HOLA!

Priwcipio/Appetizers

quacamole Fresco
Made fresh at your table! 9

ceviche Mexteano
Halibut poached thew marinated in Lime juice with onion, cilantro, tomatoes and
avocado.
Served with tostadas 12  with Mexiean Prawns. 12

Empanadas Camardne (turnovers)
Fresh homemade red masa turnovers stuffed with shrimp, tomatoes, onion and
cilantro. Served with sour cream, guacamole and tomatillo sauce. 9

Tortas Ahogadas
French bread filled with refried benas and pork carnitas deep in a red salsa and
topped with red pickle onion. 9

Ensaladas/salads

Ensalada Mixta (Mixed salad)
A healthy mix of greens, jieama, tomatoes, mango, cucumber, avocaolo, spicg
peanuts dressed with a hibiscus agave vinaigrette. £
Add Chicken 10  Add Haltbut 12

ensalada verde
BaY Spinach mixed with cucumber avocado red onion Portobello mushroom ana
Howme made queso fresco dressed with Lime cilantro vinaitgrette. £
Add prawns 12

Taco salad
Seasoned tortilla strips on a bed of fresh greens with chicken or shredded beef.
Topped with sour cream, guacamole, cheese and tomatoes. 9



HOLA!

enchiladas

ALl enchiladas served with rice and beans.

Rojas (Red)
Two corn tortillas filled with your choice of chicken, shredded beef or cheese.
Topped with roasted tomato sauce and cheese. 9

Rawncheras
with your choice of chicken, cheese, shredded beef or seasoned potatoes.
Topped with red sauce, romaine Lettuce, sowr cream, avocado, tomatoes and Mexican
cheese. 11

Rueretanas
owne corn tortilla filled with shredded chicken breast topped roasted tomatillo sauce,
Mowterey cheese and Chorizo (Seasoned Mexican sausage). Served with sour

cream and avocado. 9

Mole
Corn tortilla with chicken or pork covered with Mole (sweet and spicy sauce),
cheese, avocado, sowr cream and roasted sesame seeds. 9

Shrimp

Pacific prawns with tomatoes, onions and cilantro sautéed with white wine & rolled
b corn tortillas. Covered with green tomatillo sauce and topped with cheese, sour
cream ano avocado. 10

Lobster
Lobster tail sautéed in white wine reduction with spinach, tomatoes, oniown,
anol topped with green sauce, sour cream and avocado.
Served with rice and black beans. 12



HOLA!

Beblodas Refrescantes/ Soft Prinks 2
Sprite, Coke, Diet Coke, lced Tea, Root Beer

Lemonaode, and Hibiscus leed tea (wo caffeine no sugar) 4

Bebidas Especia les/ Nown-Alcoholie 4
Margaritas/Mojitos

Mango, Strawberry or Jamaica (Hibiscus)

Postres

Flan (check with your server for the flavor of the day).

Churros

Fried Sticks of tender dough, made from flowr and other

fune ingredients with a crispy outer shell and a cake Like center.
Served over vawnilla tee cream. €

Bananas Flameadas

Sliced bananas pawn fried with butter, browwn sugar, cinnamon

and fired Wp with Cruzan Rum. Served with vantlla Lee cream.
Maode at your table! 14

* Ask your server for our Ligquid Kitchenw Menu!



Mexloaw Traditlons I i O I A!

Sopa de Pollo (Chicken soup)
Shredded Chicken, tomatoes, ontons avocado and crispg tortillas
stmmmered Ln a savory broth topped with sour cream, cilantro and cheese.
Cup 23 Bowl 9

BAja Burrito
Flowr tortilla filled with your choice of chicken or shredded beef.
Topped with red sauce and Mownterey cheese.
Served with rice and beans. 10 Add sour cream § guacamole 2

Quesadilla with Portobello and Epazote
(savory, Mexiean Herb)
Flowr tortilla filled with seasoned Portobello mushrooms and Jack cheese.
Accompanied with sour cream, pico de gallo and guacamole. 9

Burrito Relleno
A flowr tortilla rolled with a Chile Relleno, rice, refried black beans covered
with red sauce. Topped with Monterey cheese, romaine lettuce, tomatoes and
guacamole. 10

Chile Relleno
Pasilla Pepper roasted thew stuffed with corn ano Mexican cheese with light
red arbol salsa. Topped with creamy cheese sauce and pico de gallo.
Served with rice and beans. 10

Combinactones (Combinations)
AlL combinations with chotce of cheese chicken or shredded beef.
Served with rice and beans.
Choose one F Choosetwo 9

. enchilada

. Tostada

. Taco

«  Chimtichanga 4



