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ENTREMESAS (appetizers)
NACHOS refried beans and melted cheese $10
GUACAMOLE NACHOS guacamole and melted cheese $12
NACHOS RAYO 1/2 guacamole & 1/2 refried bean $11
NACHOS SUPREME refried beans, ground beef, tons of melted cheese
topped with jalapenos and sour cream $12
NACHOS DEMAR seafood nachos $10
CALAMARES sautéed squid in a spicy ink sauce $7
CHILI CUP refried beans, ground beef, topped with lettuce and spicy
red sauce $6 :
TORTUGAS WINGS super spicy chicken wings served with sour ]
cream and guacamole $8

POPPERS red jalapenos stuffed with cream cheese $8 K.
GUACAMOLE DIP the best guacamole north of the border $10 }

ESPECIALIDADES DE CASA

CHIPOTLE SHRIMP $18

sautéed shrimp marinated in our special chipotle sauce (a smokey
Jjalapeno cream sauce) served over brown rice with a side of spicy
roasted vegetables.

ENCHILADAS OAXACA $14

marinated pork tenderloin, broiled and wrapped in tortillas, then baked
in a fresh vegetable sauce with cheese. served with rice & beans.
CHILES RELLENOS POBLANOS $16

two fresh poblano peppers, roasted and then stuffed; one with sweet
pork and the other with melted cheese. Each is then dipped in egg
batter and baked in a mild sauce and covered with cheese. Served
with rice & beans.

ENCHILADAS DE MAR $15

shrimp & crab sautéed in salsa verde and cream, wrapped in tortillas,
lightly covered with cheese and baked. Served with rice & beans.
POLLO MOLE $16

boneless chicken marinated in spicy chili and then grilled, bathed in
mole sauce (a blend of mexican cocoa, peppers & spices), and served
with sautéed onions. Served with rice & beans.

PESCADO ACAPULCO $16

fresh catfish marinated in lime and cilantro and then broiled. Served
with lettuce & tomato, brown rice and fresh roasted veggies.
CREAMY CHIPOTLE POLLO $15

grilled chicken marinated in our special chipotle sauce (a smokey
Jjalapeno cream sauce), served over rice with a side of fresh roasted
veggies & tortillas.

CHICKEN FROM THE GRILL

CHILI POLLO $16

boneless chicken breast marinated in a very spicy red chili sauce.
POLLO LIMON $16

boneless chicken breast marinated in lime juice, cumin and oregano.
POLLO VERDE $16

1 boneless chicken grilled and bathed in salsa verde, tomatillos,

Jjalapenos, green peppers, onions and cilantro.

CHIPOTLE POLLO $16

boneless breast of chicken marinated in chipotle-a smokey red jalapeno
sauce. simply delicious!!!

All of the above served with Sour cream, guacamole,
Warm flour tortillas and Rice & beans.

ARROZ CON POLLO $14
grilled chicken on a bed of rice served with lettuce and tomato.

STEAKS

TAMPIQUENA $18

grilled skirt steak smothered with ranchero sauce, served with corm tortillas.
BISTEK A LA MEXICANA $16

steak sautéed with peppers, tomatoes and onions, served with corn tortillas
ENCHILADAS JALISCO $16

sautéed steak wrapped in white corn tortillas and baked with ranchero
sauce and cheese, topped with sour cream.

CHALUPAS $16

sauteed steak served on crisp corn tortillas garnished with lettuce, sour
cream and guacamole.

CARNE ASADA $18

grilled skirt steak in a chipotle marinade, served with corn tortillas

All of the above served with rice & refried beans
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SOPAS & ENSALADAS

BEAN SOUP spicey or mild $4

CHILLED AVOCADO SOUP $§7

SLICED AVOCADO SALAD $8

NOPALITOS pickled cactus salad $7
LETTUCE & TOMATO $4

GRILLED SHRIMP & GUACAMOLE SALAD $12
GRILLED CHICKEN CAESAR SALAD $10

" CHICKEN SOUP $4

* TACO SALAD chicken or beef $12

VEGETARIA MEXICANA

FLAUTAS $14

flute shaped corn meal tortillas filled with cheese

CHEESE ENCHILADAS $14

soft corn tortillas filled with cheese covered in red sauce and then more
cheese.

TACO PLATE $14

one guacamole taco, one cheese taco and one refried bean taco.
TOSTADA PLATE $14

three crispy fried tortillas; one guacamole, one refried beans and one
cheese, covered with lots of lettuce and a mild red sauce.

BURRITOS $14

one bean, one guacamole and one cheese burrito all smothered in red
sauce andtopped with guacamole.

SOFT TACOS SALSA VERDE $14

guacamole, refried beans & melted cheese filling topped with our
spicey verde sauce.

SUPREMAS VEGETARIAN $13

refried beans & guacamole wrapped in flour tortillas baked with a
tomato cream sauce topped with cheese.

VILLAGE VEGGIE SAMPLER $14

a spicy sautéed vegetable flauta, a guacamole enchilada and a bean burrito.
SANTA FE BURRITO $13

a huge flour tortilla stuffed with roasted veggies, refried beans, brown rice,
lettuce, sour cream & guacamole. topped with a spicy tomatillo sauce and
melted cheese.

FAJITAS
STEAK CHICKEN SHRIMP VEGETARIAN  SHRIMP & STEAK
$18 $16 $18 $14 $18

We start with only the finest skirt steak, chicken tenders, fresh shrimp
and vegetables. Then we flavor them in our own special marinades.
They are then grilled or sauteed to perfection with peppers & onions
accompanied with guacamole, sour cream, lettuce, warm flour
tortillas, rice & refried beans.

PLATOS TRADICIONALES

FISH TACOS $16

three blue corn tortillas (soft or hard shells) filled with seasoned baked
fish. topped with lettuce, onions, tomato, fresh green sauce and a hint
of cilantro.

CHILES RELLENOS $15

two sweet red peppers stuffed with cheese, and your choice of beef,
chicken, or spicy vegetables, dipped in an egg batter and broiled with
sauce and melted cheese.

ENCHILADAS SUPREMAS $14

chicken wrapped in flour tortillas baked with a tomato cream sauce and cheese.
FLAUTAS DE HARINA $14

three stuffed flaky fried tortillas, one filled with cheese, one with
chicken and the other with ground beef. served with a mild sauce for
dipping.

BURRITOS $14

three flour tortillas filled with beef & bean smothered in a mild red
sauce and topped with guacamole.

ALL OF THE ABOVE SERVED WITH RICE & REFRIED BEANS

CALIFORNIA BURRITO $14

A huge burrito stuffed with sour cream, guacamole, lettuce, rice, refried
beans,with your choice of chicken or beef. topped with red sauce

and cheese.

ARROZ CON CALAMARES $13
calamares sautéed with rice in spicy ink sauce. served with lettuce & tomato
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