


APPEIIZERS

PORK BELLY BITES
GUACAMOLE DIP
CHEESE DIP
QUESO FUNDIDO
PIZZA BIRRIA

STREET NACHOS

SHRIMP, CHICKEN AND STEAK.
TOPPED WITH MELTED CHEESE,
PICO DE GALLO, AND SOUR CREAM.

NACHOS DEL MAR

GRILLED SEAFOOD MIX, TOPPED WITH
QUESO SAUCGE, PICO DE GALLO AND
AVOCADO.

NACHOS LOCOS

SEASONED GROUND BEEF OR CHICKEN
REFRIED BEANS, JALAPENO, QUESO
LETTUCE, SOUR CREAM, PICO DE GALLO,
AND GUACAMOLE.

WINGS (10)
MILD OR SPICY, MANGO HABANERO,
CREAMY CHIPOTLE AND CLASSIC BUFFALO.

TAQUITOS

CRISPY CORN TAQUITOS, BEEF OR CHICKEN.

EMPANADAS (3)
DEEP-FRIED PASTRY, CHICKEN TINGA OR
BEEF.

MEXICAN STREET CORN
CHAR-GRILLED CORN, MAYO, COJITA CHEESE,
TAJIN, LIME , AND SALT CILANTRO.

MEXICAN RICE $3

REFRIED BEANS O3
GRILLED VEGGIES :g
CILANTRO RICE $3
BLACK BEANS $a
SWEET PLANTAINS $4

ORDER TOSTONES

FRIES ¢4

SALADS

CEASAR SALAD $14
GRILLED CHICKEN, ROMAIN LETTUCE,
COJITA CHEESE, OLIVE OIL, PICO DE
GALLO, CROUTONS, AND AVOCADOS.

TACO SALAD

CRISPY TORTILLA SHELL,
LETTUCE, BLACK BEANS,
SOUR CREAM, CHEESE,

AND GUACAMOLE.
VALLARTA SALAD $16
GRILLED CHICKEN AND SHRIMP, ***GROUND BEEF $13
ROMAIN LETTUCE, BLACK BEANS, ***GRILLED CHICKEN $14
RICE, ONIONS, BELL PEPPES, CHEESE, **+STEAK $16
PICO DE GALLO, CROUTONS, AND ***SHRIMP 17
AVOCADOS SLICES.
TOSSED SALAD $8

FRESH TOMATOES SLICES, BELL PEPPER, ONIONS, LETTUCE, PICO DE GALLO,
CHEESE, CROUTONS, AND AVOCADO SLICES.

RICE BOWL
RICE, BLACK BEANS, GRILLED ONIONS, PEPPERS, ROASTE CORN, LETTUCE,
PICO DE GALLO, CHEESE, AND GUACAMOLE.

GRILLED CHICKEN  $15| STEAK

$16 | SHRIMP  $18

POLLO $16
SIETE MARES $26
CALDO DE RES $18
CAMARON $18
MENUDO $18

WEEKEND ONLY

CEUICHES

FRESH GUACAMOLE $14
AVOCADO, ONIONS,TOMATOES,LIME, JALAPENO AND SEA SALT.
LOCO GUACAMOLE  $16

CHICARRON, AVOCADOS, ROASTED JALAPENOS,
QUESO FRESCO, BACON, PICO DE GALLO, LIME AND SALT.

MANGO HABANERO CEVICHE $15
FRESH JUICY SHRIMP MARINATED WITH OUR
HOUSEMADE MANGO HABANERO SALSA,

FRESH LIME JUICE,RED ONIONS, DICED MANGO,
TOMATOES, CILANTRO AND AVOCADO.

AGUACHILE $18
LIME INFUSED SHRIMP,ONIONS, CUCUMBER,JALAPENOS,
AVOCADO,AND LIME JUICE

*SR. LOCO CEVICHE $16
FRESH FULLY COOKED SHRIMP MARINATED,
RED ONIONS, TOMATOES,CILANTRO AND AVOCADO.

FRESH GUACAMOLE




ADD CHICKEN OR STEAK $3

MON - FRI
AL e ADD CHICKEN OR STEAK $5

GHERTE YOUR “TORTAS

ALL OUR TORTAS ARE TOPPED WITH LETTUCE, PICO DE GALLO,
QUESO FRESCO,AVOCADO SLICES, AND FRIES.

(WITH RICE & REFRIED BEANS)
SERVED FOR LUNCH ASADA $16
POLLO ASADO $16
1 ITEMS S9 2 ITEMS S13 3 ITEMS S14 AL PASTOR $16
EXTRA CARNITAS $16
PICK YOUR ITEMS - -
BURRITO, ENCHILADA, - SHREDDED BEEF +2.5 CUBANA (PORK AND HAM) 816
TACO, QUESADILLA + PASTOR OR CARNITAS +3
OR TOSTADA. - GRILLED STEAK OR GRILLED CHICKEN +3 COCHINITA PIBIL $16
- GRILLED VEGETABLES +2
PICK YOUR FILLINGS * GRILLED SHRIMP +5 BIRRIA $16
SEASONED GROUND BEEF,
SHREDDED CHICKEN, CHEESE CHILANGA (STEAK AND CHORIZO) $16

OR BEANS.

SOPCS

ALL SOPES COME IN 3 PIECES

ASADA $16
SHREDDED CHICKEN $16
CHICHARRON $16
CARNITAS $16
AL PASTOR $16
COCHINITA PIBIL $16
BIRRIA $16

*18% GRATUITY FOR PARTIES OF 6 OR MORE*




TAQUERIA

FRIDA

MEXICAN STYLE: ONIONS AND CILANTRO
AMERICAN STYLE: LETTUCE, TOMATOES AND SHREDEED CHEESE.

3 OF THE SAME TACOS WITH RICE & BEANS

TEX MEX $12 CHICHARRON TACOS $14
GROUND BEEF OR MARINATED CHICKEN WITH SALSA VERDE
CARNITAS $14 MAHI $16
CHORIZO $14 TILAPIA $13
POLLO ASADO $14 SHRIMP $16
STEAK $14

AL PASTOR $14

BIRRIA $16

COCHINITA PIBIL $16

GREATE

YOUR OWN COMBO DINNER

(Served with Mexican Rice & Refried Beans)
1I1tems 12 2 Items 14 3 Items 16

ITEMS

BURRITO, ENCHILADA, TACO,
QUESADILLA, TOSTADA OR CHILE RELLENO

FILLING

GROUND BEEF, SHREDDED CHICKEN,
CHEESE OR BEANS.

SHREDDED BEEF OR CARNITAS +2.5
GRILLED STEAK OR CHICKEN +3

GRILLED VEGETABLES +2
GRILLED SHRIMP +5

JEEE
TACOS

CANCUN SHRIMP TACO (1) $6.25
GRILLED SHRIMP SERVED WITH PICO DE GALLO AND CABBAGE
TOPPED WITH OUR SPECIAL SEAFOOD SAUCE.

TACO DEL MAR (1) $7.25
GRILLED MAHI AND SHRIMP. TOPPED WITH RED CABBAGE,

PICO DE GALLO, QUESO FRESCO. SERVED WITH OUR CREAMY
CHIPOTLE SAUCE.

CHIMICHURRI TACO (1) $6.25
SKIRT STEAK WITH CHIMICHURRI SAUCE,

FRESH LIME, PICO DE GALLO, CABBAGE,

AND QUESO FRESCO.

HAWAIIAN TACO (1) $6.25
GRILLED CHICKEN AND GRILLED SHRIMP WITH

GRILLED PINEAPPLE AND SLICE AVOCADO. TOPPED WITH

CHIPOTLE SAUCE.

VEGGIE TACO (1) $6.5
GRILLED SLICES OF MILD POBLANO PEPPER, ROASTED CORN,
MEXICAN ZUCHINI. TOPPED WITH PICO DE GALLO AND SOUR CREAM.

PARTY TACO $18
SIX TACOS OF THE SAME TACOS.
AMERICAN STYLE OR MEXICAN STYLE.

***ASADA
***GRILLED CHICKEN

~ CHILDREN UNDER 10~  $10

1. ONETACOWITH RICE AND BEANS
GRILLED CHEESE SANDWICH WITH FRIES
ENCHILADA, BEANS AND MEXICAN RICE
CHEESE QUESADILLA AND MEXICAN RICE
HAMBURGER WITH FRIES

MACARONI AND CHEESE WITH FRIES
CHICKEN FINGERS WITH FRIES

2.
3.
4.
S.
6.
7.




PLATOS

PRINCIPALES

CHOICE OF FLOUR OR CORN TORTILLAS

CARNE ASADA
CHAR-GRILLED STEAK TOPPED WITH ONIONS. SERVED WITH
RICE, BEANS AND AVOCADO SALAD.

ARRACHERA
HAND CUT ANGUS SKIRT STEAK, CHIMICHURRI, SWEET PLANTAINS,
RICE, BLACK BEANS AND AVOCADO SALAD.

EL JEFE STEAK
80z RIBEYE STEAK. SERVED WITH CHESSE ENCHILADA, GRILLED
ONIONS, RICE, BEANS AND GUACAMOLE SALAD.

STEAK AND SHRIMP
80z RIBEYE STEAK WITH GRILLED SHRIMP. SERVED WITH RICE ALONG
WITH FRENCH FRIES OR STEAMED VEGETABLES.

STEAK A LA MEXICANA

CHOPPED RIBEYE STEAK GRILLED, SAUTE ONIONS, TOMATOES.
SERVED WITH MEXICAN RICE, AND BEANS.

TRES AMIGOS

SLICED STEAK, CHICKEN BREAST AND SHRIMP. CHOICE OF MOJO

DE AJO OR A LA DIABLA. SERVED WITH RICE, BEANS AND AVOCADO
SALAD.

MEXICAN TWO AMIGOS

CHILE VERDE AND CHILE COLORADO. SERVED WITH RICE, BEANS,
AND GUACAMOLE SALAD.

CARNITAS

PORK SLOWLY COOKED FOR 24HR WITH DARK BEER, ONIONS,
GUACAMOLE SALAD, REFRIED BEANS AND MEXICAN RICE.

MOLE OAXACA

SAVORY AND SWEET CHILE SAUCE, AROMATIC SPICE RUBBED
CHICKEN, GREEN ONIONS, TOASTED SEASAME SEEDS,
QUESO FRESCO, MEXICAN RICE AND BLACK BEANS.

CHORIPOLLO
CHICKEN BREAST TOPPED WITH MEXICAN CHORIZO
AND CHEESE, SERVED WITH RICE AND REFRIED BEANS.

POLLO LOCO

GRILLED CHICKEN BREAST, GRILLED ONIONS, AND MUSHROOMS.
TOPPED WITH CHIPOTLE SAUCE. SERVED WITH WHITE RICE AND
STEAMED VEGGIES.

POLLO SANTA FE

GRILLED CHICKEN BREAST COVERED WITH FRESH SLICED MUSHROOMS,
SPINACH, BELL PEPPERS, ONIONS, AND SMOTHERED WITH OUR CHEESE
SAUCE. SERVED WITH RICE AND BEANS.

ARROZ CON POLLO

GRILLED STRIPS OF CHICKEN OVER A BED OF MEXICAN RICE,
COVERED WITH MELTED CHEESE. SERVED WITH LETTUCE,
SOUR CREAM,TOMATOES AND GUACAMOLE.

TAMALES DINNER
TWO TAMALES YOUR CHOICE OF BEEF, CHICKEN OR PORK
COVERED IN RED SAUCE. SERVED WITH RICE AND BEANS.

MILANESA

A BATTER DIPPED STEAK OR CHICKEN. SERVED WITH RICE,
BLACK BEANS OR REFRIED BEANS AND GUACAMOLE SALAD.

YUCATAN COCHINITA PIBIL

SLOW ROASTED PORK SHOULDER/PIBIL SAUCE.
SERVED WITH CILANTRO, PICKLED RED ONIONS,
CILANTRO RICE AND BLACK BEANS.

$23

$26

$26

$28

$24

$28

$24

$20

$22

$20

$20

$20

$20

$18

$25

$25

ARRACHERA

MEXICAN TWO AMIGOS

STEAK AND SHRIMP

CARNITAS




SHRIMP A LA DIABLA ! ENCHILADAS MEXICANAS
WITH MOLE SACUCE

T A
f
i

?: CARNE ASADA

COKE PRODUCTS $3 JARRITOS $4 MEXICAN COKE $4

COKE, DIET COKE, COCA COLA ZERO,

HI-C PINK LEMONADE,

HI-C PINK FRUIT PUNCH, GRAPEFRUIT
SPRITE, ROOT BEER, ORANGE.

HORCHATA $4.5

MANDARIN

JAMAIEA >4:5 PINEAPPLE
TAMARINDO $4.5 TOPOCHICO  $4
PINEAPPLE s45 GUAVA



FAJITAS

OURFAJITAS ARE COOKED WITH TOMATOES, ONIONS,
AND BELL PEPPERS.

SERVED WITH RICE, REFRIED BEANS, LETTUCE, PICO DE GALLO,
SOUR CREAM,GUACAMOLE AND FLOURS TORTILLAS

STEAK FAJITAS $21
CHICKEN & STEAK $24
CHICKEN FAJITAS $19
CHICKEN & SHRIMP  $27
SHRIMP FAJITAS $25

PINA MEXICANA  $23

PORK MARINATED IN OUR ADOBO SAUCE.

MOLCAIJETE $29

STEAK, CHORIZO, CHICKEN, SHRIMP
QUESO FRESCO, NOPAL “CACTUS"

VEGGIE FAJITAS $25
SRLOCO FAIITAS  $28

CHICKEN, STEAK AND SHRIMP

PINA LOCA $26
DELICIOUS SHRIMP, SCALLOPS AND
GRILLED CHICKEN WITH ONIONS,
TOMATOES, PINEAPPLE AND
GREEN PEPPERS. TOPPED WITH
SHREDDED CHEESE.

MEXICAN PARRILLADA $30

BURRITOS

& CHIMICHANGAS

SENOR BURRITO LOCO

BIG BURRITO FILLED WITH MEXICAN RICE, REFRIED BEANS,

SOUR CREAM, GUACAMOLE, PICO DE GALLO,
JACK CHEESE, LETTUCE, QUESO AND SALSA ROJA.

***GROUND BEEF, CHICKEN OR CARNITAS 1
***STEAK OR GRILLED CHICKEN il
***SHRIMP

CALIFORNIA BURRITO $17

FILLED WITH YOUR CHOICE OF CARNE ASADA,
GRILLED CHICKEN, CARNITAS OR AL PASTOR.
CHOICE OF BLACK OR REFRIED BEANS.

FILLED WITH RICE, PICO DE GALLO, SOUR CREAM,
CHEESE AND GUACAMOLE.

VEGGIE BURRITO $17

FILLED WITH MUSHROOMS, BELL PEPPER,
TOMATOES, ONIONS, CORN, SPINACH, BLACK BEANS
AND WHITE RICE. AVOCADO SLICES AND LETTUCE ON
THE SIDE.

GRILLED VEGGIES, CAMBRAY ONIONS, PORK TIPS, SHRIMP, STEAK, CHICKEN SHRIMP BURRITO $19
AND RED SAUCE. FILLED WITH BLACKENED SHRIMP, RICE,
AND CHORIZO. CHEESE, BLACK BEANS, BELL PEPPERS, ONIONS,
TOMATOES, CHIPOTLE SAUCE AND QUESO.
FAJITA BURRITO

FILLED WITH GRILLED ONIONS AND
BELL PEPPERS, LETTUCE, SOUR CREAM,
> GUACAMOLE, PICO DE GALLO,
4 QUESO, MEXICAN RICE.
:::GUAJILLO CITRUS CHICKEN §1g
ANCHO RUBBED STEAK

CHIMICHANGA

FLOUR TORTILLA, FLASH FRIED, QUESO, MEXICAN RICE
BEANS, LETTUCE, SOUR CREAM, GUACAMOLE AND
PICO DE GALLO.

*kk
*kk
*kk

GRILLED STEAK OR GRILLED CHICKEN

GROUND BEEF OR SHREDDED CHICKEN §14
GRILLED SHRIMP }%

»

SRLOCO .

MOLCAJETE
CHOCOLATE CAKE $7 FLAN $6
CHEESE CAKE $7 CHURROS $6
TRES LECHES $7 SOPAILLA $6




ENCHILADAS

& QUESADILLAS

ENCHILADAS CANCUN (3) 817
CITRUS GRILLED SHRIMP, GRILLED ONIONS, BELL
PEPPERS, QUESO, LETTUCE, SOUR CREAM, MEXICAN RICE,
GUACAMOLE AND PICO DE GALLO.

ENCHILADAS SUPREME (4) $16
GROUND BEEF, MARINATED CHICKEN, REFRIED BEANS,
AND CHEESE. TOPPED WITH RANCHERO SAUCE,
SHREDDED CHEESE, LETTUCE, SOUR CREAM, GUACAMOLE
AND PICO DE GALLO.

ENCHILADAS MEXICANAS (3) 815
GREEN SAUCE, RANCHERA OR MOLES SAUCE
MARINATED CHICKEN, CHIHUAHUA CHEESE, TOMATILLO
SALSA, MEXICAN RICE, LETTUCE, SOUR CREAM,

PICO DE GALLO AND GUACAMOLE.

SR LOCO QUESADILLAS $21
GRILLED SHRIMP, CHICKEN, STEAK, ONIONS, TOMATOES,

AND BELL PEPPERS. SERVED WITH RICE, BEANS, GUACAMOLE,
LETTUCE, PICO DE GALLO AND SOUR CREAM.

VEGGIE QUESADILLAS 14
CHEESE, MUSHROOMS, BELL PEPPERS, ONIONS,
TOMATOES, LETTUCE, BLACK BEANS, ZUCCHINI,
WHITE RICE, SOUR CREAM, PICO DE GALLO AND
GUACAMOLE.

QUESATACO BIRRIA $18
QUESADILLAS FILLED WITH OUR BIRRIA SPECIAL
FAMILY RECIPE FROM JALISCO, MELTED CHEESE,
ONIOS, AND CILANTRO. SERVED WITH RICE,
BEANS, AND BIRRIA CONSOME.

BIRRIA QUESADILLA $16

BEEF BIRRIA, CHILI OIL, CHEESE, MEXICAN RICE,
SOUR CREAM, AND GUACAMOLE SALAD.

QUESADILLA MEXICANA

CRISPY TORTILLA, CHEESE, RICE, LETTUCE,
SOUR CREAM, GUACAMOLE AND PICO DE GALLO.
**GROUND BEEF OR CHICKEN

MARISCOS

SEAFOOD

SHRIMP COCTAIL $18
SHRIMP CHIPOTLE $20

TEQUILA SHRIMP, SMOKY CHIPOTLE CREAM SAUCE,
RICE, BLACK BEANS, PICO DE GALLO,
QUESO FRESCO AND GREEN ONIONS.

MOJARRA FRITA $21
WHOLE DEEP FRIED TILAPIA. SERVED WITH
RICE, SALAD AND FRENCH FRIES.

FRIED RED SNAPPER $30
WHOLE DEEP FRIED RED SNAPPER. SERVED WITH
RICE, SALAD AND FRENCH FRIES.

BURRITO DEL MAR $19
A SHRIMP BURRITO FILLED WITH BELL PEPPES,
TOMATOES, ONIONS AND MUSHROOMS. SERVED

WITH RICE, BEANS, AND GUACAMOLE SALAD.

ARROZ CON MARISCOS $22
GRILLED SHRIMP AND SCALLOPS SMOTHERED IN

CHEESE SAUCE. SERVED OVER A BED OF RICE AND
GUACAMOLE SALAD.

HUACHINANGO ZARANDEADO MKT PRICE
SERVED WITH RICE, SALAD AND FRIES.
ALLOW 45 MIN COOKING WAIT

SHRIMP $20
MOJO DE AJO OR A LA DIABLA. LARGE SHRIMP
BASTED IN GARLIC OR DIABLO SAUCE. SERVED WITH
RICE AND GUACAMOLE SALAD.

CAMARONES CORA $30

FRIED SHRIMP ON SPECIAL FRIED CHILI.

FILETE DE PESCADO

GRILLED TILAPIA AL MOJO DE AJO OR A LA DIABLA.
SERVED WITH RICE, PICO DE GALLO AND
AVOCADO SALAD.

~TILAPIA $20
~MAHI $23
~+SALMON $24

CAMARONES CORA

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




MARGARITAS

CABERNET ,MERLOT SAUVIGNON BLANC

MALBEC, PINOT NOIR PINOT GRIGIO

SENOR LOCO MARGARITA rRGS9 e $14
MONTE ALBAN TEQUILA SILVER, TRIPLE SEC,
GRAN GALA, FRESH LIME JUICE, AND OUR
SPECIAL MARGARITA MIX.
PRESIDENTE MARGARITA rRec$9  1re $14
PRESIDENTE BRANDY, GRAN GALA,
TRIPLE SEC, FRESH LIME JUICE, AND OUR
HOMEMADE MARGARITA MIX.
13 0 MARGARITA $18
CRISTALINO TEQUILA, TRIPLE SEC,
GRAN GALA, FRESH LIME JUICE, ORGANIC
AGAVE NECTAR, AND MARGARITA MIX.
CANCUN MARGARITA Rec$S12 R $16
CENTENARIO TEQUILA, BLUE CURACAO
COCONUT RUM, AND MIX WITH OUR
CITRUS INFUSION.
EL JEFE MARGARITA rec$14 1 $18
PATRON TEQUILA REPOSADO, TRIPLE SEC,
GRAN GALA, FRESH LIME JUICE, AND OUR
MARGARITA MiX.
CASARITA MARGARITA rec$14 e $17
CASAMIGOS REPOSADO TEQUILA, FRESH LIME
JUICE, PATRON CITRONGE, ORGANIC AGAVE NECTAR,
AND A GRAND MARNIER FLOATER.
JALAPENO MARGARITA rec $14 e $17
JIMADOR TEQUILA REPOSADO, FRESH LIME JUICE,
ORGANIC AGAVE NECTAR, AND MUDDLED JALAPENOS.
CUCUMBER JALAPENO MARGARITA rec$14 1R $18
MILAGRO SILVER TEQUILA, FRESH LIME JUICE,
MUDDLED JALAPENO, CUCUMBER, ORGANIC AGAVE NECTAR,
AND ORANGE CURACAO.
SKINNY MARGA RITA rec $14  re $17
CAZADORES SILVER TEQUILA, FRESH LIME JUICE,
AND ORGANIC AGAVE NECTAR.
MARGA-RONA $17
CASAMIGOS TEQUILA, TRIPLE SEC, GRAN GALA,
FRESH LIME JUICE, OUR HOUSE MADE MIX WITH
AN UPSIDE DOWN 7OZ CORONITA.
cocouur MARGARITA $17
COCONUT TEQUILA, TRIPLE SEC, COCONUT MILK
COCONUT CREAM, FRESH LIME JUICE. SERVED WITH A SIDE
OF RUM.
WATERMELON MARGARITA $16
CAZADORES TEQUILA, OUR HOUSE MADE WATERMELON MIX,
WATERMELON LIQUEUR, FRESH LIME JUICE, AND TAJIM SALT RIM.
GUAVA MARGARITA $16
PATRON TEQUILA, GUAVA LIQUEUR, FRESH LIME JUICE, AND
OUR HOUSE MADE GUAVA MIX.
HIBISCUS MARGARITA 17
CAMARENA TEQUILA, TRIPLE SEC, FRESH LIME JUICE,
MIX WITH OUR HOMADE JAMAICA.
HORCHATA MARGARITA rec $12 1re $16
1800 sILVER TEQUILA, RUMCHATA, CINNAMON, AND MIX
WITH OUR HOMEMDAE HORCHATA.
MARGARITA FLIGHT $23
FOUR OF OUR DELICIOUS MARGARITAS, STRAWBERRY,
MANGO, GUAVA, AND CURACAO.
MEZCAL MARGARITA $18
MONTE LOBOS MEZCAL, FRESH LIME JUICE, AGAVE NECTAR,
AND OUR CITRUS INFUSED MIX. TAJIN AND SALT RIM.
EL CHAPO rec $13  1ra $17
MILAGRO RESPOSADO TEQUILA, FRESH LIME JUICE,
COINTREAU, ORGANIC AGAVE NECTAR,
GRAND MARNIER, AND SALT RIM.
PANCHO VILLA rec $13 1ra $17
DON JULIO SILVER, SOLERNO, FRESH LIME JUICE,
AND RASPBERRY PUREE.
n
n
n
n
n
n
n
n
n
n
n
3
HOUSE WINE 7.5 “*WHITE* :
n
e WHITE ZINFANDEL,
CHARDONNAY :
:
n
n
n
n
n
n
n
n

SANGRIA

RED
WHITE
MANGO

MARGARITA

$14

JALAPENO MARGARITA




COCTELES

MOJITO = FLAVORED MOJITO s12
BACARDI RUM, FRESH MINT, FRESH LIME JUICE, MUDDLE AND
SHAKEN. SERVED ON THE ROCKS. ASK SERVER FOR FLAVORS

PALOMA s12

1800 REPOSADO, FRESH LIME JUICE, FRESH
SQUIRT SODA, TAJIN RIM.

CANTARITO sS14
MONTE ALBAN REPOSADO, FRESH LIME JUICE,

FRESH GRAPEFRUIT JUICE, AND SQUIRT MEXICAN

SODA.

MICHELADA $12
OUR HOUSEMADE MICHELADA MIX, A BEER OF YOUR
CHOICE AND A CHILE SALT RIM.

SR. LOCO MICHELADA s17
CHAMOY, TAJIM, CLAMATO, FRESH LIME JUICE, CUCUMBER
CELERY, SHRIMP AND YOUR BEER OF CHOICE.

SR. LOCO CAZUELA $36
JIMADOR TEQUILA, ORANGE LIQUEUR, FRESH LIME JUICE,
FRESH ORANGE JUICE, ORGANIC AGAVE NECTAR AND TAJIN.

PINA COLADA $10
SEX ON THE BEACH $1°
TEQUILA SUNRISE $1°
LONG ISLAND ICED TEA $1 a4
CAIPIRINHA $10
OLD FASHIONED $10
BAHAMA MAMA $10
BLOODY MARY $10
ggll?{glulg SERVER FOR AVAILABLE FLAVORS 512

r‘,

ON TAP IMPORTS
REG 5.25 LRG 9.25

PACIFICO, XX EQUIS AMBER, XX EQUIS LAGER, NEGRA MODELO,
MODELO ESPECIAL AND CORONA PREMIER.

ON TAP DOMESTIC
REG 4 LRG 8.25

BUD LIGHT, MILLER LITE, YUENGLING AND MICHELOB ULTRA.

IMPORTED BOTTLE 6.25

CORONA, CORONA PREMIER, CORONA LIGHT, XX EQUIS AMBER,
XX EQUIS LAGER, NEGRA MODELO, MODELO ESPECIAL,
PACIFICO, BLUE MOON, STELLA,
HEINEKEN AND HEINEKEN 0.0 (NON ALcCOHOLIC).

DOMESTIC BOTTLE 5.25

BUD LIGHT, MICHELOB ULTRA, COORS LIGHT AND
MILLER LIGHT, ODOULS (NON ALCOHOLIC).

o
.:.ﬁ.._

MICHELADA

LATIN STYLE CERVEZA 8

ANY BEER BOTTLE WITH FRESH LIME JUICE AND TAJIN.



