FLAVORS OF MEXICO
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Quesadilla Deluxe

$13.99
Flour tortilla filled with shredded chicken
or cheese.
Quesadilla Steak $15.99
Steak or chicken, pico de gallo, and sour cream .
Fajita Nachos $12.99
Steak or chicken fajitas, peppers, onions,
chips, and cheese sauce
Nachos de Lux $15.99
Beef, chicken, beans, lettuce, tomato, sour
cream, and cheese sauce
Nachos $9.99
Cheese nachos, beans, beef, ar chicken
Elote Hot Cheetos $6.99
Mexican Street Corn $5.99

Butter, lime, cotija cheese, mayonnaise, and Tajin

Cheese Dip | %
Guacamole Dip $6.9!

Guacamole Mexicano
Fresh table-side' guacamole

Pork belly

Bean Dip :

Chori Cheese $10.99
Texas Dip $13.99
Baked Potato (1) $8.99

Add chicken or steak - $3.99

Quesa Birrias $17.99

Corn tortilla filled with melted cheese and tender
birria, topped with fresh onion, cilantro, and lime.

Served with rich consommeé on the side.

Birria Pizza $18.99

Two flour tortillas layered with melted cheese
and birria, finished with fresh onion and cilantro.

Served with consommé and lime on the side.

1. o SONP
Taco Salad $13.99

Crispy flour tortilla bowl, ground beef or

chicken] cheese, lettuce, sour cream and tomatoes
Seafood Taco'Salad $21.99
Grilled shrimp, scallops and crab, fajita

veggies, cheese sauce, lettuce and avocados #

Fajita Salad (crispy Bowl). $17.99 .

Choice of pork, steak or chicken, lettuce,
cheese, black beans, pico de gallo, sour cream
and guacamole

Grill CHICKEN Salad $16.99
Camardn - Add $3.99
Tostada Deluxe $20.99

Carne, camaron, chicken, lettuce, cheese,
fajita veggies, guacamole, pico de gallo, salsa ranchera

CK Tortilla Soup $10.99
Beef Soup ©$11.99
Birria Ramen $21.99
7 Mares Soup $24.99
Sopa del Mar $13.99

81099

Vegetarian Fajita $16.99 -
Grilled bell peppers, onions, zucchini, mushrooms,
and California vegetables. Served with rice, h&HnB.
guacamole salad, and tortillas.

Vegetarian Burrito $16.99
10-inch flour tortilla filled with rice, black beans, corn,
bell peppers, onions, zucchini, mushrooms, and

California vegetables.

Tacos Veg $14.99

3 tacos, grilled veggies, avocado

— = N

Rice with Vegetables

Rice sautéed with bell peppers, onions, mushrooms,
zucchini, and California vegetables. Topped with
cheese sauce.

Veggie Crispy Bowl $15.99
Large crispy baked tortilla bow filled with vegetables,

[ o beansimigmooms, ios ICIUC R RHEARIN IS,
angl cheese.

Chicken Pollo

ChoriPollo $18.00
Grilled chicken breast topped withour
homemade pork chorizo and cheese sauce

Served with rice and beans

Pollo Santa Fe
Grilled ohloke_p,_ with ric

$18.25

: Grillad?&mcﬁan serv od over | ice with cheese sauce

PolloNortehoe  $21.00
Grilled chicken breastwuh ahnmp. onions, pineapple,
-yellow cheese, melted ¢ -and guacamole sauce
Pollo Rico $21.00
Grilled chicken breast with mushrooms, zucchini,
onions, white butter sauce, and cheese sauce on top

Blanca’s Chicken $17.00

Grilled chicken with vegetables, zucchini, and rice
Add cheese - $1.99




Steak — Cannes

Carne Asada $23.99

Grilled steak with rice and beans, onions, roasted
jalapefio, and guacamole sauce

Zanesville Steak $25.99

Ribeye steak served with 6 shrimp, sautéed
onions and mushrooms, topped with premium cheese.
Served with beans and guacamole salad.

Patrén Steak $26.99

T-Bone steak served with 6 shrimp, two chease
enchiladas topped with green sauce, rice, beans,
and sour cream. .

f

Steak Guanajuato $25.99

Ribeye steak with chorizo, pico de gallo, *

onions, mushrooms, cheese, rice, and tortillas

House Steak

T-bone steak with shrimp, onions, mushrooms,
loaded baked potato, and Mexican street corn

New York Steak
- New York strip steak with loaded baked potato,,
; Mexican street corn, and tossed salad

Fq,utm

(Al cooked with onions and peppars. Served with ncé;“w
beans, guacamole, pico de gallo, sour cream, and tortillas. }
Add shredded cheese - $1.99 ’

CK Fajita W $20.00
. Steak Fajita $21.00
““Mixed Fajita (steak & c%n]_ $22.49

/ $21.00

SBaﬁind Fajita

,S_hnrnp soallops, crab;bellpep)
Eialifomia vegeta bles.

;;;;;;;;;

Hawaiian Fajlta

Steah: ‘chicken, shrimp, and pineapple, chease on top
Parrillada. "~ =~ . $_25
Steak, chicken, shirimp; ehorize, pork chop, and jalapeiio

Fuego Fajita
Steak or chicken grilled with mu&hmnrm, nnmns.
poblano pepper, and topped with melted 3
mozzarella cheese.

Twelve tacos, 6o
Choice of meats
anta _

- ™ -

etos Taco $10.9

rtilla, melted cheese, Hot Cheetos,
sallo, meat, sour cream, and guacamole

ulum Tacos $18.99
acos filled with chicken, chorizo, and bacon,

'H'-' topped with pineapple, eilantro, onions, sour
cream, and chipotle dressing.

Birria Tacos $16.99

Corn tortillas filled with slow-cooked birria,
garnished with fresh cilantro and onion.
Served with savory consommeé for dipping.

*Eating raw or undercooked meats. poultry, seafood, or eggs may inarease your rsk of foodborne iliness.



Chef Specialties

Tulum Chimi $17.49

Two chicken or ground beef chimichangas
Cheese and ranch sauce, rice and beans,
guacamole sauce

SPL Chimichurri $19.00

Two steak or chicken chimichangas
Onions and peppérs, rice or beans, cheese sauce,
chimichurri sauce, and guacamole sauce

Chef Special $20.49

Grilled chicken breast and shrimp topped
with cheese sauce
Served with rice and shrimp

Quesa Fajita $18.00

Chicken or steak with shrimp
Fajita vegetables, quesadilla-style cheese,

Tilapia Tulum

queso dip, rice, and beans. Grilled tilapia topped with fresh plneapptal
. and pico de gallo.

Chile Colorado $19.00 Served with white rice and vegetables
Steak strips and pork rmd simmered in mq:iaauce

Sﬂ"?ﬁdwﬂﬂ ﬂm bﬂﬂ ns, and
Alami Tulur

Three flout _rtllias ﬁ
peppers, bacon, oniag

MexicanFla

Two chicken flautag and two 5 . N B ] +OMi $24.99
served with rice, 8, SO - : ik T ifornia vegetables,
guacamole, and = - s i with cheese

Chiles Pob
Two stuffed pobl;
Served with rice

Carnitas ner
Slow-cooked pork r;am'itas sawed wrth rice,
beans, guacamole, pico de gallo, and tortillas o
Patrén Quesadilla .~ $18.00
Chicken or steak, chorizo, cheese, bacon, by

pineapple, and chef’s special salsa
Mexican Chilaquiles 29 ‘Shrir ﬂy
Crispy tortillas, beans, sheak,ama 5 2 o : I B

Choice of red or green salsa

$25.00
$25.49

ith onions,

Molcajete Tulum
Grilled steak, grilled chicken, shrimp, grilled
beef, tilapia, house salsa, and roasted jalapeiio
Served with two guesadilfas

Molcajete Seafood $31.00

Seafood mix with shrimp and crab legs in our house salsa

*Eating raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborme iliness.



Sicle Ndenrs

Rice $2.99

Beans $2.99

Rice & Beans $4.99

Shredded Cheese $1.99

Flour Tortilla $1.99

Avocado Slices $3.99 .

French Fries $3.99

Sour Cream $1.99

Pico de Gallo $1.99 .

Pickled or Fresh Jalapefios $1.99 . ' v

Grilled Jalaperios $3.99 @ -

Steamed Vegetables $3.99 a w‘ m . =
Side Lux . %399 _ " -k

Taco Crispy (3) $8.99 - Enchiladas Yolandas - $14.00
Taco Soft (3) $10.99 Three chicken enchiladas topped with rgt.'i 4
Enchiladas (3) $10.99 sauce and cheese. Served with rice, baans;

El,lrrrlt 0s (2) $11.99 ‘and guacamole salad. A

Chalupa (2) g &.46 ). ' Enchiladas Supreme $16.00
Veggie iy A - ; Four enchiladas (chicken, beef, bean, and

Chiles Poblanos (2) '511'@? . ‘cheese) topped with mole sauce. Served with

Cheese ) o= = lettuce, sour cream, tomato, and cheese.

Tostadas (2) $1.99 Enchiladas Mexicanas $16.49
Chicken or Beef o ofiic ‘beef. and cheese)

Tamales (3) “$12.99

' chiladas Tulum
ae ahease emﬁiiﬂdﬂwﬂd """'th pm; 3

SPL Burrito - p 519, g
Ya-lb burrito with grilled chicke : - 4 4 _ j
beans, shredded cheese, and Iettuw;mwed '_

cheese sauce.

Cheese Steak Burrlto e .

Steak and grilled onions topped with queso sauce.
Served with lettuce, pico de gallo, and sour c;m

Patrén Burrito . $18.99
Steak astor, rice, beans, cheese, onions, and sour

cream, Wrapped in crispy bacon and coated with crispy
cheese. Served with guacamole and spicy sauce.

L]
Burrito Deluxe $16.00
Two burritos: one ground beef and one chicken tinga
(shredded chicken), topped with cheese sauce,

lettuce, tomato, shredded cheese, and sour cream.

Tulum Burrito : $21.00

Grilled chicken and steak with rice and beans, topped 1
with shrimp, cheese sauce, chorizo, and pineapple. 3

Hot & Spicy Burrito $18.99
Flour tortilla filled with rice, beans, shredded chickean,

and ground beef. Covered with secret sauce, cheesa

sauce, and sour cream.

Lobster & Shrimp Burrito $21.49

Shrimp and lobster burrito covered with cheese dip
and grated cheese. Served with rice.

Burrito Bowl $19.00

Pick grilled chicken or steak with black beans, guacamole
dip, lettuce, sour cream, cheese, and pico de gallo.

Mi Rey Burrito $21.49

Steak, grilled chicken, shrimp, bacon, chorizo, beans,
cheese dip, pico de gallo, guacamole, and creamy
chipotle sauce.

Birria Burrito 18.99
Large flour tortilla filled with birria, cheese, rice, beans,
lime crema, guacamole, onion, cilantro, and crispy

French fries. Served with consommeé and lime.

*Eating raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne ilfness.



Kicls Sone

$8.95

Taco, Rice & Beans
Burrito & Fries
Quesadilla & Fries

Mac & Cheese

Chicken Tenders
Nutella Sandwich
Cheeseburger

_ Small rice with chicken
, 9. CornDogs & Fries

— e S w

PNOOPON

e e P i ol e s - . < o g g [ s s L

$‘I'I 99

Wi,
1. Chaori Pollo ‘-__-—-'—--'-ew- ----------------- —
Chicken . chorizo, cheese ontop oy

Served with rice, beans, and tortillas

2. Arroz con Pollo _ "4
Grilled chicken, rice, and cheese On top

3. Hot Spicy Burrito A e =)
Hiee.beene,ghickgnnrgmundbeef 3 Y : = Asada

Covered with ranchera sauce, cheese,
and sour cream

4.Dos Tacos .
Two soft grilled chicken tacos with onion and
jalapefio, sour cream, and rice

5. Taco Salad

Crispy flour tortilla bowl filled with beef or chicken,
lettuce, tomato, sour cream, and cheese.

6. Burrito Special

Chicken or steak, onion, rice, beans
Cheese inside, lettuce and cheese on top

7. Burrito Bowl

Rice, beans, chicken or beef lettuce
Sour cream, pico de gallo, guaeamele aﬂdﬂbﬂﬂaﬁ

8. Lunch Chilaquiles -
Grilled steak, crispy tortillas, green or red salsa
Two eggg, fresh cheese

9. Huevos con Chorizoe
Rice and beans, scrambled eggs, chorizo

11. Chicken Fajita Lunch Special

Sewed wlth i Q#pr mwm}um

Grilled chicken with sautéed vegetables 15. Ouee a dl“ﬂ Llll‘lﬂh
Served withrtraditional sides. One nhmken quasadilla —
12. Pollo Rico * sour cream

Grillad chicken, onjon, mushrooms, and zucchini Sauce on top, cheese dip

Rice with cheese sauce ‘ o B, % 13. Bil‘l" a Q‘I.l “"ﬂ

One birria quesadilla with cheese, onion, and cilantro

Dlnner . 17. Lunch Carnitas e
Fajita o
Quesadilla ﬁﬂ!{""hﬂ"ﬂﬂ Lunch Special

rrito served with rice or beans, lettuce,
tomatc and chease sauce.

%mn Burrito Deluxe

 with rice and beans
G@v& md sauce, lettuce, and sour cream

20. Lunehﬂhloken Soup

o Mexicari-style soup
e “‘ﬁarmtiﬁgﬂeee pico de gallo

pecial 20
On steak burrito

Sewed wmmle sauce
Wlth riceorbeans

*Eating raw or undercooked meats, poultry. seafood, or eggs may ;ﬁwﬂﬂﬂw of foodborne ifiness,

Bewy o

bt 3 W T .



Non HAlecoholic |

Pepsi Products $3.99

Fresh & Natural Flavored Waters $4.99

Flavor Lemonade $4.99

(Strawberry, Mango, Peach, Raspberry)

Milk, Coffee, Hot Tea ' $3.99

Daiquiris (No alcohol) $9.99 : v
Pifia Colada (No alcohol) $9.99

Jarritos $4.99

B .

Create Your Own Combo ; _ X:1:]
Combos are served with rice & beans v
and you select any item.

/ o Chalupa o Eﬂi‘l g
o o Taco . i Eiﬂjﬂ, -
i @ Enchilada T o sl

Chile Relleno

-

Topped !:ith chocolate syrup.
Flan

Home-made vanilla Mexican style custard,
topped with caramel sauce.

Chimi Cheesecake $9.99
With ice cream, covered with cinnamon sugar,
hong’f and whip-cream. — ~

$9.99
snack, fruity filled and
ved with a scoop of

WINE

= Cabernet Sauvignon
» Merlot

= Zinfandel

e Chardonnay

= Sangria

= Pinot Grigio

* Moscato LeNeg
= : _ -
BEER - "T% % g£-

&

« Draft Beer - Mexican &Im
 Draft Beer - Domestic &=

COCKTAILS

* Classic Mojito

« Long Island (Top Shelf)

= Bloody Mary

» Martini

« Cosmopolitan @
« Bahama Mama .
= Tequila Sunrise

« Sex on the Beach

» Mexican Mule (with Tequila)
+ Classic Mimosa

*Eating raw or undercooked meats, poultry, seafood, or eggs may inor



Flight Margarita

Five margarita samples. Pick your favorite flavors.

Cadillac Margarita
Top-shelf margarita made with Grand Marnier and Patron Tequila.
Rainbow Margarita

-

Jarrim's-ﬂmr' rgarita
Gantarltn

fruit on the rim.

Cantarito ModTnm S B’ -
Palnma " : =
e most authentic Mexican ¢ > 7
H"\wﬂ:h%a.:.',uﬂa citrus sod: ' .
and salt on the rim..

Cancun Sunrise
A rainbow frozen margs
flavors in one.
Carnaval Margarita
Strawberry and mango tri
Mangonada :
Frozen fresh mango m&_'
chamoy, 1
Ma_rgarona
Frozen or onthe rocks, topp

.;'h :’f AL LA NREREN /X

Uber Margarita ’ »

Queen Margarita *
Mango, blueberry, and strawberry frozen
margarita with a mini bottle on top.

. ' Spicy Jalapefio Margarita
i%-&plc\u lime and pineapple margarita on the
ks with ajjalapefio kick. +

Red Bull Margarita
T ‘melon and green apple
~ margarita wlth Red Bull on top.’
= Blue Patrnn Margarita
- CocoLoco Margarita

L. | - Fresh cocoput and pineapple margarita
~ with a touch of rum and tequnla

Surprise Margarita
- Candy Land Margarita
Skinny Margarita

*Eating raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne ifiness.



