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APERITIVOS

Appetizers

SALSA DE LA CASA $6

Charred tomato, Jalapeno, onions & cilantro Salsa, served with fresh
Totopos (chips)

GUACAMOLE $9

Seasoned fresh mashed avocado served with fresh Totopos (chips)

SALSA DE QUESO $8
Creamy cheese dip served with fresh Totopos (chips)
CHORIQUESO $12

Hot melted Mexican cheese blend with crispy pork chorizo on top,
served with warm flour tortillas

CEVICHE DE LA CASITA $17

Steamed shrimp with lime juice, cucumber, tomato, Jalapeno, red
onion, avocado, mango, cilantro, served with fresh Totopos (chips)

ELOTE $7

Mexican street corn topped with Gudgjillo drizzle, Queso Fresco,
ground dry pepper, cilantro.
*Option of cob or bowl

CREMA DE ELOTE $8
Home-made creamy corn chowder, topped with crushed corn
chips, bacon bits & cilantro
QUESADILLAS

Grilled flour Tortillas with melted Mexican cheese blend,
served with a side of Pico de Gallo
Choice of: Chicken 6 / Steak 11 / Shrimp 8 / Chorizo 5 / Veggies 4

NACHOS $12

Crispy Tortilla chips, melted Mexican cheese blend, pinto beans,

$8

Pico de Gallo, fresh Guacamole, corn, cilantro & sour cream
Choice of: Chicken 6 / Steak 11 / Shrimp 8 / Chorizo 5/ Veggies 4

SIDES

FRIJOLES DE LA OLLA (POT BEANS) $3
FRIJOLES REFRITOS (REFRIED BEANS) $3
ARROZ ROJO (MEXICAN RICE) $3
TOTOPOS (TORTILLA CHIPS) $3
CHILES TOREADOS (FRIED JALAPENOS) $3
TORTILLAS (CORN OR FLOUR) $3
NINOS
QUESADILLA $6
NACHOS $7
CHICKEN TACOS (2 FLOUR) $11
FISH & CHIPS $14
DESSERTS
MEXICAN CHOCOLATE BROWNIE $8
TRES LECHES $8

CHURROS $8
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TACOS

On authentic 3-inch handmade corn tortillas (3 per order)

Sub for two 6-inch flour tortillas (get more meat!) $3

TACOS CAMPECHANOS $16
Grilled skirt steak, crispy chorizo, pinto beans, Salsa Martajada,
caramelized onions, cilantro

TACOS GOBERNADOR $16

Grilled shrimp, melted Mexican cheese blend, sautéed peppers & onions,
Guacamole, cilantro

TACOS DE CHILORIO $14

Spicy Sinaloan style pulled pork, over refried beans, cured white onions,
cilantro

TACOS LA PAZ $16
Battered local fish, cabbage slaw, Gudjillo drizzle, cilantro
TACOS DE POLLO $13

Pulled chicken tacos, with green Tomatillo sauce, topped with shredded
lettuce, sliced radish

TACOS DE CHAMPINON CON RAJAS $12

Sautéed Poblano Pepper strips, mushrooms, corn & onion, Queso Fresco,
red radish, cilantro

ENCHILADAS Y MAS

ENCHILADAS DE TOMATE $18

Two chicken entomatadas bathed in tomato sauce, topped with shredded
lettuce, red radish, Queso Fresco, sour cream

ENCHILADAS SUIZAS $18
Two chicken enchiladas bathed in green Tomatillo sauce, topped with
melted Swiss cheese, sour cream drizzle, Queso Fresco, sliced red onion,
cilantro

BURRITO $10
Classic burrito wrapped in one 12” flour Tortilla, stuffed with refried beans,
Mexican rice, Mexican cheese blend, sour cream & charred tomato sauce
Choice of: Chicken 6 / Steak 11/ Shrimp 8 / Veggies 4

Bathe in sauce: Red 3 / Green 3 / Cheese 4

TACON DE PESCADO $23

Large flour Tortilla, cheese crust, beer battered fish, topped with cabbage
slaw, Jalapeno escovitch, Gudjillo drizzle, Queso Fresco & cilantro

TACON DE ASADA $26

Large flour Tortilla, cheese crust, grilled skirt steak, sauteed onions, green
peppers & tomatoes, topped with crispy chorizo, pinto beans, Queso Fresco,
cilantro

TACON DE POLLO $20

Large flour Tortilla, cheese crust, pulled chicken, topped with shredded
lettuce, sliced red radish, tomato sauce, sour cream drizzle, Queso Fresco

ALAMBRE $17
Sizzling Fajita Skillet, bacon bits, sautéed bell peppers, onions & tomato,
with side of salsa Martajada, lime wedge & flour tortillas

Add cheese 3

Choice of: Chicken 6 / Steak 11 / Shrimp 8 / Mushrooms 3 / Poblano 3 / Beans 2



