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S%ITS MARTINI

A timeless Italian aperitif featuring Aperol, sparkling Prosecco, Titos Vodka infused with the exotic sweetness of fresh lychee fruit, balanced with
and crisp club soda, perfect for a light and bubbly refreshment lime juice and a splash of Grand Marnier for a smooth and refreshing cocktail

CARAJILLO FASHﬁI%NED

R

Bold espresso blended with Licor 43 and Siete Leguas Blanco Angels Envy Bourbon perfectly complemented by Angostura bitters and
tequila for a sophisticated, creamy coffee-inspired drink house-made simple syrup, creating a smooth and rich classic cocktail

Banana Sl e
FASHIONED AGAVE

Buffalo Trace Bourbon paired with banana liqueur and a dash of orange bitters, A bold combination of illegal Mezcal, peach schnapps, triple sec,
blending bold flavors with a subtle fruity sweetness Monin grapefruit syrup, pineapple juice, and a hint of agave syrup

DREAKS

Blend of Grey Goose Vodka, peach syrup, peach schnapps, Goose vodka, A vibrant mix of Razzmatazz liqueur, Knob Creak Whiskey, peach schnapps,
pineapple juice, Monin lavender syrup, and a touch of simple syrup pineapple juice, Monin grapefruit syrup, and a touch of simple syrup

"The images on this menu (food and drinks) are for reference only and may not exactly match the served product.”
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SHAGGY

A refreshing blend of Casamigos Blanco, lime juice, and pineapple juice, Bacardi Rum, Malibu Rum, Midori, pineapple juice,
enriched with creamy coconut and a splash of Blue Curagao for a smooth, and smooth coconut cream
tropical twist with a vibrant blue hue

P e
MARTINI MIKTOEA

Freshly brewed espresso paired with Absolut Vanilla Vodka, Kahlda, A sunny twist on the classic, combining Aperol, Prosecco, and
and a hint of agave, creating a rich and velvety coffee cocktail freshly squeezed orange juice for a burst of citrusy delight

¢ Freen Tew
BOMB MARTINI

A daring mix of illegal Mezcal, maraschino cherry liqueur, Campari,
and fresh lime, balancing smoky, tart, and bitter notes for
the adventurous palate

Buchanans 12-Year Whisky and peach schnapps combined with fresh lemon
and lime for a bright and citrusy twist on classic whisky flavors

Titos Vodka paired with freshly squeezed lemon juice and a touch Titos Vodka paired with freshly squeezed lemon juice and a touch of house-made
of house-made simple syrup, offering a crisp, light, and zesty experience simple syrup, with fresh muddled raspberries offering a crisp, light,
and zesty experience

"The images on this menu (food and drinks) are for reference only and may not exactly match the served product.”
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CONSUMER'ADVISOR
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS".
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aUGGESTIONS™

STEAK & LOBSTER vr -
LOBSTER & SHRIMP v
LOBSTER TRIO wp

“CONSUMER ADVISORY g
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQD, SHELLFISH;

OR EGGS MAY INCREASE YOUR RISK OF FOQDFBORNEI ILLNESS".
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69.99

.Con arroz y frijol
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Indulge your taste buds
with a mix of Shrimp,
Octopus, Type Abalone,
Mussels, Crah legs
mixed with a spicy
House Sauce served on
a tropical Pineapple
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‘ i CONSUMERADVISORY .
“CONSUMING Rﬁm& UNDERCOOKED MEATS, I'OUI.TR'L SEAFQOD, SHELLFISH,
WYOREGGSMAY/INCREASE YOUR RISK OF FOODBORNE ILLNESS".
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Grilled. $25.99 " ' . Steamed cooked

'CAMARONES CC n A and mixed with our

Wrapped in bacon. $25. 99 E > house creamy white sauce

Cooked with bell peppers, onions, tomatoes -
& ranchero sauce. $25.99

CAMARONES EMPANIZADOS

Breaded shrimp. $25.00

CAMARONES A LA DIABLA

Favorite of hot chile eaters! $25.99

CAMARONES A LA VERACRUZANA

Cooked with bell peppers, onions, tomatoes, ranchero sauce,
mushrooms & olives. $25.99

ENCHILADAS DE CAMARON

Two shrimp enchiladas, rice, beansé&ateuch of guacamote.

$25.99 : G i
ENCHILADA DE CAMARON A LA DIABLA Steamed cooked and mixed
Shrimp enchilada in hot sauce. $25.99 with ?ﬁi?:::;g:eamy
ARROZ CON CAMARONES

Large shrimp cooked in steam & served on a bed rice. $25.99

Consome or salad included upon request

Steamed cooked and mixed ™
with our house creamy )
white sauce

O FISHFILLET

Consome orsalad included upon request

FILETE AL MO)O DE AJO

Grilled tenderfish fillet in garlic sauce. $25.99 chipotle cream &

FILETE EMPANIZ-ADO vegetables. Served with

Breaded fillet. $25.99 b white rice &

FILETE A LA PLANCHA steamed vegetahles.
Grilled tender fish fillet. $25.99

FILETE A LA VERACRUZANA

Tender fish fillet pieces cooked with Veracruz sauce,
mushrooms & olives., $25.09

FILETE RANCHERO

Grilled fish fillet topped with a delicious ranch-style sauce.
$25.99

SALMON

Served with steamed vegetables, white rice & seasoned
potatoes. $25.99

SALMON EMPANIZADO 52599
SALMON AL PESCADOR

Grilled salmon over a creamy carrot purée, paired with six garlic
shrimp, asparagus, and white rice. A grilled lemon wedge fora
zesty touch. $26.99

Steamed shrimp cooked with |4

A mix of shrimp, fish
& imitation crab topped
with our house special
sauce. Served with white
rice & heans.

"ADVERTENCIA PARA EL CONSUMIDOR™ EL CONSUMO DE CARNES, AVES,
MARISCOS, CRUSTACEQS 0 HUEVOS CRUDOS 0 POCO COCIDOS PUEDE AUMENTAR SU RIESGO DE ENFERMEDADES
TRANSMITIDAS POR ALIMENTOS, ESPECIALMENTE SI TIENE CIERTAS CONDICIONES MEDICAS”
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BONSPECIALTIES

Consome orsaladincluded uponrequest .

MARY MAR

Tender fish fillet & four large shrimp any style. $24.99 Be, .

ROSARITO COMBO

One shrimp enchilada & one fish taco. $24.99

BAJA COMBO ’
Two breaded fish tacos. $24.99

CANCUN COMBO

Two grilled fish tacos. $24.99

CAMARONES CANCUN

Seasoned, sautéed shrimp served with steamed vegetables, rice:
& seasoned potatoes. $24.99

Consome orsalad included upon request

PESCADO FRITO

Fried fish. $25.99
‘PESCADO AL MO ;0 DE A)JO

F’riedﬁsh in garlic sauce.

PESCADOALA VERACRUZANA

Fried fish topped wikh. Veracruz sauce, mus mum,s
& olives. $25.99

PESCADO HABANERO.

Fiﬁlf'mgp_t.ed with habanero peppers. $25.99

STEAMY. SOUPS

7 MARES

Combination of seven di fferé’nt kinds of seafood. $29.99

4 MARES

Combiantion of four different kinds of seafood. $24.99

COSTA BRAVA
Shrimp & fish soup. $23.99

CALDO DE CAMARON
Shrimp soup. $23.99
CALDO DE PESCADQ

Fish soup.'$23,9Q SN B SR A DVERTENCIAPARA ELLCONSUMIDOREEELICONSUMO DE GARNES, AVES)
Te - MMSCUS CHUSTAC‘:'US (0HUEVOSICRU D0SI0POCOICOCIDOS PUEDE/AUMENTAR'SU/RIESGODE{ENFERMEDADES
TRANSMITIDASIPOR ALIMENTOS;{ESPECIALMENTE SITIENE[CIERTAS CONDICIONES MEDlCﬁS 5



forme 4 combinacion de su agrados
- make yourewn combination:

Coﬁ_soﬁe orsalad included upon request.

CHEESE ENCHILADA
CHICKEN ENCHILADA
BEEF ENCHILADA
BEEF TACO

CHICKEN TACO
CARNITAS TACO

23.99

ASADA TACO

ASADA TACO A LADIABLA
BURRITO ROJO (BEEF)
BURRITO VERDE (PORK)
CHILE RELLENO

SUGGESTIONSI
FAJITAS DE ASADA
Delicious grilled asada fajitas with sautéed vegetables $29.99

FAJITAS AL PESCADOR

Shrimp, chicken & steak. $31.99




>

Const

MARY TIERRA
Ranchera steak & fourshrimp any style: 32

CARNE SONORA

Grikled ﬁanchera steakmth achile relleno. $26.99

rice, pico de gallq, L mge gFeen onions,
slighty refried jalapenio & tortillas. $26.99

CARNE ASADA A LA TAMPIQUENA

Grilled “ranchera” steak accompanied with achicken mole
enchilada. $26.99

CARNE ASADA ALA DIABLA

Diced Ranchera cooked with onions & hot sauce.
Favarite for hot chile eaters! $26.99

CARNITAS

Pork carnitas plate. $26.99

STEAKPICADO

Diced Ranchera steak mixed with bell peppers, onions &
tomatoes then simmered with our ranchera sauce. $26.99

FAJITAS CAMPESTRE

A combination of strips of beef, park & cornish hen mixed with
tomatoes. $29.99

BURRITO CAMPECHANO
Carne Asada & al pastor=5§17.99
Rice, beans & grilled onions

MR. BURRITO

Red Chile (Beef) & Green Chile (Pork). $17.99

DE CARNE ASADA

Carne asada=$17.99

. DE CARNE ASADA A LA DIABLA

Carne asada in hot sauce. $17.99

Delicmu ﬂﬂcmmitas $17.99

DE CAMARON

Shrimp. $17.99

cnusﬂc:osoHuwos'tnuuosorucococmosp 'AUMENTAR SURIESGO DE ENFERMEDAL zs
BT RANSMITIDAS POR ALIMENTOS; Espstmmmssmeus lenmsconmcloussmmms' %‘
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POLLO TAMPIQUENO

Grilled chicken breast with a cheese enchilada. $22.99

MILANESA DE POLLO

Delicious breaded chicken breast $22.99-

ENCHILADAS DE POLLO EN MOLE.
@ﬂl?kenﬁki‘c‘hiladas toppedwith mole sauce. $22.00 =
FAJITAS DE POLLO

Deliciou gﬁi[edaﬁicken Fajitas with sautéed vegetables $27.99

CHICKEN GARDEN SALAD"

Fresh lettuce, spring mix; tomatoes, red onions, clieumbers &
croutons with your choice of dressing. $17.99

PESCADOR SALAD

Choice of: Salmon * Chicken ¢ Asada * Shrimp $17.99

CAESAR CHICKEN SALAD

“Ramaine lettuce, chicken, hard boiled egg, purple onion, black

olives;'ergutons and caesar dressing. $17.99

COBB SALAD
Romaine, spring mix,cabbage, carrot, chicken,

bacon, egg, avocado, bleu cheese, cherry tomatoes, and
onion. $17.99







Try something

2 Clenilt

e, '\ -Latte Coffee -Cappucino
. - -Cortado -Cafe con leche
: /' <Danilla Cappucino Mokalita
- SEspresso -Hot Chocolate

No Refill
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SAT - SUN ONLY 17.99

A LA 15.99
MEXICANA _

15.99

® MACHACA

BREAKFAST

Eggs, sausage, bacon and Chicken & steak omelette topped with
ham served with hashbrown our special salsa & melted cheese.
and pancakes. 16.99 Served with country potatoes & toast 15.99
"ADVERTENCIA PARA EL CONSUMIDOR™ EL CONSUMO DE CARNES, AVES,
NO SUBSTITUTIONS  anscos, crusticeos 0 Hugvos caubos 0 Poco COCIDS PUEDE AUMENTAR SURIESGO DE ENFERMEDADES

TRANSMITIDAS POR ALIMENTOS, ESPECIALMENTE $I TIENE CIERTAS CONDICIONES MEDICAS”



BERRY
SANGRIA

HALF OFF DURING
LUNCH HAPPY HOUR

WINE

« CHARDONNAY  MERLOT
« WHITE ZINFANDEL « CABERNET

MONDAY - FRIDAY ¢ 10AM - 3PM
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— 2 Tacos
Gancun '1499

+ Consome Presidencial

anahla |-
Tacos “-|— Beef w

)nsome Presidencial
& Taguitos

+ Albondigas Soup
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"CONSUMING RAW OR UNDERCOOKED MEAT:
OR EGGS MAY INCREASE YOUR RISK

POULTRY, SEAFOOD, SHELLFISH,
FOODBORNE ILLNESS".

CONSUMER ﬁD\g:ORY
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S "ADVERTENCIA PARAEL CONSUMIDOR™ EL CONSUMO DE CARNES, AVES,
MARISCOS, CRUSTACEOS O HUEVOS CRUDOS O POCO COCIDOS PUEDE AUMENTAR SU RIESGO DE ENFERMEDADES
TRANSMITIDAS POR ALIMENTOS, ESPECIALMENTE I TIENE CIERTAS CONDICIONES MEDICAS"




LUNCH IVIENU IVION FRIDAY OPEN - 3PM
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WHAT IS5 OUR
LUNCH EXPRESS?

It's our commitment to
serve you affordable
lunch entrées with our
express service, without
jeopardizing our quality
& flavor. You will be:
=Seated & served promptly
=Ypour order will he expedited
= Your ticket will he placed
at your tahle for your
CONVENiENCe

I,[ T_Unl

CONSUMER ADVISORY
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS",







