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Chile de arbol, avocado-tomatillo, Chef's Selection.

GuacamMOle........coeeeeeeeeeeeeee e $11
Made fresh daily.
Bacon Wrapped Shrimp.........cc.ccoevevvcncenccrenncn. $13.50

(5) Jumbo shrimp wrapped in applewood smoked bacon with black
bean corn relish and chili aioli.

Rollitos de Pollo ..........c.cooeeercercercencerenereceeceeeeeeeens $11
(4) Crispy wonton wraps filled with chipotle chicken, black bean pico de
gallo, grilled corn, and pepper jack cheese. Served with roasted red
pepper sauce.

Chile Relleno ............coeuemeeeeeeeeeeeee e $10.50
Egg battered poblano pepper stuffed with queso fresco and covered in
salsa roja. Served with tortillas.

tacos or tortas

Brisket Nachos............cccceeimeeeireeecee e $13
House roasted brisket, chihuahua cheese, refried beans, tomato,
green onion, pickled jalapefo. Served with sour cream and guacamole.

Shrimp Ceviche ........coooeevvireceece e $12
Shrimp, tomato, cucumber, red onion, cilantro, jalapeno, fresh lemon
juice

Skillet QUESO........occcmeeeeeeeee e $10
A blend of queso blanco, mexican spices, and slow roasted beef brisket.
Topped with pickled red onions, cilantro and queso fresco.

SOPES -..eeeereiercreee e e e e e ene e e e seeene s e e nne e eanenn $12.50
(3) Fresh masa filled with refried beans and your choice of brisket
birria or slow roasted pork carnitas. Topped with roasted tomatillo
salsa, queso fresco, sour cream, onion, and cilantro.

Carne Asada Pizza............ccceeeeeeeemrceeeceeesceeenne $14.75
Marinated steak, roasted poblanos, grilled onion, chihuahua cheese,
and salsa verde on a grilled 10" tortilla.

Taco dinner includes three Mexican style street tacos on homemade corn tortillas. Served with your choice of rice and beans,

shoestring fries, OR a side salad. Substitute soup or any other side for $2.75. Tacos may be substituted for one(1) torta. Sour cream,
refried beans, lettuce, and tomato will be added to the torta. Add avocado to tacos or torta $2

Beef Brisket Birria.........c.cceeeeennn.... Dinner $13 Ala Carte $4
House made brisket, avocado-



main/fuertes

Served with your choice of rice and beans, shoestring fries, OR a side salad. Substitute soup or any other side for $2.75.

Excludes pollo de pequin.

Fajitas

Steak, chicken, shrimp, or portobello mushrooms grilled with red onion,
and yellow, red, and green peppers. Served with warm tortillas, sour
cream, and guacamole.

Portobello $16 * Chicken $17.50 « Shrimp $19.50 « Steak $19.50

Pollo de Pequin .........ccoeeeeceeeeeee e $16
Marinated spicy grilled chicken, portobello mushrooms, red onion, and
poblano pepper. Served on a bed of rice with warm tortillas on

the side.

Enchiladas ..........cceemeeeeeieeceeeeeeee e $14.50
Corn tortillas stuffed with your choice of, chicken tinga, birria, carnitas,
or portobello mushrooms and chihuahua cheese. Topped with tomatillo
salsa and queso fresco. Substitute mole sauce for a sweeter profile.

Quesadilla............cceeeeeeeeereeeee e e $14
Filled with your choice of brisket, carnitas, chicken, al pastor, or
Portobello mushroom with chihuahua cheese, green pepper, red pepper,
yellow pepper, red onion and grilled kale.

Carne Asada...........cceeeeeeeeimeeceecceeee e $19.50
Marinated grilled steak, chimichurri, pickled red onion, queso fresco.
Served with warm tortillas.

Next Mex Combination..........cccceeeemeereeceemeeeeeceeeen $16
Your choice of two of our mexican street tacos and a chihuahua cheese or
chicken tinga stuffed enchilada topped with tomatillo salsa.

cocktails
That PINK DEINK ..o eeeeeeeeee et cceeeeee e eeemnean S11

Prairie organic cucumber vodka, Lazzaroni maraschino liqueur,
strawberry puree, fresh lemon juice.

FIOS@ .....ceeeeeeeeeeeeeeee e eseeene e sneee e e s e eessensnesnnen $13
Titos, Frosé puree, rosé wine, and wild berry shrub.
g OO T $12

Bulleit bourbon, Grand Marnier, angostura bitters,
black cherry, orange.

Partida blanco, pamplemousse liqueur,
simple syrup, fresh lime juice, grapefruit juice.

Moscow or Mexican Mule .............cccccoovrererrnncnncn... ST
Wheatley or Corazon blanco,
fresh lime juice, ginger beer.

dulce

Fruity Pebbles Fried Ice Cream
Vanilla bean ice cream covered in fruity pebbles and flash fried,
topped with a La Lechera drizzle, whipped cream and powdered sugar.

Snickers Chimichanga
Deep fried snicker bars wrapped in a cinnamon sugar dusted tortilla
served with vanilla bean ice cream.

BUITito or BOWI .......c.eoeeeeeceeeieeeceee e $15
12" tortilla filled with your choice of brisket, carnitas, chicken, al
pastor, or portobello mushroom with guacamole, sour cream,
chihuahua cheese, salsa, refried beans, and rice. Try your burrito wet
with melted cheese and salsa roja or salsa verde for $2. Burrito bowl
served on a bed of green leaf lettuce.

Homemade Tamales ...........ccceevmremeeeeecreeceeenen. $14.50
Your choice of pork or jalapeno & cheese topped with salsa roja and
melted chihuahua cheese.

Big Jer BUIQET ......coceeeireieeeneeree e $13.50
Two 4oz patties with sliced onions in between, merkt's cheddar,
lettuce, tomato, and thousand island on a brioche bun.

Chimichanga .........cccecveeeeerereerecrec e $13.50
A 10" deep fried crisp golden brown tortilla filled with cheddar and
chihuahua cheese, and your choice of brisket, carnitas, chicken or

al pastor. Topped with shredded chihuahua and cheddar cheeses,
pickled red onion, and cilantro.

pa lado/sides $4
Mexican Rice * Refried Beans * Black Beans con Pork Belly
Side Salad * Shoestring Fries *
Lightly Fried Plantains/Roasted Sweet Potatoes
* Esquite (Mexican street corn)

margaritas

Lovely Rita......cccooereeeeeirireeec e e $12
Partida blanco, Cointreau, Pamplemousse liqueur, grapefruit juice,
lime, simple syrup, lavender bitters.

Naked Margarita...........ccccoeeeeemeneeneenerseeseesesesee e $12
Corazon Afiejo, Grand Marnier, lime and agave nectar.
HIbISCUS.....ceeeeeeceeeee et e ST

Corazon blanco, Gran Gala, hibiscus, fresh lime, agave nectar.

Presidente.........ccceeeeeeericeeeeeseeerseseme e s e seesernmeeseans $12
Cazadores reposado, Presidente brandy, Cointreau, fresh squeezed
orange juice, lime and agave nectar.

Jalapeno.........coceveecenierie e $10.50
Don Julio Silver, Cointreau, muddled jalapefio, lime and agave nectar.
SKINNY ...t eee e s $10.50

Corazon blanco, , Grand Marnier, fresh lime juice, house made organic
stevia simple syrup.

Flavored Frozen Margaritas............cccoeereeeioenccncecns $10
Strawberry, raspberry, mango, peach, banana, watermelon, prickly
pear.

Standard Pour (House Margarita)
House tequila, triple sec, house made margarita mix.

Rocks $8.50 * Frozen $9
Add a mini Corona and make it a Mexican Bulldog for an extra $3.

Consumer Advisory: Steak, fish, and shrimp substitutes are extra.
All modifications subject to charge.
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