DINNLER

ROLLOS COSTENOS 13.75
Lightly breaded flour tortilla stuffed with Chihuahua cheese,

poblano peppers, lump crabmeat, baby shrimp. Served with
creamy chipotle sauce.

COCKTAIL DE CEVICHE 14.95
Grouper & shrimp cooked in lime juices, with a tangy
valentina sauce, avocado, cilantro. (GF)

PULPO ASADO AL CHIMICHURRI 20
Chargrilled Octopus, Chimichurri-lime sauce, resting on
taquera sauce, chipotle-mayo, avocado. (GF)
QUESADILLAS 7
Flour tortilla, queso Oaxaca.

ADD Chicken 7

ENSALADAS|SALADS
ENSALADA CAESAR * 12

Romaine lettuce, tossed with our homemade croutons & Caesar
dressing. Topped with parmesan cheese.
ADD Chicken 7

BOTANAS|APPETIZERS

BANDERILLAS AHOGADAS 10.50

Crispy corn chicken taquitos, topped with crema,
green & red hot sauces, queso fresco, cilantro.
(GF)

STREET CORN 7
Chargrilled corn on the cob drizzled with
creamy chipotle-mayo, queso fresco. (GF)
GUACAMOLE REAL 14.50

Made to order, avocados, cilantro, lime, & pico
de gallo. Served with homemade corn tortilla
chips. (GF)

SOPAS|SOUPS
CUP 8 | BOWL 10

SOPA DE TORTILLA
Chicken broth, shredded chicken, corn tortilla

3
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QUESO FUNDIDO 12.50

Oven melted Chihuahua cheese, choice of : Chorizo,
mushrooms’, rajas poblanas, rajas rancheras, corn or
flour tortillas. (GF) ADD Combo 5

MEXICAN NACHOS 7
Homemade corn tortilla chips & fresh pico de gallo. (GF)

CHIHUAHUA NACHOS 12

Homemade comn tortilla chips, topped with Chihuahua

cheese, refried black beans, pico de gallo, cilantro. (GF)
ADD Protein 7 | Chorizo 5

FLATBREADS

AL PASTOR 14.50

Grilled pork marinated in achiote & spices. Topped
with taquera sauce, cheese, pineapple, cilantro, onions.

CARNE -POLLO ASADO-CARNITAS 16

Choice of: Arrachera beef steak, grilled chicken, or
carnitas, taquera sauce, cilantro, pico de gallo, cheese.

strips, avocado, cilantro, queso fresco.  (GF)
ENSALADA SARAPES * 19
Fresh mix of greens, sauteed vegetables, topped with your CREMA POBLANA
choice of marinated & grilled strips of: Chicken, beef, or Pelikin s B
combo. Pico de gallo, guacamole, sour cream. (GF) oblano pepper bisque.
TACOS
TACOS DE CAMARON 21
Sauteed shrimp, gadlc., chipotle, Mexican spices, TACOS DE PESCADO 20
cheese. avocado & cilantro. (GF)
Grilled or beer battered grouper, shredded

TACOS DE MARISCO 2 carrots, mixed cabbage, cilantro & chipotle-
Octopus, shrimp, chorizo, avocado, & cilantro mayo. Taquera sauce on the side.

(GF)

PLATILLOS FUERTES|MAIN
PESCADOS & MARISCOS CARNES|MEATS
FISH & SEAFOOD

MOLCAJETE MIXTO| VOLCANIC ROCK 35

EMPERADOR MP

Whole red snapper done crispy, topped with
shrimp, calamari, seafood mix. Sauteed in a garlic
tequila aioli. Flag rice, spring mix salad.

CUERNAVACA 32

Grouper, sauteed shrimp & spinach on a Cointreau
garlic-lemon sauce. Grilled asparagus, rice. (GF)

CAMARONES CULIACAN 33

Bacon wrapped shrimp, lump crab meat, nany shrimp,
creamy tequila- chipotle sauce. Served with rice. (GF)

SALMON AL CHIMICHURRI 30
Grilled salmon, chimuchurri sauce, avocado puree salad,
grilled asparagus. (GF)
ATUN LEONARDO 34

Seared big eye ahi tuna, seasoned with jalapefio, black
sesame seed, grilled vegetables, balsamic vinegar. (GF)

POLLO| CHICKEN
MOLE POBLANO 28

Boneless chicken breast, poured with mole sauce,
roasted sesame seeds. Black beans, rice. (GF)

POLLO DOS QUESOS 28

Breaded chicken cutlet, topped with roasted poblano
pepper, stuffed with queso fresco & corn, covered
with melted Chihuahua cheese, garnished with
cilantro. Rice, refried black beans.

POLLO MIGNON 28
Boneless, chicken breast, wrapped with bacon, melted

Chihuahua cheese, atop our smoky chorizo-chipotle
sauce. Rice, refried black beans. (GF)

A steaming molcajete filled with our green tomatillo
sauce, a variety of meats (grilled steak, chicken, chorizo
& shrimp), grilled green onions, nopal (cactus), &
panela cheese is a crowd favorite. (GF)

EL YUCATECO 35
Tender petite steak grilled to perfection, topped with
rajas rancheras, chimichurri sauce, crispy potato
wedges, Mexican street corn, gamished with chipotle
mayo, queso fresco (Spicy). (GF)
TAMPIQUENA 39.50

Center cut filet mignon strips, cheese enchiladas, rajas
poblanas, guacamole, rice, refried black beans, queso
fresco, cilantro. (GF)

BROCHETAS | SKEWERS 30

Marinated filet mignon, chicken, & bacon with chile de
arbol grilled with bell pepper, & red onion. Rice, beans.

BISTECES ENCEBOLLADOS 30

Arrachera beef steak, sauteed jalapefios, onions,

habanero sauce & potatoes. Rice & beans. (GF)
ANTOJITOS| CRAVINGS
CHILE RELLENO 22

Fire roasted & battered poblano pepper, stuffed with
cheese, topped with green & red hot sauce, sour
cream & cilantro. Rice, refried black beans.

MEXICAN JUMBO 23

The perfect sampler dish, 2 cheese enchiladas
smothered with hot sauce, 1 bean & cheese taco &
1 tostada with shredded chicken. Rice, sour cream,
guacamole, pico de gallo.

COURSES

TACOS DE BIRRIA 19

Slow simmered braised beef with guajillo & Mexican

spices, corn tortillas. Side of savory beef broth. (GF)
ADD Cheese 3

AHI TUNA TACOS 21

Seared Ahi tuna, taquera & chipotle cream sauce,
avocado & cilantro on flour tortillas. (GF)

FAJITAS LOS SARAPES 25
Sauteed mild bell peppers & onions with your choice
of: Camnitas, beef steak, chicken, or vegetarian. Rice,
refried black beans. Guacamole, crema, pico de gallo.

(GF) (V)

PARRILLADA 26.50
Sauteed mild bell peppers & onions with your choice
of: Carnitas, beef steak, chicken, or vegetarian,
applewood bacon bites, fresh pineapple, &cheese.
Served on a sizzling skillet. (GF)

FLAUTAS 20
Crispy rolled corn tortillas stuffed with shredded
chicken. Topped with sour cream, pico de gallo,
guacamole, lettuce, cilantro, hot sauce. Rice. (GF)

ENCHILADAS
DE LA CASA 24

Soft corn tortillas stuffed with your choice of: Chicken,
beef, cheese, camnitas, or vegetarian. Poured with choice
of sauce: Green hot, red hot, mole, beans, or mild
tomato. Topped with crema, cilantro, onions, queso
fresco. Rice, refried black beans. (GF)

TAPATIAS 28

Flavorful tricolor enchiladas. Carnitas enchilada, poured
with mole verde sauce, chicken enchilada, creamy
cheese sauce & beef enchilada with chile de arbol
sauce. Pumpkin & sesame seeds. Flag rice.

DEL MAR 29

Soft comn tortillas stuffed with shrimp & grouper,
poured with your choice of sauce: Mole, mestizo, or
green sauce. Garnished with sour cream, queso fresco,

mixed cabbage. (GF)
e CHOICE OF SIDES
Salmon |16  Shrimp|16  Octopus| 12

Consumption of raw undercooked meat, seafood, shellfish, or eggs may increase your risk of food bome illness, especially if a prior medical condition is present Please inform your server of

any food allergies, before ordering. Nuts, seeds & spices are used on premises.

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. PLEASE NO SUBSTITUTIONS.



JOSH PROSECCO "
Effervescent with a light creamy flavor & crisp acidity.
CHLOE PINOT GRIGIO 14/54
Fruit-forward flavors of juicy white peach, soft melon,

crisp apple & floral honeysuckle.

STONELEIGH SAUVIGNON BLANC 14/ 54
Bright & crisp, goosberry, citrus & fresh tropical fruit

flavors.

WILLIAM HILL CHARDONNAY 14/ 54

Stylish with a hint of oak & green apples, lenghty finish

SOFIA ROSE 13/50
Crips & bright with notes of strawberry, blood orange,
tangerine & acacia.

NOPAL 14

Tangy cocktail made with tamarind extract, Granja Nomada
mezcal, lime juice, topped with tamarind soda.

OAXACA OLD FASHIONED (SMOKED) 16

Classic made with Fosforo smoky mezcal, bitters, agave,
mixed with flavors of orange & cherry.

LA LOTERIA | PREMIUM MARGARITA 16
Agavales Tequila, Citronage Orange Ligeur, fresh lime

juice & agave.

BERRY MARGARITA 15
Homemade blackberry infused tequila with a splash of
agave nectar, fresh lemon juice, sugar rimmed glass.

LA LUNA | LA PALOMA

Tres Agaves Organic Blanco Tequila, fresh lime juice,

agave, topped with Mexican grapefruit soda.
JALAPENO-CUCUMBER MARGARITA 15
Sauza hornitos tequila with fresh lime juice, triple sec,

fresh jalapefio -cucumber puree.

ESPRESSO MARTINI 16
Fresh brewed espresso, vodka, splash of simple syrup,
coffee liquor.

14

RED OR WHITE

LSH

SILVERGATE PINOT NOIR

Bursting with notes of violet, cherry & spices that lead into
an elegant, supple finish.

BOEN PINOT NOIR

Bold layers of blackberry, & boysenberry pie, gives way to
flavoras of cocoa & brown sugar.

DONA PAULA MALBEC

Sweet, spicy & intense aromas with notes of fruit & herbs.

CHATEAU STE MICHELLE RED BLEND LTD

Artisan blend reveals ripe flavors of raspberry &
blackberry with notes of spice & vanilla.

COPPOLA DIAMOND CLARET CA
Blueberry, roasted coffee, mocha, black currants, & light
tobacco notes.

FRANCIS COPPOLA CAB SAV PASO ROBLES
Tantalizing aromas of red plums, black cherry, baking spices
& a hint of chocolate on the finish.

EL JEFE (grande)

Tempranillo 100 % Tinta de Toro, very bright red, current &
cranberry, fresh tannins & purity of fruit.

BLOOD ORANGE MULE

Tequila Jalisco 55, muddled oranges, agave, lime juice &
non-alcoholic ginger beer.

PALOMA BLANCA

Lime juice, agave, pinch of salt, tequila Jalisco 55, grapefruit
soda.

PEACH MULE

Kentucky 74 bourbon zero- proof whiskey, n/a ginger
beer, peach puree.

LA MACETA | PERFECT MARGARITA

Hornitos Plata Tequilg, fresh lime juice, orange liqueur & a
splash of malbec.

EL SOL | BLOOD ORANGE

Milagro Blanco Tequila, fresh lime -orange juices,
homemade muddled blood orange & a dash of agave.

LA GARZA | SKINNY MARGARITA
Camerena Silver Tequila, lime juice & agave nectar.

LA PINATA | PINATINI

Pineapple infused tequila aged for 6 weeks. Served
martini style (no rocks)

SPICY WATERMELON MARGARITA

Tequila, triple sec, habanero agave infused,
watermelon puree, lime juice. Spicy tajin rim.

(SEASONAL)
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LIME | STRAWBERRY | PINEAPPLE | MANGO | WATERMELON (SEASONAL)

DRINK RESPONSIBLY.



