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Guacamole    13
Avocado, tomato, onion, cilantro, hint of garlic, and salt - Add jalapeños no charge, 
add queso panela asado 4
Guacamole Temporada    15
Our homemade guacamole made with seasonal fruit (ask server for details)
Coctel de Camaron    24
Cooked Gulf of Mexico shrimp, pico de gallo, tomato juice, avocado
Coctel de Pulpo    21
Cooked octopus, pico de gallo, tomato juice, avocado
Queso Poca Madre    13�
Panela cheese grilled in olive oil, topped with garlic, oregano, and our homemade 
salsa suiza, served flaming tableside with tortillas
Mini Chimichangas    13
4 mini-burritos stuffed with rice, beans, chihuahua cheese, deep fried and topped 
with fresh guacamole, queso fresco, and sour cream - Add steak 3, add chicken 2, 
add shrimp 4
Esquites    13
Grilled corn, mayonnaise, cotija cheese, chili powder - Add grilled skirt steak 5 
Nacho Papi    14
Tortilla chips topped with refried beans, salsa ranchera, chihuahua cheese, 
roasted and served with lettuce, guacamole, chile en vinagre, and sour cream - 
Add steak 3, add chicken 2, add chorizo 2, add grilled veggies 2
Queso Fundido    13
Fire-roasted chihuahua cheese topped with salsa verde or salsa roja, served with 
corn tortillas - Add poblano peppers 1, add chorizo 3
Tamales Oaxaqueños    13
2 square-shaped homemade chicken and mole or poblano pepper and cheese 
tamales, steamed in banana leaves, topped with salsa verde
Empanadas    14
3 empanadas with choice of ground beef or poblano and chihuahua cheese, 
topped with queso fresco and sour cream

Ceviche Chilango*    19
Whitefish marinated in fresh lime juice, red onion, carrots, garlic, cilantro, sea 
salt, chile habanero, and avocado
Pulpo y Camaron    23
Cooked octopus and shrimp marinated in fresh lime juice, red onions, cucumber,  
cilantro, sea salt, olive oil, and avocado
Add shrimp to our original ceviche for 8, add serrano pepper to any of the 
ceviches no charge

Chanito’s Salad    14
Spring mix, cherry tomatoes, jicama, avocado, carrots, goat cheese, red onion
Let’s Taco Bout It    12
Romaine, tomatoes, rice, beans, cheese, sour cream, guacamole, served in a 
homemade tortilla bowl
Chipotle Salad    13
Romaine, tomatoes, onion, cucumber, cheese, served with our homemade 
chipotle ranch dressing
Chopped Salad    17
Romaine, tomatoes, onion, cucumber, goat cheese, grilled chicken, quinoa tossed 
in our homemade jalapeño vinaigrette
Fajita Salad    17
Romaine, grilled bell peppers, zucchini, onions, chicken, rice, beans, and 
guacamole
Homemade Dressings
Ranch, Balsamic Vinaigrette, Jalapeño Vinaigrette, Chipotle Ranch
Add grilled chicken or grilled veggies 4, add grilled skirt steak 9, add grilled 
salmon 9, add grilled shrimp 9

Your choice of meat, served with rice and beans
Chicken    16	 Grilled Veggie    16	 Grilled Fish    17
Steak    17	 Al Pastor    16	 Ground Beef    15
Shrimp    19	 Cochinita    16	  

Tacos (3) on your choice of corn or flour tortillas and your choice of toppings: 
cilantro, onion, lettuce, tomato and cheese
Burritos stuffed with beans, rice, cheese, lettuce, guacamole, and sour cream - 
Offered suizo with melted chihuahua cheese and choice of red or green salsa on 
top add 4
Quesadillas offered stuffed with lettuce, tomatoes, sour cream and guacamole 
add 5

All served with rice, beans, guacamole, pico de gallo, and choice of corn or flour 
tortillas - Fajita proteins come with bell peppers, cherry tomatoes, zucchini, and 
onion - Add jalapeños or garlic no charge
Chicken    21	 Shrimp    27 	 Steak & Shrimp    33
Steak    27	 Salmon    25	 Chicken & Shrimp    28	
Pulpo    26	 Mahi Mahi    25	 Chicken & Steak    31

Alambres are grilled with onions, bell peppers, mushrooms, chopped bacon, 
chorizo, topped with melted chihuahua cheese, avocado, served with tortillas 
rice and beans
Chicken   19	 Steak   20	 Shrimp   24	 Chicken & Steak   21

BOTANAS

CEVICHES

ENSALADAS

TACOS  /  BURRITOS  /  QUESADILLAS

FAJITA GRILL

ALAMBRES

Our vegan products are Upton’s Seitan Proteins, Good Planet Mozzarella and Tofutti 
Sour Cream - All vegan dishes served with rice, beans, and a side of pico de gallo
Mini Chimichangas    14
3 mini hand rolled burritos stuffed with rice, beans, and cheese topped with 
guacamole, cheese, and sour cream - Add chorizo, al pastor, or grilled veggies 4
Quesadillas    15
Add chorizo, al pastor, or grilled veggies 4 - Also available stuffed with guacamole, 
vegan sour cream, lettuce, and tomato for additional 4
Burrito    15
Stuffed with rice, beans, cheese, guacamole, sour cream and lettuce - Add chorizo, 
al pastor, or grilled veggies 4
Tacos    17�
3 tacos topped with lettuce, tomatoes, cheese, cilantro, onion and choice of 
chorizo, al pastor, or grilled veggies
Chimichanga    15
Stuffed with cheese, rice, beans, topped with guacamole, sour cream and cheese - 
Add chorizo, al pastor, or grilled veggies 4
Enchiladas    18
4 enchiladas stuffed with chorizo, al pastor, or grilled veggies topped with choice 
of salsa roja, salsa verde or mole sauce, cheese and sour cream

VEGAN 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

Caldo de Pollo	 bowl 12 	 cup 6
Chicken vegetable soup
Pozole Verde		  bowl 13 	 cup 7
Green chicken hominy soup topped with shredded cabbage and radishes, 
served with tostadas
Tortilla Soup		  bowl 14 	 cup 7
Our tortilla soup topped with sour cream, cilantro, avocado, chile ancho and 
queso panela - Add chicken no charge
Caldo de Camaron	 bowl 16 	 cup 8
Shrimp and vegetable soup

SOUPS

BRUNCH MENU

Churro Pancakes    15
Our homemade churro pancakes 
topped with cinnamon, sugar, and 
whipped cream
Egg Bowl    14
Scrambled eggs, rice, beans, avocado, 
cilantro, pickled red onions, served 
with warm corn tortillas - Add skirt 
steak $7, chicken $4, chorizo $4 
Tres Leches French Toast    16�
Our tres leches cake dipped in egg 
batter with cinnamon and fried, 
topped with whipped cream
Chilaquiles    15
Corn tortilla chips fried in salsa verde 
and topped with sour cream, cheese, 
and your choice of eggs - Add chicken 
or chorizo $4, add 6 oz. skirt steak $7

Huevos Rancheros    15
Two eggs sunny side up served 
on warm corn tortillas with salsa 
ranchera, cilantro, pico de gallo, 
and avocado, served with rice and 
beans
Arrachera con Huevos    22
6 oz. piece of our grilled marinated 
skirt steak with 3 eggs, jalapeno 
toriado, rice, beans, and tortillas
Shrimp Po Boy Torta    19
Grilled seasoned shrimp, avocado, 
pickled red onions, spicy avocado 
salsa and served french fries and 
our chipotle ranch for dipping

Available Saturday and Sunday 11am - 3pm
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All served with choice of corn or flour tortillas
Zamora*    Chicken 26    Steak 33
Char-grilled steak or chicken topped with charro beans, served with rice, cactus 
salad and guacamole
Grilled Arrachera*    33
Char-grilled marinated skirt steak with french fries and side of Chanito's Salad
Tampiqueña*    Chicken 26    Steak 33
Marinated outer skirt steak or chicken breast char-grilled served with rice, beans, 
a cheese enchilada, guacamole and pico de gallo
Bistec a La Mexicana	    26
Sauteéd skirt steak strips, onions, tomatoes, salsa suiza, jalapeños and cilantro, 
served with rice and beans
Pollo en Mole Roja    23�
Chicken breast simmered simmered in our mole poblano, served with rice and 
beans
Carne en Salsa de Arbol    Chicken 20    Steak 26
Skirt steak or chicken simmered in spicy chile de arbol sauce with tomatillo 
served with rice and beans
Cochinita Pibil    23
Hand pulled pieces of our traditional Mayan slow-roasted pork shoulder, served 
with black beans and our pickled red onion and habanero xnipec salsa
Mar y Tierra    42
8 oz. cut of our marinated skirt steak served with mahi mahi filet in our mojo de 
ajo sauce, served with cilantro lime rice and chef ’s salad 

Chiles Rellenos    19
2 mild poblano peppers stuffed with chihuahua cheese, egg battered and fried, 
topped with salsa suiza and sour cream, served with rice and beans
Enchiladas    16
4 rolled homemade corn tortillas stuffed with chicken, cheese, or ground beef, 
topped with queso fresco, sour cream, and your choice of sauce, served with rice, 
beans - Substitute steak or shrimp add 3 - Available suizo with melted chihuahua 
cheese add 4
Chimichanga    17
Burrito stuffed with cheese, rice, beans, and your choice of chicken, ground beef, 
or al pastor, deep-fried and topped with queso fresco, sour cream and guacamole, 
served with rice and beans - Substitute steak or shrimp add 3 - Available suizo 
with melted chihuahua cheese add 4
Flautas    18
4 crispy flautas filled with pulled chicken or panela cheese topped with queso 
fresco and sour cream, served with rice, beans and guacamole
Tostadas    18
Two tostadas layered with refried beans, choice of steak, chicken, or ground beef, 
topped with lettuce, tomatoes, cheese, sour cream, and served with rice and 
beans
Don Torta    18�
Mexican-style sandwich with choice of chicken, ground beef, al pastor, steak or 
chicken milanesa topped with lettuce, tomato, beans, cheese, guacamole and 
sour cream on butter toasted mexican bread, served with rice and beans
Quesabirria    19�
Our tender beef birria with melted chihuahua cheese, cilantro and onions, folded 
in a corn tortilla, with consomme on the side, served with rice and beans
Beer Battered Fish Tacos    18�
Beer battered mahi mahi tacos with shredded red cabbage and carrots, chipotle 
ranch, served with rice and beans

ESPECIALIDADES DE LA CASA

PLATILLOS CLASICOS

All served with choice of corn or flour tortillas
Camarones al Mojo de Ajo    26
Jumbo butterflied shrimp simmered in a fresh garlic butter sauce featuring 
cilantro and fresh tomato sauce, served with cilantro lime rice - Add mahi mahi 10
Camarones a la Diabla    26
Jumbo butterflied shrimp in our spicy diabla sauce, onions, served with cilantro 
lime rice - Add mahi mahi 10
Mahi Mahi al Mojo de Ajo    24
Fresh mahi mahi filet cooked just right and basted with a fresh garlic butter sauce 
featuring cilantro and fresh tomato sauce, served with cilantro lime rice
Mahi Mahi a la Diabla    24
Fresh mahi mahi filets simmered in our spicy diabla sauce, onions, served with 
cilantro lime rice
Camarones al Mojo con Diabla    26�
Jumbo shrimp butterflied and simmered in a fresh garlic butter sauce featuring 
cilantro and fresh tomato sauce combined with spicy diabla sauce, sauteed 
onions, served with cilantro lime rice - Add mahi mahi 10
Mahi Mahi al Mojo con Diabla    24
Mahi mahi filet cooked just right and basted with a fresh garlic butter sauce 
featuring cilantro and fresh tomato sauce combined with spicy diabla sauce, 
sauteed onions, served with cilantro lime rice
Pulpo al Pastor    28
Slow cooked octopus marinated in our special adobo sauce with pineapple in 
chile de arbol sauce, served with cilantro lime rice 
Salmon Poca Madre    25
Grilled salmon filet sauteed in olive oil and topped with pico de gallo, mango, our 
homemade avocado salsa and mango habanero salsa, served with cilantro lime 
rice

Parrillada Mixta    110
Grilled skirt steak, chicken, shrimp, chorizo, mahi mahi, green onions, cactus, 
grilled jalapeños, panela cheese. served with rice, beans, guacamole, pico de 
gallo and choice of tortillas
Flautas y Enchiladas    22
3 crispy chicken flautas and 2 chicken enchiladas with your choice of our famous 
mole sauce or our tasty salsa verde or roja, served with sour cream, queso fresco, 
rice and beans
Don Goyo    23
2 steak, chicken or pork tacos, two chicken enchiladas and two chicken tostadas, 
served with rice and beans

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

PESCADO

COMBINACIONES

Under 12 years old - Served with rice and beans or french fries
Tacos    8
2 tacos choice of steak, ground beef, chicken, or veggie
Quesadilla    7
Quesadilla on flour tortilla - Add chicken, steak, or ground beef 1
Mini-Chimichangas    8
2 mini deep fried burritos stuffed with chihuahua cheese, rice, and beans - 
Add chicken, steak, or ground beef no charge

KIDS MENU

Rice    3.50
Beans    3.50 
Sour Cream    1.50
Guacamole    2
Avocado    4

RC Cola
Diet Rite

SIDES

BEVERAGES - 3.50 ea

Fries    4
Cactus Salad    5
Pico De Gallo With Chips    8
Pickled Jalapeños En Vinagre    3
Pickled Red Onion & Habanero (Xnipec) 4
Salsa de Aguacate 5

Available 11am-2pm Monday-Friday 
All served with rice, beans and your choice of protein: steak, chicken,  
al pastor, grilled fish, grilled veggies - Substitute shrimp 4

LUNCH MENU All Items 13

Tacos 
2 tacos packed with your choice of 
protein, lettuce, tomato, queso fresco, 
cilantro, and onion on corn or flour 
tortillas

Enchiladas 
3 rolled up corn tortillas filled with 
choice of protein or cheese topped 
with cheese, sour cream and your 
choice of salsa 

Burrito 
Choice of protein loaded with beans, 
lettuce, guacamole, rice, cheese, and 
sour cream

Quesadilla 
Choice of protein with chihuahua 
cheese on a flour tortilla

Chimichanga 
Fried burrito with choice of protein 
with chihuahua cheese, rice, and 
beans, topped with guacamole, sour 
cream and queso fresco

Flautas 
3 flute-shaped tacos filled with 
shredded chicken or queso panela 
only, fried and garnished with sour 
cream and cheese

Torta 
Choice of protein with beans, lettuce, 
tomato, guacamole, sour cream and 
cheese

Splice
Squirt

Lemonade
Iced Tea

Horchata
Jarritos


