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Tamales Calientes

(%) Pork Tamales in A Hot (spicy) or Mild Sauce on a

bed of grilled poratoes, Pico de Gallo, Sour Cream
& Anejo Cheese on A Sizzling Plate 9.2%

Red Poratoes in A Light Tomato Sauce . )
with Spanish Sausage & Cheese. o Fried PlanTains
Served with Flour Chips 8.70 Topped with Poblano Sauce, Black Beans,
Anejo Cheese and Sofr Cream 8.9%

LaTin Dips

iValenciano Spanish Sausage,

Eqgplant, Light Tomato Sauce,
Black Olives and Cheese 9.2%

Guacamole 6.97
B Chile Con Queso 7.25

EmEggplant & Cheese 7.25

FiesTA Ground Beef, Chicken OR

Slow Cooked Chili, Cheese, Pico, Olives,
Black Beans & Cream Fresca 8.7%

& Spicy Spinach ~ 7.25

TipiCO Creamy Jalapeno, Pico de Gallo
Black Beans, Cheese & Goar Cheese 8.7%

Select Your Favorite Chips
Corn o Flour

AMARON  Shrimp, Cheese, Chorizo,
Pico & Creamy Jalapeno Sauce 11.70

UOINICIONES ~ Sides

Rice & Beans 7.87% Guacamole 2.7% Chips & Salsa 4.7%
Refried Beans 7.00 Sour Cream 0.97 PoraToes 3.720

Black Beans 7.9% Rusa Salad 7.8% PlanTains 7.2%

Adobo Rice 3.00 Torrillas 1.7% Pico de Gallo 1.6%
Vegetables 7.8% Jalapenos 0.67 Side House Salad 3.99

TPLlease Ler Your Server Know if You Have ANy Allergies. Not ALl INgredients are Listed in The Menu
TConsuming Raw or Undercooked Mear, Seafood, EGgs or Poultry May Increase The Risk of Food Borne IlIness




| Peppers.

& Machaca

Layered Crispy Flour Torrillas Topped with
Shredded Beef, Guacamole, Scrambled Eqgs,
Melred Cheese, Pico de Gallo & Ranchera Sauce.
Served with Plantains 8.7%

A Salad of Spinac
& Bacon. Served wit
with Eqgplant & Cheese 9.

> a
AZTECA Filled with Spinach, Mus RoOMS &

Scrambled Eggs. Topped with Mole Poblano
Crema Fresca & Anejo Cheese. Served with
PlanTains 9.70

CARibbeAN Filled with Scrambled Eggs &

Ham. Topped with a Light Coconur Milk
SAUCE, Pico de Gallo, Plantains & Anejo 9.20

W Huevos Especiales
Choice of Eggs Covered with Sauce. Served with
Steak Grilled with Cacrtus, Onions, Red & Green
Served with Grilled Red Poratoes, Refried
Black Beans Sprinkled with Anejo & Crema Fresca.
Choice of Torrillas or Toast 9.77

Huevos Rancheros
Two Eqggs of Your Choice Covered with Ranchera
Sauce & Anejo Cheese. Served with Grilled Red
Potatoes, Refried Black Beans Sprinkled with Anejo

& Crema Fresca. Choice of Torrillas or Toast 8.2%
Try it Divorciado Style: One Egg Topped with Jalapeno

ESPANO[A Filled with Scrambled Eqgs,

Spanish Sausage aANd Roasted Eggplant. Covered
with A Light Tomato & Cream Sauce. Served
WIT|-I Grilled Red Poratoes 92.70

Sauce & One Egg with Ranchera Sauce

- Quesadillas

HAM Filled with Grilled Ham, Eqgs
& Cheese. Served with Lertuce, Tomaro,
Sour Cream & Guacamole 8.77

SAUSAC‘.E Filled with Spanish Sausage,

Eqgs, Cheese, Spinach & Pico. Served with
A Light Tomato Sauce & Sour Cream 8.7%
Turkey Sausage Available

EqgplanTt, EGgs, Black Beans, Cheese &
Topped with Guajillo Cream Sauce 8.7%

SI‘IRIMP Filled with Grilled Shrimp,

Cheese, Eggs, Tomato, Onion with Olive Oil
& Topped with Guacamole 9.9%

NUTE“.A & FRUIT Filled with Nutella

Spread. Topped with Fresh Fruit, Chocolate
Sauce & Whipped Cream 8.9%

B Guatemalan

AN Omeler Filled with Cheese, Spinach, Pico de Gallo,

GreeN & Red Peppers. Served with Plantains, Grilled
Red Poratoes & Refried Black Beans Sprinkled with
ANejo & Crema. Choice of Torrillas or Toast 9.2%

Chiporle Enchiladas
Two Enchiladas Filled with Poratoes & Chorizo.
Covered with Chipotle Sauce, Melred Cheese &
Pico de Gallo. Served with Two Eggs of Your Choicg,
Black Beans Sprinkled with Anejo & Crema Fresca 8.7%

~4%SAN AnTONIO BURRITO
Scrambled Eggs with Grilled Vegerables, & Shredded
Beef, Wrapped in A Flour Tortilla. Covered with
Ranchera Sauce & Melred Cheese. Served with
Refried Black Beans Sprinkled with Angjo,
Crema Fresca, Lertuce & Tomatoes 8.77
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~#Chimichanga del Sol

A Chimichanga Filled with Eggs, Cheese & Ham.
Topped with Sauce, Anejo Cheese,
Green & Red Peppers. Served with Grilled Red

vlr

Portatoes, Lertuce & Tomatoes 8.70

A Bed of Adobo Rice Topped with Scrambled

Eqggs, Grilled Shrimp, Pico de Gallo, Creamy
Jalapeno Sauce & Anejo Cheese.

Served in A Crispy Flour Bowl 92.9%

B Gallo’s Breakfast

A Steak Enchilada Covered with Your Choice
of Creamy Jalapeno (spicy), Creamy Guajillo or
Ranchera Sauce. Served with Two Eggs of Your
Choice & Refried Black Beans Sprinkled
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B Skiller AnTigueno
A Hor Iron Pan Filled with Grilled Poraroes,

Scrambled Eqggs, Spanish Sausage, Light Tomato Sauce,
Pico de Gallo, cheese & Sour Cream 9.2%

Two Grande Burtermilk Pancakes Grilled
With Your Choice of Two Fillings; Apples, Bananas,
Strawberries, Blueberries, Nutella & Chocolare,
Walnuts, Almonds, Pineapple, Dulce de Leche,

GRrand MaRrnier or AMmaRrerTO Disaronno 6.70

with Anejo & Crema Fresca 9.77

UAINICIONES - Sides

(1) Eqq 1.7%

(2) Eqgs 2.97

(?) Eggs 7.97
Toast 1.20

(1) Pancake 2.7%
(2) Pancakes 4.9%
Cream Cheese 1.2%
Poratoes 7.20
Hash Browns 7%.2%

TorTtilla OpTions

Flour ® CoRrn

Toast OpTioNS
White © Whear
Latin Bread

Bacon 3.77

Chorizo %.97

Ham 4.%20

Black Beans %.9%

PlanTains 7.27

TorrTillas 1.77

Spanish Sausage 4.70

Spanish Toast with Cream Cheese 3.2%

Egg Oprtions
Scrambled
Over Easy
Medium e Hard
Sunny Up e Poached
Eqgg Substitute (Add 1.70)

=Huevos Cubanos
Scrambled Eggs with Pulled Pork, Potatoes, Red
Peppers & Plantains. Covered with A Char Grilled
Tomarto Sauce. Served with Black Beans, Anejo,
Crema Fresca & Latin Bread 9.77%

(2) Tostadas Dulces 7.2%
Pico de Gallo 1.6%

Cup of Fruit 4.720
Vegerables 7.8%

Sour Cream 0.97
Guacamole 2.77
Jalapenos 0.6%

Turkey Sausage 4.70

Sauce OpTions
Ranchera @ Salsa Roja
Chimichuri ® Verde
Creamy Guajillo
Creamy Jalapeno
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Create Your Favorite Breakfast At The Size You Want!
All Country Styled Breakfasts Come with Homemade Jam, Butter &
Your Choice of Latin Bread, Toast, Torrillas or Orange Slices

(2) ltems 7.47 () ltems 6.70  (4) ltems 8.27  (7) lvems 9.27

Two Eqggs Chorizo with Pico Shredded Beef with Pico
One Pancake Bacon (2 Strips) Mashed Black Beans
One Nutella Crepe Spanish Sausage (2 Links) Hash Browns

Fried Plantains (2) Turkey Sausage (2 Parries) Grilled Red Porartoes
Fruit, Yogurt & Granola Ham Roasted Vegerables

Omeler, Wrap or Sandwich?

With Your Choice of Four Fillings 8.20
Served with Torrillas, Toast or Fruirt
(Add .70 for Each Additional Filling)

Spanish Sausage ® Turkey Sausage
Cheese ® Sauce ® Tomatoes
Guacamole ® Chorizo ® Green Pepper
Ham o Red Pepper © Bacon © Mushrooms
Spinach e Jalapenos ®© Shredded Beef
Pico de Gallo e Chili e Cilantro
Olives ® Poratoes ® Sour Cream
Onions ® Grilled Veggies
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Opa S ~ Soups

Bowl Served with Cornbread

2% Our OwN Cornbread

*:BlA(;k Bean SOUP Baked with Cheese & a Slice of Jalapeno.
Black Beans in AN “Epazote” Herb Broth, Served with Guava Sauce.
with Anejo Cheese 6.99 Bowl/4.27 Cup A Real Complement 10 Any Meal. 3.97

&%) jvingsTon Shrimp Bisoue #=Sopa de Camaron

Shrimp Bisoue Seasoned with Coconut Milk Grilled Shrimp Simmered in a ChUN!(y
& Vegerables 8.75 Bowl Tomato & Avocado stew. Topped with

Anejo cheese 9.77 Bowl

-4 Slow Cooked Chili
Slow Cooked Beef Simmered in AN Earthy Chili
Sauce & Black Beans. Topped with
Cheese & Raw Onions 6.99 Bowl/4.2%7 Cup

B Chicken TorrTilla Soup

Chicken, Guajillo Chiles, Tomatoes, Torrtilla
Strips & Crema Fresca 6.99 Bowl/4.2% Cup

nSG/UdUS ~ Salods .
Salad Dressings

Guajillo Cheddar @ Sour Cream @ Red Salsa
Creamy Apple Cider @ Jalapeno Cream
Spiced Tamarind ® Herb Olive Oil VinaigrerTe

Sevilla Salad

Fresh Spinach, Palm Hearts, Mandarin ORANGES
& Almonds. Tossed in our Spiced Tamarind
Dressing & Topped with Crispy Flour Strips 7.70

A Chopped Salad with Apples,
Almonds, Corn Chips & Creamy
Apple Cider DRressing.

Grilled Chicken ® Steak
Ulrimate Veggie 2.70

B Nopalito Salad
A Bed of Lertuce, Black Beans, Rice, Grilled Cacrus,

Taco Salad Palm Hearts & Pico de Gallo. Garnished with
A Crispy Torrilla Bowl Filled With Beans, Crumbled Anejo Cheese & Assorted Vegerables.
Lertuce, Cheese & Assorted Fresh Vegerables. Grilled Chicken ® Ulrimate Veggie 9.77
Ground Beef @ Shredded Beef @ Chicken 8.9% Steak @ Adobo Pork e Shrimp 10.9%
Steak o Adobado Pork 10.2% Seasonal Grilled Fish 12.97

Shrimp & Chorizo 11.70




4!
W\

BSCUdDS 06/ MUI’)dO ~ Fish From Around the World

Seasonal Fish Selection (Ask Your Server)
All Fish Entrees Served with Roasted Vegerables, Adobo Rice & Latin Bread

“
@ N7
R

==Gaucho Style
Fish is Covered in A Chimichuri Sauce Made 5 Cozumel ST)’[E
of Fresh Herbs & Olive Oil. Topped with
Capers & Spanish Paprika 17.9%

S

Tropical Inspired Fish Seasoned with Garlic &
Spices. Topped with Grilled Shrimp,
Pico de Gallo, PlanTain &

e .
ARifuna ST)’lE Jalapeno Cream Sauce 17.9%

Fish is Covered in A Livingston Sauce Made of

Shrimp, Plantain & Coconut Milk 17.9% — .
______ o © % Caribbean Style
mSPANiSI'I ST)".E Fish is Covered in A Tangy Tamarind
Fish is Covered in a Sauce with Grilled Pineapple 17.9%

Roasted Almond Sauce 17.97
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3/ M O ~ from the Sea Our Famous House BEER Battered FISH FRY

Served with Coleslaw, Cilantro Buttered

-
gﬂ
Y c lld e Red Portatoes, Bread & Tartar Sauce 11.9%
B Cnl-IIE:SE &0';,';000';: G:ll; Es:’:m d ‘;:h (Available Grilled. Served Fridays & Saturdays)
na Adobo Rice, Rusa Salad & Sour Cream
Shrimp 11.7%
B Add Grilled Fish 2.9% . . .
g ==LivingsTon Enchilada
Camarones A la Diabla King-Size Enchilada Filled with Grilled
Spicy Shrimp Simmered in A Chiporle Chile Fish. Covered with Grilled Shrimp,
S T Tomartoes, Cilantro, Onions, Green & Red Pico de Gallo, Coconur Milk & Tomato
Peppers. Served in A Hot Cast Iron Pan with Sauce. Served with Ripe Plantains, Adobo
Adobo Rice, Veggies & Torrillas 14.7%/%10.9% Rice & Lertuce & Tomato 16.27

2Cozumel Tacos
""""""" Three Grilled Fish or Shrimp Tacos. Topped

Grill ':glfd,()f A\(/iobo [I{)ilce 'I;0|l):)£d Wi(T:h & with Mandarins, Pico de Gallo, Veggie Slaw &
RIS RIMP, VEGETADLES, JATAPENO REAM Guajillo Cream Sauce. Served with

Pico de Gallo. (?ENEROUS[)’ SpRiNklEd.WiTIl Adobo Rice & Black Beans 13.95
Crumbled Anejo Cheese. Served with (Three Tacos A La Carte *9.75)
Cornbread & Guava Sauce 13.7%/%10.2% :

B B BE
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*Lunch Portions Available
Mon. - Fri. 11am - 4pm

;124
e B

&



-

N 7 N

Tender Chicken with Adobo Rice, Pico de Gallo,
Olives, Jalapeno-Cream Sauce & Cheese. Served
With Cornbread & Guava Sauce 11.70/%*8.9%

Sizzling Fajitas
Grilled with Onions, Pico de Gallo, Green &
Red Peppers. Served with Adobo Rice, Refried

Beans, Cheese & Torrillas.

2] NOpAliTO CON OUESO (Dinver Served with All the Fixin’s)

OpunTia Cacrus Sauteed with Grilled Chicken,
Shrimp OR Borth. Simmered in A Red Ancho,
Pasilla Chile & Cheese Sauce. Served with
Adobo Rice, Beans & Torrillas 14.9%
(Chicken OR Shrimp 11.20)

B De La Casa (pick 1) 13.75/%10.95
Steak © Chicken © Pork

B CANCUN (Pick 3) 15.25
Steak © Chicken ® Pork © Shrimp
& Bistec A la Mexicana (Shrimp only, add $1.22)
Strips of Skirt Steak Simmered in A Chiporle
Chile Sauce with Tomatoes, Cilantro,
Onions, Green & Red Peppers. Served with
Adobo Rice, Beans & Torrillas 17.70/*10.7%

== ParilladA (For Two) 32.50

Steak, Chicken, Shrimp, Carnitas & Chorizo

Adobado Pork Loin

Pork Loin Marinated in A Guajillo Tangy Chile Sauce.
Grilled with Pineapple Slices & Onions. Served with
Adobo Rice, Roasted Vegerables, Torrillas
& Avocado Hor Sauce 12.9%7/%10.2%

B Torito
Char-Grilled Skirt Steak. Plus Two Chicken
Enchiladas Covered with Guajillo Sauce, Grilled
Shrimp, Pico de Gallo & Goar Cheese. Served
with Adobo Rice, Refried Beans & Torrillas 16.2%

Slow Cooked Pork Loin

Pork Loin Specially Prepared in The Style of Your Choice.
Served with Adobo Rice, Beans & Torrillas

® Chiles Rellenos

Two Selected Poblano Chiles filled with Your

Choice of Mear; Dipped in A Special Barrer &

Pan-Fried 10 A Golden Brown. Topped with
Cheese, Pico de Gallo & Ranchera Sauce. Served
with Adobo Rice, Beans & Torrillas 13.4%/*9.9%

B Citrus CARNITAS

Slow Cooked with Onions & Orange Peels. With
Pico de Gallo, Angjo Cheese &
Avocado Hor Sauce 12.70/%10.2%

B Puerco en Salsa Verde

Drowned in A Spicy Tomartillo Salsa, with Poratoes &
Anejo Cheese 1%.2%/*10.%20

& Forest Chicken

Grilled Chicken Strips MarinaTed in A Chiporle
Cream Sauce with Mushrooms, Spinach &

—=Lechon Goart Cheese. Served on A Bed of Ricg,
Simmered iN A Tamarind Barbecue Sauce. Grilled Roasted Vegerables & Potatoes 13.70/*9.77
With Ham & Pineapple 17.9%/*10.7% v

“Rellenos de CAmMARON

Two Poblano Chiles Filled with Grilled Shrimp &
Cheese; Topped with Jalapeno Cream Sauce &
Chorizo. Served with Adobo Rice, Roasted
Vegerables & Torrillas 17.2%/*11.2%

=Puerco Cubano

Simmered in A Light Tomato Sauce with
Plantain, OnioN, Red Pepper & Anejo
‘w Cheese 14.25/%10.95

*Lunch Portions Available
Mon. - Fri. 11am - 4pm




B Quesadillas

Grilled Flour Torrillas with Melted Cheese.

Add Your Choice of Meat 2.2%
Chicken ® Seasoned Beef @ Steak © Chorizo

Grilled Flour Torrillas Filled with Spinach,
Mushrooms, Pico de Gallo & Cheese.
Rusa Salad & CnEAmy Jalapeno Sauce 9.2%/%8.2%

GRIllEd Flour Torrtillas Filled with Ranchera
Sauce, Black Beans, Roasted Eggplant & Cheese.
Served with Rusa Salad 9.2%/%8.2%

Mi Combo
Personalize Your Own CombinaTion.

Served with Rice, Refried Beans & Sour Cream.

Choose (%) ltems 12.7%
Choose (2) Items *9.2%

Enchilada ® Taco ®© Tostada ®© Tamale
Small Burrito or Chimi (Only One Please)

Long FlUTEfSl-IApEd Crispy Torrillas Filled with
Your Choice of Shredded Beef, Chicken or
Pulled Pork. Served with Chimichuri
(Herb Olive Oil), Cream Sauce, Anejo Cheese,
Raw Onions, Adobo Rice, Refried Beans,
Lertuce & Tomato 11.2%/*8.9%

Two FlUTE»SI-lApEd Flour Torrillas Filled with
Chicken; Then Lightly Fried Until Perfectly
Flaky. Covered with Roasted Almond Sauce.
Accompanied with Adobo Rice, PlanTains,
Lertuce & Tomato 11.2%/*8.9%

N '11 -uLA

Served with Rusa Salad & Sour Cream 8.70/%7.9%

Served with

4]

/ (4] fOS C/ aSs I'COS ~ Classic Dishes

Cheese RAV|ol| with Roasted Vegerables Covered
with Your Choice of Topping & Sauce.

Topping SAuCES

Veqgie 11.97/*8.9% Almond
Chicken ® Steak 17.9%7/%9.9% Tomarillo
Shrimp 14.9% Chimichuri

Guajillo Cream
Creamy Jalapeno

sw“}']%«/lch ES

B Mexican
hoice of Ground Beef, Shredded Beef, Chicken,

p” Steak or Pork. Topped with Lertuce, Tomatoes, Beans,
Cheese & Guajillo Cream 8.9%

== Cuban

Pulled Pork, Ham, Curcuma Pickled Cucumbers,
C|-|EESE, Mustard & Mayo 8.9%

Grilled Cl-IICkEN, Roasted EggplanT, Lertuce,
Tomato & Swiss Cheese 8.9%

Served with A Cup of Soup OR Side Item

~MChimichangas
Two Large Flour Torrillas Filled with Your Choice of
Mear, Folded and Lightly Deep-Fried 1o A Golden

Brown. Topped with Sour Cream, Guacamole, Cheese
& Black Olives. Served with Adobo Rice, Refried

Beans, Lertuce & Tomato 11.7%2/%9.2%

#+<.Cozumel Chimichangas
Two Chimichangas Covered with Grilled Shrimp,
Pico de Gallo, Creamy Jalapeno Sauce & Crumbled
Chorizo. Served with Adobo Rice, Roasted Vegerables,
Lertruce & Tomato. Choose your Filling:

Chicken ® Steak 17.2%/*11.2%
Grilled Fish 17.2%

*Lunch Portions Available
Mon. - Fri. 11am - 4pm



nchiladas

& Huitlacoche

King-Size Enchilada Filled with Marinated Steak
Then Covered with Red Sauce, Goar Cheese &
Huitlacoche Corn Mushroom. Served with Adobo
Rice, Refried Beans, Lertuce & Tomato 13.72/%*10.2%

B Guajillo
Traditional Enchilada Covered with Red
Guajillo Chile Sauce & Melred Cheese.
Your Choice OF Meat. Served with Adobo Rice,
Refried Beans, Lertuce & Tomaro 11.2%/%8.7%

& Verde

King-Size Enchilada Covered with a Spicy
Verde Sauce, Cheese, Sour Cream & Cilantro. Your
Choice of Meat. Served with Rice, Refried Beans,
Lerruce & Tomarto 11.2%/*8.7%

& Poblana

King-Size Chicken Enchilada Covered with a
Poblano Mole Sauce Made of Peanuts, CinnamoN,
Chiles, Unsweetened Chocolate, Cheese, Pumpkin &
Sesame Seeds. Served with Black Beans,
Plantains, Lertuce & Tomaro 11.20/*8.7%

King -Size Chicken Enchilada Covered with an
Exouisite Sauce Made of Roasted Almonds,
Onions, Arbol Chile & Cinnamon. Served with Rice,
Veggies, Lertuce & Tomatoes 11.720/*8.7%

King-Size Chicken Enchilada Covered with
Jalapeno Cream Sauce & Melred Cheese.
Generously Covered with Grilled Shrivp &
Pico de Gallo. Served with Adobo Rice, Roasted
Vegerables, Lertuce & Tomaroes 13.9%2/*10.7%

King Size Chicken Enchilada Covered with Red
Guajillo Sauce, Spinach, Goar Cheese & Sour
Cream. Served with Adobo Rice, Refried Beans,
Lertuce & Tomato 11.9%2/*8.9%

’ & & ‘\\\

Burrito Filled with Mahi-Mahi, Shrivp &
Pico de Gallo. Topped with Creamy Jalapeno
Sauce, Cheese, Grilled Ham & Pineapple.

Served with Adobo Rice, Plantains &
Escabeche 16.9%

& El Grande

Burrito Filled with Your Choice of Mear.
Covered with Red Guajillo Chile Sauce & Melred
Cheese. Served with Rice, Beans,

Sour Cream & Escabeche 11.20/*8.7%

VEGETARIANO
Burrito Filled with Rice, Refried Beans, Grilled
Cacrus, Pico de Gallo & Guajillo Sauce.
Covered with Black Beans, Melred Cheese,
Roasted Green & Red Peppers. Served with

Cornbread, Guava Sauce &
Escabeche 11.70/*8.7%

~M%Texas
Beef Burrito Generously Covered with Slow
Cooked Chili, Melred Cheese, Black Olives,

Green & Red Peppers. Served with Cornbread,
Guava Sauce & Esabeche 11.70/*8.7%

~4%F| Ranchero

A Grilled Steak Burrito Covered with Black
Beans, Ranchera Sauce, Melted Cheese,
Pico de Gallo & Crumbled Chorizo. Served
With Red Potatoes & Escabeche 11.7%2/*9.%20

w+/Con CamARON
A Large Burrito Filled with Your Choice of
Mear; then Covered with Guajillo Sauce &
Melred Cheese. Generously Topped with
Grilled Shrimp & Pico de Gallo Relish.
Served With Adobo Rice, Vegerables &
Escabeche 14.2%/%11.2%

*Lunch Portions Available
Mon. - Fri. 11am - 4pm




	#1AntiguaAptz2012
	#2AntiguaBrkft2012
	#3AntiguaBrkft2012
	#4AntiguaBrkft2012
	#5AntiguaSoupSalad 2012
	#6AntiguaFish2012
	#7AntiguaSpecialties 2012
	#8AntiguaClsDrds2012
	#9AnitguaEnchBurr 2012

