
220 Milwaukee Avenue
Buffalo Grove, Illinois 60089

(847) 229-3491

Family  Mexican RestaurantFamily  Mexican Restaurant



APPETIZERS
Super Nachos $14.95
Chips, beans, cheddar cheese, guacamole, sour cream, 
onions and tomatoes. Add $3.00 for chicken or beef.

½ Order of Super Nachos $11.50
Chips, beans, cheddar cheese, guacamole, sour cream, 
onions and tomatoes. Add $3.00 for chicken or beef. 
Asada $ Market Price.  

Quesadilla $15.95
Large flour tortillas filled with cheese and topped with 
tomatoes, onions, guacamole and sour cream. Choice of 
chicken, beef or chorizo sausage.

Specialty Quesadilla Steak $20.95   Shrimp $22.50
Large flour tortillas filled with steak or shrimp, cheese and 
topped with tomatoes, onions, guacamole and sour cream.

Camarones Huachil $29.95
One pound of fresh shrimp served with fresh red onions, 
cilantro, cucumber, carrots, avocado, a spicy chile verde 
sauce and fresh lime juice.  

Cheese Crispy $8.50
Large flour tortilla lightly fried and topped with melted 
cheddar cheese.

Shrimp Pound $28.95    1/2 Pound $19.50
Sautéed in butter with mushrooms and special spices.  

Nachos Chicos $11.00
Chips with melted cheddar cheese.

Queso Fundido $12.50
Chorizo sausage grilled and topped with melted Monterey 
Jack cheese. Served with your choice of tortillas.

Flautas $14.50
Traditional Mexican taquitos! Three crisp corn tortillas filled 
with your choice of chicken or shredded beef “picadillo” 
topped with sour cream, guacamole and a special mild salsa. 

Cheese Dip $9.25

TACOS
Tacos Mi México $25.95
Carne asada and chorizo served in warm corn tortillas with 
onions, cilantro and topped with fresco cheese. This dish is 
accompanied with refried beans, Mexican rice, and coleslaw.

Tacos al Carbón $25.95
Tender beef skirt steak, flame broiled, sliced and filled into 
soft corn tortillas with salsa Mexicana, jalapeño, tomato, fresh 
cilantro, onions and fresco cheese. This dish is accompanied 
with refried beans, Mexican rice, and coleslaw.

Tacos al Pastor $25.75
Pork loin marinated in a special sauce with pineapple and 
flame broiled, sliced and filled into soft corn tortillas. Served 
with cilantro, onions and fresh lime. This dish is accompanied 
with refried beans, Mexican rice, and coleslaw.

Tacos al Carbon de Pollo $25.75
Boneless chicken breast grilled and placed in a golden soft 
corn tortilla with salsa Mexicana, jalapeño, tomato, fresh 
cilantro, onions and fresco cheese. This dish is accompanied 
with refried beans, Mexican rice, and coleslaw.

Fish Tacos $27.25
Soft tortillas filled with fish, homemade dressing and our 
delicious salsa Mexicana.  FANTASTICO! This dish is 
accompanied with refried beans, Mexican rice, and coleslaw.

Picadillo (shredded beef) $5.25
Beef or Chicken $4.95
Carne Asada $5.95
Chorizo $4.95

BURRITOS
All burritos come with sauce on top. (Add cheese 50¢).

Deluxe Burrito $15.95
A flour tortilla filled with your choice of chicken, beef, or 
shredded beef “picadillo” loaded with baked cheese and 
topped with lettuce, guacamole, sour cream, tomatoes & 
onions.

Expresso Burrito $15.95
Choice of meat, rice, and beans wrapped in a flour tortilla 
smothered with enchilada sauce, guacamole, tomatoes, 
onions and fresco cheese. 

Pork Burrito $11.95
Pork cooked with a “chile verde” sauce made with fresh 
“tomatillos” (Mexican husk tomatoes), green peppers, onions 
and spices. 

Expresso Veggie Burrito $14.95
Beans, rice, cheese and lettuce wrapped in a flour tortilla and 
topped with guacamole, tomatoes, onions and fresco cheese.

Burrito Mi Mexico $19.99
Steak, chorizo, beans, cheese and lettuce wrapped in a flour 
tortilla and topped with guacamole, tomatoes, onions and 
fresco cheese. 

Burrito Loco $19.95
Our most popular burrito! Flour tortilla filled with rice, whole 
beans, your choice of grilled chicken or carne asada, topped 
with cheese, lettuce, tomatoes, onion, sour cream and 
guacamole. 

Burrito Colorado $19.95
Beef braised in a mild red sauce, rice and beans wrapped in a 
flour tortilla topped with cheese, sour cream and guacamole. 
Muy delicioso!

Macho Burrito $19.95
Best burrito north of the border! Flour tortilla filled with rice, 
refried beans, and your choice of shredded chicken or ground 
beef, topped with lettuce, tomato, cheese, onion, sour cream 
and guacamole.

Shrimp Burrito $26.75
Shrimp grilled with mushrooms and spices, wrapped in a 
large flour tortilla. Topped with Monterey Jack cheese and 
green “tomatillo” sauce. This dish is served with refried 
beans, Mexican rice, and coleslaw.

Carnitas Burrito $20.95
Tender pieces of marinated beef or chicken grilled with fresh 
green peppers, onions and spices wrapped in a flour tortilla, 
topped with bake cheese and smothered with guacamole and 
sour cream. This dish is served with refried beans, Mexican 
rice, and coleslaw.

Beef and Bean $10.95 
Chorizo $10.95
Beef $10.95
Shredded Beef “Picadillo” $11.95
Chicken $10.95
Refried Beans $8.00

TOSTADAS
A favorite for those with slightly smaller appetites.  A crispy 
fried corn tortilla layered with refried beans and your choice of 
meat or vegetarian toppings, covered with shredded lettuce, 
Cheddar cheese or Monterrey and tomato.

Refried Beans $5.95
Bean and Beef or Chicken $8.95
Avocado $10.95 
With sour cream, no cheese.
Deluxe Tostada $10.95
With sour cream and guacamole.



SIZZLING FAJITAS
Your choice of steak, chicken or shrimp marinated in a special selection of spices; grilled and garnished with onions, green 

peppers and tomatoes. Served with guacamole, sour cream, salsa Mexicana, Mexican rice and refried beans. Your choice of warm 
tortillas. Substitute green peppers for red or yellow $1.00. Add mushrooms $1.50.

 
                                                                                                  Beef   $25.95
                                                                                                  Chicken   $25.50
                                                                                                  Shrimp   $27.50
                                                                                                  Veggie   $21.95
                                                                                                  Combo   $28.50

SOPAS (SOUPS)
Caldo Siete Mares $32.95
A delicious Mexican homemade seafood soup! Made with 
fish, shrimp, crab legs, scallops, clams, mussels, octopus and 
calamari. Served with onions, tomatoes, avocado, lime and 
your choice of warm tortillas. 

Tortilla Soup Half $14.75   Full $21.95
Freshly made soup with chicken broth, grilled chicken, tortilla 
strips, cheese, onions, tomatoes, melted Monterey jack 
cheese and chopped avocado.

Caldo de Pollo Half $14.95   Full $19.95
Fresh and healthy chicken broth with chicken and fresh 
vegetables. Served with onions, cilantro, lime and your choice 
of warm tortillas. 

Sopa de Camarones $25.95
Shrimp served in a special soup with vegetables. Served 
with onions, tomato, avocado, lime and your choice of warm 
tortillas. 

ENCHILADAS
Enchiladas Suizas $20.25
Authentic enchiladas with your choice of filling, prepared 
with a sauce of special fresh Mexican tomatoes “tomatillos”, 
green peppers, onions and spices, topped with Monterey 
Jack cheese and sour cream. This dish is served with refried 
beans, Mexican rice, and coleslaw.

Mole Enchiladas $21.50
Two tortillas filled and rolled with your choice of meat and 
topped with a sweet mole sauce and Monterey jack cheese. 
This dish is served with refried beans, Mexican rice, and 
coleslaw.

Enchiladas Chipotle $21.50
Two tortillas filled and rolled with your choice of meat and 
covered with our special Chipotle sauce and topped with 
Monterey jack cheese. This dish is served with refried beans, 
Mexican rice, and coleslaw.

Enchiladas Divorciadas $23.95 
Have it all! Three tortillas filled with your choice of meat. Each 
enchilada is covered with chipotle, creamy and green sauce, 
respectively. This dish is served with refried beans, Mexican 
rice, and coleslaw.

Enchiladas Deluxe $21.50
Flour tortillas filled with your choice of meat, topped with 
green salsa, cheese, lettuce, guacamole, sour cream, 
tomatoes and onions. This dish is served with refried beans, 
Mexican rice, and coleslaw.

Camarón Enchiladas $27.25
A coastal favorite. Soft flour tortillas filled with shrimp, green 
onions, tomatoes and parsley, covered with a creamy sauce. 
This dish is served with refried beans, Mexican rice, and 
coleslaw.

Seafood Enchiladas $27.25
Two flour tortillas rolled and filled with shrimp, scallops, 
onions, tomatoes, cilantro and spices. Topped with Monterey 
Jack cheese, a sauce made of fresh “tomatillos” and sour 
cream. This dish is served with refried beans, Mexican rice, 
and coleslaw.

Shredded Beef “Picadillo” $6.50
Chicken or Beef $5.25
Pork $5.25
Cheese and Onion $5.25
Refried Beans, Onions, and Green Pepper $5.25

Beef FajitasBeef Fajitas Chicken FajitasChicken Fajitas Shrimp FajitasShrimp Fajitas

Caldo Siete MaresCaldo Siete Mares To rtillas  Soup To rtillas  Soup 



CARNE (MEAT)
All dishes are served with refried beans, Mexican rice and coleslaw (unless noted).

Carnitas de Res $24.95
Tender pieces of top sirloin grilled with fresh green peppers, 
onions, spices, and our special sauce served with guacamole, 
sour cream, and your choice of warm tortillas.

Carne Asada $26.95
Skirt steak butterflied and flame broiled to your liking. Served 
with guacamole and your choice of warm tortillas. 

Steak Tampiqueña $27.75
Delicious broiled carne asada, served with a chicken 
enchilada smothered with mole sauce, refried beans and a 
garden salad (no rice or coleslaw). 

Steak Torero $26.75
Top sirloin steak flame broiled and topped with sautéed 
onions and green peppers. Served with your choice of warm 
tortillas. 

Chile Colorado $24.75
Beef simmered until very tender in a red sauce of tomatoes, 
onions, mild peppers and spices. Served with your choice of 
warm tortillas. 

Molcajete $31.95
Tender pieces of grilled beef, chicken and pork. Served over 
our tasty Mexican green sauce, pico de gallo and topped with 
jack cheese. Served with guacamole, sour cream and your 
choice of warm tortillas (no coleslaw). 

Steak Jalisco $28.75
Skirt steak butterflied and flame broiled to your liking. Served 
with mushrooms, spinach, onions, red, yellow, and green 
peppers, and topped with melted Monterey Jack cheese. 
Served with your choice of warm tortillas.

Mexican Trio $31.75
Have it all! Three Portuguese shrimp, grilled chicken, and 
carne asada. Served with your choice of warm tortillas.

Chile Verde $24.75
Pork loin braised in a green sauce of special fresh “tomatillos” 
(Mexican tomatoes), green peppers, onions, and spices. 
Served with your choice of warm tortillas.

Broiled Top Sirloin $26.75
Juicy top sirloin steak flame broiled to your liking. 
Accompanied with a fresh garden salad and your choice of 
dressing. Served with french fries and sautéed vegetables (no 
rice, beans or coleslaw). 

POLLO (CHICKEN)
All items include refried beans, Mexican rice, coleslaw, & your choice of warm tortillas, unless otherwise noted.

Arroz con Pollo $25.75
Our signature item! Tender sliced chicken breast specially 
prepared with fresh mushrooms, onions and green peppers. 
Served on a bed of rice with melted Monterey jack, cooked 
with our special tomato sauce and garnished with avocado 
and tomatoes. Not served with beans or coleslaw.

Chicken Carnitas $25.75
Tender sliced chicken breast grilled with fresh green peppers, 
onions, spices and our own special sauce. Served with 
guacamole & sour cream.

Pollo Poblano $26.25
Broiled fresh chicken served in an authentic Poblano styled 
mole! Poblano pepper, chocolate, spices and fresh apples 
create this mysteriously dark, bittersweet sauce. 

Pollo Asado $25.95
Butterflied boneless and skinless chicken breast, broiled and 
topped with a special tomato sauce. 

Chicken Mole $26.25
A longtime favorite! Braised skinless chicken breast in a 
sweet yet spicy peanut butter based sauce with a hint of 
chocolate. 

Chicken Mexican Style $26.95
Skinless chicken breast in an authentic stew of onions, 
tomatoes, garlic, potatoes, and spices.

Pollo a la Crema $26.25
Tender sliced chicken prepared with fresh mushrooms, 
onions and green peppers. Cooked in an authentic Mexican 
sour cream sauce served on a bed of rice with melted 
Monterey jack cheese and garnished with avocado and 
tomatoes. Not served with beans or coleslaw.

Pollo Culichi $26.25
Grilled chicken breast in an authentic creamy sauce made 
with Poblano peppers and mushrooms. 

Pollo Chipotle $26.25
Tender sliced chicken breast sautéed with mushrooms and 
covered in a delicious chipotle sauce. 

Pollo Fundido $26.95
Butterflied chicken breast grilled and topped with fresh 
mushrooms, spinach, onions, red, yellow and green peppers 
and topped with melted Monterey Jack cheese.

There will be an extra charge for added ingredients on all plates

Our steaks are cooked to order. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 



MARISCOS (SEAFOOD)
All items include refried beans, Mexican rice, coleslaw, & your choice of warm tortillas, unless otherwise noted. 

Coctel de Camarón Chico $18.50   Grande $28.50

Filete Chipotle $27.75
Fresh fish filet sautéed with garlic and mushrooms in a 
delicious chipotle sauce. 

Camarones Chipotle $27.75
Large shrimp sautéed with garlic and mushrooms in a 
delicious chipotle sauce. 

Mariscos Jarochos $30.50
Sautéed mushrooms, calamari, crab legs, fish, octopus, 
scallops, clams, mussels and shrimp covered in our “Diabla” 
hot sauce. Very spicy! 

Camarones Huachil $29.95
One pound of fresh shrimp served with fresh red onions, 
cilantro, cucumber, carrots, avocado, a spicy chile verde 
sauce and fresh lime juice. Muy picante! No rice, beans, 
tortillas or coleslaw. 

Camarones Mi México $27.95
Large shrimp sautéed in a garlic sauce with mushrooms, 
special spices and crushed red pepper. 

Camarones Culichi $27.75
Large shrimp sautéed in butter with mushrooms, spinach 
and peppers sautéed with garlic and smothered in a creamy 
sauce made of spinach and Poblano peppers. 

Camarones Portuguese $27.95
A must try! Large shrimp wrapped with bacon, ham and 
cheese, smothered in our unique, traditional creamy 
Portuguese sauce.

Filete Portuguese $27.75
Fresh fish filet sautéed with garlic butter, smothered in our 
unique, traditional creamy Portuguese sauce. 

Camarones a la Diabla $27.75
Shrimp sautéed in butter with mushrooms, our own special 
sauce made with a selection of special spices. Very spicy! 

Carnitas Camarón $27.75
A perfect dish! Shrimp grilled with green peppers, onion, 
mushrooms, spices and our own traditional mild sauce. 
Served with guacamole & sour cream.

Snapper Veracruz $27.75
Fresh snapper filet grilled and served with Veracruz sauce 
and potatoes. 

Filete Culichi $27.75
Fresh fish filet, mushrooms, spinach and peppers sautéed 
with garlic and smothered in a creamy sauce made of spinach 
and poblano peppers. 

Pescado al Gusto Market Price
Have a whole fish served your way: Straight fried (frito), Mojo 
de Ajo (in a garlic sauce), A la Diabla (in a hot sauce), or 
Sarandiado (in a red tomato sauce). 

Camarones Mexicanos $27.75
Large shrimp sautéed in butter with mushrooms, onions, 
green peppers and blended with tomatoes, herbs and spices 
and served on a bed of rice topped with melted Monterey 
Jack cheese. Garnished with tomato and avocado slices. Not 
served with beans or coleslaw.

Camarones con Tocino $27.95
Large braised shrimp wrapped in bacon and served with 
grilled onions, mushrooms and green peppers. 

Camarones a la Crema $27.75
Tender shrimp prepared with fresh mushrooms, onions and 
green peppers. Cooked in an authentic Mexican sour cream 
sauce and served on a bed of rice with melted Monterey 
Jack cheese, garnished with tomato and avocado slices. Not 
served with beans or coleslaw.

Dos Amigos $30.50
For seafood lovers! This dish is a winner with fragrantly 
spiced garlic sautéed with scallops and shrimp, swimming 
with mushrooms in our “Diabla” hot sauce. 

Camarones al Mojo de Ajo $27.95
Shrimp butterflied, laced with garlic, grilled and served on 
a bed of shredded lettuce with a tantalizing seafood sauce, 
garnished with sautéed onions, green peppers, mushrooms, 
tomatoes and lime. 

Our food is cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

Co ctel de CamaronCo ctel de Camaron Sal ad Co sta Alegre Sal ad Co sta Alegre Pescado al Gusto Pescado al Gusto 



SMALL COMBINATIONS
All combinations include Mexican rice, refried beans and coleslaw. You may substitute whole or black beans for the refried beans. 

Shredded beef “picadillo” $1.00 extra on burritos and 50¢ extra on all other items. Choice of beef, cheese or chicken. 
Add Skirt Steak Market Price.

1. 1 Enchilada, 1 Taco $18.25
2. 1 Chile Relleno, Guacamole $18.25 
3. 1 Enchilada, 1 Tostada $18.25
4. 1 Burrito $18.25
5. 1 Chalupa $18.25
6. 1 Pork Burrito (Baked cheese 50¢ extra) $18.25
7. 1 Chimichanga, Guacamole & Sour Cream $18.25
8. 1 Avocado Tostada with Sour Cream $18.25
9. 1 Deluxe Tostada, Guacamole & Sour Cream $18.25

10. 1 Chorizo Burrito $18.25
11. 3 Huevos Rancheros $18.25
12. 1 Enchilada, 1 Chile Relleno $18.25
13. Chorizo con Huevos $18.25
14. 2 Enchiladas $18.25
15. 2 Tacos $18.25
16. 1 Enchilada, 1 Tamale $18.25
Our tamales are made fresh every day with fresh corn “masa” 
(dough), filled with shredded pork, wrapped and steamed 
with a corn husk.

LARGE COMBINATIONS
All combinations include Mexican rice, refried beans and coleslaw. You may substitute whole or black beans for the refried beans. 

Shredded beef “picadillo” $1.00 extra on burritos and 50¢ extra on all other items. Choice of beef, cheese or chicken. 
Add Skirt Steak Market Price.

17. 2 Burritos $19.75
Your choice of pork “chile verde,” shredded beef “picadillo,” 
seasoned ground beef or homemade Mexican sausage 
“chorizo”.  Add $1.00 for baked cheese.

18. 1 Enchilada, 1 Chalupa $19.75
19. 2 Enchiladas, 1 Taco $19.75
20. 1 Enchilada, 1 Chile Relleno, 1 Taco  $19.75
21. 1 Enchilada, 1 Tamale, 1 Taco $19.75

22. 1 Enchilada, 1 Avocado Tostada w/ Sour Cream $19.75
23. 1 Enchilada, 1 Chile Relleno, 1 Tamale $19.75
24. 2 Tacos, 1 Enchilada $19.75
25. 1 Enchilada, 1 Tamale, 1 Tostada $19.75
26. Flautas $19.75
Traditional Mexican taquitos! Three crispy corn tortillas filled 
with your choice of chicken or shredded beef “picadillo” 
served with sour cream, guacamole and a special mild salsa.

HEALTHIER CHOICES
These dishes have been selected especially for those who are health-conscious and watch carefully their intake of fat and 

cholesterol.

Pollo Asado Burrito $17.50
Large flour tortilla stuffed with broiled chicken, carrots, 
zucchini, onion, rice and whole black beans. Topped with our 
special verde sauce and pico de gallo. 

Garden Fresco Burrito $14.95
Lightly sautéed, fresh vegetables, rice and whole black beans 
wrapped in a flour tortilla. Topped with a zesty burrito sauce 
and salad greens.

Mucho Flaco Burrito $14.95
A large flour tortilla filled with cholesterol-free beans, Mexican 
rice, carrots, tomatoes, onions, cilantro, and lettuce. Covered 
with our famous burrito sauce.

Veggie Enchiladas $17.50
Two corn tortillas stuffed with sautéed mushrooms, carrots, 
green peas and topped with our own carrot puree and low-fat 
Mexican fresco cheese. Served with rice and black beans.

Whole Black Bean Soup $14.95
A traditional whole black bean soup served in its own broth 
and finished with diced tomatoes, onions, cilantro and low-fat 
Mexican fresco cheese. Served with your choice of warm 
tortillas.

Spinach & Cheese Quesadilla $17.25
Three flour tortillas filled with spinach and cheese, topped 
with tomatoes, onions, sour cream and guacamole. Served 
with rice, black beans and coleslaw.

Enchiladas de Espinacas $19.25
For a veggie delight! Fresh spinach sautéed with tomatoes 
and onions, rolled into two corn tortillas. Topped with a 
cream sauce and Monterey Jack cheese. Served with rice, 
beans and coleslaw.

Note for those with food allergies: some menu items may contain wheat, 
peanuts, nuts, eggs, milk, fish or shellfish.



SIDE ORDERS
Chile Relleno $5.95
Fresh roasted Poblano pepper stuffed with Monterey Jack 
cheese.

Chalupa Deluxe $12.95
As above topped with guacamole and sour cream.

Chimichanga $13.75
Flour tortilla stuffed and rolled with your choice of chicken, 
beef, or shredded beef “picadillo,” fried and topped with 
lettuce, tomato, a mild salsa, guacamole and sour cream. 

Tamale $4.95
Fresh corn “masa” (dough) filled with shredded pork 
“picadillo,” wrapped and steamed in a cork husk.

Guacamole $10.95
Fresh, ripe avocados blended with tomatoes, onion, spices, 
fresh lime juice, cilantro and jalapeño.

Refried Beans $6.95

Mexican Rice $6.95

Sour Cream $2.95

Flour Tortillas (3) $1.75

Corn Tortillas (4) $1.75

Coleslaw $2.50

Fresco Cheese $4.25

½ Order of Fresco Cheese $3.25

French Fries $3.95

SANDWICHES
Served with French fries.

Hamburger $8.95
Cheeseburger $9.95
Grilled Ham & Cheese $7.95
Grilled Cheese $5.50

CHILDS PLATE
(for amigos 12 & under) $9.95
Your choice of a taco, enchilada, tostada, burrito or 
quesadilla. Served with rice and beans.

DRINKS
Pop $3.50
Iced Tea $3.95

Patrons not ordering an entrée will not receive 
complementary chips & salsa. Extras $4.50.
Second basket of chips & salsa will be extra 

charge.

There is an extra $0.25 charge per extra 
container needed.

Mi Mexico is not responsible for any items lost 
or left behind. 

SALADS
Salad Cocula $20.95
Grilled chicken, mixed lettuce, spinach, tomatoes, onions, 
corn, avocado, asparagus, black beans with cheddar cheese, 
tortilla strips and Mi Mexico vinaigrette dressing.

Salad Tapatía $21.50
Carne Asada, mixed lettuce, spinach, tomatoes, onions, corn, 
avocado, asparagus, pinto beans with fresco cheese, tortilla 
strips and Mi Mexico vinaigrette dressing.

Salad Vallarta $21.75
Grilled fish fillet, mixed lettuce, spinach, tomatoes, onions, 
cucumber, mango, corn, avocado, asparagus and a mango 
citrus vinaigrette dressing.

Salad Costa Alegre $21.75
Grilled shrimp, mixed lettuce, spinach, tomatoes, onions, 
cucumber, mango, corn, avocado, asparagus and a mango 
citrus vinaigrette dressing.

Fajita Salad $19.75
Chicken or beef “carnitas” atop fresh lettuce greens in a 
crispy flour tortilla shell. Served with guacamole, sour cream, 
pico de gallo and salsa Mexicana.

Pollo a la Parilla Salad $16.95
Served in a crispy flour shell topped with broiled chicken, 
lettuce, black beans, fresco cheese, sour cream, diced 
tomatoes and avocado slices. 

Mexican Shrimp Caesar Salad $20.50
Traditional Caesar salad topped with shrimp, whole black 
beans, low fat fresco cheese, tomatoes and avocados. 

Charbroiled Chicken Caesar Salad $17.50
Grilled chicken breast served atop our unique Caesar salad 
with fresco cheese and seasoned croutons. 

Caesar Salad $15.50
Traditional Caesar salad mixed with crispy croutons and our 
unique Caesar dressing.

Deluxe Taco Salad $15.50
Served with guacamole and sour cream.

Garden Salad $8.50
Fresh lettuce greens, tomatoes, carrots and red cabbage with 
your choice of dressing.

Sal ad TapatiaSal ad Tapatia Sal ad Vallarta Sal ad Vallarta Sal ad Cocula Sal ad Cocula 



LUNCH SPECIALS
All items include refried beans, Mexican rice and coleslaw except #10 & #11 (rice and beans inside). You may substitute whole or 

black beans for refried beans. 11:30 a.m. – 1:30 p.m. daily. Your choice of cheese, chicken, beans, or ground beef.

1. Taco and Enchilada $14.50

2. Chile Relleno, Guacamole $14.50
Authentic chile poblano dipped in egg batter and filled with 
Monterey Jack cheese. Served with your choice of warm 
tortillas.

3. Enchilada and Tostada $14.50
4. Burrito $14.50
5. Chalupa $14.50
Fried flour tortilla filled with your choice of filling and topped 
with lettuce, cheese and a slice of tomato.

6. Two Tacos $14.50
7. Chimichanga $14.50
Rolled fried flour tortilla, stuffed with your choice of filling and 
topped with lettuce, sour cream, guacamole, sliced tomato 
and a special mild tomato sauce.

8. Avocado Tostada with Sour Cream $14.50
Crispy fried corn tortilla, layered with refried beans, your 
choice of filling, covered with shredded lettuce, cheese, a 
slice of tomato, slices of avocado, and sour cream.

9. Deluxe Tostada $14.50
Crispy fried corn tortilla layered with refried beans, your 
choice of filling covered with shredded lettuce, cheese, a 
slice of tomato, guacamole and sour cream.

10. Expresso Burrito $14.50
Choice of filling, rice, beans and cheese wrapped in a 
flour tortilla, smothered with enchilada sauce, guacamole, 
tomatoes, onions and fresco cheese. Chicken or Beef.

11. Expresso Veggie Burrito $14.50
Flour tortilla filled with beans, rice, cheese and lettuce, and 
topped with enchilada sauce, guacamole, tomatoes, onions 
and fresco cheese.

12. Quesadilla Ranchera $14.50
Three flour tortillas filled with cheese and your choice of 
filling. Garnished with guacamole, sour cream, tomatoes and 
onions.

13. Huevos Rancheros $14.50
14. Two Enchiladas $14.50 

SUPREME LUNCH SPECIALS
All dishes served with refried beans, Mexican rice, coleslaw, and your choice of warm tortillas (unless noted).

Arroz con Pollo $16.95
Tender sliced chicken breast specially prepared with fresh 
mushrooms, onions and green peppers. Served on a bed 
of rice with melted Monterey jack, cooked with our special 
tomato sauce and garnished with avocado and tomatoes. Not 
served with beans or coleslaw.

Camarones Mexicanos $16.95
Large shrimp sautéed in butter with mushrooms, onions, 
green peppers and blended with tomatoes, herbs and spices 
and served on a bed of rice topped with melted Monterey 
Jack cheese. Garnished with tomato and avocado slices. Not 
served with beans or coleslaw.

Chicken or Beef Carnitas $16.95
A perfect tradition! Tender pieces of marinated chicken or 
beef grilled with fresh green peppers, onions and spices. 
Served with guacamole and sour cream.

Chile Verde $16.95
Pork loin braised in a green sauce of special fresh “tomatillos” 
(Mexican tomatoes), green peppers, onions and spices.

Chile Colorado $16.95
Beef simmered until very tender in a red sauce of tomatoes, 
onions, mild peppers and spices. 

Mexican Stir Fry $16.95
A bed of our Mexican rice topped with sautéed carrots, 
chicken, broccoli, mushrooms, green peppers, onions and 
topped with melted Monterey Jack cheese. Not served with 
beans or coleslaw.

Carne Asada $16.95
Skirt steak butterflied and flame broiled to your liking. Served 
with guacamole. 

Chicken Mexican Style $16.95
Skinless chicken breast in an authentic stew of onions, 
tomatoes, garlic and spices.

Pollo ala Crema $16.95
Tender sliced chicken prepared with fresh mushrooms, 
onions and green peppers. Cooked in authentic Mexican 
sour cream sauce and served on a bed of rice with melted 
Monterey jack cheese, garnished with avocado and tomatoes. 
Not served with beans or coleslaw.

Camarones a la Crema $16.95
Tender shrimp prepared with fresh mushrooms, onions and 
green peppers. Cooked in an authentic Mexican sour cream 
sauce and served on a bed of rice with melted Monterey 
Jack cheese, garnished with tomato and avocado slices. Not 
served with beans or coleslaw.

Chicken Mole $16.95
A longtime favorite! Braised skinless chicken breast in a 
sweet yet spicy peanut butter based sauce with a hint of 
chocolate.

Pollo Asado $16.95
Butterflied boneless and skinless chicken breast, broiled and 
topped with a special tomato sauce. 

DESSERTS
Chimichanga Manzana $9.50
Apples, cinnamon, and spices in a flour tortilla. Lightly fried 
and served with vanilla & chocolate ice cream, with freshly 
whipped cream and covered with a caramel sauce.

Sopapillas $9.50
Deep fried dough with ice cream, cinnamon spices and 
topped with your choice of chocolate, strawberry, caramel, or 
honey topping.

Deep Fried Ice Cream $9.75
Vanilla ice cream in a crumb coating, served on a crispy 
cinnamon flour tortilla shell and topped with a strawberry 
sauce, honey and whipped cream. W/Caramel or Chocolate 

Churros $7.50 With Ice Cream $8.25

Flan $.6.25
A light Mexican egg custard glazed with a hint of caramel, 
garnished with whipped cream.

Sopapillas Sopapillas Flan  Flan  


