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BOTANAS|APPETIZERS

GUACAMOLE REAL 13.95
Made to order, svocade, cikintro, ime, &
pico de galle. Served with homemade com
tortilla chips.

BANDERILLAS AHOGADAS 10.50

Crispy corn chicken taquitos, topped with
crema, green & red hot sauces, quese fresco,
& cilantro.

MARGARITA (VEGETARIAN)
iS5

Mix of vegetables sauteed with butter
alol] taguera sauce, cllantro, gueso
fresco.

SOPA DE TORTILLA
Tomato & chicken stock, shredded
chicken, comn tortill strips, avoeads,
cilantro & quess fresco.

MEXICAN NACHOS 6.50
Hememade com tortila chips & fresh
pico de gallo.

QUESO FUNDIDO 12.50

Oven melted Chihuahua cheese, your
cheies of: chorize, mushrooms, rajas
poblanas (mild) or rafas rancheras (hot).
Corn or flour tortilas

ADD Combe 5

FLATBREADS

CARNE | POLLO| O CARNITAS
15

Arrachera beef stesk, camitas or grilled
chicken, taguera sauce, eilantro, pico de
gale, & cheese.

SOPAS|SOUPS
CUP 8 | BOWL 10

CREMA POBLANA
Poblzno pepper bisque.

STREET CORN 7
Chargrilled com on the cob drizzled with
ereamy chipotle mayo, queso fresco, (GF)

COCHKTAIL DE CEVICHE 14.95
Grouper & shrimp cooked in lime & orange

juice, with a tangy valentina sauce Avocado &
ellantro,

SARAPES NACHOS 12
Homemade com tortilla chips, Chihuahua chesse,
refried black beans, pico de gallo, cilantro,

AL PASTOR
14.50

Achiote & citrus marinated grilled pork
Topped with pinespple, cilantro, & onions.

CREMA DE ELOTE

Mexican com chowder.

ENSALADAS|SALADS

ENSALADA CAESAR 12
Romaine lettuce, tossed with our homermade
croutons & Caesar dressing, Topped with
parmesan cheese.

ADD Chicken 7

1 LB.

HOUSE SALAD 8
Spring mix, pico de gallo, guacamole, gueso
fresco.

BURRITO

13.95

ENSALADA SARAPES 18
Fresh mix of greens, sauteed vegetables,
topped with your choiee of marinated &
grilled strips of chicken, beef, or carmbo. Pico
de gallo, guacamole & sour cream.

Large flour tortila stuffed with rice, cheese & refried black beans. Your choice of: vegetarian (mixed vegetzbles), chicken, beef steak, camitas (pulled
pork), tinga poblana (spicy shredded beef), pastor (achiote marinated pork) topped with sour cream, salsa taguera, , queso fresco & dlintro

PLATILLOS FUERTES|MAIN COURSES

PARRILLADA 16

Sauteed mild bell peppers & onions with your
choice of Carnitas, beef steak, chicken, or vegetarian,
applewood bacon bites, fresh pinespple & cheese.
Served on a sizzling skillet. Flour or eom tortillas on
the side.

POLLO MESTIZO 17

Boneless chicken breast smothered with & crezmy
chipotle sauce. Served with salad rice, & refried black
beans.

ENCHILADAS 16

Soft comn tortilles stuffed with your choice of:
Chicken, beef, cheese camitas, or vegetarian, Poured
with choice of sauce: Green hot, red hot, moele, beans,
o mild tomato. Tapped with crema cilantro, onions,
queso fresco. Rice & refried black beans.

MOLE POBLANO 18

Boneless chicken breast, poured with mole
sauce, roasted sesame seeds. Served with
refried black beans & rice

LA MEMELITA 14

Handmade com tortilas, topped with refried
beans Choice of: Chicken, tinga poblana beef
or vegetables or vegetables.

QUESADILLA SARAPES 14

Griled krge flour tortil stuffed with
your choice of Chicken (blanco), Beef
steak  (negro),  melted  chihuahua
cheese. Served with guacamole pico
de gallo, sour eream. Rice on the side.

FAJITAS SARAPES 16

Sauteed mild bell peppers & onions with your
cholee of. Camitas, beef steak, chicken, or
vegetarian, Served with rice, refried black beans.
Guacamole, crema, & pice de gallo. Flour or com
tortilas on the side.

TACOS DE BIRRIA 19

Slow simmered braised beef with gugjilo & Mexican
spices, com tortillas. Side of savory beef broth

TACOS DE PESCADO 20

Beer battered ¢r grilled grouper, ehredded carrots,
mixed cabbage, cilantro & chipotle-mayo, flour
tortillas. Taguera sauce on the side

TACOS DEL PAISA 15

Yaour choice of: Grilled chicken, grilled beef steak, al

pastor (pork), tinga poblana (spicy shredded beef),
Chatize (jalapeno onions). Mo Combinations Please
Chaice of flour of corn tortillas.

TACOS DE CAMARON 21

Sauteed shrimp, garfic, Mexican spices, cheese.
Garnished with avacado & cilantro.

Consumption of raw undercooked mest, seafood, shelifish, or eggs may increase your risk of food bome illness, especially if a prior medica condition is present Please inform your server of
any food dlergies, before ordering. Muts, seeds & spices are used on premises.

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



WHITE & ROSE WINE

JOSH PROSECCO i

Effervescent with a light creamy flavor & crisp acidity.

CHLOE PINOT GRIGIO
Fruit-forward flavors of juicy white peach soft melon,
crisp apple & floral honeysuckle.

14/54

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

flavars,

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 crange,
tangerine & acacia

MEZCAL COCKTAILS

NOPAL 44

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.

HANDCRAFTED

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

SANGRIAS

RED OR WHITE

LSH

RED WINE
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

MOCKTAILS

BLOOD ORANGE MULE

Tequila Jalisco 55 muddled oranges, agave, lime juice &
non-alccholic ginger beer.
PALOMA BLANCA

Lime juice, agave, pinch of salt, tequila Jalisco 55, grapeﬁ'uit
soda.

PEACH MULE

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

MARGARITAS

LA MACETA | PERFECT MARGARITA

Hornitos Plata Tequila, fresh lime juice, arange 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 Tequilz, 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

MOJITOS

(SEASONAL)
16

12/ 46
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13/50

14/ 54

14/ 54

14/54
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LIME | STRAWBERRY | PINEAPPLE | MANGO | WATERMELON (SEASONAL)

DRINK RESPONSIBLY.



