SMALL CHIPS & SALSA /55
NACHOS /$13

Traditional Fried corn tortilla chips with refried beans melted
with muenster cheese. Served with pico de gallo & jalapeiio.

Shredded chicken $i4 Ground beef $i4 CAESAR SALAD /
Grilled chicken$i15 Grilled steak $17

GUACAMOLE MEXICAN

AL MOLCAJETE / $16 SALAD /

A delicious mix of avocado, tomatoes, cilantro, onions, jalapeiio,
with a salty touch & fresh lime. Made on the table.

FRIED
TACO
gfﬂ&it&ﬂ:ﬂﬂ sal.llceson! Ze side SRLH.D I

QUESADILLAS /$18

Soft flour tortillas filled with lots of muenster cheese.
Served with sour cream & pico de gallo. 'f/um youly p’mfﬂn,

Uhoose your prolein

Chorizo $22 Veggie $22 Chicken $21
Steak $23 Shrimp $23

@eﬁ\/(a/b

CAMARONES AL
MOJO DE AJO / $21

e e N AGAVE / §$24
PESCEDO Pan Seared salmon in an agave glace.
VERAC R'IJ'Z I s 2 2 Served with rice & salad

Sauteed red snapper filet in a veracruzana
sauce onions, peppers, olives and tomato.

Ve

Served with rice
-\. If you have a food allergy, please speak to the owner, manager, chef or server. "
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MAIN COURSE

TACOS /518

Three crispy folded corn tortillas filled with ground beef
or shredded chicken, lettuce, pico de gallo, sour cream
and cheese. Served with rice and beans.

FLAUTAS / $21

Crispy corn tortillas stuffed with chicken or beef
and cheese with avocado sauce on the top.

CHIMICHANGA / $22

Two rolled flour tortillas filled with chicken or beef and
lots of cheese. Comes with lettuce, pico & guacamole.

ENCHILADAS
TREES AMIGOS / $24

Three soft corn tortillas mixed. Cheese, ground beef & chicken.
Covered with green, red and mole sauce.

TAQUITOS AL CARBON /$22

Three flour tortillas filled with grilled angus steak,
pico de gallo, avecado, grilled scallions and chilemorita sauce.

ENCHILADAS /

Three soft corn tortillas covered with your cheice.
Of green, red or mole sauce melted with muenster cheese.
Accompanied with sour cream, lettuce and pico de gallo.

Cheese 519 Shredded chickens$22

Ground Beef $23 Steak $25 Shrimp $26

GETARIANO
Gy

CALABAZAS RELLENAS / $15

Stuffed pumpkins with quinoa, corn, tomato,
onions and melted Oaxaca cheese

CHILES RELLENOS / $15

Poblano pepper stuffed with vegetable and
tomato sauce served with white rice
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SPECIALTIES
BURRITO /$15

Rolled flour tortilla stuffed with shredded chicken,
rice, beans, cheese and Mexican fried

MEXICAN
HAMBURGER /Si17

Hamburger 8 oz, mayonnaise, lettuce,
tomato, onion, salted mushrooms, cheese & bacon.
Served with French fries

LU BOWL /$23

Black beans, sweet potato, avocado, quinoa.
Served with chicken and homemade sauce.

FAJITAS /

Sautéed onions, pepper and zucchini.
Accompanied with tree flour tortillas. Served with
guacamole, sour cream pico.

Thaose youn pholein:

Chicken $22 Steak $24

NS

Triple mix $3@
Shrimp $25 Torito (2 item ) $29

MOLE POBLANO / $29

Organic half chicken in a mole sauce and sweet plantain.
Accompanied with soft corn tortillas.
Served with rice and bean.

7N

%P EMENTOS

Arroz A La Mexicana Tostones
Mexican fries

Mexican Street Corn

Frijoles Negros Mexicanos
Sweet Plantains
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SMALL CHIPS & SALSA /$5 Bhiadctlei i
NACHOS / $14

Traditional Fried corn tortilla chips with refried beans melted
with muenster cheese. Served with pico de gallo & jalapeiio. MEXICAN
SALAD /

Shredded chicken $i5 Ground beef $i5
Grilled chicken $16 Grilled steak $18

CAZUELA DE TACO SALAD/
QUESO FUNDIDO /$S14

A hot melted cheese accompanied with
gjillo sauce, flour tortillas.

Thasse your praleirv

Mushrooms $5 Chorizo $7 Shrimp 58

GUACAMOLE
AL MOLCAJETE / $17 I

A delicious mix of avocado, tomatoes, cilantro, onions, jalapefio,
with a salty touch & fresh lime. Made on the table.

Vegetables 52 Rib eye 54 Crunchy Octopus $6

CRAB CAKE / $21 rgaaf)«

Chefs special crab cake, made with Cabbage, spring mix, TORTILLA SOUP / $ ié

carrots, red onions with special roasted poblano cream sauce.
Authentic chicken soup made with crispy tortilla, corn,
cheese & avocado. Served with a delicious

AG“ACHIIIE I s 2 1 touch of cilantre on the top.

Mexican dish, made with Serrano chile, shrimp submerged
in liquid seasoned with fresh cilantro, sweet cherry tomato,
pe onions and fresh lime juice.
;EVICHE BAJA

: ORNIA |/ $24

ix of seafood (Shrimp,. calamari, octopus), all of them
2d in a'fresh tomato sauce with onions, cucumber,
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QUESADILLAS /$19 \\\‘
"\

Soft flour tortillas with tasty queso Oaxaca,
traditional Mexican rajas and onions. Served rice & beans

Chorizo$22  Steak $24 Veggie $21 CALABAZAS
Chicken $23  Shrimp $25 RELLENAS /
TACOS /521

Three crispy folded corn tortillas filled with ground beef or shredded c

S el e el RELLENO /

FLAUTAS / $24

Crispy and tasty corn tortillas stuffed with the protein of your
choice (chicken or beef), cheese with creamy avocado VEGETARIAN
sauce on the top. Served rice & beans BURRITOS /

CHIMICHANGA / $25

Tweo rolled flour tortillas filled with the protein of your choice,
(chicken or beef), lots of cheese. Comes with lettuce,
fresh pico de Gallo & creamy guacamole. Served rice & beans

NCHILADAS

REES AMIGOS /$26

ree soft corn tortillas, each with one protein
pase, ground beef & chicken). Covered with green,
ed\and traditional mole sauce.

Three n corn tortillas filled with the protein of your choice,

(beef, chicken, cheese or shrimp), covered with the green, red or traditional
mole sauce, this plate is topped with melted with muenster cheese, accompanied
with sour cream, lettuce and pico de galio.

Cheese 520 Shredded chicken$25
Ground Beef $25 Steak $28 Shrimp $29

TAQUITOS
AL CARBON / $§27

AThree soft flour tortillas filled with a tasty grilled angus’ steak, pico de galle,
pcado, grilled scallions and homemade chilemorita sauce.
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CAMARONES
Rolled flour tortilla stuffed with shredded chicken, rice, nl’ Mo"o DE n"o , 321

Grilled shrimp sauteed in garlic, served with fresh
mixed vegetables and rice

MEXICAN PEZCADO
HAMBURGER / 517 VERACRUZ /%22

Y g Sauteed red snapper filet in a veracruzana sauce onions,
Hamburger 8oz, mayonnaise, lettuce, tomuto,. onion, ) e  allvéa el tomine. Berved with il
salted mushrooms, cheese & bacon. Served with French fries. ot

beans, cheese and French fries.

LU BOWL / $23 EN AGAVE /$30 /
Black beans, sweet potato, avocado, quinoa. Pan Seared salmon in an agave glace. QJ
Served with grilled chicken and homemade sauce. Served with rice & salad. 7’

FAJITAS / PULPO
Sautéed onions, corn, pepper and zucchini. Accompanied EN cmuno I s '3 2

Grilled 8 onz octopus, Marined in adobo chiles.
with tree flour tortillas. Served with fresh guacamole, Served with rice and fresh salad.
tasty sour cream & homemade pico de galio.

Chaose your photein: RED SNAPPER
Chicken $27  Steak$29 Triple mix $38 VERACRUZANO / 332

. : - Red grill snapper fillet, accompanied with Tomatoes,
Shrimp $32 Torito (2 item) $32 Onions and Olives, served with creamy

BAJA FISH o
TACOS / 92

Three soft corn tacos with fresh cabbage, chopped red onions,
red pepper, homemade pico de gallo, and our -'7 "“
homemade cilantro crema. Served rice & beans ‘

PUNTAS IN
HIPLOTLE SAUCE / $39

ack Angus grilled steak tips in a spicy chipotle sauce.
rved with rice, beans and soft corn tortillas.

MOLE POBLANO / $31

Half grilled chicken in a homemade mole sauce and
sweet plantain. Accompanied with soft corn tortillas.
Served with rice and beans.

ARNE ASADA
POBLANA /| 937

Angus grilled skirt steak. Comes with a chicken enchilada on the side dipp
ral mole sauce, creamy guacamole & homemade pico de gallo.
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E’ﬁ?cs'xrzn /1 $31

Half roasted chicken Marinated with grandma’s recipe.
Served with creamy mash potato & veggies.

IS;EE%%IERO 1837

Home-Style Rib eye Steak ( 1202) with Roasted spicy jalapeno,
nopales and onions. Served with rice & soft corn tortillas.

MIXED
MOLCAJETE / $39
A tasty parrillada made with an assortment of grilled chicken,

steak, chorizo, shrimp, queso fresco, onion, & cactus;
served with a side of Salsa Ranchera

MAR &:

TIERRA / $55

New York 100z grilled steak and lobster tail 8oz.
Served with creamy mash potato & veggies.

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk
of foodborne illness.

SIDE OF
TORTILLAS /

RICE & BEANS /

BLACK
BEANS /

GUARNICION /

SIDE OF
GUACAMOLE /

FRENCH
FRIES /

TOSTONES /

SWEET
PLANTAINS /

MEXICAN
STREET CORN /

e
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KID’S QUESADILLA / $ii

RID’S QUESADILLA
WITH CHICKEN / $i3

KID’S BEET TACO /Si3

KID’S CHICKEN
TACO /S$i3

CHICKEN
TENDERS / $14

RID’S QUESADILLA
WITH STEAK / §15

TEMPLE /$4 ICE-CREAM /$5
APPLE JUICE /$4 3 AMIGOS /56
OIS o
VIRGEN :

If you have a food allergy, please speak to the owner, manager, chef or server. i
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%ERAGES

MEXICAN
COCACOLA / $5

DIET COKE / $4
SPRITE / $4
GINGER ALE / $4
CLUB SODA / $4
JARRITOS / $4

ORANGE
JUICE / $4

CRANBERRY
JUICE / $4

PINEAPPLE
JUICE / $5

MANGO
JUICES /$5

GUAVA
JUICE /$5

APPLE
JUICE /$4

REDBULL / $7
LEMONADE / $5
ICED TEA / $4

BOTTLED
WATER / $4

PELLEGRINO /S$7

TONIC
WATER / $4

SPARKLING
WATER /$7

SODA
PITCHER /$20

g%VERAGES

COFFEE / $4
DECAF COFFEE /$4
TEA /$3

HERBAL TEA /$3

EXPRESSO
SAMBUCA /$8

ESPRESSO / $4

DOUBLE
ESPRESSO /$7

DECAT
ESPRESSO /$4

DBL DECAF
ESPRESSO /S7

CAFE LATE /$5

IRISH
COFTEE /812

DECAF
CAFE LATE /$5

CAPPUCCINO /$7

DECAF
CAPPUCCINO /$7

AMERICAN
COFXTEE / $4

HOT
CHOCOLATE /$5

ESPECIAL
DE LA CASA /$12

MEXICAN
COFXFEE /$12

BAILEYS
COFTEE /812

CASA LU
COFXTEE /$12



