3 Items  $11.95

Tacos individuales: 1 Taco  $3.39
Burrito pollo o carne   $5.50 (2) $9.95
Quesadilla pollo o carne  $5.75  
Enchiladas pollo o carne   $3.50 

(2) $10.50
(3) $8.95




