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MEXICAN KITCHEN

Atantera

FIESTA GUACAMOLE avocados, onions, roasted garlic, jalapefios, cilantro, topped with pico de gallo 10
LOADED QUESO ground beef, refried beans, guacamole, sour cream, pico de gallo 11
CEVICHE shrimp, onions, jalapefios, jicama, avocados, tomatoes, lime juice, cilantro 13
SAN JUAN NACHOS your choice of ground beef, fajita chicken or steak, sour cream, guacamole, jalapefios 14
SWEET CORN CAKES topped with avocado, roasted corn salsa, chipotle sour cream, verde sauce 10
LULU’S COMBO chicken flauta, chicken quesadilla, fajita steak nachos, served with sour cream & guacamole 14

CHICKEN
SINGLE 18 / DOUBLE 32

slow marinated & grilled with caramelized onions & peppers, served with warm tortillas,
guacamole, mixed cheese, sour cream, pico de gallo, rice & your choice of beans

STEAK
SINGLE 20 / DOUBLE 34

SHRIMP
SINGLE 20 / DOUBLE 34

Cridpa on Quesadillas
RANCHERO CHICKEN 13
BRISKET & AVOCADO 14

FIRE ROASTED CHICKEN OR STEAK 14
ROASTED VEGETABLE 12
THREE CHEESE 11

Buwites on Bowly,

(rice and choice of beans)

CADILLAC

ground beef, black beans, mixed cheese, chili con carne,

queso, sour cream sauce 14

POLLO LOCO

fajita chicken, mixed cheese, sour cream sauce 14

BEEF BRISKET

braised brisket, caramelized onions, pepper jack cheese,

verde sauce 14

Aolady

CLASSICTACO
shredded lettuce, borracho beans, rice, queso, guacamole, sour cream, pico de gallo, house-made taco bowl
ground beef 13 / chicken 14/ steak 15

MANGO & AVOCADO CHICKEN
black bean corn salsa, mango, avocado, spiced pecans, cilantro, mixed cheese, tortilla strips, champagne vinaigrette
fajita chicken 14 / fajita steak 15/ shrimp 15

COZUMEL SHRIMP
seven marinated & grilled shrimp, avocado, radish, tomato, jalapefio, roasted corn, honey-garlic vinaigrette 17

‘Mamasy Favonites

(rice and choice of beans)

CARNE ASADA
half pound of hand-cut & marinated steak,
served with jalapefio fries 22

HAND ROLLED CHIMICHANGA

corn salsa, mixed cheese, chipotle sour cream

ranchero chicken 14 / ground beef 14 / fajita chicken 15 / fajita steak 16

BAJA CHICKEN
marinated & fire roasted, topped with roasted peppers & onions,
pepper jack cheese, avocado 18

CHICKEN FLAUTAS
fajita chicken, sour cream sauce, mixed cheese, flour tortilla,
served with chipotle sour cream & guacamole 14

Jacos

(2 tacos, rice and choice of beans)

CARNE ASADA 14 GROUND BEEF 13
FISH OR SHRIMP 14
STREET TACOS 13
RANCHERO CHICKEN 13

CARNITAS 13
BARBACOA 13

PORTOBELLO & VEGGIE 13

HOUSE-MADE PORK TAMALES
corn tamales filled with seasoned pork, topped
with chili con carne & mixed cheese 14

CHILE RELLENO
crusted poblano pepper, fajita chicken, black beans, onions,
peppers, smoked cheddar, jack cheese 16

PESCADO VERA CRUZ
seasoned & seared market fish, onions, garlic, capers,
kalamata olives, tomatoes, white wine butter sauce 21

FIESTA PLATTER
(pick three) your choice of any taco, enchilada, tamale or flauta 15
fajita chicken or steak +1 per item

(2 enchiladas, rice and choice of beans)

FAJITA CHICKEN 14 GROUND BEEF 13

BRISKET 14 SPINACH 13

RANCHERO CHICKEN 13 CHEESE & ONION 12

MAMA'’S CREAM CORN 4 / ELOTE 5 / ROJARICE 4 / MIXED VEGGIES 5 / SMALL GUACAMOLE 5
REFRIED BEANS 4 / BORRACHO BEANS 4 / BLACK BEANS 4 / VEGETARIAN BLACK BEANS 4

Guests enjoying our Complimentary Items without the purchase of an alcoholic beverage or an entrée will be charged a $6 set-up fee.

We are concerned for your well-being. If you have allergies, please alert us as not all ingredients are listed! We are obliged to tell you that consuming
raw or undercooked meat, seafood, eggs and milk products may increase your risk of foodborne illness.

ENJOY YOUR TIME WITH US. SALUD! 04/19
G020, 020 0,020 0.0, 0. 0.0, 0000000000000 00000090 99595959595V YV e



