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FROM THE BAR ¢

COFFEE DRINKS

Coffee with Bailey's cream, Kahlua,
or Tequila.

TEQUILA SUNRISE

Tequila, orange juice, and a footer of
grenadine syrup.

HOUSE MARGARITA

Sweet and sour mix, triple sec and gold
tequila.

PRESIDENTE
MARGARITA

 Fresh lime, Cointreau, Cuervo 1800 tequila,
hand shaken with a floater of Presidente
brandy.

CADILLAC MARGARITA

Sweet and sour mix, triple sec, gold tequila
and a floater of Grand Marnier.

ULTIMATE MARGARITA

Fresh lime and triple sec with your choice
of one of our top shelf tequilas, hand
shaken.

MEZCAL MARGARITA

Mezcal llegal, Cointreau, friple sec and
fresh citrus juices.

\~

TROPIRITA

Sour mix, triple sec, tequila mixed with
pineapple juice and grenadine. Topped off
with a Cornita.

MALIBU SUNSET

Malibu coconut, pineapple juice and

MAZATLAN MICHELADA

Mexican Bloody Mary Mix with your choice
of beer. Topped with a spicy rim with
shrimp, cucumber and lime.

MOJITO

Triple sec, fresh lime, rum with a splash of

_club soda and sprite, with fresh mint.

@85, \IIRCARITAS

GRAND MARGARITA

Fresh lime and triple sec with your choice
of one of our top shelf tequilas, hand
shaken. Topped with a Grand Marnier shot.

CHAMBORD MARGARITA

Sweet and sour mix, triple sec, gold tequila
and a splash of Chambord.

JALAPENO MARGARITA

Slices of Jalapefios with our house
margarita.

SKINNY MARGARITA

Guilt free, low carb margarita made with
Altos blanco tequila, fresh squeezed lime
and agave nectar.

PINK CADILLAC
MARGARITA

Hand-shaken fruity and fresh! Patron silver
tequila, pineapple and cranberry juice.

ROSANITA MARGARITA

Sweet and sour mix, triple sec, gold tequila
and a floater of cranberry juice.

FLAVORED MARGARITAS

Our house mix with a choice of 1 of our
flavors. Strawberry, Blackberry, Blueberry,
Raspherry, Kiwi, Peach, Mango or Banana,
Passion Fruit, Watermelon.

BEERITA MARGARITA

Ultra - premium Cazadores blanco tequila,
Grand Marnier, Cointreau liqueur, fresh
lime juice. Served with an upside-down
Coronita beer on the rocks.

COCONUT MARGARITA

Coconut and more coconut!! Our coconut

margarita made with 1800 Coconut Tequila
and pure coconut. Garnished with coconut
flakes making it the perfect summer drink.

NSUMPTION OF RAW O UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLN
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IMPORTED BEERS DOMESTIC BEERS

Budweiser

Corona Bud Light
Corona Light Coors Light

Dos Equis Amber Michelob Uttra

Dos Equis Lager Samuel Adams
Tecate 0'Doul’s

Pacifico
Sol
Modelo Especial

Blue Moon

TEQUILAS

SILVER REPOSADO

1800 Sitver Espolon 1800 Herradura 1800
Avion Herradura Avion Cazadores Avion Patmnﬂ -
Cabo Wabo Casa Noble Cabo Wabo Centenario Cabo Waho Herradura
Casa Amigos Centenario Casa Amigos Corralejo Casa Amigos Centenario
El Jimador Corralejo Pueblo Ve Don Julio El Jimador Don Julio
Milagro Don Julio Milagro Espolon Milagro Cazadores
Patron Sauza Hornitos Patron Tres Generaciones D‘.’" Ed“f"'“
Tres Generaciones - T

BEVERAGES

Non-Alcoholic Beverages. Free refills with soda,
coffee and tea. ’ OTHER DRINKS
Milk. Chocolate Milk, Iced Tea, Shirley Temple, Roy Rogers,

SOFT DRINKS Orange juice, Pineapple juice, Apple juice.
~ Coca-Cola, Diet Coke, Sprite, Ginger Ale, Fanta Orange, '
Barg's Root Beer, Minute Maid Lemonade. AG UA FRESCA
[ : Authentic Mexican refreshment Horchata. Rice water punch.

\Gartr OV sprite NON-ALCOHOLIC MARGARITAS

ORIGINAL TASTE 10 different flavors to choose from.

e MEXICAN JARRITOS

% e Minute Avariety of flavors to choose from.

Maid.
= HOT DRINKS

- - Coffee, Tea.

E CONSUMPTION OF RAW OR UNDERCOOKED EG6S, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNES:
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APPETIZERS

FIESTA PLATTER »

Try a sample of everything. Cheese quesadillas, nachos,
taquitos, flautas and house wings. $22

cheese. $14

MAZATLAN PLA'lTER CHICKEN WINGS CAMARUNES DE AJU

Sautéed shrimp and mushrooms in butter Buffalo Wings with bone, Ranch dressing with Sautéed shrimp with mushrooms and crushed
garlic, pork carnitas mixed with a House red hot salsa on the side. $15 garlic. Served with a side salad and a
sauce and crispy Chicken Wings. Served with ]

, 4 NUTICE;THE CUNSUMPTI[]N OF RAW.OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR
T SHELLFISH MAY INCREASE YOUR RI§K OF FOUDBORNEJLLNESS
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CHICKEN CAESAR SALAI]

Romaine lettuce, tomatoes, ranchero cheese,

sliced grilled chicken, and croutons. $19

BLACK BEAN SOUP

ealthy black bean soup with pico de gallo
“and ranchero cheese. $9

QUESADILLA CHICKEN
'SALAD

1 Grilled chicken, romaine lettuce, cheese,

tomatoes, black beans, salsa, tortilla strips,

$19

A S ///I//f////// Al P ////'//' S A

SOUPS &
SALADS

4 TACO SALAD

Taco Bowl with your choice of chicken, ground beef,
shredded beef or pork over a bed of fresh lettuce topped
with tomatoes, Cheddar cheese, guacamole and sour

cream. $16

7 MARES

Authentic Mexican cuisine, this spicy soup is
a medley of shrimp, scallops, octopus, clams,
calamari, mussels, crab legs and mixed
vegetables. $35

TORTILLA SOUP »

A Mexican chicken soup with tortilla strips,
avocado slices, and jack cheese. $11

CAMPECHANA

A perfect blend of shrimp cocktail mlxetl’ wllhT N
-~ avocados, diced tomatoes and onions. $25
~ With Octbpus R :

with chipotle honey vinaigrette and guacamule. A we
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pppers. onions, guacamol and sour
cream. $19  With shrimp $22

= o -.-WJ‘

SOPA DE ALBONDIGAS

A classic Mexican meathall soup made with
house made pork and beef meathalls, mint,

" rice, and served in a vegetable broth with slices

of fresh carrots, potatoes and zucchini. $13
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BURRITOS

All entrees served with your choice of 2 sides:
charros beans, rice or refried beans.

S

=

= .

CHICKEN PARRILLABURRITO » &

Grilled chicken, black beans, white rice, and mixed vegetables ¢
wrapped in a flour tortilla. Topped with our salsa verde, picode <=
gallo, cheese and sour cream. $19 X

W LA . W, L W TR, O W
¥ .

LOCO BURRITO MOLE BURRITO COLORADO BURRITO

- Came asada prepared with our house made A shredded chicken burrito smothered in our Savory braised heef cooked in a salsa roja with
~ seasoning, wrapped in a flour tortilla with special mole sauce* made with TiaMaria. ~ ahlend of Mexican herhs and spices. Wrapped
black beans and rice, topped with cotija $19 in a flour tortilla with rice and refried beans,
cheese, salsa roja and guacamole. $25 *Mole sauce contains  hint of peanut hutter topped with scallions, lettuce, cheese and sour
cream. $20

MAZATLAN BURRITO OCEANO BURRITO

Your choice of chicken, ground beef, shredded A seafood medley of crah meat, scallops,
beef or pork with rice and refried beans wrapped shrimp, and white fish wrapped in a flour
together in a large flour tortilla. Topped with our tortilla, topped with our tomatillo sauce and
savory salsa roja, shredded cheese, lettuce, melted jack cheese. Served with avocado
tomatoes, guacamole and sour cream. $19 slices. $25

BURRITO BOWL

Served on a bed of fresh romaine lettuce, rice black beans, sliced avocado, roasted corn,
P tomatoes, cilantro, peppers, onion, queso fresco, and drizzle of chipotle honey sauce. .
Choice of one; chicken, steak, shrimp or vegetable. $21  Choice of additional toppings + $4ea. |

L W T -—=e
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TACOS

All entrees served with your choice of 2 sides:
gharros beans, rice, black beans or refried
eans.

TACOS DE BIRRIA »

Birria tacos and traditionally an addictive sweet and sour,
slightly spicy, savory Mexican beef stew. The slow-cooked
beef is fall-apart tender and loaded with juicy rich flavor.
Stuffed with jack cheese and beefy goodness into taco shell,
dipped into the stew and fried up. Served with consommé
de hirria, lime, grilled onion and cilantro. $23

A o W _a }

TACOSALCARBON  TACOSALPASTOR  FAJTATACOS

Three soft corn tortillas marinated in Your choice of marinated pork loin, steak, or Your choice of grilled steak or chicken with
house-made red salsa lightly grilled, with chicken, topped with pico de gallo and fresh marinated peppers and onions served i
your choice of chicken or steak topped with cahbage in soﬂ corn tortillz . Ser
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WHITE ENCHILADAS
Two enchiladas with your choice of ground
beef, chicken, shredded beef or pork. Topped

with cheese sauce. Served with sour cream
and avocado. $20
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ENCHILADAS

All entrees served with your choice of 2 sides:
charros beans, rice, black beans or refried

beans.

4 ENCHILADAS RANCHERAS

Three enchiladas marinated with house-made red sauce
with your choice of ground beef, shredded beef, shredded
chicken, pork or cheese and onions. Topped with cabbage,
pico de gallo and cotija cheese, served with sour cream on
the side. $22

and melted jack cheese. Served with sour .:”
cream and avocado slices. $22

SHRIMP ENCHILADAS

Sautéed shrimp, tomatoes, and onions wrapped
ina corn tortilla. Topped with mild tomatillo sauce
and metted jack cheese. Served with lettuce,
tomatoes, avocado slices and sour cream. $25

QUESADILLAS

GRILLED QUESADILLA

Grilled flour tortilla, stuffed with a blend of
~ cheddar cheese and your choice of
 char-broiled chicken or steak. $19

'FAJITA QUESADILLA

Grilled flour tortilla, stuffed with a blend of
cheddar cheese and your choice of fajita steak
~ or chicken, peppers and onions. $20

MAZATLAN QUESADILLA

Sautéed shrimp with garlic, peppers and
onions, served in a flour tortilla with cheese,
garnished with lettuce, tomatoes, guacamole

 and sour cream. $21

~ BAJAQUESADILLA

Our house quesadilla with a blend of cheddar

 cheese and your choice of shredded chicken,
~ ground beef or Mexican chorizo. $17

su. s

MOLE ENCHILADAS

Two chicken enchiladas smothered in our
special mole sauce™ made with Tia Maria.

$20

*Mole sauce contains a hint of peanut butter.

QUESA-BIRRIA

Quesa-Birria are traditionally an addictive,
slightly spicy, savory Mexican beef stew. The
slow-cooked beef is fall-apart tender and
loaded with a juicy rich flavor. Stuffed with

~ jack cheese into a large flour tortilla, dipped in &
~ the stew and fried up. Served with consommé
 de hirria, lime, frilled onions and cilantro.

$20

1CE TH CONSUMPTION OF RAW OR UNDERCOOKED EGGS; MEAT POULTRY, SEAFODD ;ﬁR--ﬁHlii}Flﬂi*ﬂA\f_lﬁtREA&EX@kj%lj&lﬁ OF FOODBORNE LLNESS
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CHIMICHANGAS 5%

FAJITA CHIMICHANGA »

Your choice of marinated steak, grilled chicken, or shrimp
wrapped in a flour tortilla and fried to perfection. Topped
with tomatillo sauce, metted cheese, and marinated
peppers and onions. Served with rice, refried beans,
lettuce, tomatoes, sour cream and guacamole. $20

COMBINATIONS

Choose your filling: cheese, chicken, ground beef, shredded beef or pork.
Deluxe- Add sour cream and guacamole $3.
Super Deluxe- Add sour cream, guacamole, lettuce, tomatoes and onions $4.

COMBO 1 piccr COMBO 2 ¢ixa COMBO 3 iy @

~ Taco, tamale, enchilada, burrito, tostada, or _Taco, tamale, enchilada, burrito, tﬁéiada. chile Taco, tamale, enchilada, burrito, tostada, chile
 chile relleno. relleno or chimichanga. relleno or chimichanga. ’
,$18

NBTICE {E CONSUMPTION OF RAW R UNDERCOOKED EGGS, MEAT. POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FUODBORNE;IL'LNE
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FJITAS

Your choice of sizzling tender pieces of marinated steak, chicken pork or shrim
sautéed with fresh bell peppers and onions. Served with rice, beans, warm tortillas,
sour cream and guacamole.

( CARNITAS

mTI_CE:_THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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CHICKIN

All entrees served with your choice of 2 sides:

charros beans, rice, black beans or refried
beans.

ARROZ CON POLLO »

Sautéed Chicken and a medley of vegetables in a house
mae salsa roja served over a bed of Mexican rice and
cheese. Accompanied with sour cream.

PULLU EMPANIZAI]U DOS ABUELQS POLLO MOLE

Two breaded chicken breasts. Garnished Flame-broiled, butterfly steak and a breaded
with lettuce and tomatoes. $25 chicken breast, garnished with lettuce, pico de
galloandavocado $1 e

e ”‘%?\ i

Tender pieces of chicken smothered in our
speclal mole sauce made with Tia Mari ,_‘

g NﬂTICE TI-IE CDNSUMPTIUN OF RAW OR UNDERCOOKED EGGS MEAT, POULTRY SEAFODD OR SHELLFISH MAY INCREASE YOUR RISK OF FUUDBUR
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* SEAFOOD

Y S Allentrees served with your choice of 2 sides:
ﬁharros beans, rice, black beans or refried
eans.

. ( CAZUELA

A very popular seafood dish made with fish, crab meat,
mussels and clams, octopus and shrimp cooked in
special sauce. Served over a bed of white rice and
avocado. $39

{ STEAK AND SHRIMP

A Mexican surf and turf. Grilled shrimp and
steak. Served with lettuce and tomato.
$34

AMARUNES A LA

” Sautéed shrimp cooked in a mild salsa roja
~ with cilantro. Served ettuce and a
 slices. $25 ' )
| An entire grilled
onions, and tomato. S

- NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAVINERERSE YOUR RISK OF FOODBORNE ILLNESS.
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SEAFOOD .
All entrees served with your choice of 2 sides: . A

charros heans, rice, hlack beans or refried
beans.

CEVICHE »

A refreshing seafood dish made with shrimp, onions,
cilantro, tomato, and lime juice. Served with hard corn

tortillas, tomato and avocado slices. $24
Ceviche does not come with the 2 side dishes.

sauce. Garnished with lettuce, atoes, lime :
and avocado. $34

HUACHINANGO

Red snapper fried with pico de gallo on top.
Garnished with lettuce, tomatoes, and avocado
slices.

$30

CAMARONES ZARANDEADO
Butterflied jumbo shrimp coated and grilled

in tangy adobo red sauce served with lettuce,
pico de gallo and avocado slices. $25

< (PULPOZARANDEADO
~ Octopus pieces coated and grilled in atango ﬁddbb,lj_eﬂ =
) sauce. Served with letiuce, pico de gallo and avocado slices.

—— et

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULT
SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNE:
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*BEEF & STEAK |

All entrees served with your choice of 2 sides:
ﬁharros beans, rice, black beans or refried
eans.

"’\".
3

3; « TRES AMIGOS

Grilled steak, grilled chicken, Mexican shrimp with
vegetables, green onions, lettuce, tomatoes. Served with
guacamole. $37

*Mole sauce contains a hint of peanut butter.

BIRRIA DE BORREGO

Lamb shank marinated overnight in wine and
guajillo pepper sauce baked to perfection.
Garnished with lettuce, pico de gallo and
avocado. $30

CHILE COLORADO »

Savory braised heef cooked in a salsa roja
with a blend of Mexican herbs and spices.
$23

: .' NﬂTICE TI-IE CDN Ot I[]N OF RAW OR UNDERCOOKED EGGS MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK UF FUUDBURNE ILLNEéS




VEGGIE FIESTA »

One enchilada, one burrito, and one chile relleno, all filled
with cheese and served with black beans. $21

{ VEGGIE QUESADILLA

Grilled flour tortilla with melted jack cheese,
spinach, peppers and onions. Served with
lettuce, tomato, sour cream and guacamole
on the side. $18

Cheese only $15

Rice $6 Pico De Gallo $6
Beans $6 Avocao Slices $7
Rice and Beans $7 Cheese $3
Guacamole $7 Lettuce $2

Sour Cream $4 Tomatoes $3
Deluxe (Sour Cream Tortillas $2

and Guacamole) $6 French Fries $6

RS R

CTRR—,

NOTICE: THE CONSUMPTION OF RAW OR UNDERCODKED EGGS, MEAT, POULTRY, SEAFODD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNE
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HUEVOS

Two heef patties topped with
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A mix of our favorites, churros, sopapillas and deep fried
ice cream. $20

h“ — " e
CHURROS RELLENUS DEEP FRlED ICE CREAM

: traditional Mexican crispy pastry coated Vanilla ice cream in a crispy-coating topped
) *uamon sugar with a drizzle of ~ with chocolate sauce and whipped cream.
hocolate sauce. $10 $10 P
= “‘

“.

=
-
B ‘

Sy

CHURROS

A Mexican delicacy!

Alight, golden and crispy fried pastry
dusted with sugar and cinnamon
powder.

-3

| g NﬂTICE THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FUUIJBU_RNE-ILLNE'S'S.
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LOCATIONS

- w1 e e VR A

. FRAMINGHAM, MA

1656 WorcesterRd. 5 . 2 Corporate Dr.
Framingham, MA01702 . & = Windsor Locks, CT 06096

908-202-9795

-MRAZATLAN-

MEXICAN GRILL & BAR

www.mazatlangrill.co

¥ Nence TI-IE CONSUMPTION OF RAW ua un‘nEchnKEn Esss," TRY, SEAFOOD :ﬁk-{nignsu-'mv INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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LUNCH SPECIALS

Served 11am to 3pm Monday through Friday.
Excluding holidays.

AN

CHICKEN AVOCADO SALAD

Sliced grilled chicken in a taco bowl over a bed of fresh lettuce, topped
with tomatoes, cheese, sour cream and avocado slices. $15

CAESAR SALAD

Romaine lettuce, tomatoes, ranchero cheese and croutons. Choice of
sliced grilled chicken or shrimp. Chicken $15 Shrimp $17

SANDWICHES
GRILLED CHICKEN TORTA

Savory grilled chicken with melted jack cheese, lettuce, tomato and
avocado served on a toasted bun with french fries. $15

TORTA UNION

Filled with shredded beef and refried beans, topped with lettuce tomato
and avocado slices served on a toasted bun with french fries. $15

ENCHILADAS

ENCHILADAS TAPATIAS

Three enchiladas, (1) chicken, (1) cheese, (1) shredded beef, served in
a corn tortilla, each wrapped with their own signature sauce. $16

DOS ENCHILADAS

Two enchiladas with your choice of chicken, ground beef, shredded beef
or pork. $15

SPINACH ENCHILADAS

Two enchiladas filled with sautéed spinach served with white rice
and black heans. Topped with tomatillo sauce, melted cheese and sour
cream on the side. $14

QUESADILLAS

GRILLED QUESADILLA

- Grilled flour tortilla, stuffed with a blend of
cheddar cheese and your choice of
char-broiled chicken or steak. $15

FAJITA QUESADILLA

. Grilled flour tortilla, stuffed with a blend of
cheddar cheese and your choice of fajita steak
" or chicken, peppers and onions. $16

and sour cream. $17

5 PTIDN*OERAWIBR[{ l" _

BIG BURGER

MAZATLAN QUESADILLA

Sautéed shrimp with garlic, peppers and
onions, served ina flour tortilla with cheese,
garnished with lettuce, tomatoes, guacamole

BAJA QUESADILLA

Our house guesadilla with a blend of cheddar
cheese and your choice of shredded chicken, $18
ground heef or Mexican chorizo. $14

-MRAIZATLAN-

MEXICAN GRILL & BAR

TACO SALAD

Taco Bowl with your choice of chicken, ground beef, shredded beef
or pork over a bed of fresh lettuce topped with tomatoes, American
cheese and sour cream. $14

FAJITA SALAD

A choice of fajita style chicken, steak or shrimp, in a taco bowl served
over a bed of fresh lettuce, topped with tomatoes, marinated peppers
and onions. Chicken or Steak $15 Shrimp $17

Two quarter pound patties customizahle with your choice:
Served with French Fries. $13 (Toppings $.50 each)

FAJITA MELT

Your choice of marinated chicken or steak with metted jack cheese
and peppers and onions. Served on a toasted bun with french
fries. $13  With steak $15

COMBINATIONS

Choose your filling: cheese, chicken, ground
beef, shredded beef or pork.

COMBO 1 piccry

Taco, tamale, enchilada, burrito,
tostada, or chile relleno. $14

COMBO 2 fixca

Taco, tamale, enchilada, burrito, tostada, chile relleno or chimichanga. $16

COMBO 3 pisca

Taco, tamale, enchilada, burrito,
tostada, chile relleno or
chimichanga. $18

QUESA-BIRRIA

Quesa-Birria are fraditionally an addictive,
slightly spicy, savory Mexican beef stew. The
slow-cooked beef is fall-apart tender and
loaded with a juicy rich flavor. Stuffed with
jack cheese into a large flour tortilla, dipped in
the stew and fried up. Served with consommé
de birria, lime, frilled onions and cilantro.
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BURRITOS & CHIMICHANGAS

MAZATLAN BURRITO

Your choice of chicken, ground beef, shredded beef or pork with rice
and refried beans wrapped together in a large flour tortilla. Topped
with our savory salsa roja, shredded cheese, lettuce, tomatoes,
guacamole and sour cream. $15

OCEANO BURRITO

A seafood medley of crab meat, scallops, shrimp and white fish
wrapped in a flour tortilla, topped with our tomatillo sauce and
melted jack cheese. Served with refried beans, rice, sour cream

CHICKEN PARRILLA BURRITO

Grilled Chicken, black heans, white rice and mixed vegetables wrapped in
a flour tortilla. Topped with our salsa verde, pico de gallo, cheese and sour
cream. $16

Chicken Parrilla Burrito

CAMARONES DE AJO

Grilled shrimp and mushrooms served in a flavorful garlic sauce with a
side salad and avocado. Served with rice and beans. $17

ARROZ CON CAMARONES

Grilled shrimp and a medley of vegetables in a house made salsa roja
served over a bed of Mexican rice with avocado slices and sour cream. $17

STEAK PICADO

Marinated steak tips served in a savory red homemade red sauce with
peppers and onions and accompanied by rice and beans. $17

CHILE VERDE

Slow Cooked pork braised in our homemade salsa tomatillo served with
rice, beans and guacamole. $16

POLLO A LA CREMA

Tender pieces of chicken served in a creamy sauce with mushrooms.
Served with rice and beans. $17

HUEVOS

' HUEVOS CON CHORIZO

A traditional Mexican breakfast of scrambled eggs with spicy Mexican
sausage and served with rice and beans. $15

HUEVOS RANCHEROS

Fried eggs smothered in ranchero cheese and salsa roja served with
rice and beans. $15

CEVICHE

A refreshing seafood dish made with shrimp, onions, cilantro, tomato,
and lime juice. Served with hard corn tortillas, tomato, and avocado
slices. $18

CHILE COLORADO

Savory braised beef cooked in a salsa roja with a blend of Mexican herbs
and spices and accompanied by rice and beans. $17

POLLO MOLE

Tender pieces of chicken smothered in our special mole sauce™ made with
Tia Maria, and served with rice and beans. $17
*Mole sauce contains a hint of peanut butter.

ARROZ CON POLLO

Chicken sautéed along with a medley of vegetables in a house made salsa
roja served over a bed of Mexican rice and metted cheese. Served with
avocado slices and sour cream. $17

HUEVOS A LA MEXICANA

Atraditional Mexican breakfast of scrambled eggs with onions, peppers,
and fresh sliced jalapeio for an added kick. Served with rice, beans,
and fresh avocado slices. $15

HUEVOS A LA MACHACA

Aftraditional Mexican breakfast of scrambled eggs with seasoned
shredded beef. served with rice, beans, and avocado slices. $15

RAW OR UNDERCODKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOO
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