
Antojitos, EnsaLadas, Sopas y Más

guACAmole olmeCA (prepared table side)

Avocado mixed with onion, cilantro, tomato, lime and orange 
juice, seasoned with salt and pepper, then topped with chilitos 
toreados. A real Mexican tradition—and our own recipe—
served in a molcajete!  10.95

BoTAnA gRAnde 
(3) quesadillas al carbón; (3) flautas; (8) bean and cheese nachos 
and (6) fried cream cheese jalapeños. Served with guacamole 
and sour cream.  17.95

BoTAnA ChiCA 
(2) quesadillas al carbón; (2) flautas; (4) bean and cheese nachos 
and (4) fried cream cheese jalapeños. Served with guacamole 
and sour cream.  13.95

BoTAnA solo pARA mi 
(1) quesadilla al carbón; (1) flauta; (4) bean and cheese nachos 
and (2) fried cream cheese jalapeños. Served with guacamole 
and sour cream.  9.95

TACos Al pAsToR 
(3) taquitos with marinated pork and pineapple, garnished  
with fresh cilantro, onion, pineapple, lime wedges and Salsa 
de la Señora.  6.95

TACos de lA CAlle 
(3) beef taquitos grilled with cilantro and onion, garnished with 
fresh cilantro, onion, lime wedges and Salsa de la Señora.  7.95

CoCkTAil de CAmARón 
Fresh shrimp and pico de gallo mixed in a tangy red sauce, 
with just a hint of spice. Served chilled with sliced avocado and 
crackers.  10.95

CeviChe del mAR 
Fresh cooked fish, with cilantro, onion and tomato in a lime 
juice and olive oil-based marinade. Served chilled with sliced 
avocado and crackers.  9.95

queso Fundido 
Chorizo and melted queso Monterrey  6.95 
Add shrimp, tomato and poblano pepper  10.95

quesAdillAs 
Served with guacamole. 
cheese  2.95 each     chicken  3.25 each 
al carbón, shrimp or al pastor  3.75 each

jAlApeños Rellenos de queso CRemA 
Fried cream cheese jalapeños.  Four  4.95     Six  6.95

queso o guACAmole y TosTAdAs  6.95

nAChos (all served with jalapeños)
 Bean/cheese Eight 5.95 Twelve 7.95 
 Chicken* Eight 8.95 Twelve 10.95 
 Beef* Eight 10.50 Twelve 12.95 
 Shrimp** Eight 12.50 Twelve 14.95 
 *Served with guacamole.

**Served with guacamole and pico de gallo.

Antojitos

EnsaLadas

ensAlAdA de guACAmole 
Our homemade guacamole served on a bed of chopped lettuce 
and tomato, topped with cilantro dressing.   
Small  5.75    Large  6.95

ensAlAdA esmeRAldA 
A blend of crisp iceberg, romaine and spinach lettuces mixed with 
tortilla strips, red onion, rajas poblanas and queso fresco served 
with our cilantro dressing on the side.  8.95   
7oz. grilled chicken  11.95      7oz. grilled beef  13.95 
                   or 7oz. grilled shrimp  14.95 
Side salad  3.75

ensAlAdA BRooke 
A bed of crisp iceburg lettuce with tomato, grilled onion, bell 
pepper and topped with a light sprinkling of queso Monterrey. 
Served with cilantro dressing on the side. 
7oz. grilled chicken  10.95      7oz. grilled beef  12.95 
                   or 7oz. grilled shrimp  13.95

ensAlAdA ChAveliTA 
A ripe avocado half overflowing with shrimp, corn, red pepper, 
chile serrano and chopped cilantro on a bed of hearts of 
romaine lettuce, with tomato wedges and green onion. Served 
with a light avocado dressing on the side.  17.95

CRemA de AguACATe (seasonal) 
Blended avocado with a hint of poblano and lime.  
Garnished with avocado, crisp tortilla strips and cilantro.  
Served chilled. 
Bowl  7.95    Cup  5.95

pozole 
Shredded pork and hominy, served with sliced cabbage, onions, 
radishes and lime wedges on the side. 
Bowl  8.95    Cup  6.95

CRemA lígeRA poBlAnA 
A delicious light cream of chile poblano enhanced with flavorful 
golden corn. Garnished with cilantro and sour cream. 
Bowl  7.95    Cup  5.95

sopA de ToRTillA 
Crispy corn strips, queso Monterrey, avocado and cilantro in our 
savory chicken broth (no chicken). 
Bowl  7.95    Cup  5.95

CAldo TlAlpeño 
SPICY! Chicken soup garnished with tomato, cilantro, tortilla 
strips  and fresh avocado in our savory chicken broth. 
Bowl  8.95    Cup  6.95

CAldiTo de pollo 
Diced chicken breast with cilantro, avocado, potatoes and rice in 
our savory chicken broth. 
Bowl  8.95    Cup  6.95

sopA y TRes FlAuTAs de pollo  10.25

sopA y quesAdillA 
al carbón or shrimp  8.95

Sopas y Más



EnchiLadas y Más

enChilAdAs '09 
Two chicken enchiladas, one covered in our signature Crema 
Chipotle and the other covered in our signature Crema Cilantro.
Topped with queso fresco and sour cream. Served with 
poblano corn white rice and Ensalada Esmeralda.  15.95

enChilAdAs de mole 
Two beef or chicken enchiladas covered in our authentic  
Salsa de Mole and topped with queso fresco and garnished 
with fresh onion.  11.95

enChilAdAs sAn miguel (vegetarian)

Two enchiladas with mushrooms in Salsa Guajillo, 
covered with queso fresco. Served with poblano corn  
white rice and Ensalada Esmeralda.  10.95

enChilAdAs veRdes 
Two cheese or chicken enchiladas covered in our  
tangy tomatillo sauce, melted queso Monterrey, and  
topped with sour cream. Served with guacamole.  10.95 

enChilAdAs divoRCiAdAs 
Two irreconcilable chicken enchiladas topped with melted 
queso Monterrey, one covered with Salsa Verde, the other 
with Salsa Ranchera.  10.95

enChilAdAs TRAdiCionAles 
Two enchiladas covered in our savory beef gravy.  
Filled with your choice of: 
queso Monterrey 8.25 or beef  9.50

EnchiLadas de La Casa

ChiLes ReLLenos

UNLESS NOTED, ENTREéS ARE SERvED WiTH SPANiSH RiCE AND BORRACHO BEANS. HANDMADE CORN OR fLOUR TORTiLLAS SERvED UPON REqUEST. 

seAsoned, sTeAmed vegeTABles MAy BE SUBSTiTUTED fOR RiCe And/oR BeAns. THERE WiLL BE A CHARgE fOR OTHER SUBSTiTUTiONS.

lA pAlomA 
A sampler plate featuring one enchilada verde, one chalupa compuesta and one quesadilla al pastor.  13.95

el exClusivo 
This sampler plate features one quesadilla al carbòn, one flauta and one enchilada de queso.  12.95

FlAuTAs de pollo 
Three crispy chicken flautas topped with our chilled combination of guacamole and crema, with queso fresco and tomato.  10.95 

FAjiTAs A lA pARRillA (          except beef)

Served with grilled onions and bell peppers, guacamole and pico de gallo.

  plate pound*

 vegetarian** 10.95 19.95

 Chicken 13.95 25.95

 Beef 14.95 27.95

 Mixed 13.95 25.95

 Shrimp 15.95 29.95

 The Works 14.95 27.95

  * Fajitas by the pound are served on a sizzling comal
** Zucchini, squash, mushrooms and bell peppers. Served with refried beans and poblano corn white rice.

PLatos TradicionaLes

= Lower saturated fat          = Lower carbohydrates          = Lower sodium          =  Please allow a few extra minutes to prepare.

SPLiT PLATE CHARgE $3.  • A 20% gRATUiTy WiLL BE ADDED TO SEPARATE CHECkS.

TRAdiCionAl de CARne 
Poblano pepper filled with ground beef, potatoes and queso Monterrey. Lightly battered then quickly fried and covered with  
Salsa Española.  13.95

de CAmARón 
Poblano pepper filled with a blend of fresh grilled shrimp, chopped tomatoes, onions, golden corn and queso Monterrey, topped with 
sour cream. Baked and served over poblano corn white rice and Ensalada Esmeralda.  17.95

de vegeTAles (vegetarian)

Poblano pepper filled with crunchy zucchini, golden corn, poblano strips and queso Monterrey. Baked and covered with Salsa Española.  12.95



EspeciaLidades de PoLLo

pollo en CRemA poBlAnA 
Grilled 7oz. chicken breast covered with our Crema 
Poblana. Served with poblano corn white rice and grilled 
vegetables.  15.95

pollo AsAdo 
Grilled 7oz. chicken breast served on a sizzling comal and 
covered with sautéed mushrooms, poblano peppers and  
onions.  13.95

pollo Al CilAnTRo o ChipoTle 
Grilled 7oz. chicken breast covered in our signature Crema 
Cilantro or Crema Chipotle. Can’t decide? Try half and half!  13.95

pollo guAjillo 
Grilled 7oz. chicken breast covered with mushrooms in our 
Salsa Guajillo. Served with poblano corn white rice and 
Ensalada Esmeralda.  13.95

UNLESS NOTED, ENTREéS ARE SERvED WiTH SPANiSH RiCE AND BORRACHO BEANS. HANDMADE CORN OR fLOUR TORTiLLAS SERvED UPON REqUEST. 

seAsoned, sTeAmed vegeTABles MAy BE SUBSTiTUTED fOR RiCe And/oR BeAns. THERE WiLL BE A CHARgE fOR OTHER SUBSTiTUTiONS.

EspeciaLidades

CARne AsAdA TAmpiqueñA 
A flavorful, grilled 10 oz. rib eye steak served with a traditional enchilada de queso, guacamole and pico de gallo.  20.95 
with four grilled shrimp in Crema Chipotle  24.50

punTAs de pueRCo 
SPICY!  7 oz. lean pork marinated with roasted garlic and covered in our Salsa de Chile Chipotle.  13.95

enChilAdAs dimAs 
Shrimp and mushroom enchiladas covered in our Salsa Dimas (with white wine). Served with poblano corn white rice 
and Ensalada Esmeralda.  15.95

TACos de CAmARón 
Grilled fresh shrimp in two lightly fried, handmade corn tortillas topped with fresh cabbage, sliced avocado, tomato, onion  
and Crema Chipotle.  15.95

TACos de pesCAdo 
Grilled fresh strips of talapia in two lightly fried, handmade corn tortillas topped with fresh cabbage, sliced avocado, tomato,  
onion and a SPICY Salsa de Mango y Habanero.  13.95

mAR y TieRRA 
7 oz. grilled chicken breast covered with our signature Crema Chipotle and served with four grilled shrimp in our signature 
Crema Cilantro.  17.95

huAChinAngo de lA CAsA 
Fresh 7 oz. grilled filet of red snapper topped with your choice of our Crema Cilantro, Crema Chipotle, or Salsa Veracruz
(onion, green pepper, tomato, capers and green olives). Served with poblano corn white rice and Ensalada Esmeralda.  19.95

EspeciaLidades de LA CASA

= Lower saturated fat          = Lower carbohydrates          = Lower sodium          =  Please allow a few extra minutes to prepare.

SPLiT PLATE CHARgE $3.  • A 20% gRATUiTy WiLL BE ADDED TO SEPARATE CHECkS.

pAsTel de TRes leChes  
Our famous homemade cake  

topped with pecans and covered  
in your choice of chocolate  

or vanilla milk.  6.50

Buñuelo & helAdo de 
vAinillA 

Fried flour tortilla covered in  
cinnamon and sugar served with vanilla ice 
cream and topped with chocolate sauce 

and pecans.  5.50

FlAn
Authentic rich custard with a layer  

of soft caramel on top.  6.50

mAngo soRBeT  2.95

helAdo de vAinillA  
(vanilla ice cream)  2.95

Postres

Whole CAkes  
Order one of our customized cakes for your next special occasion. We feature a variety  

of flavors, including rum, and can create a unique cake for your event! 
Serves 8 to 16 guests  34.95 
Serves up to 40 guests  59.95


