EL MARIACHI
SIGNATURES

Served with Spanish rice, refried beans, sour cregy

guacamole and pico de gallo with tortilla.
Add a cup of soup or salad [3] CILANTRO SALMON (TRESTLES)

MOLCAJETE ! g ; Grilled salmon with cilantro tequila lime sauce,
Carne asada steak, sautéed shrimp, queso fresg o, F served with Spanish rice and fresh vegetables. [17]

ilsslers Elrsinse w2y ILET OF SOLE VERACRUZ (COTTONS)) ;.

CARNE ASADA Grilled flaky, white fish, sautéed shrimp, bell peppers,

Grilled stek marinated with chimichurri sauce, SiggRel "=opdicepers e ed il EfrTedlbec g
topped with bell pepper and onions. [15] Spanish rice and corn or flour tortillas. [17] ‘i

CARNITAS CAMARONESAL MOJO DE AJO (UPPERS)) 'i:,!

Pork citrus and Coke marinated. (Michoacan Style) [11] Sautéed shrimp in garlic butter with bell peppers and onions,
served with Spanish rice, refried beans and corn or flour tortillas. [15]
CHILE VERDE [11]

CAMARONESA LA DIABLA (LOWERS)
Diced pork, with tomatillo and cilantro.

DESDE EL MAR
HASTA SU MESA

Add a cup of soup or salad [3]

Sautéed shrimp with bell peppers, onions and a spicy tomatoes
STEAK PICADO sauce, served with Spanish rice, refried beans and corn or f/t. [18]

Chopped and seasoned steak with bell pepper, ———
FAJITAS

onions and our spicy red sauce. [12]
PARRILLADA for two (DOG PATCH’S) Add a cup of soup or salad [3]

Carne asada, grilled chicken, shrimp fgjitas, fresh vegetables,
roasted potatoes and fried jalapefios. [37]
Add lobster tail  $ MARKET PRICE

CHICKEN MOLE
Sautéed chicken breast with adark mole sauce
topped with sesame seeds. [13]

Served with Spanish rice, refried beans, sour cream,
guacamole, bell peppers, onion and pico de gallo, on a sizzling
skillet with flour or corn tortillas and your choice of:

CHICKEN: [14]
STEAK [15]

JUMBO SHRIMP (MIDDLES)) [16]
COMBO [18]

A PLANCHA [12]

1 breast, served with
fresh stear vegetabl €s.

-AJITAS [12]

10

suash, potat anishrice,
|0 se ego wit(r)ﬁsr'ij%‘l)eﬁnegros 1

oes and frijoles negros. [8]



