


QUESADILLA
Grande-sized flour tortilla with melted 
Monterey Jack, cheddar cheese with a 
side of lettuce, tomato and sour cream. 
Topped with queso fresco and  
cilantro -5.95  With meat option -8.50

MANGO CEVICHE
Shrimp, fish and mango marinated in fresh 
citrus juices. Served in avocado -9.50

NACHOS
Corn tortilla chips topped with 
refried beans, melted Monterey Jack, 
cheddar cheese and jalapeño strips -6.50
Add 1.50 for beef, chorizo or chicken

CÓCTEL DE CAMARONES
A traditional favorite! Large shrimp  
served in a Mexican cocktail sauce  
with diced tomatoes, onions, cilantro  
and avocados -8.95

GUACAMOLE
Made at your table, just the way  
you like it -8.50

STUFFED JALAPEÑOS
Lightly-breaded, fresh jalapeños stuffed 
with cream cheese, Monterey Jack and 
cheddar cheese -4.95

CHICKEN FAJITA QUESADILLA
Grande-sized flour tortilla with melted 
Monterey Jack and cheddar cheese with 
our marinated grilled chicken, bell  
peppers, onions and tomatoes  -9.50

QUESO FUNDIDO
Chihuahua melted cheese topped with 
cotija and primo chorizo -6.50

CHILE CON QUESO
Large -4.95    Small -2.95 
Melted blanco or cheddar cheese.

Ensaladas

HOUSE GREEN SALAD
A traditional green salad with fresh 
cucumbers, tomatoes, onions  
and cheese -3.50

YUCATÁN MANGO SALAD
Grande maiz morado shell filled with 
mango and grilled chicken breasts on a 
bed of lettuce topped with tomato and 
queso fresco -9.50

CALIFORNIA SALAD
Grande-sized maiz morado shell  
filled with avocados on a bed of  
lettuce, tomato, Monterey Jack and 
cheddar cheese with grilled chicken  
or shrimp -9.95

CHICKEN FAJITA SALAD
Grande-sized maiz morado shell filled 
with our marinated grilled chicken, bell 
peppers, onions and tomatoes over fresh 
lettuce, topped with Monterey Jack and  
cheddar cheese -9.75

Choice of dressings include:  
Ranch, Thousand Island, Oil & Vinegar, 
Blue Cheese and Honey Mustard

Sopas
BLACK BEAN SOUP
Our famous black bean soup 
garnished with cheese and onion
Bowl -4.50     Cup -2.95

SOUP OF THE DAY
Bowl -4.50     Cup -2.95

POZOLE
Bowl -4.50      Cup -2.95

Antojitos



Combination Plates
Served with yellow rice and refried beans. Enchiladas: Choice of chile colorado beef, chile verde 
pork, chicken, ground beef or cheese. Tacos: Choice of shredded beef, ground beef or chicken. 
Add a cup of soup or salad for only 1.50 more. 

•ENCHILADAS (2) -9.95 

•TACOS (2) -9.95 

•TACO & TAMAL -9.95 

•ENCHILADA  
   & TACO -9.95 

•ENCHILADA & TAMAL -9.95 

•CHILE RELLENOS (2) -9.95 

•CHILE RELLENO  
   & ENCHILADA -9.95 

•CHILE RELLENO  
   & TACO -9.95 

•CHILE RELLENO  
   & TAMAL -9.95 

•TAMALES (2) -9.95

•CHOICE OF  
   THREE -11.50

Suggestions
WET BURRITO PLATE
A large flour tortilla filled 
with refried beans and your 
choice of chile colorado 
beef, ground beef, chile 
verde pork or chicken. 
Covered in our red mole 
sauce, Monterey Jack and 
cheddar cheese. Served 
with a side of Mexican rice, 
lettuce and tomato -9.95 
Bean and cheese -8.50

BLACK BEAN 
BURRITO
Large flour tortilla filled with 
our famous black beans, 
roasted tomatoes, white rice 
and pico de gallo. Topped 
with melted Monterey Jack 
and cheddar cheese with a 
side of avocados -8.95

CHALUPA TOSTADA
Maiz morado tortilla shell 
filled with lettuce, refried 
beans, your choice of 
ground beef, chile colorado 
beef, grilled chicken or chile 
verde pork topped with 
queso fresco, sour cream, 
guacamole and house corn 
salsa -9.75

ENCHILADAS 
RANCHERAS
Two corn tortillas filled 
with your choice of chile 
colorado beef, ground beef, 
chile verde pork, chicken 
or cheese covered in our 
poblano tomatillo sauce with 
cheese and a side of refried 
beans, Mexican rice, sour 
cream and guacamole -10.95

CHIMICHANGA PLATE
A crispy golden burrito 
stuffed with refried beans 
and your choice of chicken, 
ground beef or shredded 
beef topped with queso 
blanco and pimiento salsa, 
served with yellow rice -9.95

FLAUTAS PLATE
Your choice of shredded beef 
or chicken rolled in crispy 
golden brown tortillas topped 
with guacamole and sour 
cream. Served with refried 
beans and yellow rice -8.95

CARNE ASADA 
BURRITO
A large flour tortilla filled 
with refried beans, grilled 
choice sirloin, roasted 
tomato and onion, cilantro 
and a pinch of jalapeños 
served with a side of  
yellow rice -10.50

FISH TACOS
Two mahi-mahi tacos grilled 
with mango or cilantro lime 
salsa. Served with yellow 
rice and refried beans -10.95

TACOS DE PAPAS 
RANCHEROS
Potatoes cooked with 
roasted tomatoes, onions 
and peppers on soft corn 
tortillas. Served with white 
rice and refried beans -10.95



ROPA VIEJA
Our slow-roasted beef 
prepared with bell peppers, 
onions, tomatoes and garlic 
served with white rice, 
plantains and black  
beans -10.95

PICADILLO DE CRIOLLA 
A ground beef casserole with 
minced ham, peppers, onions, 
potatoes, tomatoes, raisins, 
green olives and spices. A 
Cuban favorite served with 
white rice, sweet plantains 
and black beans -9.95

CUBAN SANDWICH
Cuban bread, slices of  
roast pork, ham, Swiss  
cheese, mustard and  
pickles. Served with a  
cup of black bean  
soup -8.95

BISTEC DE POLLO
Grilled chicken breast 
marinated in our mojo de  
ajo sauce and served with 
white rice, sweet plantains  
and black beans -11.95

CHULETAS DE PUERCO
Two succulent, 8 oz. pork 
chops marinated in our  
mojo de ajo sauce. Served 
with a side of white rice, 
plantains and black 
beans -12.50

Please Ask Server 

For Full Vegetarian  

and Gluten-Free Menu

PAN CON BISTEC
Grilled sirloin steak or chicken 
sandwich with lettuce, tomato 
and shoestring potato sticks 
on pressed Cuban bread 
served with a cup of  
black beans -8.95

PALOMILLA
Choice top sirloin steak  
“Old Havana Style.” Topped 
with fresh parsley and onions. 
Served with white rice, black 
beans and plantains -14.50

HABANERO STEAK
10 oz. Grilled New York strip 
topped with mojo de ajo  
and grilled diced onions. 
Served with white rice,  
black beans and  
tostones -14.95

CHURRASCO
10 oz. Argentinian-style  
steak marinated in mojo de 
ajo. Topped with chimichurri. 
Served on a sizzling pan  
with green tossed salad  
and yucca fries -15.50 
Cuban style, add 95¢

MOJARRA
Whole tilapia lightly-breaded 
topped with house cilantro-
lime salsa served with 
plantain chips, white rice and 
black beans -11.75

Mexican Favorites
LA TEJANA
6 oz. grilled sirloin steak 
and a cheese enchilada 
with a side of refried beans, 
Mexican rice and pico de 
gallo -11.95

CHILE VERDE
Chunks of pork simmered in 
tomatillos and chiles served 
with refried beans, Mexican 
rice and tortillas -10.95

ARROZ CON 
MARISCOS
Mexican yellow rice with 
mussels, calamari, clams  
and shrimp served with  
house salad -13.50

TACOS DE  
CARNE ASADA
Two authentic Mexican 
steak tacos served on corn 
tortillas with fresh cilantro 
and onions, topped with 
queso fresco, a side of 
refried beans and Mexican 
yellow rice -10.95

ARROZ CON POLLO
Tender pieces of grilled 
chicken breast cooked 
with bell peppers, onions 
and tomatoes, tossed with 
Mexican rice and served 
with a side of refried beans 
and tortillas -10.95

HUEVOS RANCHEROS
Two large eggs served on a 
corn tortilla and topped with 
salsa Española. Served with 
refried beans, Mexican rice,  
guacamole and tortillas -7.95

CHORIZO CON HUEVOS
Two large eggs scrambled with 
primo chorizo. Served with 
refried beans, Mexican rice, 
guacamole and tortillas -7.95

MACHACA
Our slow-roasted, shredded 
beef scrambled with eggs 
and green chiles. Served with 
refried beans, Mexican rice,  
guacamole and tortillas -8.50

Cuban Dishes Cuban bread 
available upon 
request. 



Steak 
Especiales
SIZZLING FAJITAS
Marinated skirt steak, chicken 
or shrimp sautéed with fresh 
tomatoes, bell peppers and onions. 
Served on a sizzling pan with 
refried beans, yellow rice and 
tortillas. Served with a soup or 
salad -13.50  
Fajitas for two -19.95 
Vegetarian Fajitas -9.50

HABANERO STEAK
10 oz. Grilled Choice New York 
strip topped with mojo de ajo  
and grilled diced onions. Served 
with white rice, black beans  
and plantains -14.95

PALOMILLA 
10 oz. Choice top sirloin steak (thin 
cut) “Old Havana Style,” topped 
with grilled onions and fresh 
parsley. Served with white rice, 
plantains and a cup of  
black beans -14.50

CARNE ASADA 
10 oz. choice top sirloin served 
with refried beans, yellow rice, 
toreado grilled jalapeños, tortillas 
and soup or salad -14.50 

CHURRASCO 
10 oz. Argentinian-style Angus 
steak, marinated in mojo de ajo 
sauce, topped with chimichurri 
sauce and served on a sizzling 
pan. Served with green salad and 
plantain chips -15.75  
Add 95¢ for Cuban-style 

Mariscos

CAMARONES RANCHEROS
Large shrimp cooked with bell peppers, 
onions and tomatoes in your choice of 
mild or spicy Española sauce -12.95

CAMARONES AL MOJO DE AJO
Our Mexican shrimp scampi! Large  
shrimp prepared in our wine, garlic  
and butter sauce -12.95

CAMARONES AL DIABLO
The devil’s shrimp! These shrimp are 
prepared in a spicy red chili sauce -12.95

ENCHILADAS DE CAMARONES
Two corn tortillas filled with shrimp, bell 
peppers, onions and tomatoes covered 
with our poblano tomatillo sauce topped 
with Monterey Jack and cheddar cheese 
and a side of sour cream  -12.95

ARROZ CON MARISCOS
Mexican yellow rice with mussels, 
calamari, clams and shrimp served  
with house salad -13.50

FISH TACOS
Two mahi-mahi tacos grilled with  
mango or cilantro lime salsa. Served with 
yellow rice and refried beans -10.95

MOJARRA
Whole snapper lightly-breaded topped 
with house cilantro-lime salsa served 
with plantain chips, white rice and  
black beans -11.75

(Seafood Specialties) All dishes served 
with refried beans, yellow  rice and lime 
(except Mojarra)

Caution!
Hot  Plates

Consumer Advisory: Consuming raw or undercooked 
meat, poultry or eggs may increase the risk of 
foodborne illness
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FRIED ICE CREAM
A twist on a Mexican favorite. 
A large chocolate chip cookie 
dough ice cream ball, deep 
fried with our crunch coating 
with whipped cream, chocolate  
sauce and a cherry -3.95

CHURROS
A delicate Mexican pastry also 
known as a “Mexican donut,” 
filled dough with vanilla cream 
and lightly coated with 
cinnamon sugar and  
honey -3.75

Desserts

A La Carte
ENCHILADA
A corn tortilla filled with ground 
beef, chile colorado beef, chicken, 
chile verde pork or cheese with 
our red chile sauce (mild). Topped 
with Monterey Jack and cheddar 
cheese -3.75

ENCHILADA RANCHERA
A corn tortilla filled with ground 
beef, chile colorado beef, chicken, 
chile verde pork or cheese with 
our green poblano tomatillo sauce 
topped with Monterey Jack and 
cheddar cheese, sour cream and 
guacamole -4.75

CHILE RELLENO 
A battered, stuffed poblano pepper 
with melted cheese topped with 
Española sauce. One of the best 
you’ll have! -3.50 

SIDE VEGGIES 
Grilled carrots, broccoli, yellow 
squash, cauliflower and  
mushrooms -2.50 

TACO 
Hard or soft shell filled with your 
choice of ground beef, shredded beef, 
chicken or potatoes -2.95 

Margarita Monday 
2x1 ALL DAY!

FLAN
This traditional, Mexican-
style flan is a delicious baked 
custard with a rich,  
caramelized topping -2.95

SOPAPILLAS
Flour tortilla puffs topped
with honey and cinnamon 
sugar -3.50

CHEESECAKE FRITO
New York-style cheesecake 
wrapped in a crispy shell  
and topped with banana  
rum sauce -4.50

Happy Hour
Happy HourHappy Hour

STEAK FRIES 
Large French fries with  
ketchup -1.95 
REFRIED BEANS -2.50 
YELLOW RICE -2.50
PLANTAINS -2.50
PLANTAIN CHIPS -2.50
TAMAL -3.50
TOSTONES -2.25

Tuesday to Sunday

 House Margaritas 4.50 

Fruit Margarita 4.95

2 for 1 Bud Light 
Draft

2 for 1 Sangria

3 PM TO 6 PM




