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Aperitivos-Appetizers 

An order of El Burrito Mercado Stone-ground Corn Chips & Salsa Bar order is provided complimentary! 
Totopos y Salsa Bar  A serving of our stone-ground corn chips and salsa bar.         $2.50 
Sincronizada Your choice fillings & cheese layered on a large flour tortilla and another tortilla placed on top ôsynchronizingõ with the bottom tortilla, filling 
 options are ham, chorizo, or a guisado.              $6.99  
Alitas de Pollo  Chipotle Six chicken wings smothered in a spicy chipotle sauce and finished in the broiler for a crunchy finish served with  a side salad.. $6.50 
Botana Espectacular  Chicken filled flautas (fried rolled tacos), quesadilla wedges, our stone ground corn chips accompanied with three dips: salsa guacamole, 
creamy chipotle, cheesy pico de gallo.               $5.25 
Fiesta Chicharron de Harina  Two fluffy crunchy flour rinds smothered with sour cream, cabbage salad, & salsa.     $5.50 
Totopos con Pico de Gallo y Guacamole  Stone-ground corn chips served with fresh pico de gallo & guacamole dip.     $6.25 
Molletes  Open faced French bread style, layered thinly with beans & cheese and toasted in broiler, & topped with sour cream, & pico de gallo).  Optional: add 
chorizo or ham for $.50                $5.50 
Excellent! Queso Fundido en Molcajete              $7.69 
  A hot stone mortar filled with chunks of asadero cheese(similar to unaged Monterey jack, this delicious snack serves approximately 4-6 tacos.  $7.69 (Add 
chorizo, chipotle, habanero, or ham for $.35each) 

 

Ensaladas-Salads  
Ensalada de Nopalitos  Sliced cactus, onion, tomato, cilantro tossed in a jalapeno vinaigrette topped with queso fresco.    $5.25 
Ensalada Verde con Cilantro Aderezo Romaine lettuce, tomato slices, queso fresco and cilantro vinagrette.      $4.25 
Ensalada de Chicharron Fresh chopped tomato, cilantro, Serrano peppers, and finely chopped onion, fresh lime juice, then crumbles of chicharron (pork rinds) 
sprinkled on top, crujiente y refrescante              $4.25 
Ensalada Cesar Mylzo Yvthpul sl{{|jl {vzzlk ~p{o Jolm Yhjols.z ovtlthkl Jhlzhy zhshk kylzzpun3 zwypurslk ~p{o whytlzhu jollzl huk zwljphs zwicy croutons. 
                  $4.99 

 

Especialidades de Masa  

Served with choice of Mexican or cilantro rice, and frijoles charros (ranch style pinto beans), fried pinto beans, or fried black beans. 
Gorditas:  
A small, thick tortilla made with corn dough.  The gordita is in contrast to a taco, which uses a thinner tortilla. Gordita means "little fat one" in Spanish.  
Three gorditas cooked on the griddle, then sliced like a pita and filled with your guisado choice.      $7.25platter/$2.75ea 
Quezadillas Dinner:   
Three quesadillas made with fresh corn dough, flattened to make a tortilla, white quesadilla cheese and guisado choice placed in center then tortilla folded over 
pu ohsm huk wpujolk gzlhslk.3 {olu jvvrlk vu nypkksl - pu iyvpsly |u{ps zspno{s¡ {vhz{¡3       $7.25platter/$2.75ea 
Huarache:  
[ol uhtl )O|hyhjol) pz klyp}lk myvt {ol zohwl vm {ol thzh3 zptpshy {v {ol wvw|shy zhukhsz vm {ol zhtl uhtl5 P{.z hu visvun3=¾corn dough base cooked & 
lightly fried on griddle then topped with beans, guisado choice, we recommend with carne asada (thin steak).      $7.25/$4.25ea   
O|hyhjov{l h 89¾ o|hyhjol3 nylh{ {v zohyl5 +@5@@lh 
Sopes: 
 [oyll {opjrpzo3 zthss msh{ jpyjsl vm gthzh.3 nyv|uk jvyu kv|no3 msh{ pu jlu{ly huk zspno{s¡ wpujolk zpklz3 jvvrlk vu {ol nypddle then topped with favorite  
guisado.                 $7.25platter/$2.75ea 

 

Delicias Mexicanas  

Served with choice of Mexican or cilantroice, and frijoles rancheras (ranch style pinto beans), fried pinto beans, or fried black beans, corn or flour tortillas.  

Rico con el refrescante Robert Mondavi Moscato vino blnco. 
 

Res-Beef   

Carne a la Tampiquena:  Tender thin steak & one cheese tomatillo enchilada.        $9.99  
Carne Asada o Cecina con Nopalitos: Thin tender beef steak cooked on griddle with onion & cactus.      $9.99 
Molcajete de Carnes Mixtas Thin steak, chicken, chorizo, pork , carnitas, cactus, & onion served in a stone mortar, serves two.(con camaron/with shrimp  
$12.99)                 $10.99  
Bistec Mexicano: Thin tender steak slices cooked with fresh onion, chunky tomato pieces, and slices of jalapeno served with side choices, flour or corn tortillas.
                  $9.99  
Puntas de BistecA [lukly z{lhr zh|{âlk ~p{o vupvu3 Jhspmvyuph /Huholpt0 wlwwlyz3 vupvuz3 huk {vth{v jo|urz3 {vwwlk ~p{o jollzl huk iyvpslk5$9.99  
Lomo Salteado:  Beef strips marinated in lime, cumin, salt, pepper, stir fried with onion, peppers & tomatoes.     $9.99 
Sizzling Fajitas:  Beef or chicken,  seasoned with our homemade seasoning. Accompanied with side of sour cream, guacamole, and pico de gallo.  (vegetable 
$9.25, beef or chicken, $9.99  combo $10.99, shrimp $10.99) 

      

Molcajete  de 

Carnes Mixtas 
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Puerco-Pork Acompane su comida con Pinot Noir Ecco Domani 

Chuleta de Puerco Relleno Pork chop filled with mild white cheese, calfornia chiles(Anaheim).        $9.25  
Carnitas en Comal Perfectly seasoned cooked pork pieces served on a skillet.          $8.69 
Cochinito Pibil Yucateca style pork, deliciously marinaded and slow cooked pork served in a banana leaf.       $8.99 
 

Pollo-Chicken  
Enchiladas Three chicken or cheese filled enchiladas freshly made with either tomatillo or ancho red sauce, then covered with cheese and placed in broiler to melt 
until golden.                  $8.25  
Mole Tradicional chicken with a unique in flavor sauce created from a blend of chile ancho, chocolate, and 32 other rich & fragrant spices & ingredients. $8.99 
Acompane este con Riesling de St. Gabriel. 
Pechuga de Pollo en Crema Poblana:  thin sliced chicken breast resting in a creamy poblano sauce.  Empareja este platillo cremoso con Chardonnay de Redwood 
Creek                  $8.50. 
Fajitas Tropical en Molcajete: Juicy sizzling chicken fajitas topped with a mango-chipotle sauce & a mango pico de gallo in a hot stone mortar. $10.75 
 

Vegetarian 

Roasted Chile Poblano: Two poblano peppers stuffed with cilantro rice & queso blanco (white cheese) then placed in broiler.  Perfecto con la mezcla blanca de 
Seven Daughters.                $8.79 
Beans & Cheese Tamales Platillo: two tamales filled with fried pinto beans and slices of cheese.       $7.39 
Vegetable Fajitas: cactus, onion, bell peppers, zucchini, seasoned with our tasty marinade served sizzling in a stone mortar.    $9.25 
 

Cocina Tradicional  

Served with choice of Mexican or cilantroice, and frijoles rancheras (ranch style pinto beans), fried pinto beans, or fried black beans. 

Burrito Original a large flour tortilla filled with your guisado choice  or carne asada, beans, rice, lettuce  & cheese.     $7.50 
Burrito Ahogado a large flour tortilla filled with your guisado choice, smothered with a mild sauce then sprinkled with white cheese and placed in broiler until 
cheese is almost golden brown.                $8.25 
Burro Gigante (Giant burrito) Asi es, un burrito gigante midiendo casi dos metros relleno con  
frijoles, arroz, queso, lechuga, jitomate, y  dos guisados! A giant burrito measuring almost 2ft filled with beans, rice, cheese, lettuce, tomato and two meat 
choices. (no rice/beans sides)                $13.99 
Tamal en Hoja de Platano A chicken filled, originally prepared corn dough tamale cooked in plantain leaf $8.25/$3.69ea 
Tamales Two tamales, corn dough spread on a corn husk, filled with shred pork & a special ancho sauce, steam cooked,    $7.25 
Comida Corrida Includes a small soup and guisado choice           $7.50 
Milanesas Tender thin chicken or steak filet covered in seasoned bread crumbs and lightly fried.        $8.25 
Torta Minnesota a French bread like roll spread with beans, your guisado choice, lettuce, guacamole, cheese, & tomatoes.    $7.50  
Torta Mexico toasty telera(French roll) spread with beans, chipotle mayo, guacamole, filled with cheese, ham, thin steak & lettuce   $8.25 
Quesadilla Large flour tortilla filled with Mexican Chihuaha cheese and guisado choice or carne asada then cooked on a griddle so it melts inside and is toasty 
outside, deliciously messy!                $7.25 
Taco Taco Two corn or flour tortillas filled with your guisado choice or carne asada lettuce, cheese, & tomato.     $7.25 
Nachos Supremo stoneground corn chips layered with fried pinto beans, guisado or carne asada, a mild chihuaha cheese, broiled til golden brown, then topped with 
sour cream, lettuce, guacamole, and tomatoes, perfect for two or a great appetizer for four! $(Nachos Individual $5.79)   $7.79 
Guisado Options: 
Guisado is a meat stew, choose these for fillings.  Puerco en Verde, Barbacoa (tender, juicy, lightly seasoned shredded beef) Birria (tender, juicy, shredded beef in 
a savory mild chiles & spices marinade) Carnitas, Pollo Mexicano,  Pechuga de pollo, Carne Asada (thin & tender grilled steak) Cecina ( thin, cured steak)  
 

Pescado y Camaron-Fish & Shrimp   

Muy recommendable los vinos de Albarino, de Martin Codax de Espana y mezcla blanca de Seven  
Daughters con los mariscos.  Served with choice of Mexican rice or Cilantro rice, Charro beans, fried pinto 

beans or black beans, corn/flour tortillas unless specified. 
Pescado en Hoja de Platano, tilapia lightly seasoned and cooked on the griddle served in a plantain leaf, then 
topped with fried plantain. $10.99          
         
Pescado Empanizado tilapia coated in spicy seasoned bread crumbs then lightly pan fried.        $10.99 
Tilapia Veracruzana, Veracruz style tilapia with slightly Spanish influenced recipe consisting of olives, tomatoes, onion, peppers, and seasonings cooked and sim-
mered with tilapia for an enjoyable Mexican fish dinner.            $10.99 
Camarones a la Diabla  Shrimp in a spicy chipotle sauce.            $10.35 
Camarones al Mojo de Ajo  Zoyptw zh|{âlk ~p{o mylzo nhyspj - i|{{ly5         $10.35 
Camarones a la Mexicana  Shrimp simmered in a spicy chile arbol & fresh tomato sauce.        $10.35 
Camarones Envuelto en Tocino Relleno de Queso y Chipotle Shrimp filled with cheese, wrapped in bacon, spread with chipotle, cooked until lightly toasty on the 
griddle, & served on a skewer.               $10.99 
Tacos de Camaron y Queso, Dos tacos hechos frescos de maiz relleno de camaron y queso y tuestados un poco.  Two freshly made corn tortillas filled with shrimp 
& quesadilla cheese, cooked on griddle then placed in broiler until just slightly crispy, topped with salsa pico de gallo.     $10.50 ($2.99each) 
Coctel de Camaron Shrimp mixed with fresh pico de gallo in a lime & tomato marinade.  Served with crackers, tostadas    $10.35 
Ceviche de Camaron lime cured shrimp mixed with pico de gallo, chopped carrots & cucumber,  Served with crackers, tostadas   $10.35 
Ceviche de Aguachile lime cured shrimp in a spicy tomatillo sauce with slices of purple onion garnished with fresh cucumber and  avocado.  $10.35 

 

Pescado en Hoja de Platano 

Ceviche de Agua 

Chile 
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