El

Mariachi
San lucas

Monday -closed
Tuesday to Saturday 11:00am-9:30pm
Sunday 12:00pm to 9:00pm
Lunch from 11:00am to 3:30pm
Dinner from 4:00pm to CLOSE
Sunday dinner all day

V -vegetable option available

ww.elmariachisanlucas.com

APPETIZERS
Crab san lucas
A unique mix of dice tomatoes,onions,cilantro,jalapeño peppers,avocado,lime juice
and jumbo lump crab served with tortilla chips $10.99

Fiesta nachos (v)
Homemade tortilla chips layered with refried beans,pico de gallo,sour cream,queso
fresco and avocado. select a meat 8.99
Chorizo
Pulled chicken tinga
pork carnitas
Vegetarian (v)

Calamari
Crispy fried calamari served with a side of homemade red guajillo sauce.$9.99

Guacamole (v) Sm $6.99 Lg $ 10.99
Handmade with fresh avocado,jalapeño pepper,onions and lime juice,garnish with pico de
gallo and served with tortilla chips.
Shrimp wrap bacon new
5 large shrimp wrapped in bacon served with apricot chile de arbol cream cheese 10.99

Queso fundido V
Monterrey and oaxaca cheese melted ,top with pico de gallo and served with flour
tortillas.$8.99

Tacos dorados (flautas)

(v)
Pulled chicken and oaxaca- cheese rolled in a corn tortilla and deep fried topped with
lettuce,sour cream and queso fresco.$8.99

Chalupas 6pcs(v)NEW

b

Thin corn tortillas topped with your select sauce red chipotle or green tomatillo and
cilantro,onions and queso fresco$6.99

Quesadillas
All quesadillas are made with corn tortilla and topped with lettuce,sour cream and queso
fresco.
Chicken tinga 7.99
Huiltlacoche (V)7.99
Flor de calabaza (V) 7.99

Huarache (v)
Handmade oval shape tortilla filled with beans topped with green tomatillo or spicy
chipotle Sauce garnished with cactus salad and queso fresco.$8.99Add meat 3.99

Tortilla soup (v)

Tomatoe broth served with tortilla strips,avocado,queso fresco,fried pork skin ,cilantro and sour. Cream. $�.��

ENSALADAS/SALADS
Add chicken 3.99 shrimp 5.99 or 8oz salmon 9.99

San lucas
Iceberg lettuce,avocado,tomatoe,cucumbers,queso fresco and radish. Served
with our homemade chipotle ranch dressing. $7.99

Nopales
Cactus leaves cut into long strips mix with pico de
gallo,radish,avocado,queso fresco and pickle japeño peppers.$7.99

El mariachi
Spring mix,apples,strawberries,grapes,mango and caramelized walnuts in a
tequila mango vinaigrette.$8.99

Especiales De la Casa
Comes with rice and beans and house salad choice Chipotle ranch or tequila mango vinaigrette dressing

MOLCAJETE
Pan seared chicken breast,beef,pork and shrimp,garnished with cactus salad,queso fresco and avocado. In your Choice of
sauce 24.99
Green tomatillo spicy
Red guajillo chile mild.

ENCHILADAS
3 homemade tortillas filled with pulled chicken and oaxaca cheese,covered with you Choice of sauce.
Green tomatillo spicy,
Red Guajillo mild
or Traditional Mole Poblano
Topped with lettuce,sour cream and queso fresco. 14.99
Chile relleno(V) AN
Fired Roasted poblano pepper stuffed with oaxaca cheese dipped in egg batter and fried ,finished with

fresh corn, cilantro,jalapeños in a tomatoe cream sauce.$14.99.

Tradicionales Fajitas new
Served with shredded lettuce,sour cream and pico de gallo with hand made corn tortillas.Choice meat :
Chicken 16.99
Chorizo and shrimp 21.99
Chorizo 16.99
Shrimp 18.99
Beef 17.99
Pork 16.99
Vegetable (v) 14.99

CHILAQUILES(v)
Tortilla chips simmered in a red guajillo or green tomatillo sauce. Topped with lettuce sour cream and queso fresco
Select a meat chicken or pork 14.99

SEAFOOD/MARISCO
CAMARONES A LA DIABLA
Sauteed large shrimp with butter and garlic in our house special spicy sauce.and garnished with Avocado. 19.99

tILAPIA A LA MEXICANa NEW
Tilapia filet sauteed with tomatoes,onions,jalapeños and cactus salad 17.99

Tilapia poblana

Tilapia filet sauteed with spinach,tomatoes,capers,olives,roasted poblano peppers and red onions 17.99

TEQUILA SALMON

Pan seared alaskan salmon,topped with jalapeño,cilantro,tequila lime cream sauce. 19.99

PORK/PUERCO
Al pastor platter NEW
Marinaded pork in a red guajillo chile with pineapple,served with cactus salad,sour cream and queso fresco 18.99

Pork chop EN SALSA VERDE NEW
Pan seared french cut pork chop topped with pumpkin blossoms and melt oaxaca cheese cover with salsa verde 18.99

el mariachi pork chop
Pan seared french cut pork chop , topped with apples in a chipotle demi glace sauce $18.99

BEEF/BISTECK
El azteca strip steak NEW
strip steak sauteed with onions, cactus leaves and shrimp 27.99

El ranchero strip steak
Pan seared stripsteak topped with mushrooms and oaxaca cheese melted .finished with chile de arbol
cram sauce 24.99

bisteck encebollado NEW
Top round beef with sauteed spanish onions served with guacamole $18.99

Bisteck a la mexicana new
Top round beef sauteed with tomatoes,onions,jalapeños served with guacamole ,ensalada de nopales.18.99

CHICKEN/POLLO
Pollo mexicano
Pan seared chicken breast top with crab meat,roasted poblano peppers,oaxaca and monterrey
cheese melted, finished with chile de arbol cream sauce. 19.99

poLLO EN MOLE POBLANO NEW

Pan seared chicken breast covered with our tradiciotional mole poblano
sauce . (Contains nuts)14.99

POLLO SAN LUCAS

Pan seared chicken breast topped with sauteed mushrooms in a red guajillo chile sauce .16.99

CHICKEN MILANESE new

Breaded chicken breast served with fries . 14.99

BEFORE PLACING YOUR ORDER ,PLEASE INFORM YOUR SERVER IF YOU OR A PERSON
IN YOUR PARTY HAS A FOOD ALLERGY.

TACOS
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Sunset Menu

4 PER ORDER

Sunday to thrusday 3:00pm to 6:00pm

All tacos are made with homemade corn tortillas
Served with dice onion and cilantro

CANT NOT BE COMBINED
4AL PASTOR PORK /marinaded pork in a red sauce with pineapple 10.99
4CARNITAS /pork chunks 10.99
4CHORIZO/mexican sausage 10.99

4chicken tinga/pulled chicken

3 courses 15.99 per guest

Salad
Chipotle ranch or tequila mango vinaigrette dressing

seasoned with tomatoes,onions

and ligth chipotle sauce 10.99.

4 BEEF/seasonig Shredded top round beef. 10.99
4VEGETABLES (V) 10.99
4 FISH tilapia filet served with shredded lettuce
3 SHRIMP tacos al pastor

Entrees
and mango salsa 14.99

served with lettuce, pico de gallo ,sour cream and queso fresco $11.99

Add lettuce,tomatoe,sour cream and cheese. $1.99
Add side of rice and beans 3.50

Enchiladas
Chile relleno
Chicken milanese
Shrimp fajita
Tilapia poblana
Carnitas platter
Dessert
Churros or Tres leches cake

TORTAS / SANWICHES
All tortas come with side of french fries
And your choice of pickle jalapeño or chipotle pepper

Chicken milanesse
Breaded chicken breast with lettuce.tomatoe,onion,oaxaca
cheese,avocado. $9.99

Carnitas
Avocado,onions,cilantro and oaxaca cheese.$9.99

vegetables(v) $9.99

DESSERTS
Churros W/vanilla ice cream $6.99
Flan $5.99
Bread pudding $6.99
Brownie Sunday $6.99

BEVERAGES Mexican sodasJarritos $2.25
Coca Cola
TraditionaL $3.50
Horchata
Jamaica /habicus Ice tea Milk
unswteed ice tea 2.50
Sprite 2.50
Diet coke 2.50
Piña colada 5.99
Margarita mix glass 2.99
Margarita mix pitcher
10.99
( non alcoholic)

Guacamole
Fiesta nachos
Queso fundido
Chalupas
Tacos dorados
Tortilla soup
Enchiladas
veggie Fajita
Chile relleno
Chilaquiles
Vegetable Torta
Flor de calabaza quesadilla
Huitlacoche quesadilla
Vegetable quesadilla
Tacos
Please see regular menu for full dish
description.

Tres leches cake $5.99

Sangria
Lime
Pineapple
Fruit punch
Mandarin
Mango
Apple
Grape fruit
tamarind

vegetarian Menu

shake

Strawberry
Vanilla
chocolate

licuados $5.99
Fresa , Platano
,NueZ,Mango

Cafe
Cafe de la olla 2.50

Caffe americano 2.50

Hot tea 2.25

BEFORE PLACING YOUR ORDER ,PLEASE INFORM YOUR SERVER IF YOU OR A PERSON
IN YOUR PARTY HAS A FOOD ALLERGY.

