


Especiales de la “Casa

DE LA TIERRA

CARNE ASADA TRADICIONAL | 23
120z house marinated steak served with flour or corn tortillas, grilled green
onions, Mexican rice and charro beans

with grilled papaya and adobo shrimp skewer 29

CARNE ASADA DE MEXICO 25
120z house marinated steak with grilled poblano peppers, onions, chipotle garlic
mushrooms and melted aged Jack cheese; served with flour or corn tortillas,
Mexican rice and charro beans

with grilled papaya and adobo shrimp skewer 31

PORK ROSTIZADO | 16
Tender slow cooked pork simmered in a fire-roasted green chile sauce; served
with Mexican rice, black beans and your choice of flour or corn tortillas

POLLO MANGO | 16
Fire-grilled plantain and panko crusted chicken breast, sautéed in chipotle
mango-jicama salsa; served with Mexican rice and grilled vegetables

POLLO ESPECIAL | 16
Grilled, marinated chicken breast with your choice of topping below; served with
black beans and Mexican rice

with poblano cream sauce and melted aged Jack cheese

with fire-roasted tomatillo sauce and topped with queso fresco

with house-made mole sauce, avocado and sesame seeds

POLLO DE MEXICO | 17

Pan-seared, marinated chicken breast atop fried eggplant, tomato and seasonal
vegetables topped with field greens, pico de gallo and Cotija cheese; served with
Mexican rice

DEL MAR

CRAB-STUFFED MAHI MAHI | 22

Plantain and panko crusted mahi-mahi, stuffed with crab and cream cheese
blend, served atop jasmine rice pilaf and grilled vegetables; garnished with
mango-jicama salsa and mango-chipotle purée

SHRIMP SKEWERS | 19
Spice-rubbed shrimp and papaya with a mango-chipotle purée, served over
jasmine rice pilaf and grilled vegetables

CHIPOTLE BARBECUE SALMON | 21
Wood-fired salmon brushed with chipotle barbeque sauce and topped with
pomegranate butter; served with creamy mashed potatoes and grilled vegetables

MARISCOS JAROCHOS | 22

Sautéed chipotle shrimp, scallops and Pacific Northwest Manila clams, drizzled
with pomegranate-balsamic vinegar reduction; served with Mexican rice, grilled
vegetables and mango-jicama salsa

SEAFOOD ENCHILADAS | 17
Two corn tortillas filled with shrimp, scallops and avocado topped with creamy
poblano sauce and pico de gallo; served with jasmine rice and charro beans

SALMON A LA CANA | 21
Sugarcane skewered salmon topped with Myers’s rum butter, dusted with ancho
chile spices and flame-grilled; served with mashed potatoes and grilled vegetables

with grilled papaya and adobo shrimp skewer 27

AHI TUNA FLORES* | 24
Lightly seasoned and pan-seared, served rare with grilled seasonal vegetables,
adobo garlic mushrooms and Mexican rice

SHRIMP MOJO DIABLO | 19
Shrimp, mushrooms, onions and peppers sautéed in our house-made Oaxaca
and habanero sauces; served with Mexican rice and black beans

PESCADO VERACRUZ | 21
Fresh fish of the day, prepared in the traditional Veracruz style with capers, green
olives, onions and tomatoes, atop a bed of Mexican rice and grilled vegetables

BAJA SHRIMP TACOS | 18

Three corn tortillas topped with grilled shrimp, cabbage slaw, onions, poblano
peppers, pico de gallo and Baja sauce; served with Mexican rice, black beans
and lime wedges

Platos Tradicionales

FAJITAS

Served sizzling with grilled poblano peppers and onions; side of guacamole, sour
cream, pico de gallo, charro beans, Mexican rice and flour tortillas

chicken or vegetable 16 for two 30
beef* 18 for two 34
combo: beef* and chicken 18 for two 34
shrimp 21 for two 40
ahi tuna* 25 for two 48
mixed platter: chicken, beef* and shrimp

for one 24 for two 46

fajitas del mar: shrimp, scallops and clams

for one 25 for two 48

BURRITOS

BURRITO DE LA CASA | 16
Shredded aged Jack cheese, peppers, onions, refried beans, Mexican rice and
choice of filling below; served with Mexican rice and refried beans

grilled chicken topped with poblano sauce

shredded beef topped with red chili sauce and crema drizzle

roasted pork topped with Oaxaca sauce

VEGETARIAN BURRITO | 16

Sautéed vegetables, onions, peppers, shredded aged Jack cheese, jasmine rice
and black beans topped with Oaxaca and tomatillo sauces; served with jasmine
rice and black beans

BURRITO OAXACA | 17

Shrimp, scallops, shredded aged Jack cheese, peppers, onions, black beans and
Mexican rice, topped with Oaxaca and poblano sauces; served with Mexican rice
and black beans

CHICKEN CURRY BURRITO | 16

Spicy yellow curry, fajita chicken, avocado, onions, peppers, epazote, jasmine
rice, roasted corn and shredded aged Jack cheese; covered in house-made red
mole and yellow curry sauces; served with jasmine rice and black beans

CHILE RELLENO | 14
Baked poblano pepper stuffed with shredded aged Jack cheese and placed
on a bed of Oaxaca sauce; served with Mexican rice and black beans
with grilled chicken, shredded beef or vegetables 15
combo: chile relleno with one beef, pork or chicken enchilada below 19

TAMALES | 16

Choose three of Mama Miriam’s special tamale recipe; each filling below is

wrapped inside corn masa and served with Mexican rice and charro beans
roasted pork topped with Oaxaca sauce and crema drizzle
shredded chicken topped with mole sauce and crema drizzle
vegetables topped with poblano sauce and fresh cilantro

TACOS | 16
Three flour tortillas topped with caramelized onions and peppers, shredded
aged Jack cheese, pico de gallo and choice of filling below; served with Mexican
rice and charro beans

with shredded beef, shredded chicken or roasted pork with mango salsa

ENCHILADAS DE LA CASA

Two enchiladas on corn tortillas; served with Mexican rice and charro beans
cheese topped with Oaxaca or red chile sauce and crema drizzle 13
shredded chicken topped with poblano sauce and Oaxaca drizzle 14

shredded beef topped with red chile sauce and crema drizzle 14
roasted pork topped with Oaxaca or tomatillo sauce and crema drizzle 14
chicken verde topped with tomatillo sauce and crema drizzle 14
roasted sweet potato topped with poblano sauce and Baja drizzle 14
vegetarian: sautéed spinach, mushrooms, corn, melted aged 13

Jack cheese, poblano sauce and a drizzle of tomatillo sauce

COMBINACION | 18
Choose any three enchiladas, tacos or tamales from our Platos Tradicionales
section; served with a side of Mexican rice and charro beans

with a small soup or house salad 22

SIDES
MEXICAN RICE | 4
JASMINE RICE PILAF | 4

BLACK BEANS | 4
CHARRO BEANS | 4
REFRIED BEANS | 4
HOUSE SALAD | 6
MASHED POTATOES | 4

HOUSE-MADE SAUCES

RED CHILE SAUCE
Traditional red enchilada sauce made with ancho

GRILLED VEGETABLES | 5 chiles and beef stock
TOMATILLO SAUCE

Medium to spicy sauce made with tomatillos, serrano Complex, sweet and spicy sauce made with rich
peppers, cilantro and garlic (vegan, gluten free)

OAXACA SAUCE
Smoky and spicy sauce made with roasted tomatoes
and chipotle peppers (vegan, gluten free)

POBLANO SAUCE
Mild cream sauce made with poblano peppers
and caramelized onions

MOLE SAUCE

chocolate, variety of dried chiles and roasted nuts;
a labor of love taking two days to make and
containing over 25 separate ingredients

add an extra side of sauce to any entrée for 50¢



