
 

 
 

  

T a c o s  D e  L a  C a l l e   
1 for 5 4 for 18 10 for 44 
Sub flour tortilla or Lettuce Wrap  1 (per taco) 

CARNE ASADA/POLLO ASADO cilantro & onions 
CARNITAS cilantro & onions 
DEEP FRIED AVOCADO 
mixed cabbage topped w/ chipotle mayo  

AL PASTOR cilantro & grilled onions 
PESCADO cabbage, pico de gallo and creamy chipotle 
sauce 
MAHI MAHI or SHRIMP  jalapeños, onions, tomatoes 
& cilantro  
RAJAS grilled onions, tomatoes, mushrooms topped with 
cilantro 
NOPALES grilled onions, tomatoes, mushrooms topped 
with cilantro     
POLLO DE TINGA 
drizzled Mexican crema and queso fresco 
CHORIZO y PAPAS 
drizzled Mexican crema and queso fresco 

 

A n t o j i t o s   
GUACAMOLE (prepared table side) 11 
 Avocados, cilantro, tomatoes, jalapeños, onions and fresh lime.   

GRAND SAMPLER                                                     19 
   Homemade stuff jalapenos, mini quesadillas, taquitos, chicken           
   milanesa strips, mini Mexican style elotes, guacamole and our  
   house chipotle dips. 

BOTANA DE CAMARON 20 
Shrimp sautéed in our buttery sweet and tangy sauce. Served over  
bed of sautéed onions, fresh cut cucumbers and oranges.  
NACHOS                                                                               13 
Tortilla chips smothered in melted cheese and refried black beans. 
Topped with creamy guacamole, Mexican crema, salsa and 
jalapeños.  
Carne Asada  15  |  Pollo Asado  16  | Camaron   17 

ELOTE ASADO 9.5 
Two fresh grilled corn cut in half. With a side of crema, lime, Mexican 
cheese and chile powder.   

QUESADILLA 14 
Spinach tortilla stuffed with cheese, mushrooms, bellpeppers, onions 
and rajas. Drizzled in a creamy guacamole and crema.  
Carne Asada  15  |  Pollo Asado  16  |  Camaron  18 

TAQUITOS 11 
Mini taquitos stuffed with potatoes, topped with creamy guacamole 
and Mexican crema. Sautéed mushrooms, cactus and onions.   
Carne Asada  12  |  Chicken Tinga  13 

MINI-SOPITOS 15 
Four distinct sopitos: chicken tinga, chorizo con papa, mushrooms 
con rajas and carnitas.   
TOSTADAS DE TINGA 13 
Three tostadas with chipotle chicken. Topped with lettuce, queso 
fresco and Mexican crema. 

CEVICHE DE MANGO 17 
Diced raw shrimp cooked in lime juice with mango, tomatoes, 
onions, jalapeños and cilantro.    
QUESADILLA DE CALABAZA  13 
Large handmade corn tortilla stuffed with jack cheese, queso fresco, 
rajas, zucchini, corn and onions.    
 

 

 

E n s a l a d a s  y  S o p a s  
 TORTILLA SOUP   10      |     SOUP OF THE DAY  16     |     CUP OF SOUP  9 

ENSALADA DE CASA          10  
Mixed greens with tomatoes, cucumbers, red onions,  
tortilla strips, queso fresco and avocado dressing.  

MANGO-JICAMA ENSALADA   
Fresh mixed greens with mango, jicama, avocados, red 
onions, roasted almonds and tomatoes. Fresh homemade 
cilantro lime vinaigrette on the side.     
Carne Asada  15  | Pollo Asado  16  | Camaron  17 

LEMON BASIL ENSALADA  
Chopped mixed greens with cucumbers, red onions, cherry 
tomatoes, carrots, grilled corn and feta cheese. Lemon basil 
vinaigrette on side.   
Carne Asada  15  | Pollo Asado  16 | Camaron  17 

APPLE CRANBERRY ENSALADA  
Crisp sliced apples, dried cranberries, candied walnuts and 
blue cheese crumbles. Homemade pomegranate vinaigrette 
on the side.   
Carne Asada  15 | Pollo Asado  16 | Camaron  17 

MEXICAN CHOP ENSALADA  
Fresh chopped corn, tomatoes, black beans, jack cheese, red 
onions, celery, tortilla strips, avocado, bacon and cilantro.  
Homemade avocado dressing on side.   
Carne Asada  15  | Pollo Asado  16 | Camaron  17 

TEX-MEX ENSALADA  
Fresh spring mix with grilled sweet potato, zucchini, corn, 
blackbeans, avocado, red pepper, purple cabbage, onion 
and cilantro.  Avocado dressing on the side.    
Carne Asada  15  | Pollo Asado  16 | Camaron  17 

 

CHILE RELLENO EN NOGADA  
Stuffed relleno with beef picadillo, almonds, apples and 
peaches. Smothered in a walnut creamy sauce.  
Topped with pomegranates.   18       Vegetarian  17    

CHILE RELLENO  
Mild poblano chile stuffed with jack cheese and black beans. 
Topped with ranchero sauce.  16     Picadillo (ground beef)   17 
POLLO CHIMICHURRI 19 
A sautéed chicken breast simmered in a garlic sauce with 
mushrooms, garlic, parsley and cilantro.    
EL "CHIMI" 18 
Two mini fried burritos stuffed with your choice of ground beef 
picadillo or veggies. Topped with Mexican crema, green salsa 
and creamy avocado sauce.    
POLLO CON ESPINACAS 19 
Grilled rolled chicken breast stuffed with Monterey Jack 
Cheese and mushrooms. Topped on a bed of sautéed garlic 
spinach greens.   

 

MEMO'S MOLE 18 
Chicken breast made in a traditional mole sauce with dried 
chiles, spices, nuts and chocolate. Served with tortillas.   

CARNE ASADA 17 
A grilled fillet of steak with a side of chunky guacamole and 
green salsa. Served with tortillas.     
CHILE VERDE 17 
Tender pieces of pork chop simmered in a tangy tomatillo 
sauce. Served with tortillas.      
PORK CARNITAS 18 
Mexico's traditional tender pork dish.  Served with tortillas. 
TAMPIQUEÑA  
Choice of grilled meat with carrots, onions, bell peppers, 
zucchini and mushrooms. Served with tortillas.   
Carne Asada  18 | Chicken 19 | Camaron  21 
STEAK ARRACHERA 19 
Pieces of grilled steak sautéed with mushrooms and onions in a 
tasty chile negro salsa. Served with tortillas.   
POLLO A LA CREMA 19 
Grilled chicken breast topped with a white creamy sauce, 
diced tomatoes & basil. Served with white rice and sauteed 
veggies.   

 
 

E s p e c i a l e s  
Served with white or Mexican rice & whole or refried black beans. 

 

 
TACOS REVOLCADOS (3) 
Corn tortillas filled with pico de gallo and melted jack 
cheese.                Carnitas  16         |   Carne Asada  16   
                                Pollo Asado  17   |   Shrimp 18 

TACOS DON JORGE                                             19 
Four tacos filled with grilled carne asada, bacon, chorizo, 
onions and bellpeppers. Topped with cilantro.   

QUESA TACOS                                                       18  
Four grilled cheese quesa tacos with your choice of carnitas, 
chicken tinga or beef birria. Side of onions and cilantro. 

QUESA-BIRRIA                                                      18 
Large flour tortilla stuffed with jack cheese and beef birria. 
With a side of cilantro and onions. 
 
 
  

 



 

 

B u r r i t o  G r a n d e
Large flour tortilla stuffed with white rice and refried or whole 
black beans. Topped with red or green sauce and melted 

Monterey Jack Cheese. Drizzled with our Mexican Crema and 
creamy guacamole. 

CHILE VERDE   
Chunks of tender lean pork  

15

CARNE ASADA  
Grilled onions, mushrooms and bell peppers   

16

POLLO ASADO 
Grilled onions, mushrooms and bell peppers  

16

CAMARON ASADO 
Grilled onions, mushrooms and bell peppers  

18

VEGETARIANO 15 
A wholesome spinach tortilla stuffed with fresh grilled chile 
ortega, mushrooms, onions, zucchini, white rice and whole 
black beans.    

P o s t r e s
 
FLAN DE CAFE / FLAN DE TEQUILA    
Our homemade vanilla custard with a hint of coffee.  

 
9

BUNUELO     
A sweet cinnamon fritter topped with vanilla ice 
cream.   

8 

ABUELITA CHOCOLATE CAKE    
Indulge in our Abuelita chocolate cake filled with rich 
chocolate. Topped with vanilla ice cream.   

 9

BREADED PUDDING    
A scoop of creamy vanilla ice cream topped with 
delicious cubes of breaded pudding. Drizzled with 
sweet milk.  

9.5

PLATANO MACHO    9 
Fresh platano macho deep fried. Served with a scoop of 
vanilla ice cream and drizzled with sweet milk.   
VANILLA CREME BRULEE    9.5 
A rich creamy vanilla custard topped with caramelized 
sugar. Garnished with fresh blueberries and 
strawberries. 

 

           Follow us on 

  AGUACHILE 18 
Butterflied raw shrimp cooked in lime juice, jalapeños, cucumbers, 
red onions and chile de arbol.    

CAMARONES AL GUAJILLO 20 
Shrimp sautéed in a garlic buttery sauce with guajillo chiles. 
Served with rice, black beans and choice of tortillas.       
Pollo Al Guajillo   18  
CAMARONES DE MANGO 21 
Sautéed shrimp with fresh mango, cilantro and onion sauce. Served 
with rice, black beans and choice of tortillas.     
CAMARONES A LA DIABLA 20 
Shrimp sautéed in a spicy chile de arbol sauce. Served with rice, 
black beans and choice of tortillas.     
PESCADO A LA VERACRUZANA 20 
Tilapia fish sautéed with bell peppers, onions, tomatoes, and green 
olives. Served with white rice, black beans and choice of tortillas 
MAHI MAHI A LA CREMA 20 
A bed of white rice topped with mahi mahi sautéed in garlic 
buttery sauce with mushrooms, spinach and onions. Topped with 
crispy breadcrumbs.    
SHRIMP ENCHILADAS 19 
Two corn tortillas filled with grilled diced shrimp topped with green 
sauce, Mexican crema and jack cheese.  Served with rice and 
black beans.    
ADOBO TACOS 18 
Three adobo shrimp tacos with pineapple, mixed bell peppers and 
onions. Topped with cilantro.     

TRES BANDIDOS 24 
Carne asada, pollo asado and garlic shrimp. Served rice, black 
beans and choice of tortillas.  

 

M a r i s c o s  E s p e c i a l e s  

M o l c a j e t e  
Served with slizzing chorizo and nopales inside skillet. Served 
on the side with either white or Mexican rice and whole or 

refried black beans. Choice of Tortillas. 
Carne Asada   27      Grilled Chicken   29 

Shrimp       31         Combo of 2        36 

All three meats   38 

 

Served with rice and black beans or fries. 
Fountain drink.    10  

Children 9 and under ONLY. 
   

  Choose one: 

TACO  |   ENCHILADA    |   BURRITO 

MAC & CHEESE   |   QUESADILLA      

MILANESA CHICKEN STRIPS  
 

 ONE PERSON TWO PERSON 

Veggie 17 27 

Carne Asada    19 29 

Pollo Asado    20 31 

Shrimp 21 35 

Two Meat Combo    26 38 

All Meat Combo    28 40 
 

L o s  F a v o r i t o s  
Served with white or Mexican rice and whole or 

refried black beans. 

Taco / Enchilada / Sope / Tostada / Tamale add 1 
 

One item   15      Two items   17      Three items    19 
 

 

TACOS DORADOS                                                16 
Four fried tacos stuffed with potatoes, topped with cabbage, 
chunks of potatoes, carrots, queso fresco and Mexican 
Crema. Red Sauce on side.    
 
TACO SALAD 
Large flour tortilla deep fried, layered with refried black 
beans, choice of meat, lettuce, pico de gallo, crema, 
guacamole and a sprinkle of Mexican cheese.  
       Carne Asada  15  |  Pollo Asado  16  | Camaron   18 

 

F a j i t a s  
 
Served with white or Mexican rice and whole or refried 
black beans, guacamole, Mexican Crema and pico de 
gallo. Choice of Tortillas. 

 

D r i n k s  

SODAS/ ICE TEA  

Pepsi and all other fountain drinks 

HORCHATA / JAMAICA/ PINEAPPLE JUICE 

CRANBERRY JUCIE / MILK 

CAFE / HOT TEA 

  
 

Try any of our specialty cocktails non-alcoholic. 

 

mocktails 

           Kid menu 

Gratui ty wi ll  be  added to parti es  10 or more 
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