
 

Guacamole 6.95 

Chile Con Queso 7.25 

Eggplant & Cheese 7.25 

Spicy Spinach 7.25 

Tamales Calientes  
(3) Pork Tamales in a Hot (spicy) or Mild Sauce on a 

bed of grilled potatoes, Pico de Gallo, Sour Cream 

& Anejo Cheese on a Sizzling Plate 9.25 

Loaded Potatoes 
Red Potatoes in a Light Tomato Sauce 

 with Spanish Sausage & Cheese.  

  Served with Flour Chips  8.50 

 

 

Nachos 

 

 

 

Valenciano Spanish Sausage,  

Eggplant, Light Tomato Sauce,  

Black Olives and Cheese 9.25  

 

 

 

Fiesta Ground Beef, Chicken OR  

Slow Cooked Chili, Cheese, Pico, Olives,  

Black Beans & Cream Fresca 8.75 

 

 

TipicoCreamy Jalapeno, Pico de Gallo 

Black Beans, Cheese & Goat Cheese 8.75  

 

 

 

 

CamaronShrimp, Cheese, Chorizo,  

Pico & Creamy Jalapeno Sauce 11.50 
 

 
 

Rice & Beans 5.85 

Refried Beans 3.00 

Black Beans 3.95 

Adobo Rice 3.00  

Vegetables  3.85 

Fried Plantains   
Topped with Poblano Sauce, Black Beans, 

Anejo Cheese and Soft Cream 8.95 

†Please Let Your Server Know if You Have Any Allergies. Not All Ingredients are Listed in the Menu 

†Consuming Raw or Undercooked Meat, Seafood, Eggs or Poultry May Increase the Risk of Food Borne Illness 

Select Your Favorite Chips 
Corn ● Flour  

Latin Dips 

A ntojitos ~ Starters 

G uarniciones ~ Sides 

Chips & Salsa 4.75 

Potatoes 3.50 

Plantains 5.25 

Pico de Gallo 1.65 

Side House Salad 3.99 

Guacamole 2.75 

Sour Cream 0.95 

Rusa Salad 3.85 

Tortillas 1.75 

Jalapenos 0.65 



Guatemalan  
An Omelet Filled with Cheese, Spinach, Pico de Gallo, 

Green & Red Peppers.  Served with Plantains, Grilled 

Red Potatoes & Refried Black Beans Sprinkled with  

Anejo & Crema.  Choice of Tortillas or Toast 9.25 
 

Chipotle Enchiladas  
Two Enchiladas Filled with Potatoes & Chorizo.  

Covered with Chipotle Sauce, Melted Cheese &  

Pico de Gallo.  Served with Two Eggs of Your Choice, 

Black Beans Sprinkled with Anejo & Crema Fresca 8.75 
 

San Antonio Burrito 
Scrambled Eggs with Grilled Vegetables,  & Shredded 

Beef, Wrapped in a Flour Tortilla.  Covered with  

Ranchera  Sauce & Melted Cheese.  Served with 

Refried Black Beans Sprinkled with Anejo,  

Crema Fresca, Lettuce & Tomatoes 8.75 
 

 

 

      Castilla Two Fried Eggs Topped with  

 a Salad of Spinach, Tomato, Light Vinaigrette  

 & Bacon.  Served with Two Crispy Crepes Filled 

 with Eggplant & Cheese 9.50 

 

 Azteca Filled with Spinach, Mushrooms &  

 Scrambled Eggs.  Topped with Mole Poblano 

 Crema Fresca & Anejo Cheese.  Served with 

 Plantains 9.50 

 

 Caribbean Filled with Scrambled Eggs & 

 Ham.  Topped with a Light Coconut Milk 

 Sauce, Pico de Gallo, Plantains & Anejo 9.50 

 

 Espanola Filled with Scrambled Eggs,  

 Spanish Sausage and Roasted Eggplant. Covered        

          with a Light Tomato & Cream Sauce. Served  

          with Grilled Red Potatoes 9.50 

 

         Nutella & Fruit Filled with Nutella            

         Spread. Topped with Fresh Fruit, Chocolate 

         Sauce & Whipped Cream 8.95 

Crepes 

Quesadillas 
 

  Ham Filled with Grilled Ham, Eggs  

 & Cheese.  Served with Lettuce, Tomato,  

       Sour Cream & Guacamole 8.75  

    

 

 Sausage Filled with Spanish Sausage,  

    Eggs, Cheese, Spinach & Pico.  Served with  

 a Light Tomato Sauce & Sour Cream 8.75 

              Turkey Sausage Available 

   

 

 Eggplant Filled with Roasted  

 Eggplant, Eggs, Black Beans, Cheese &  

 Topped with Guajillo Cream Sauce 8.75 

   

 

 Shrimp Filled with Grilled Shrimp,  

 Cheese, Eggs, Tomato, Onion with Olive Oil  

 & Topped with Guacamole 9.95 
 

 

D esayunos ~ Breakfast 

Machaca  
Layered Crispy Flour Tortillas Topped with  

Shredded Beef, Guacamole, Scrambled Eggs,  

Melted Cheese, Pico de Gallo & Ranchera Sauce.  

Served with Plantains 8.75 
 

Huevos Especiales 
Choice of Eggs Covered with Sauce.  Served with 

Steak Grilled with Cactus, Onions, Red & Green 

Peppers.  Served with Grilled Red Potatoes, Refried 

Black Beans Sprinkled with Anejo & Crema Fresca. 

Choice of Tortillas or Toast 9.75 
 

Huevos Rancheros 
Two Eggs of Your Choice Covered with Ranchera  

Sauce & Anejo Cheese. Served with Grilled Red  

Potatoes, Refried Black Beans Sprinkled with Anejo 

& Crema Fresca. Choice of Tortillas or Toast 8.25 

Try it Divorciado Style: One Egg Topped with Jalapeno 

                   Sauce & One Egg with Ranchera Sauce  

 



(2)Tostadas Dulces 3.25 

Pico de Gallo 1.65 

Cup of Fruit 4.50 

Vegetables 3.85 

Sour Cream 0.95 

Guacamole 2.75 

Jalapenos 0.65 

Turkey Sausage 4.50  

 

Huevos con Camaron  
A Bed of Adobo Rice Topped with Scrambled 

Eggs, Grilled Shrimp, Pico de Gallo, Creamy 

Jalapeno Sauce & Anejo Cheese. 

Served in a Crispy Flour Bowl 9.95 

Tortilla Options 
Flour ● Corn 

Toast Options 
White ● Wheat  

Latin Bread 

Egg Options  
Scrambled  

Over Easy 

Medium ● Hard 

Sunny Up ● Poached 

Egg Substitute (Add 1.50) 

Sauce Options 
Ranchera ● Salsa Roja 

Chimichuri ● Verde 

Creamy Guajillo 

Creamy Jalapeno  



Huevos Cubanos  
Scrambled Eggs with Pulled Pork, Potatoes,  Red 

Peppers & Plantains. Covered with a Char Grilled 

Tomato Sauce. Served with Black Beans, Anejo,  

Crema Fresca & Latin Bread 9.75 

Chimichanga del Sol 
A Chimichanga Filled with Eggs, Cheese & Ham.   

Topped with Sauce, Anejo Cheese,  

Green & Red Peppers.  Served with Grilled Red  

Potatoes, Lettuce & Tomatoes 8.50 

Skillet Antigueno  
A Hot Iron Pan Filled with Grilled Potatoes,  

Scrambled Eggs, Spanish Sausage, Light Tomato Sauce,  

Pico de Gallo, cheese & Sour Cream 9.25 

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  

with Anejo & Crema Fresca 9.75  

Incredible Grilled Pancakes 
Two Grande Buttermilk Pancakes Grilled 

With Your Choice of  Two Fillings; Apples, Bananas, 

Strawberries, Blueberries, Nutella & Chocolate,  

Walnuts, Almonds, Pineapple, Dulce de Leche,  

Grand Marnier or Amaretto Disaronno 6.50 

(1) Egg 1.75 

(2) Eggs 2.95 

(3) Eggs 3.95 

Toast 1.50 

(1) Pancake 2.75 

(2) Pancakes 4.95 

Cream Cheese 1.25 

Potatoes 3.50 

Hash Browns 3.25 

Bacon 3.75 

Chorizo 3.95 

Ham 4.50  

Black Beans 3.95 

Plantains 5.25 

Tortillas 1.75 

Spanish Sausage 4.50  

Spanish Toast with Cream Cheese 3.25   

G uarniciones ~ Sides 



 
 

 

Omelet, Wrap or Sandwich?  
 

With Your Choice of Four Fillings 8.50 

Served with Tortillas, Toast or Fruit 

(Add .50 for Each Additional Filling) 

 

Spanish Sausage ● Turkey Sausage 

Cheese ● Sauce ● Tomatoes  

Guacamole ● Chorizo ● Green Pepper  

Ham ● Red Pepper ● Bacon ● Mushrooms 

Spinach ● Jalapenos ● Shredded Beef  

Pico de Gallo ● Chili ● Cilantro 

Olives ● Potatoes ● Sour Cream  

Onions ● Grilled Veggies 

 

Create Your Favorite Breakfast At the Size You Want!   
All Country Styled Breakfasts Come with Homemade Jam, Butter &  

Your Choice of Latin Bread, Toast, Tortillas or Orange Slices 

(2) Items 5.45 (3) Items 6.50 (4) Items 8.25 (5) Items 9.25 

 

  Two Eggs        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 Patties) Grilled Red Potatoes 

  Fruit, Yogurt & Granola Ham     Roasted Vegetables 

       

 

 

C ountry Style Breakfast 



E nsaladas  ~ Salads 

Eva’s Apple Salad 
A Chopped Salad with Apples,  

Almonds, Corn Chips & Creamy  

Apple Cider Dressing. 

Grilled Chicken ● Steak                

Ultimate Veggie 9.50 

Taco Salad 
A Crispy Tortilla Bowl Filled With Beans, 

Lettuce, Cheese & Assorted Fresh Vegetables. 

Ground Beef ● Shredded Beef ● Chicken 8.95 

Steak ● Adobado Pork 10.25 

Shrimp & Chorizo 11.50 

Sevilla Salad  
Fresh Spinach, Palm Hearts, Mandarin Oranges  

& Almonds.  Tossed in our Spiced Tamarind  

Dressing & Topped with Crispy Flour Strips 7.50 

Bowl Served with Cornbread 

  Our Own Cornbread 
Baked with Cheese & a Slice of Jalapeno.   

Served with Guava Sauce.   

A Real Complement to Any Meal. 3.95 

Salad Dressings 
Guajillo Cheddar ● Sour Cream ● Red Salsa  

Creamy Apple Cider ● Jalapeno Cream  

Spiced Tamarind ● Herb Olive Oil Vinaigrette 

S opas   ~ Soups 

Nopalito Salad  
A Bed of Lettuce, Black Beans, Rice, Grilled Cactus, 

Palm Hearts & Pico de Gallo.  Garnished with  

Crumbled Anejo Cheese & Assorted Vegetables. 

Grilled Chicken ● Ultimate Veggie 9.75 

Steak ● Adobo Pork ● Shrimp 10.95 

Seasonal Grilled Fish 12.95 

 

 

 
 

 

 

 

 

 

Sopa de Camaron 
Grilled Shrimp Simmered in a Chunky  

Tomato & Avocado stew.  Topped with  

Anejo cheese 9.75 Bowl 

 

Slow Cooked Chili 
Slow Cooked Beef Simmered in an Earthy Chili 

Sauce & Black Beans.  Topped with 

 Cheese & Raw Onions 6.99 Bowl/4.25 Cup 
 

 
 

 
 

Black Bean Soup 
Black Beans in an “Epazote” Herb Broth, 

with Anejo Cheese 6.99 Bowl/4.25 Cup 

 

Livingston Shrimp Bisque 
Shrimp Bisque Seasoned with Coconut Milk 

& Vegetables 8.75 Bowl 

 

Chicken Tortilla Soup 
Chicken, Guajillo Chiles, Tomatoes, Tortilla  

Strips & Crema Fresca 6.99 Bowl/4.25 Cup 

 

 



 
 

 

Gaucho Style 
Fish is Covered in a Chimichuri Sauce Made 

of Fresh Herbs & Olive Oil.  Topped with 

Capers & Spanish Paprika 15.95 
 

Garifuna Style 
Fish is Covered in a Livingston Sauce Made of 

Shrimp, Plantain & Coconut Milk 17.95 
 

Spanish Style 
Fish is Covered in a 

Roasted Almond Sauce 15.95 

 

Livingston Enchilada  
King-Size Enchilada Filled with Grilled 

Fish.  Covered with Grilled Shrimp, 

Pico de Gallo, Coconut Milk & Tomato 

Sauce.  Served with Ripe Plantains, Adobo 

Rice & Lettuce & Tomato 16.25 
 

Cozumel Tacos 
Three Grilled Fish or Shrimp Tacos. Topped  

with Mandarins, Pico de Gallo, Veggie Slaw &  

Guajillo Cream Sauce.  Served with 

Adobo Rice & Black Beans 13.95 

(Three Tacos A La Carte *9.75) 

Quesadilla del Mar 
Grilled Flour Tortillas Filled with Melted 

Cheese & Pico de Gallo.  Served with 

Adobo Rice, Rusa Salad & Sour Cream 

Shrimp 11.75 

Add Grilled Fish 2.95 
 

Camarones a la Diabla  

Spicy Shrimp Simmered in a Chipotle Chile 

Sauce with Tomatoes, Cilantro, Onions, Green & Red 

Peppers. Served in a Hot Cast Iron Pan with 

Adobo Rice, Veggies & Tortillas 14.75/*10.95 

 

Arroz con Camaron  
A Bed of Adobo Rice Topped with 

Grilled Shrimp, Vegetables, Jalapeno Cream & 

Pico de Gallo.  Generously Sprinkled with 

Crumbled Anejo Cheese.  Served with 

Cornbread & Guava Sauce 13.75/*10.25 

 

 

 

 

 

 

Cozumel Style  
Tropical Inspired Fish Seasoned with Garlic & 

Spices.  Topped with Grilled Shrimp, 

Pico de Gallo, Plantain & 

Jalapeno Cream Sauce 17.95 
 

 

Caribbean Style 
Fish is Covered in a Tangy Tamarind 

Sauce with Grilled Pineapple 15.95 
 

 

P escados Del Mundo ~ Fish From Around the World 

All Fish Entrees Served with Roasted Vegetables, Adobo Rice & Latin Bread 

Seasonal Fish Selection (Ask Your Server) 

 D el Mar ~ From the Sea 
Pescado Santo 

  Our Famous House BEER Battered  FISH FRY           

  Served with Coleslaw, Cilantro Buttered  

  Red Potatoes, Bread & Tartar Sauce 11.95 

  (Available Grilled. Served Fridays & Saturdays) 

 

*Lunch Portions Available 

Mon. - Fri. 11am - 4pm 

 



 

Sizzling Fajitas 
Grilled with Onions, Pico de Gallo, Green &  

Red Peppers.  Served with Adobo Rice, Refried 

Beans, Cheese & Tortillas. 

(Dinner Served with All the Fixin’s) 
 

De La Casa (Pick 1) 13.75/*10.95 

Steak ● Chicken ● Pork 
 

Cancun (Pick 3) 15.25 

Steak ● Chicken ● Pork ● Shrimp  

(Shrimp only, add $1.25) 
 

 

Parillada (For Two) 32.50 

Steak, Chicken, Shrimp, Carnitas & Chorizo 

 

 

Torito  
Char-Grilled Skirt Steak.  Plus Two Chicken  

Enchiladas Covered with Guajillo Sauce, Grilled 

Shrimp, Pico de Gallo & Goat Cheese.  Served 

with Adobo Rice, Refried Beans & Tortillas 16.25  
 

Chiles Rellenos  
Two Selected Poblano Chiles filled with Your 

Choice of Meat; Dipped in a Special Batter & 

Pan-Fried to a Golden Brown.  Topped with 

Cheese, Pico de Gallo & Ranchera Sauce.  Served 

with Adobo Rice, Beans & Tortillas 13.45/*9.95 

 

Forest Chicken  
Grilled Chicken Strips Marinated in a Chipotle 

Cream Sauce with Mushrooms, Spinach & 

Goat Cheese.  Served on a Bed of Rice, 

Roasted Vegetables & Potatoes 13.50/*9.75 
 

Rellenos de Camaron  
Two Poblano Chiles Filled with Grilled Shrimp & 

Cheese; Topped with Jalapeno Cream Sauce & 

Chorizo.  Served with Adobo Rice, Roasted 

Vegetables & Tortillas 15.25/*11.25 

E specialidades ~ Specialties  

 

Arroz con Pollo  
Tender Chicken with Adobo Rice, Pico de Gallo, 

Olives, Jalapeno-Cream Sauce & Cheese.  Served 

With Cornbread & Guava Sauce 11.50/*8.95 
 

Nopalito con Queso  
Opuntia Cactus Sauteed with Grilled Chicken,  

Shrimp OR  Both. Simmered in a Red Ancho, 

Pasilla Chile & Cheese Sauce.  Served with 

Adobo Rice, Beans & Tortillas 14.95 

(Chicken OR Shrimp 11.50) 
 

Bistec a la Mexicana  
Strips of Skirt Steak Simmered in a Chipotle 

Chile Sauce with Tomatoes, Cilantro, 

Onions, Green & Red Peppers.  Served with 

Adobo Rice, Beans & Tortillas 13.50/*10.75 
 

Adobado Pork Loin  
Pork Loin Marinated in a Guajillo Tangy Chile Sauce.  

Grilled with Pineapple Slices & Onions.  Served with 

Adobo Rice, Roasted Vegetables, Tortillas  

& Avocado Hot Sauce 12.95/*10.25 

 

Slow Cooked Pork Loin 
 

Pork Loin Specially Prepared in the Style of Your Choice.  

Served with Adobo Rice, Beans & Tortillas 
 

Citrus Carnitas  
Slow Cooked with Onions & Orange Peels.  With 

Pico de Gallo, Anejo Cheese & 

 Avocado Hot Sauce 12.50/*10.25 
 

Puerco en Salsa Verde   
Drowned in a Spicy Tomatillo Salsa, with Potatoes &  

Anejo Cheese  13.25/*10.50 
 

Lechon 
Simmered in a Tamarind Barbecue Sauce.  Grilled 

With Ham & Pineapple 13.95/*10.75 
 

Puerco Cubano 
Simmered in a Light Tomato Sauce with  

Plantain, Onion, Red Pepper & Anejo  

Cheese 14.25/*10.95 

 

*Lunch Portions Available 

Mon. - Fri. 11am - 4pm 

 



 

P latos Clasicos ~ Classic Dishes 

 

Mi Combo 
Personalize Your Own Combination.   

Served with Rice, Refried Beans &  Sour Cream. 
 

Choose (3) Items 12.75 

Choose (2) Items *9.25 
 

Enchilada ● Taco ● Tostada ● Tamale 

Small Burrito or Chimi (Only One Please) 

P latos Dorados ~ Golden Fried  

   

 

 

Mexican 
Choice of Ground Beef, Shredded Beef, Chicken, 

Steak or Pork.  Topped with Lettuce, Tomatoes, Beans, 

Cheese & Guajillo Cream 8.95 
 

Cuban 
Pulled Pork, Ham, Curcuma Pickled Cucumbers, 

Cheese, Mustard & Mayo 8.95 
 

Spanish 
Grilled Chicken, Roasted Eggplant, Lettuce,  

Tomato & Swiss Cheese 8.95 

 

Served with a Cup of Soup OR Side Item 

Ricotta Ravioli 
Cheese Ravioli with Roasted Vegetables Covered 

with Your Choice of Topping & Sauce.   
      

Quesadillas 
Grilled Flour Tortillas with Melted Cheese. 

Served with Rusa Salad & Sour Cream 8.50/*7.95 

Add Your Choice of Meat  2.25 

Chicken ● Seasoned Beef ● Steak ● Chorizo 
 

Quesadillas del Bosque  
Grilled Flour Tortillas Filled with Spinach, 

Mushrooms, Pico de Gallo & Cheese.  Served with 

Rusa Salad & Creamy Jalapeno Sauce 9.25/*8.25 
 

Quesadillas Madrid 
Grilled Flour Tortillas Filled with Ranchera 

Sauce, Black Beans, Roasted Eggplant & Cheese. 

Served with Rusa Salad 9.25/*8.25 

Topping 

Veggie 11.95/*8.95 

Chicken ● Steak 13.95/*9.95 

Shrimp 14.95 

Sauces  

Almond 

Tomatillo 

Chimichuri 

Guajillo Cream 

   Creamy Jalapeno 

    Latin  
 Sandwiches 

Taquitos 
Long Flute-Shaped Crispy Tortillas 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, 

Lettuce & Tomato  11.25/*8.95 
 

Taquitos Almendrados  
Two Flute-Shaped Flour Tortillas Filled with 

Chicken; Then Lightly Fried Until Perfectly 

Flaky.  Covered with Roasted Almond Sauce. 

Accompanied with Adobo Rice, Plantains, 

Lettuce & Tomato 11.25/*8.95 

Chimichangas 
Two Large Flour Tortillas Filled with Your  Choice of 

Meat, Folded and Lightly Deep-Fried to a Golden 

Brown. Topped with Sour Cream, Guacamole, Cheese 

& Black Olives. Served with Adobo Rice, Refried 

Beans, Lettuce & Tomato 11.75/*9.25 
 

Cozumel Chimichangas  
Two Chimichangas Covered with Grilled Shrimp, 

Pico de Gallo, Creamy Jalapeno Sauce & Crumbled 

Chorizo. Served with Adobo Rice, Roasted Vegetables, 

Lettuce & Tomato. Choose your Filling: 
 

Chicken ● Steak 15.25/*11.25 

Grilled Fish 17.25 

 

*Lunch Portions Available 

Mon. - Fri. 11am - 4pm 

 



Huitlacoche 
King-Size Enchilada Filled with Marinated Steak  

Then Covered with Red Sauce, Goat Cheese & 

Huitlacoche Corn Mushroom.  Served with Adobo 

Rice, Refried Beans, Lettuce & Tomato 13.75/*10.25 

 

 

Guajillo 
Traditional Enchilada Covered with Red 

Guajillo Chile Sauce & Melted Cheese.   

Your Choice Of Meat.  Served with Adobo Rice,  

Refried Beans, Lettuce & Tomato 11.25/*8.75 

 

Verde  
King-Size Enchilada Covered with a Spicy 

Verde Sauce, Cheese, Sour Cream & Cilantro.  Your 

Choice of Meat.  Served with Rice, Refried Beans, 

Lettuce & Tomato 11.25/*8.75 

 

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, Lettuce & Tomato 11.50/*8.75 

Almendrada 
King -Size Chicken Enchilada Covered with an  

Exquisite Sauce Made of Roasted Almonds,  

Onions, Arbol Chile & Cinnamon.  Served with Rice, 

Veggies, Lettuce & Tomatoes 11.50/*8.75 

 

Suiza  
King-Size Chicken Enchilada Covered with  

Jalapeno Cream Sauce & Melted Cheese.   

Generously Covered with Grilled Shrimp & 

Pico de Gallo.  Served with Adobo Rice, Roasted 

Vegetables, Lettuce & Tomatoes 13.95/*10.75 

 

 

Espinaca 
King Size Chicken Enchilada Covered with Red 

Guajillo Sauce, Spinach, Goat Cheese & Sour 

Cream.  Served with Adobo Rice, Refried Beans, 

Lettuce & Tomato 11.95/*8.95  

El Grande 
Burrito Filled with Your Choice of Meat.   

Covered with Red Guajillo Chile Sauce & Melted 

Cheese.  Served with Rice, Beans, 

Sour Cream & Escabeche 11.50/*8.75 

 

Vegetariano 
Burrito Filled with Rice, Refried Beans, Grilled 

Cactus, Pico de Gallo & Guajillo Sauce. 

Covered with Black Beans, Melted Cheese,  

Roasted Green & Red Peppers.  Served with 

Cornbread, Guava Sauce &  

Escabeche 11.50/*8.75 

 

Texas 
Beef Burrito Generously Covered with Slow  

Cooked Chili, Melted Cheese, Black Olives,  

Green & Red Peppers.  Served with Cornbread, 

Guava Sauce & Esabeche 11.50/*8.75 

 

El Ranchero  
A Grilled Steak Burrito Covered with Black  

Beans, Ranchera Sauce, Melted Cheese,  

Pico de Gallo & Crumbled Chorizo.  Served 

With Red Potatoes & Escabeche 11.75/*9.50 

 

Con Camaron 
A Large Burrito Filled with Your Choice of  

Meat; then Covered with Guajillo Sauce &  

Melted Cheese.   Generously Topped with  

Grilled Shrimp &  Pico de Gallo Relish. 

Served With Adobo Rice, Vegetables & 

 Escabeche 14.25/*11.25 

 

E nchiladas 
Caribbean  

Burrito Filled with Mahi-Mahi, Shrimp &  

Pico de Gallo.  Topped with Creamy Jalapeno  

Sauce, Cheese, Grilled Ham & Pineapple.   

Served with Adobo Rice, Plantains &  

Escabeche 16.95 

B urritos 

 

*Lunch Portions Available 

Mon. - Fri. 11am - 4pm 
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