= CLASSIC COCKTFAILS—=

HOUSE MARGARITA
Sauza, triple sec, lime.. $6 (160z) $5(80z)
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GOLDEN RITA
Grand Marnier, Jose Cuervo Gold,

Lime&Orange $10

BLUE MARGARITA
Sauza, triple sec, blue curaeao, lime $7

MOJITO

Bacardi rum, lime, mint $8.50
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DAIQUIRI

Bacardi rum, pi—a colada $8
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CORONARITA
House margarita & coronita $10

CERVEZA——

IMPORTED DRAFT: MUG $3.50, GRANDE MUG $6.50,
PITCHER $13 / DOMESTIC DRAFT: MUG $3, GRANDE MUG
$6, PITCHER $12 / IMPORTED BOTTLED: $4 / DOMESTIC

BOTTLED: $3

DRAFT
Modelo Especial, Negra Modelo, Dos Equis,
Miller Lite, Lagunitas

BOTTLED DOMESTIC
Budweiser, Bud light, Miller lite, Coors light,

Michelob ultra,Yuengling lager, 16 Mile, 60
Minute, Blue Moon, St. Pauli non-alcoholic

BOTTLED IMPORTED
Dos Equis lager, Dos Equis amber, Negra

Modelo, Modelo Especial, Corona, Corona
Light, Heineken, (Stella $5)

FLAQUITA
Patr—n Silver $11 or Patron Roca $14, Patron

Citr—nge, agave nectar, lime

WINES——

GLASS $6, HALF CARAFE $15, FULL CARAFE $25

WHITE
Chardonnay, pinot grigio, sauvignon blanc,

white zinfandel

RED
Merlot, cabernet sauvignon, pinot noir

RED SANGRIA
Merlot, SoCo, Pomegranate $9

( &
WHITE SANGRIA
pinot grigio, rum, fruit snaps, orange juice $9
( &

18% MAY BE ADDED FOR GRATUITY TO PARTIES OF 6 OR MORE / ONLY ONE COMPLIMENTARY BASKET OF CHIPS AND SALSA
THE CONSUMPTION OF RAW OR UNDERCOOKED FOOD INCREASES THE POSSIBILITY OF FOOD BORNE ILLNESS.

HAND-CRAFTED
COCKTAILS

TABLE MARGARITA
Patron Silver $10 or Hornitos Silver $8;

triple sec, lime

CHIHUAHUA BITE
Patron Silver, Patron Citronge, agave nectar,

jalape—o, ginger, lime. $11
WATERMELON PATRON MULE
Patron Silver, fresh watermelon, lime juice,
and ginger beer $1 1
CACTUS PEAR MARGARITA
Sauza Tequila, cactus pear juice, lime, and
triple sec $8

MICHELADA
Spiced house bloody mary mix and Mexican

beer in a grande mug $8.5

— TEQUILA FLIGHTS

PREMIUM
1942, Casa Azul, Jose Cuervo Platino $30

PATRON ROCA
silver, reposado, a—ejo $25

SOFT DRINKS——

FREE RE-FILLS ON FOUNTAIN SODA, COFFEE, AND ICED
TEA ONLY

Pellegrino sparkling water $3.50, Panna
water $3.50, Coca-Cola Products, bottled
water, bottled Mexican Coke & Jarritos;
apple, orange, and cranberry juice, milk,
coffee, hot tea, and, China mist iced tea

$2.50

DESSERT DRINKS—

DIGESTIFS Chartreuse, Jagermeister,
Drambuie, Campari, Luxardo, Romana
sambvca, Figenza vodka $5; Tequila Rose,
Rumchata, Kalhua, Baileys $4

CUCARACHA Kalhoea, baileys, cocoa
liquor, vanilla ice cream mudslide $6

DESSER¥F

FRIED ICE CREAM Vanilla ice cream
coated with coconut and rice crispies;

topped with whipped cream and chocolate
syrup. $6

CHURROS Three pastry-like donut
sticks filled with Bavarian cream and dusted
with cinnamon and sugar. $5



APPETIZERS

A TABLE WINGS 8 chicken wings,
tamarind-chipotle glaze or mild buffalo sauce,
celery, carrots, blue cheese dressing $10

SUPER TABLE NACHOS Homemade
corn chips with oven-melted cheese, grilled
steak or chicken, beans, lettuce, guacamole,
tomatoes and sour cream $13

SUPER NACHOS Tortilla chips topped
with melted cheese, ground beef, shredded
chicken, refried beans, lettuce, tomatoes,
guac, sour cream $12

NACHOS Tortilla chips, oven-melted
cheese, and your choice of beans ($8);
chicken or ground beef ($9); shrimp ($11)

MUSHROOM QUESADILLA Soft
corn tortillas, grilled cheese and mushrooms;
guac salad $8

JALAPE,O POPPERS Cheddar
cheese stuffed jalape—os, guacamole salad
and sour cream $9

QUESO FUNDIDO Oven-melted
Chihuahua cheese, chorizo, poblano peppers
and onions; Side of flour tortillas $8. Add
Mushrooms $1

CALI GUAC Avocado, roasted tomatoes,
goat cheese and pistachios $6

GUACAMOLE DIP $4
QUESO DIP $4

TORTILLA SOUP Chicken&tomato
broth, queso fresco, avocado, tortilla strips
and sour cream $6  add chicken $1
POBLANO SOUP Creamy poblano,
zucchini, corn and mushroom. $6

SALADS——

NOPALITO SALAD Tender cactus,
tomatoes, red onions, cilantro, spring mix,
gueso fresco, cotija cheese, avocado, olive
oil $10

GUACAMOLE SALAD Lettuce,
guacamole, shredded cheese, and pico de
gallo $8

STRAWBERRY-MANGO SALAD

Grilled chicken w/spring mix, strawberries,
mango, pomegranate seeds, candied pecans
and homemade balsamic dressing $13. With
scallops or shrimp $15

18% MAY BE ADDED FOR GRATUITY TO PARTIES OF 6 OR MORE / ONLY ONE COMPLIMENTARY BASKET OF CHIPS AND SALSA
THE CONSUMPTION OF RAW OR UNDERCOOKED FOOD INCREASES THE POSSIBILITY OF FOOD BORNE ILLNESS.

SOUPS

BOWL $6 CUP $4

LUNCH ENTREES—

LUNCH ITEMS SERVED AFTER 3:00 PM HAVE A $3 LATE
LUNCH FEE. DINNER ITEMS AVAILABLE AT LUNCH TIME

CHILE RELLENO SoufflZ-battered
poblano pepper filled w/mashed potatoes &
cheese; doused w/tomato sauce; served
wi/rice $11

CHILE EN NOGADA Poblano pepper
stuffed with sweet-savory ground pork and
beef; dried fruit, pine nuts and almonds;
covered w/a creamy walnut sauce and
pomegranate seeds $11

DUCK ENCHILADAS 2 duck confit
enchiladas; doused w/poblano pepper-pumpkin
seed sauce; topped w/ sour cream swirls;
served w/ rice and black beans $11

ENCHILADAS Groud beef, chicken,
cheese ($9) or shrimp ($10); your choice of
green tomatillo, red tomato or mole sauce ($1
extra); served w/ rice and beans

CHICKEN & CHORIZO PASTA

Penne pasta w/tomato-cream chipotle sauce,
broccoli & corn; complemented w/garlic
bread $11

FAJITAS Grilled chicken ($10), beef ($11)
or shrimp ($12) w/bell peppers, onions,
tomatoes, corn, and mushrooms; your choice
of rice or beans; served w/ guacamole salad
and corn or flour tortillas.

QUESADILLA Flat flour tortilla, refried
beans, mozzarela; choice of chicken ($10),
beef ($11), mushrooms ($10) or shrimp($12);
choice of guacamole, rice or sour cream.

BURRITO MAYA Grilled beef ($10)
chicken ($9) or shrimp ($11) with onions, bell
peppers, tomatoes, corn and mushrooms
wrapped in a flour tortilla, topped with

cheese dip, green salsa and pico de gallo; rice
& beans on the side.

CHIMICHANGA Soft or fried flour
tortilla filled with beef ($10), chicken ($9) or
grilled shrimp w/onions and peppers ($11);
topped w/queso dip, lettuce, pico de gallo,
sour cream & guaca; side of rice & beans

TACO SALAD Ground beef ($9),
shredded chicken ($9), or grilled shrimp ($11)
w/beans, lettuce, cheddar cheese, sour
cream and pico de gallo in a crispy flour
bowl.



— DINNER ENTRFES

SABANA INVIERNO Grilled chicken
breast, Chihuahua cheese, creamy poblano

peppers, onions, and tomato sauce; roasted

veggies and rice $15

CHILE RELLENO SoufflZ-battered
poblano pepper stuffed w/mashed potatoes
and cheese; doused w/tomato sauce;rice and
re-fried beans. $14

PECHUGA RELLENA Chicken breast
stuffed w/spinach, ham and queso fresco;
mole sauce, roasted rosemary vegetables
and rice $16

CHILE EN NOGADA Poblano pepper
stuffed w/sweet-savory ground pork and
beef, dried fruit, pine nuts and almonds;
covered w/a creamy walnut sauce and
pomegranate seeds. $14

TAMPIQUE,A STEAK
House-marinated grilled teres major steak

(80z.); served w/three sides $18:
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MEX BURGER Guacamole, Chihuahua
cheese, grilled onions & mushrooms; French
fries & chipotle mayo $14

FLAUTAS Four crispy taquitos filled with
shredded beef ($13), chicken or cheese ($12);
green & red sauce, sour cream, and lettuce.
Side of black beans, refried beans or rice

CHICKEN & CHORIZO PASTA

Penne pasta w/fresh tomato-cream chipotle
sauce, broccoli, and corn; topped w/caotija
cheese and served w/garlic bread. $15

LA GRAN QUESADILLA Grilled beef
($14), chicken ($13), mushrooms ($13), shrimp
($15); served w/ two choices of rice, beans,
guacamole, pico de gallo or sour cream.

EL GRAN BURRITO Grilled beef ($14),
chicken ($13) or shrimp ($15) w/onions, bell
peppers, tomatoes, mushrooms, and corn;
topped w/ cheese dip, green sauce and pico
de gallo; served w/rice and beans.

CHIMICHANGA One soft or fried
flour tortilla wrapped around shredded beef
($14), chicken ($13) or shrimp ($15); topped
w/queso dip, lettuce, pico de gallo, sour
cream and guacamole; rice and beans.

MAYA TACO SALAD Grilled beef ($14),
chicken ($13) or shrimp ($15) w/onions, bell
peppers, mushrooms, tomatoes, corn, and
refried beans; topped w/lettuce, sour

cream, pico de gallo & shredded cheese in a
crispy flour tortilla bowl.

18% MAY BE ADDED FOR GRATUITY TO PARTIES OF 6 OR MORE / ONLY ONE COMPLIMENTARY BASKET OF CHIPS AND SALSA
THE CONSUMPTION OF RAW OR UNDERCOOKED FOOD INCREASES THE POSSIBILITY OF FOOD BORNE ILLNESS.

3 soft corn tacos
filled w/duck confit and caramelized apples.
Served w/ black-bean mango salsa and
green tomatillo-avocado salsa. $15

DUCK CARNITAS

TACOS DE ASADA 3 soft tacos (corn
or flour tortilla) w/ grilled chicken ($12),

steak ($13), or shrimp ($14), mushrooms and
onions; served w/cheese dip, pico de gallo &
black beans.

ALAMBRE TACOS 3 soft corn tacos
w/ grilled beef, chicken, chorizo, bell
peppers and onions; topped w/ Chihuahua
cheese, served w/ rice, beans or guacamole.
$13

FISH TACOS 3 soft corn tacos filled
wi/grilled catfish, pico de gallo, cilantro,
cabbage and spicy sour cream; served
w/rice. Shrimp option available $14

FIESTA TACOS 3 hard or soft shell
tacos w/ground beef or shredded chicken
topped w/ lettuce and cheese; served
w/rice. $10

—— ENCHILADAS—

ENCHILADAS POBLANAS Three
soft corn tortillas filled w/chicken, doused
w/homemade mole sauce - the classic mole
from Puebla made wi/three chiles, pumpkin
seeds, peanuts, almonds, sesame seeds and
natural chocolate- and cheese; served wi/rice
and guacamole salad. $15

TABLE ENCHILADAS Three soft
corn tortillas, filled w/shredded chicken,
ground beef or cheese; doused w/ your
choice of red tomato sauce, green tomatillo
sauce or mole sauce($1 extra); rice and
beans. $14

ENCHILADAS DEL MAR Three soft
corn tortillas rolled around shrimp; doused
w/poblano pepper-pumpkin seed sauce;
topped w/ sour cream swirls; served w/

rice and salad. $15

DUCK ENCHILADAS Three duck
confit enchiladas; poblano pepper-pumpkin
seed sauce; topped w/sour cream swirls;
rice and black beans $15



FAJITAS

ALL FAJITAS ARE PREPARED WITH GRILLED ONIONS, BELL
PEPPERS, MUSHROOMS, CORN, AND TOMATOES; SERVED
WITH THREE CORN OR FLOUR TORTILLAS, A SIDE OF RICE
OR BEANS, AND A SMALL SALAD WITH LETTUCE, PICO DE
GALLO, SHREDDED CHEESE, SOUR CREAM, AND
GUACAMOLE.

CHICKEN FAJITAS $16
CHICKEN & STEAK $17
STEAK FAJITAS $17

VEGGIE FAJITAS With additional
carrots and zucchini. $15

TEXAS FAJITAS
shrimp $18

Steak, chicken and

FAJITAS DEL MAR
scallops $18

Shrimp and

—— SEA FOOBb—

PESCADO A LA VERACRUZANA
Veracruz-style catfish fillet, Caribbean
peppers, onions, tomatoes, capers and green
olives; served w/rice and avocado. $15

CEVICHE DE CAMARON Shrimp
w/pico de gallo and avocado; served on two
flat crispy corn tortillas. $13

COCTEL DE CAMARON Shrimp in
home-made cocktail sauce, avocado, pico de
gallo. $15

CAMARONES A LA DIABLA
SautZed shrimp in spicy tomato sauce; rice
and avocado. $16

MAYA SHRIMP Grilled shrimp wrapped
w/bacon & covered w/cheese dip. Served
w/ rice & roasted rosemary veggies. $17

KIDS

CHICKEN NUGGETS & FRENCH
FRIES $6

BROCCOLI & CHEESE PASTA $6

CHEESE BURGER & FRENCH
FRIES $6

CHEESE QUESADILLA
(PLAIN/CHICKEN/BEANS) WITH
RICE $6

18% MAY BE ADDED FOR GRATUITY TO PARTIES OF 6 OR MORE / ONLY ONE COMPLIMENTARY BASKET OF CHIPS AND SALSA
THE CONSUMPTION OF RAW OR UNDERCOOKED FOOD INCREASES THE POSSIBILITY OF FOOD BORNE ILLNESS.

A LA CARTFE

HARD SHELL TACO Crispy corn taco
w/ground beef or shredded chicken, lettuce,
cheese $3

SOFT TACO Flour tortilla, ground beef
or shredded chicken, lettuce, cheese$3

MAKE-YOUR-OWN TACO Grilled
steak, chicken, chorizo($3.50) fish OR
shrimp ($4) on corn OR flour tortilla with 2

toppings:
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BURRITO Flour tortilla filled w/ground

beef, shredded chicken or re-fried beans,
topped with red sauce and cheese $4.75..
with shredded beef $5.75

ENCHILADA Corn tortilla filled
w/ground beef, shredded chicken, cheese or
re-fried beans, topped with green or red
sauce and cheese $3

QUESADILLA Plain cheese $3, grilled
chicken&cheese $4, grilled steak&cheese $5,
grilled shrimp&cheese $6

CHILE RELLENO SoufflZ-battered
poblano pepper stuffed w/mashed potatoes
and cheese; doused w/tomato sauce $7.50

SPANISH RICE $3

BEANS Black beans or re-fried beans $3

ROASTED VEGGIES Roasted
rosemary veggies (carrots, brussel sprouts,
broccoli, cauliflower) $3.50

SOUR CREAM 20z $1

SHREDDED CHEESE Shredded
American and cheddar cheese $1.25

SMALL QUESO 20z. cheese dip $2

SMALL GUAC 20z. guacamole dip $2.50

PICO DE GALLO Chunky salsa
w/chopped tomatoes, onions, jalape—os,
cilantro, lime $1.50

SALSA BRAVA Hot salsa w/green
tomatoes, onions, cilantro, arbol chiles $3

JALAPE,OS Pickled $1.25, fresh
w/salt&lime juice $1.50, grilled w/onions $3

TORTILLAS 3 corn or flour tortillas
$1.25

FRENCH FRIES $4

LTC SALAD Lettuce, tomato & Cheese
salad $4

FAJITA SALAD Lettuce, pico de gallo,
sour cream, guacamole, cheese $5



