QUESADILLAS

- add a gide of avocado ealea or cilantro creama for $125 -

CHEESE blend of mexican oaxaca and a white cheddar

VEGGIE grilled bell peppers, onione, mushrooms; topped with avocado
CARNITAS pork loin gimmered for hourg in our authentic recipe
CHICKEN ADOBADO marinated, seagoned and grilled

CARNE ASADA thinly sliced, seagoned and flame grilled

SHORT RIB geared, then oven roagted

SHRIMP geagoned and blackened

BLT crispy bacon, salea fregca, shredded lettuce, home-made chipotle aioli
FAJITA chicken adobado or carne asada with cautéed oniong and peppers

SQUPS & SALADS

$850
$10.75
$1025
$10.00
$10.75
$1125
41125
41025
$12.75

- Caegar, Cilantro Vinaigrette, Honey Jalaperio Vinaigrette, Bleu Cheese, Ranch, fat free ltalian -

CHICKEN- home-made mexican chicken tortilla soup topped with cup  $6.75
TORTILLA avocado and tortilla stripg, cilantro and queso fresco bowl 4875
VEGETARIAN-  home-made mexican vegetarian tortilla soup topped with cup  $625
TORTILLA avocado and tortilla stripg, cilantro and queso fresco bowl 4825
HOUSE mixed greeng, grilled corn, cucumbers, tomatoes, jicama, red onion;

topped with oaxaca/cheddar blend and tortilla etripe $6.50
S0UP & SALAD  choice of our homemade soups with a side houge or caesar salad 4325
TACO SALAD a traditional tortilla bowl filled with black beans, mixed greens, cucumbers,

grilled corn, tomatoes, jicama, red onion; topped with oaxaca/cheddar blend,

quacamole and gour cream...

chooge from:

VEGETARIAN... w/ grilled bell peppers, mushrooms; topped with avocado 1325

ROASTED CARNITAS, CARNE ASADA or CHICKEN ADOBADO $1375

GRILLED CHICKEN BREAST, SHORT RIB or SHRIMP $14.75

GRILLED MAHIMAHI $1550
TJ CAESAR original, home-made caesar dresging, manchego cheege, tortilla stripg;

togeed in fresh cut romaine and served in a traditional tortilla bowl $12.75

GRILLED CHICKEN BREAST or SHRIMP $14.75

GRILLED MAHIMAHI $1550

— 18% gratuity added to parties of 8 or more —



COMB

HARD TACO

SOFT TACO

FISHTACO

POTATO TACO

TAQUITOS

FLAUTAS

ENCHILADA

TOSTADA

price includes:

CHOICES OF

rice

sour cream
guacamole
salea fresea
lettuce
Jjalapefios
raw onions
cilantro

(breakfast)

chooge any TWO itemg below;
all plates gerved with RICE, choice of BLACK or REFRIED beang and our piced mango SLAW

$4.50

crigpy corn tortilla, choice of roasted carnitag, chicken adobado,
or carne agada; topped with ealea fresea, lettuce and queco fresco

flour tortilla, choice of roagted carnitag, chicken adobado or
carne agada; topped with oniong and cilantro

beer battered cod on a coft flour tortilla, topped with cabbage,
calea freeea and our baja sauce

grilled oaxaca/cheddar cheege in a chewy corn tortilla,
stuffed with grilled geagoned potatog;
topped with galea fresea, lettuce and queso fresco on a grilled corn tortilla

two corn rolled tacos filled with short ribg, chicken adobado or potato;
topped with lettuce, queso fregco, guacamole and our cream

two flour rolled tacos filled with short ribg, chicken adobado or potato;
topped with lettuce, oaxaca/cheddar blend, guacamole and sour cream

choice of cheege, roagted carnitag, short ribg, or chicken adobado;
topped with melted oaxaca/cheddar blend.
choice of verde tomatillo, rojo guajillo, smokey chipotle or mole poblano

crigpy corn tortilla, layered with refried beang, lettuce, a blend of
oaxaca/cheddar cheege, guacamole, and sour cream,
choice of roagted carnitag, chort ribg, or chicken adobado

BUILD-YO
IUBLRLT@ or BOWL

atart with OAXACA/CHEDDAR cheege and BLACK or REFRIED beans...

R-OWN

$11.50 $17.50
ADDITIONS SHORT & FAT LONG & FAT
avocado $225 $4.50
carnitas $275 $550
chicken adobado  $2.75 $550
carne asada $275 $550
short rib $325 $650
chicken breast $325 $6.50
shrimp $3.75 $750
bacon, chorizo, or ham $2.75 $550

( BREAKFAST BURRITO ctuffed with egge, cheese and potato; pick your “CHOICES” and then your “ADDITIONS” )

— 18% gratuity added to parties of 8 or more —



CARNITAS

CARNE
ASADA

FAJITAS

CHICKEN
MOLE

TEMPURA
AVOCADO

BLT &C

MAHI MAHI

SHORTRIB

SHRIMP

ALPASTOR

choice of BLACK or REFRIED beang, CORN or FLOUR tortillag;

gide of RICE and our spiced mango SLAW;
aubgtitute rice & beang for a HOUSE or CAESAR ealad for $2.99

our gignature plate...tender, marinated and roagted pork loin, simmered for
hourg from an old family recipe; served with guacamole, sour cream, cilantro,
oniong and our avocado ealea

an original...thinly gliced, marinated carne agada, flame grilled to medium,
gerved with guacamole, sour eream and our avocado salea

cerved on a gizzling ekillet of oniong and bell peppere with your choice of:
- grilled chicken breagt or carne agada or half ’n half

- half cautéed shrimp and half grilled chicken breagt or carne agada

- sautéed chrimp

grilled, bone-in, airline chicken breast with our authentic mole poblano,
garnighed with a grilled green onion and sesame geeds

choice of BLACK or REFRIED beang, CORN or FLOUR tortillag;

gide of RICE and our spiced mango SLAW;
aubtitute rice & beang for a HOUSE or CAESAR galad for $2.99

avocado sliceg dipped in our homemade riracha-tempura with
mixed cabbage, red onion, tomatoes and topped with our cilantro crema,
on three flour tortillag

roagted carnitag and bacon, topped with lettuce, salea fregca, and our
chipotle gauce on three flour tortilag

marinated with pineapple and oy, flame grilled, topped with mixed cabbage,
calea fresea and queso fregco on three corn tortillag

braiged in negra modelo, topped with our pickled red oniong
queso fresco and a sprinkle of cilantro; served on three flour tortillag

geagoned and blackened on three flour tortillag, cabbage and avocado ealea;
topped with a cilantro crema, alea fresca and queso fresea

grilled pork marinated in pineapple and citrug juices, chiles and authentic
mexican spiceg; served on three corn tortillag topped with grilled pineapple,
onion, cilantro and our gegame galea

— 18% gratuity added to parties of 8 or more —

41575

$1625

$1625
$16.75
$16.75

4625

41575

$1550

$16.50

$16.00

41625

$15.75



MARGARITAS

unlesg gpecified, all margaritag are recommended and served on the rocks ag blending alters the recipe and flavor

Ml CASA

SPOT LIGHT
ORIGINAL CLASSIC

PERFECT CADILLAC
MANGO - NEADA

PACIFIC HURRICANE
BLOOD ORANGE
MEXICAN MULE

EL PEPINO

TROPICAL A-GO-GO
PALOMA GRAPEFRUIT
PALOMA SQUIRT
TAMARINDO
HIBISCUS

COCONUT CHANEL
BILLIONAIRE
MEXICAN MAI TAl
SHARK ATTACK
POBLANO

ICED LATTE
NECTAR SQUEEZE
SKINNY GURL
SKINNY HOT GURL
FLAMING FRIDA
AGAVE LEMONADE

SUNRISE
OLD FASHION
KICK ASS
KISS ASS
ME SO HORNI

FUGLY BETTY

sauza reposado, triple sec, 9&g on the rocke or silver frozen 875
atrawberry, mango, passion fruit, guava, or pina colada 975
gran gala (cadillac), midori, or tuaca 075
grand marnier (cadillac), chambord, or st. germain 175
blanco tequila of the month, fresh lime, agave nectar; shaken/served in a bucket ~ 9.75
casa noble reposado, ugda certified organic tequila and agave nectar, fresh
lime half (no sweet *n sour), shaken with grand marnier; gerved in a bucket glage 12.75
1800 reposado, cointreau, e&s, a floater of gran gala 1225
a frozen mexican clagaic; silver tequila, mango and chamoy (gpicy plum),

tajin rim with a tamarindo stick (traditional epicy fruit candy) 075
monte alban silver, oj & pineapple, grenadine, passion, black magie rum floater  10.25
cazadores blanco, solerno blood orange, half a lime, ruby red splash, tajinrim  10.75
tres generaciones plata, ginger beer, half a lime, dagh of bitters 1050
el tesoro platinum, muddled cucumbers, agave nectar, splach e&s and club soda  10.75
dulee vida blanco, muddled orange with tropical red bul 125

Jose tradicional blanco , pamplemousse, lime squeeze, grapefruit juice, club soda 10.25

correlejo blaneo and citrus ‘equirt’ with a pinch of salt; baja mexico style 975
espolon blanco, tamarindo, half a lime, club oda, tajin rim 10.00
gran centenario gilver, houge-made hibiscug, simple eyrup, half a lime, club soda  10.00
lunazul blanco, toagted coconut, coconut cream, simple syrup; shaken 10.00

4 oz double shot el jimador reposado, gran gala, half a lime, eplash oj and bling  13.75

1800 coconut, creme de almond, pineapple & oj, black magie rum floater 1025
olmeca altos plata, malibu coconut rum, muddled cherry, pineapple & o] 025
milagro silver, ancho reyes verde, oj and e&¢ splagh, shaken; a club soda stir 1025
patron xo cafe, rice mik by ‘horchata ole” with a dagh of cinnamon 975
treg agave blanco, double lime, double agave nectar, club soda splach 1075
tradicional blanco, half a lime, splach of agave nectar and club soda 1025
azunia blanco, muddled jalaperio, half a lime, splash of agave and club soda 025
frida kahlo blanco, muddled jalaperio, agave nectar, oj and &g splash; shaken 975
el jimador blanco, muddled lemon prese, agave nectar; shaken w/ a sugar rim -~ 1025
herradura silver, a juice blend of cranberry, pineapple and orange juice 025
arette anejo, muddled orange, agave nectar, bitterg; shaken/served in a bucket 1075
commemorativo anejo, triple sec, blue curagao, $&¢ 1000
commemorativo anejo, triple sec, black ragpberry, 9&s 1000
360z hornitos reposado on the rocke, triple cec, e&e 1875
with a fregh lime half and our collectible rubber ducky

our signature 360z frozen margarita with silver tequila, a bottled beer bomb, 2275

fregh lime half, | oz ‘test tube’ shot of silver tequila and our collectible rubber duck.
Betty's is regpongible for good timeg :-) not bad decisiong XO

— 18% gratuity added to parties of 8 or more —



TEQUILA

- make any tequila shot a margarita for $1.00 extra or a eraft, shaken with a fresh lime half and agave nectar for $1.50 extra -

ARETTE

ASOM BROSO
AVION

AZUNIA (organic)
CABO WAGO
CASAMIGOS
CASANOBLE
CAZADORES
CcHAMUCOS
CLASA AZUL
CODIGO 1530
CORAZON
CORRALEJO
CORZ0

CRUZ DEL SOL
DON FULANO
DON JULIO
DON LORENZO
DULCE VIDA

EL JIMADOR
EL TESORO
ESPOLON
FORTALEZA
FRIDAKAHLO
c4

GRAN CENTENARIO
HERRADURA
HORNITOS
JOSE TRADICIONAL
LOS ARANGO
LUNAZUL
MAESTRO DOBEL
MILAGRO
OLMECA ALTOS
PARTIDA
PATRON
PELIGROSO
RIAZUL

ROCA PATRON
SIETE LEGUAS

SINO

SUERTE

TANTEO (infugiong)
TEQUILAOCHO

TRES AGAVES

TRES GENERACIONES
1800

1921

BLANCO REPOSADO ANEJO RESERVA / ESPECIAL
4900 4925 4975

$0.00 $12.00 $3000 VINTAGE $99.00

$9.00 41100 413,00 44 $2900

4925 4025 4125 2 YR. SPECIALEDITION $1800
41100 $12.00 $13.00

4925 4025 4125

4975 4075 4175 5YEAR ¢(9.00

4900 4925 4950

4125 4225 41325

4475 4675

4125 4425 41725

4875 4975 4075

4875 4975 4075 GRAN $2000 99,000’ $29.00
4025 4125 4225

4950 4050 4150

42,00 £4.00 $6.00

4050 4250 $4.50 1942¢ $2900

4150 4250

$9.00 4950 $0.00

4875 4925 4975

4975 $025 4075 PARADISO $2000

4875 4925 4975

4100 413,00 $15.00

$9.00 41100 $13.00

4000 42,00 $4.00

4875 4925 4975

4925 $025 4125

4875 $9.00 4950  CRYSTALINO 4100

4925 4975 LAFAMILIA 42600

4900 41100 $13.00

4875 4925

4925 4025 4125

4900 4925 4975

4875 4975 4075

4050 4150 4250

4975 4075 4175  X-ANEJO$20 PLATINUM$33 PIEDRA$49
4875 4925 4975

$9.00 $0.00 4100

413,00 £4.00 4500

4100 42,00 4300

$9.00 4950 [RISH $9.50

4900 4950 $0.00

4975 CHIPTLE, HABENARO or JALAPENO
$0.00 41100 42,00

4875 4925 4975

$9.00 4000 41100

4875 4925 4975  COCONUT 4875

4100 42,00 413,00

ME
_ - ]|

—

- make any mezeal shot a margarita for $1.00 extra or a eraft, shaken with a fresh lime half and agave nectar for $1.50 extra -
NUESTRA SOLEDAD egpadin - $10.50

EL JOLGORIO egpadin

CORTE VETUSTO mezquila

ALIPUS gan andres

$5.00
$2000
$2.00

EL SILENCIO egpadin
UNION egpadin/cirial

DON LORENZO cuiche
SANTO mezquila

4925 PRIMARIO egpadin 41000
4975 SOMBRA egpadin -~ 41000

414.00 ILEGAL reposado 41150

4275 SE BUSCA reposado 41100

— 18% gratuity added to parties of 8 or more —



SALSAS

available for take-out

ROASTED TOMATO - VERDE TOMATILO - INFERNO PINT $5.25
QUART  ¢8.25

PICO DE GALLO

GUACAMOLE

QUESO DIP

BEANDIP

STREET TACOS

MINI FISH TACOS
JALA’ WRADPS
CEVICHE
FLAUTAS

TAQUITOS

BAJA FRIES
MEXICAN PIZ2ZA

CUCUMBERS

ofart with

price includes:

CHOICES OF

salea fresea
sour ¢ream
guacamole
raw onions
cilantro
Jalapenos
lettuce

- S8PICY AVOCADO - CILANTRO CREAMA SIDE  $1.25

build-your-own guacamole in an authentic stone molcajete with sides of fresh

avocado, tomatoeg, onion, cilantro, jalaperios, grilled lime and a pinch of cea calt 41195
melted cheege with our houge-made calea freeca and a touch of jalaperio; $775
add chorizo $9.75
homemade refried beang mixed with our queso dip; $725
add chorizo 4925

choice of three; roagted carnitag, chicken adobado, or carne agada
on three corn tortillag, with onion and cilantro; guacamole and gour cream 41025

three mini ‘battered” cod tacog, corn tortilag, cabbage, calea fresca and baja sauce 41025
gix homemade jalapenio halves, wrapped in bacon and filled with cream cheege 41350
lime marinated blend of mahi, shrimp, scallops, salea fresea, cucumbers, avocado 41350

three flour rolled tacos stuffed with your choice of chicken adobado, short rib or potato;
topped with a oaxaca/cheddar blend, lettuce, guacamole and cour cream 41025

three corn rolled tacos stuffed with your choice of chicken adobado, short rib or potato;
topped with queco fregco, lettuce, guacamole and sour cream 41025

curly fries, melted cheege blend, carne agada; topped with guacamole and gour cream  $9.75

crigpy flour tortilla chell topped with refried beang, melted cheege blend,

calea fregea, lettuce, guacamole and sour cream; $925
add roagted carnitag, carne agada or chicken adobado $12.25
cool cucumber glices marinated in fresh lime juice and gprinkled with chile tajin $6.25

BUILD-YOUR-OWN

you choice of OAXACA/CHEDDAR or QUESO DIP and BLACK or REFRIED beang...

$2250 $3250
ADDITIONS MAMA DADDY
avocado $225 $450
carnitas $2.75 $550
chicken adobado  $2.75 $550
carne asada $275 $550
short rib $325 $6.50
chicken breagt $325 $6.50
ghrimp $375 $750

— 18% gratuity added to parties of 8 or more —



LUNCH EXPRESS

MONDAY - FRIDAY (Il AM -2 PM

s82s

ONE ITEM COMBO PLATES

served with rice, choice of beans, caesar salad and choose one of:

HARD CORN TACO
carne agada, chicken adobado or carnitag
SOFT FLOUR TACO

carne agada, chicken adobado or carnitag

BAJATACO
beer battered cod, calea fresca, cabbage and baja sauce

POTATO TACO
grilled cheese blend with geagoned potato in a grilled corn shell

ENCHILADA
cheege, carnitag, carne geada or chlcken adobado; choice of
werde tomatillo, rojo guaﬁlo or mole poblano

TOSTADA
carnitag, chicken adobado or carne agada

TA%UITOQ
chicken adobado or seagoned potato

FLAUTAS
chicken adobado or seagoned potato

CEVICHE TOSTADA
made fresh with limited availability

s9as
SAQADS & SOUPS

cilantro vinaigrette, honey Jala efio vinaigrette,
bleu cheese, ranch, fat-free italian, vinegar & oil

VEGETARIAN SALAD

black beang, mixed greeng, grilled corn, tomatoes, black olives, cucumbers, jicama
red oniong, mixed grill of bell peppere & rushroome; oaxaca/cheddar blend;
guacamole sour cream and avocado...gerved in a traditional tortilla bowl

TACO SALAD

choice of carnitas or chicken adobado;

aubtitute carne asada or chicken breast for $2

black beang, mixed greens, grilled corn, tomatoes, black olives, cucumbers, jicama
red oniong, oaxaca/ cheddar blend, guaaamole and sour crear

CAESARSALAD
add grilled chicken breast $2
add glackened shrimp $3

S0UP & SALAD
choice of a goup cup, house ealad and a side dregsing

s102s
BURRITO BOWL
start with OAXACA/CHEDDAR cheese and BLACK or REFRIED beans...

price includes choices of: additions:
rice avocado 4.25
lettuce carnitag $.25
ealea fresea chicken a gbado 4 25
rauw oniong carne a8ada $.25
ci[lanfro chicken brﬁagf i!2.7255
alaperiog carne aeada )
JgouFr) cream ghrimp $225
guacamole

— 18% gratuity added for parties of 8 or more —
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1/2 OFF

6pm-1lpm

.NU MONDAY

REQUIRES any drink purchace, EXCLUDES other discounts or coupong

-BAR -

MARGARITA

silver tequila, triple sec, e&¢; rocks or frozen  $4.50

strawberry, mango, quava, add $ |

paggion fruit, pina coloada add $ |

gran gala (cadilac), midori, tuaca add $2

grand marnier (cadilac), chambord, st germain ~ add $3

TEQUILA SHOT

silver tequila $4.50

SANGRIA

red ‘house recipe’ $3.50

WINES

chardonnay or cabernet $325
- APPETIZERS -

BEAN DIP

homemade refried beang mixed with our cheege dip $3.75
-add $2 for chorizo or ground girloin

QUESO DIP

melted cheege with our houge-made
calea fresea and a touch of jalapenio
-add $2 for chorizo or ground girloin

TAQUITOS $500
three corn rolled tacog stuffed with your choice
of chicken or potato; topped with lettuce,

quego fregco, guacamole and cour cream

MEXICAN PIZ2ZA

crigpy flour tortilla, refried beane,
melted cheege blend, galea fresea, lettuce,
black olives, guacamole and gour cream;

roasted carnitag, carne agada or chicken adobado  add $3

MINI FISH TACOS

$4.00

$4.75

$525

three mini, battered cod tacog on corn tortillag
with cabbage, salea fresca and baja sauce

Build - Your - Own - BURRITO or BOWL

atart with OAXACA/CHEDDAR cheege blend
and BLACK or REFRIED beans...

$575

SHORT
avocado 4175
carnitag $225
chicken adobado  $2.25
carne agada $225
chicken breast $275
short rib $275
shrimp $325

— 18% gratuity added for p

CHOICESOF
rice
gsalea fresea
lettuce

Jalapeno
cilantro
raw onions
sour cream ( 75)
guacamole (125)

arties of 8 or more —




1/2 OFF
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6pm-1lpm

REQUIRES any drink purchase, EXCLUDES other digcounts or coupong

-SALADS -

ORIGINAL CAESAR

romaine tosged in our original caegar dregging,
tortilla strips, served in a flour tortilla bowl

- grilled chicken breagt

- cautéed chrimp

- TWO ITEM -
COMBINATION PLATES

-gerved with rice, choice of beang and glaw-

HARD CORN TACO

carne agada, chicken adobado or carnitag

SOFTFLOURTACO

carne agada, chicken adobado or carnitag

ENCHILADA
cheege, carnitag or chicken adobado ;
verde, rojo, chipotle or mole

TOSTADA

carnitag or chicken adobado

TAQUITOS

chicken adobado or seagoned potato

BAJA TACO

beer battered cod, calea freeca,cabbage and baja cauce

POTATO TACO

.NU MONDAY

$6.75

add $2
add $3

$725

grilled cheege blend with seasoned potato in a grilled corn chell

- QUESADILLAS -

CHEESE

CHICKEN

CARNITAS or BLT or MUSHROOM
CARNE ASADA

— 18% gratuity added for parties of 8 or more —

$4.25
4500
$525
$550



(may exclude holidaye/events)

-BAR-
Ml CASA MARGARITA

sauza reposado, triple gec, ¢& on the rocke or silver frozen

atrawberry, mango, paggion fruit, quava or pina colada ~add $ |
gran gala feadi(lac), midori, tuaca -add $2
grand marnier (cadillac), chambord, st germain -add $3

HOUSE SHOTS

gilver tequila karmi kazi
pink pusey Jjolly rancher cockeucker
green ueenie mayra’s leche tea bag junior

HOUSE COCKTAILS

vodka, gin, rum, whigkey, bourbon, scoteh

HOUSE WINES & SANGRIA

chardonnay, cabernet & our ‘houge-recipe’ sangria

BOTTLED BEERS

corona, corona light, pacifico, bohernia, negra modelo,
modelo especial, dog xx lager, dog xx amber, michelob ultra

DRAFT BEER
hillerest brewing company; just the hop ipa, u-hawle hefe, rotating tap (plz agk);
montejo mx lager, estrella mx pilsner, bud light pale lager

-SALADS-

CUCUMBERS
cool cucumber dlices, frech lime juice, eprinkled with our chile tajin

CAESAR

romaine, original caesar dresging, queso fresco and tortilla etripg

HOUSE

mixed greeng, tomatoes, grilled grilled corn, cucumbers, jicama, red onion;
topped with oaxaca/cheddar blend and tortila stripe.

choice of: bleu cheese, ranch, cilantro vinaigrette, caesar,
honey-jalapeno vinaigrette, fat-free ltalian, vinegar & oil

WEEKENDS 2rm-6rM
S PAPI HOUR

(may exclude holidaye/events)

-BAR-
Ml CASA MARGARITA

sauza reposado, triple gec, s& on the rocks or silver frozen

strawberry, mango, paggion fruit, guava or pina colada -add 4|
gran gala (cadillac), midori, tuaca -add $2
grand marnier (cadillac), chambord, st germain -add $3
HOUSE SHOTS SANGRIA

HOUSE COCKTAILS HOUSE WINES

BOTTLED BEERS DRAFT BEERS

— 18% gratuity added for parties of 8 or more —
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WEEKDAYS 2rm-6rM

8 PAPI HOUR

(may exclude holidays/events)

v

-

-ADPETIZERS-

GUACAMOLE

made daily w/ fresh avocado, tomato, onion, cilantro, chile serrano w/oaxaco cheege

CHEESE DIP
mefted cheese with our house-made calea fresca and a touch of jalaperio

add $2 for chorizo

BEAN DIP
homemade refried beans mixed with our cheege dip
add $2 for chorizo

MINIFISH TACOS

three mini ‘battered” cod tacog, corn tortillag, cabbage, salea fregca
and baja sauce

STREET TACOS

three mini corn tortillag, with onion and cilantro, side of guacamole and
sour cream; choice of carnitag or chicken adobado

TAQUITOS
three corn rolled tacos stuffed with your choice of chicken or potato,
topped with our cheege blend, lettuce, guacamole and sour cream

MEXICAN PIZZA

crigpy flour tortilla, refried beans, melted cheege blend,
calea freges, lettuce, black olives, guacamole and gour cream

add $3 for chicken adobado, carnitag or carne agada

-QUESADILLAS-

CHEESE
mix of a mexican oaxaca and a white cheddar blend

MUSHROOM

frech, dliced, eautéed mughroome

CARNITAS

roagted pork loin seagoned and simmered for hours

BLT

crigpy bacon, ealsa fregca, shredded lettuce, home-made chipotle aioli

CHICKEN
grilled chicken adobado

WEEKENDS 2pn-6rn

s PAPI HOUR

(may exclude holidaye/events)

-FISH & DIPS-
MINL FISH TACOS

three mini battered cod tacos, corn tortillag, cabbage, calea, baja cauce

GUACAMOLE (topped w/oaxaca cheege)
CHEESE DIP or BEAN DIP (add $2 for chorizo)

— 18% gratuity added for parties of 8 or more —
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TACO TUESDAY

Grm - 1lpM

CHICKEN ADOBADO gtreet taco
ROASTED CARNITAS gtreet taco
POTATO cgtreet taco ™

HOUSE TEQUILA ilver ghot

BEAN dip

FISH street taco

SHORT RIB street taco

CARNE ASADA street taco
CARNITAS BLT atreet taco

AL DASTOR agtreet taco
BLACKENED SHRIMP gtreet taco
MAHIMAHI gtreet taco

CEVICHE mini togtada

MODELO MONTEJO draft beer
PINK PUSSY shot

CHORIZO BEAN dip
TEQUILA-OF-THE-MONTH premium reposado shot

HOUSE CAESAR galad
OLE’SANGRIA rojo

HOUSE MARGARITA gilver tequila

— 18% gratuity added for parties of 8 or more —



LUNCH EXPRESS

MONDAY - FRIDAY (Il AM -2 PM

s82s

ONE ITEM COMBO PLATES

served with rice, choice of beans, caesar salad and choose one of:

HARD CORN TACO
carne agada, chicken adobado or carnitag
SOFT FLOUR TACO

carne agada, chicken adobado or carnitag

BAJATACO
beer battered cod, calea fresca, cabbage and baja sauce

POTATO TACO
grilled cheese blend with geagoned potato in a grilled corn shell

ENCHILADA
cheege, carnitag, carne geada or chlcken adobado; choice of
werde tomatillo, rojo guaﬁlo or mole poblano

TOSTADA
carnitag, chicken adobado or carne agada

TA%UITOQ
chicken adobado or seagoned potato

FLAUTAS
chicken adobado or seagoned potato

CEVICHE TOSTADA
made fresh with limited availability

s9as
SAQADS & SOUPS

cilantro vinaigrette, honey Jala efio vinaigrette,
bleu cheese, ranch, fat-free italian, vinegar & oil

VEGETARIAN SALAD

black beang, mixed greeng, grilled corn, tomatoes, black olives, cucumbers, jicama
red oniong, mixed grill of bell peppere & rushroome; oaxaca/cheddar blend;
guacamole sour cream and avocado...gerved in a traditional tortilla bowl

TACO SALAD

choice of carnitas or chicken adobado;

aubtitute carne asada or chicken breast for $2

black beang, mixed greens, grilled corn, tomatoes, black olives, cucumbers, jicama
red oniong, oaxaca/ cheddar blend, guaaamole and sour crear

CAESARSALAD
add grilled chicken breast $2
add glackened shrimp $3

S0UP & SALAD
choice of a goup cup, house ealad and a side dregsing

s102s
BURRITO BOWL
start with OAXACA/CHEDDAR cheese and BLACK or REFRIED beans...

price includes choices of: additions:
rice avocado 4.25
lettuce carnitag $.25
ealea fresea chicken a gbado 4 25
rauw oniong carne a8ada $.25
ci[lanfro chicken brﬁagf i!2.7255
alaperiog carne aeada )
JgouFr) cream ghrimp $225
guacamole

— 18% gratuity added for parties of 8 or more —
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1/2 OFF

6pm-1lpm

.NU MONDAY

REQUIRES any drink purchace, EXCLUDES other discounts or coupong

-BAR -

MARGARITA

silver tequila, triple sec, e&¢; rocks or frozen  $4.50

strawberry, mango, quava, add $ |

paggion fruit, pina coloada add $ |

gran gala (cadilac), midori, tuaca add $2

grand marnier (cadilac), chambord, st germain ~ add $3

TEQUILA SHOT

silver tequila $4.50

SANGRIA

red ‘house recipe’ $3.50

WINES

chardonnay or cabernet $325
- APPETIZERS -

BEAN DIP

homemade refried beang mixed with our cheege dip $3.75
-add $2 for chorizo or ground girloin

QUESO DIP

melted cheege with our houge-made
calea fresea and a touch of jalapenio
-add $2 for chorizo or ground girloin

TAQUITOS $500
three corn rolled tacog stuffed with your choice
of chicken or potato; topped with lettuce,

quego fregco, guacamole and cour cream

MEXICAN PIZ2ZA

crigpy flour tortilla, refried beane,
melted cheege blend, galea fresea, lettuce,
black olives, guacamole and gour cream;

roasted carnitag, carne agada or chicken adobado  add $3

MINI FISH TACOS

$4.00

$4.75

$525

three mini, battered cod tacog on corn tortillag
with cabbage, salea fresca and baja sauce

Build - Your - Own - BURRITO or BOWL

atart with OAXACA/CHEDDAR cheege blend
and BLACK or REFRIED beans...

$575

SHORT
avocado 4175
carnitag $225
chicken adobado  $2.25
carne agada $225
chicken breast $275
short rib $275
shrimp $325

— 18% gratuity added for p

CHOICESOF
rice
gsalea fresea
lettuce

Jalapeno
cilantro
raw onions
sour cream ( 75)
guacamole (125)

arties of 8 or more —




