GUACAMOLE

FRESH GUACAMOLE 2@ 1.39
Smashed Creamy Avocado Made Daily with Fresh Cilantra, Tomatoes, Onions, and
lalapefics

CARAMELIZED PINEAPPLE

Diced Caramelized Pinsapple Topped with Bucon Crumbles, Seasoned with Salt,
Pepper, and Garlic

PINEAPPLE HABANERO GUACAMOLE 0@ 2D
Avocado Mixed with Hery Habanero Peppers, Red Onions, Tomafoes, Lime,
Citantra, and Diced Pineappies

GHOST PEPPER FAJITA GUACAMOLE 22275 ..........13.79

Fafita Spiced Creamy Avocada with Diced Roasted Onions, Peppers and Garfic,
Mixed with Ghost Peppers

ROASTED POBLANO
£ CORN GUACAMOLE 0@ .. ..12.89

Roasted Poblano and Charred Corn, Garlic, and CJ.'am‘m ered wrr.h Avoceda,
Tomate, and Lime

ROASTED RED PEPPER
& GARLIC GUACAMOLE©@ 13.89

Roasted Garlic Infused Ofive Oif with Pieces of Roasted Gorlic, Pureed Roasted
Red Pepper Mixed in with Avocado Red Onion, falapeno, Cilantre, and Lime

13.29

SALSATRIO 0@ ..

Pick 3 Salsas from our hand-craﬁed saiscr chorce&
Served with tortilla chips.

SALSA VERDE

REGULAR HOLISE SALSA

FIRE ROASTED HABANERO &

FIRE ROASTED TOMATILLO & CORN SALSA
CACTUS SALSA

STRAWBERRY, MANGO & AVOCADO

1.29 s

SAUEES o

AVOCADO & CILANTRO CREMA ANCHO CHILI MAYO

GHOST PEPPER €XIID SOUTHWESTERN TARTAR

CREAMY JALAPENO &

CHIPOTLE SOUR CREAM ©

GARLIC CILANTRO AIOLI CHIPOTLE LIME VINAIGRETTE 2@

TORTILLA SOUP ©
Rich Chicken Broth Flavored with Onjons, Tornatoes, Corm, and Black Beans, finished with o
Dash of Cream, Crispy Tortilla Chips, Avocado, Sour Cream, and Cheese

(Add Chicken +1.25)

Crearmny Corn Chowder, with Cilantro, Corn, Onfors, and falaperios;
Mixed with Fresh Mexicaon Spices

TOSTADA SALAD o .9.35

3 Mini Crispy Taco Shells Topped wath Mexican R.lce B.l'ack Beans, Lettiice, Red Cobbage,
Pico de Gallo and Mexican Blend Cheese; Served with a Chipotle Lime Vinaigrette

APPETIZERS

A Smooth Mexrcan Blend of Cheeses Melted to Pe:)‘ectmn arrd Seosclned with fafapem:ls urfd
Other Spices; Topped with Pico de Gallo. Available as Fire Style with Habanero Peppers +1
MEXICAN SHRIMP CEVICHE®........ 15.95
Cooked Baby Shrimp with Diced Onions, Cucumbers, Tomatoes, Avacado, falapefia, and
Cilgntro; Marinated in Fresh Squeezed Orange juice ond Served an Top of Crispy Green
Plantaing

EMPANADAS .1.55
Chicken Tinga and Mixed Cheese filled in o Hand Made Corn Masa and Fried to Order; Served
with o Creamy folaperio Sauce

CHEESE EMPANADAS ©

Filled with Melted Cheese and Scallions, served with falapeno Aol

GHOST PEPPERWINGS ©&zib........

Wings Smothered in either Spicy Ghost Pepper or @ Mexican BBQ Souce, Served with
Buttermilk Ronch

10.69

13.99

12.45
A Hour Tortilia Roffed Tightly and Deep-Fried Golden Brown with Seasened Pulled Chicken;
Served with Queso and Avocado Crema

SOUTHWEST FLAUTAS©
Hand Rolled Four Tortille Stuffed with Cream Cheese, Red and Green Peppers, Com,

Black Beans, and Scalfions; Topped with Southwest Seasoning and served with Avacads Crema
and Queso

FAT CACTUS NACHOS © .. .N.50
Nachas Smothered in Refried Beans, Queso, Tomcrroes Lettuce, Pico de Gallo, Avoc.aa‘o Cremo,
Sowr Cream, falapefios, and Mixed Cheese, Choice oft Chicken Tinga or Ground Beef for +3.25,
Steak +4.25, Shrimp +4.50; Make it Fafita Style for 47,25,

FIREWONTONS © 10.79
Deep Fried to a Crisp and filled with jolaperio Crearn Cheese and Cheddar Cheese, served with
Garlic Clantro Alolf

MEXICAN STREET CORN 06...

Corn Tossed in o Chipotle Creom Sauce, Cr!anrm. jofapenos, Cuq,la Cheese. and
Fresh Squeezed Lime on or off the cob

CAJUN GARLIC SHRIMP©
Shrimp marinated in Garlic and Cajun Spices, Sautéed in Buiter; Served with
Southwest Tartar Sauce

TACOS DORADOS 13.78

3 Corn Tertillas Stuffed with Creamy Potato and Chotizo, Deep Fried, Topped with Sour Cream,
Shredded lceberg Leltuce and Cotjja Cheese, Served with a Side of Creamy Salsa Verde

TOSTADAS . .1.85

Crispy Corn Tortifia Topped with Refried Beans, .r.etruce, Sour Cr?am Queso Fresco and Oaxaca
Cheese. Add Chicken +1.75 Add Ground Beef +1.25 Add Carnitas +1.25

12.75

. 8.79

1449

CAESAR SALAD

Romaine Lettuce with Croutons and Parmesan Cheese; Classic Coesar Dressing

HOUSE SALAD o @ 6.75

Mixed Greens with Cucumber, Tomatoes, and Avocdde, Served with Your Choice of Dressing

9.25

8.78

Silky Cactus Mixed with Corn, Garllic, jalapefios, Onions, Tomatoes, ficama,
Cotjja Cheese, and Lime

Nt all ingrechants fisted, please inlonm your server if you have any alevgies o fesbictions. M@fmww wwn‘ﬂmcs\edmg\'m\ms Cmsmr\g rawor tnpEroked MBS,

pouttinyg sealbod, shalitsh of eggs may ncrease your ask of focd'bome Aness: especially Jf you have centa

request Arfomatt gqratily added fo paries of 5 or more. T hour imit on af fables.
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Served with Rice and Beans. Ask your Server for () option

BLACKENED CHICKEN...............20.95 Swtéedwih Onions and

Peppers, served with Fowr or

CHIMICHURRI CARNE ASADA.... 25.65 Com fortilos, Pico de Galle,

Cheese, Sour Cream, ond

SURF & TURF 27.95 Guacamole; Topped with

Grilled Cactus Siices

Served with Flour or Corn
Tortillas, Soutéed and
Roasted Squash, Carrots,
Mushrooms, Spimoch,
Peppers aond Onions,

BURRITOY

Served with Tostada Salad, Beans, Sweet Potato or Seasoned Fries

7-LAYER DIP BURRITO © -.15.25
The Famous 7-layer Dip Wrapped in o Warm Soft Tortilla ard Stuffed with Black Bears,
Mexican Rice, Guacamole, Chipotie Sour Cream, Garlic Cilantro Aiofi, Leftuce, Pico de
Galle and Cheese.

CAJUN BURRITO @
Stuffed with Mexican Rice, Refried Beans, Corn, jalapefio Cream Sauce, and
Mexican blend Cheese. Choice of Grilled Chicken or Steak

CHIPOTLE BURRITO . 16.35
Fried Chicken Breast, Mexican Rice, Fried Onjons, Pico de Gallo, Mexican Blend Cheese
and Chipotie Crearm Sauce

REVOLUTION BURRITO© 18.19

Steak, Mexican Rice, Fried folapefio Rings, Black Beans, Soutéed Onions, Mexican Blend
Cheese, and Roasted Habonero Saisa

MICHOACANO BURRITO ..18.29
Shredided Chicken Seasoned with Authentic Mexican Spices, Mexican Rice, Black Beans,
Pico de Gallo, Ooxaca Cheese and Chili Arbol Sauce

SMOTHER ANY BURRITO WITH

SALSA VERDE, RED ENCHILADA SAUCE,
MOLE, QUESO, AND MIXED CHEESE OR
MAKE IT CHIMICHANGA, STYLE FOR

(UESADILLAS

Served with Rice and Beans or Seasoned Fries

Large Flour Tortilla with Meited
Cheese and garlic cilantro ranch
saice; Served with Pico de gall,

Guacamole, and Sour Cream

TACD COMBINATIONS

Each Taco Combination is Served with Two Tacos

PORK BELLY TACO 16.95
Tender Pork Belly Caramelized in o Sweet and Spicy Marmalade; Topped with Red
Cabboge, Corrot, and Cifantro Slaw; Red Ancho Chill Mayonnaise; Served with ¥uca
Friter and Mexican Rice

KOREAN SHORT RIB . 19.85
Tender Shredded Short Ribs Braised in Korean Spices and Topped with Red
Cabbage, Red Onion, ficama end Cilantre; Gornished with Cotijo Cheese, Scaflions,
Sesome Seeds, and a Garlic Cilantro Aici; Served with Mexicon Corn and Rice

CHIPOTLE LIME CAULIFLOWER ©@ ... 19.25
Cauliflower Flarets Marinoted in Cajun Spices and Roasted to Perfection; Topped
with Pickled Red Onions, jicama, Cilantro, and Roasted Red Pepper Chipotle Crema;
Garnished with Cotljg Cheese and Served with Cilantro Lime Rice and Black Beans

COCONUT SHRIMPWACATACO..........or. 20,45
Fried Shrimp Bottered in Coconut Panke and Topped with Red Cabbage, Fico de
Gallo, and Tartar sauce; Gornished with Cotijo Cheese and Doubled with a Crunciy
and Soft Tortilla; Served with Cilantro Lime Rice and Sweet Blantains

JAMAICAN JERK CHICKEN© . 1615

Grilled Tender Chicken Breast in Jerk Seasoning: Tepped with Mango Cllantro Slaw
and Gartic Citantro Aol Served with Maduros and Cllantro Lime Rice

OXTAIL TACO 19.25
Oxtenif Cooked and Morinoted i o Gugjillo Sauce and Tapped with Pico de Galfo,
Sour Cream, and Cotija Cheese; Served with Mexican Rice and Black Beans

Grilled Steak Marinated in Classic Green Chimichurei Sauce; Topped with Pico de
Gallo, Solsa Verde, and Cotifo Cheese; Served with Mexican Rice and your

ENCHILADAS

Served with Rice and Beans

3 Corn Tortillas® Stuffed with your Choice of:
Cheese and Onion +13.85 + Spinach & Portobello Mushroom +16.05
Chicken +17.05 « Carnitas +15.95 « Ground Beef +15.25

All Topped with Monterey Jack and Cotifo Cheese and pico de gallo

Red Enchilada Sauce = Mole
lsa Verde » Quesco

Jalapefio Cheddar Pico de Gallo ©@.... w075

ComBread® ...l
Sweet or Green Plantains@...5.79
Cilantro Lime Rice @@ ..o
Mexican Rice @G .........wwmrermeenne
Black Beans@ @ ... 30

Refried Beans @,

Corn Tortillas @ ..o ovnreenn 249
Flour Tortillas@® ... 2,49
[8]01-7a T = TS 379
GUACAMOIR B B 2 French Fries .. e 4,39

Sour Cream @@ ... vreene. O Grilled Cactus@@...................4.39

ENTREES

Served with Mexican Rice, Beans, Tostada Salad
or jalapefio Cheddar Corn Bread (Choice of Two)

CHICKEN FAJITA

STUFFED PEPPER zze

Whole Green Bell Pepperswﬂ%d with Cifantro Lime Rice, Bfack Beans, Onfons, Corn,
Chicken, Tomatoes, and Mixed Cheese; Topped with Queso and Enchilode Sauce;
Served with a side of Jolapeno Cheddar Cornbread ond o Tostodo Salad

CHILI RELLENO 19.39

Pablano Pepper Lightly Battered and Fried and Stuffed with a Mexican ond Oaxoca
Blend Cheese or with Ground Beef and Mixed Cheese; Topped with an Authentic
Mexican Red Sauce and Cotijg Cheese

CHIMICHURRI CARNE ASADA®............c...28.85
Steak Caoked with Onion and Lime Garlic Marinade: Served with Chimichiieri Sotice
BLACKENED SALMON & 25.25
Salman Cooled in Mexican Spices and Topped with Garlic Cajun Butter
BRAISED MEXICAN OXTAIL .. i .26.75

Oxtenif Brased and Cooked in an Authentic R‘ed Anfobo Sauca Dnmns, Peppers and
Garlic; Served with Cllantro Lime Rice, Block Beans,

PESCADO A LA MEXICANA 27.78
Souteed Filet White Fish and Shrimp Topped with Caramelized Onion, Tomato and
Jalapefios; Served with Mexican Rice and a Tostada Salad

© v @ wox @ gtk @ sy

Nizal aft ingredients Nsted, pledse wifovm yowr server if yow heve any allergles ar
restrictions, May contawn mw or indemooked ngradiants. Copsuming faw o
Lrdergoaked medts, paultny sealod, sheWsh or aogs may inerease your sk of bod-
bame ilness, sspecially if yow have certain medical conaiions. Addifenal nufrinana!
wifarmaanon avawebie upon reguest. Autometc graiaty acddad fo parties of 5 of more
Two hour limit on Al tbleg
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PANCHICANO

Crispy Coated Sweet Corn Cake on top of a Sweet and Creamy
Tres Leches; Served with Salted Caramel Ice Cream and
Topped with White Chocolate Drizzle and Whipped Cream

CARAMELIZED BANANA
STUFFED TRES LECHE

Traditional Tres Leche Stuffed with Caramelized Bourbon,
Bananas and Topped with Whipped Cream and Fresh Fruit

TACO EXPLOSION

Crunchy Shell Filled with Ice Cream and Chocolate and
Deep Fried in Pancake Batter, Topped with Chocolate, White
Chocolate and Caramel; Served with a Raspberry Compote
and Chocolate Syrup

CHURROS caramel Filled

MEXICAN HOT CHOCOLATE
BROWNIE SUNDAE

COCONUT FLAN ©
ESPRESSO CREME BRULE

Velvety Smooth Custard Infused with Espresso

DULCE DE LECHE CHEESECAKE

Decadent Cheesecake with Heavenly Sweet Caramelized,
Condensed Milk, Topped with Caramel Sauce and
Whipped Cream

FRUITA BOMBA
Lucious White Chocolate Shell Drizzled with Milk Chocolate
and Filled with mango, Raspberry and Passionfruit Ice Cream
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10.79 EACH




Nachos smothered in refried beans, chicken or ground beef,
queso, tomatoes, lettuce, pico de gallo, topped will avocado,
crema, sour cream and mixed cheese. Add ground beef or
chicken tinga +$2.00

EMPANADAS Bl oIy S ot W ) 6.25
Chicken or cheese wrapped in a flaky shell and fried
MEXICAN STREETCORNO®G............ 539

A cup of our delicious corn tossed in a chipotle cream aioll,
cilantro, jalapenos, cotija cheese and fresh squeezed lime

FLAUTAS (L DIBLES] e chussrotsitmtesssssonss iorsssivepine Hggireass 8.49

Pulled seasoned chicken or Southwest, rolled in a flour tortilla
and deep fried to golden brown; served with queso and avocado
crema

TACO BT g e Ta e b R e e PN IO 3.29

Chicken or ground beef taco in a soft or crunchy shell; with
lettuce, pico de gallo and Mexican blend cheese

DU . 5.69
Queso and Guacamole served with tortilla chips
FIREWONTONSO......ririr 5.95

SOCIAL HOUR

Five wontons filled with jalapefios, cream cheese and
cheddar cheese

GHOST PEPPER WINGS @ €xz1z

Five Wings Smothered in either in Mexican BBQ sauce or Ghost
Pepper Sauce, served with buttermilk ranch

5 MONDAY ¢ FRIDAY

4PM - 7PM



SOCIAL
HOUR

MONDAY FRIDAY
4PM - 7PM |

CLASSIC MARGARITA
ON THE ROCKS

$6

FROZEN SANGRIA
$6

HOUSE TEQUILA SHOTS
$4
$4

PACIFICO DRAFT
$3






