
Bar & GrillBar & Grill



D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  S W E E T  N
S O U R ,  T R I P L E  S E C ,  O R A N G E  J U I C E ,  A N D

G R A P E F R U I T  S O D A

CAZUELACAZUELA

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
A G A V E  N E C T A R ,  F R E S H  L I M E  &  M I N T ,  O R A N G E
J U I C E ,  G I N G E R  B E E R  A N D  C H I P O T L E  P O W D E R

M E X I C A N  M U L E

CocktailsCocktails

M E Z C A L  J O V E N ,  F R E S H  L I M E  J U I C E ,  
P A S S I O N  F R U I T  P U R É E ,  G I N G E R  B E E R  A N D

F R E S H  C U C U M B E R

O A X A C A N  M U L E

T I T O ’ S  V O D K A ,  M A N G O  P U R É E ,  
R O A S T E D  J A L A P E Ñ O S ,  A G A V E  N E C T A R ,

 F R E S H  L I M E  J U I C E   

MANGO JALAPEÑO CAIPIROSKA

A  F R E S H  C O C K T A I L  F E A T U R I N G  V O D K A ,
M U D D L E D  C U C U M B E R ,  F R E S H  L I M E  J U I C E ,

M I N T  L E A V E S ,  &  S I M P L E  S Y R U P  

CUCUMBER VODKA LEMONADE

D O N  C H E N T E ' S  C H O I C E !  D O N  J U L I O
R E P O S A D O ,  C O C A  C O L A ,  M I N E R A L  W A T E R ,

L I M E  W E D G E
 

E L  C H E N T E  

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
S W E E T  H I B I S C U S  P U R É E ,  F R E S H  L I M E  J U I C E

W I T H  A  C I N N A M O N  S U G A R  R I M

F L O R  D E  J A M A I C A

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
M U D D L E D  F R E S H  W A T E R M E L O N  &  B A S I L

L E A V E S , F R E S H  L I M E  J U I C E ,  S T . G E R M A I N ,  
S A L T  R I M

 

W A T E R M E L O N  B A S I L

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
S T .  G E R M A I N ,  F R E S H  L I M E  J U I C E ,  

P A S S I O N  F R U I T  P U R É E ,  G R A P E F R U I T  S O D A

L A  D A M A

 F E A T U R E S  M E Z C A L  J O V E N ,  T A M A R I N D O
P U R É E ,  C H I P O T L E  C H I L E ,  A G A V E  N E C T A R ,  

F R E S H  L I M E  J U I C E ,  C H I P O T L E  T A J Í N  R I M
 

T A M A R I N D O  C H I P O T L E

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,
M E Z C A L  J O V E N ,  H O U S E M A D E  L A T I N I  S Y R U P ,  

F R E S H  L I M E  J U I C E ,  A G A V E  N E C T A R ,  
T A J Í N  R I M

 

E L  V A L I E N T E

M E Z C A L  J O V E N ,  G U A V A  P U R E E ,  
F R E S H  L I M E  J U I C E ,  A G A V E  N E C T A R

G U A V A  M E Z C A L

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A  
&  M E Z C A L  J O V E N ,  A G A V E  N E C T A R ,

 F R E S H  L I M E  J U I C E ,  M U D D L E D  R A S P B E R R I E S
A N D  A N G O S T U R A  B I T T E R S

 

L A  M E Z C A L I T A

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  M E Z C A L
J O V E N ,  A G A V E  N E C T A R ,  F R E S H  L I M E  J U I C E ,

R E D  D R A G R O N  F R U I T  A N D  A R O M A T I C  B I T T E R S

R E D  D R A G O N  M E Z C A L I T A

R U M ,  F R E S H  M U D D L E D  D R A G O N  F R U I T ,  
F R E S H  M I N T  L E A V E S  &  L I M E  J U I C E ,  

S O D A  W A T E R ,  S I M P L E  S Y R U P

D R A G O N F R U I T  M O J I T O



C L A S S I C  L I M E
M A N G O

S T R A W B E R R Y
P A S S I O N  F R U I T

P I N K  G U A V A  
P O M E G R A N A T E

T A M A R I N D O
P R I C K L Y  P E A R

 O U R  M A R G A R I T A  B O R R A C H A  F E A T U R E S  
D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
S W E E T  &  S O U R ,  F R E S H  L I M E  J U I C E ,  &  

T O P P E D  W I T H  A N  U P S I D E  D O W N  C O R O N I T A .
 

L A  B O R R A C H A  M A R G A R I T A

D A R E D E V I L S  O N L Y !  T H I S  M O U T H W A T E R I N G
M A R G A R I T A  F E A T U R E S  D O N  C H E N T E  1 0 0 %

A G A V E  T E Q U I L A ,  T R I P L E  S E C ,  M A N G O ,
T A M A R I N D O  A N D  C H A M O Y !

 

L A  D I A B L A  M A R G A R I T A

C H A M O Y  S A U C E ,  F R O Z E N  M A R G A R I T A  M I X ,
M A N G O  P U R E E ,  T O P P E D  W I T H  M A N G O C A R T

D R A F T  B E E R

L A  M A N G O N E A D A  M A R G A R I T A

A  C L A S S I C  C A D I L L A C  I S  A L W A Y S  A  G R E A T
I D E A !  F E A T U R E S  D O N  C H E N T E  1 0 0 %  A G A V E

T E Q U I L A ,  S W E E T  &  S O U R ,  T R I P L E  S E C ,  
&  A  G R A N  M A R N I E R  F L O A T E R  O N  T H E  S I D E

C L A S S I C  C A D I L L A C

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
T R I P L E  S E C ,  S W E E T  &  S O U R ,  &  F L A V O R E D

M E X I C A N  P O P S I C L E .  
F L A V O R S  A V A I L A B L E :  L I M E ,  W A T E R M E L O N ,

S T R A W B E R R Y ,  O R  M A N G O
 
 

P A L E T A  M A R G A R I T A



FlightFlight

FlightFlight

H O U S E  M I C H E L A D A  M I X ,
M A N G O  M I C H E L A D A  M I X ,  

T A M A R I N D O  M I C H E L A D A  M I X ,  
D I A B L A  M I C H E L A D A  M I X

M A R G A R I T A  S I P P E R S ,
H O U S E  M A R G A R I T A ,

S T R A W B E R R Y ,  P A S S I O N
F R U I T ,  &  P I N K  G U A V A

S A M P L E  W H A T ' S  O N  T A P !
C H O I C E  O F  ( 4 )  

D R A F T  B E E R  S A M P L E R S





MargaritaMargarita

MICHELADA - $7.50
IMPORTED DRAFT (16OZ) - $5
DOMESTIC DRAFT(16OZ)- $5

IPA DRAFT (16OZ)- $6

DRAFT BEER SPECIALS

WINE WEDNESDAY

ENJOY OUR HAPPY
HOUR DRINK AND
FOOD SELECTIONS

ALL DAY! 

MONDAY
HAPPY HOUR ALL DAY!

TUESDAY
TACO TRIO TUESDAY

MEXICAN CANDY SHOTS - $6
 
 

-3 FOR $5 TACOS-

CLASSIC LIME
MANGO

STRAWBERRY
PASSION FRUIT
PINK GUAVA 

POMEGRANITE
TAMARINDO

PRICKLY PEAR

DON CHENTE TEQUILA  - $6
PATRÓN SILVER - $8

CAZADORES REPOSADO - $8
CENTENARIO PLATA - $7

SpecialsSpecials @DONCHENTEOFFICIAL
#DONCHENTE

SELECT BEER BOTTLES - $5 
BOTTLED BEERS

HOUSE WINE - $6 GLASS

WEDNESDAY
WINE DOWN WEDNESDAY

COSMOPOLITAN 
APPLE MARTINI 

DRY MARTINI 

THURSDAY
MARTINI NIGHT

C H O I C E  O F :  A S A D A ,  C A R N I T A S ,  
A L  P A S T O R ,  C H I C K E N ,

M U S H R O O M S ,
 O R  C O C H I N I T A  P I B I L

 

WINE WEDNESDAY

FRIDAY
CAZUELAS & CANTARITOS

CAZUELA DON CHENTE - $13
CANTARITO - $8



Saturday & SUnday
 10AM - 2PM 

T H R E E  B U T T E R M I L K  H O T  C A K E S ,
T O P P E D  W I T H  W H I P P E D  B U T T E R ,

S E R V E D  W I T H  A  S I D E  O F  M A P L E
S Y R U P

BUTTERMILK HOT CAKES - $7.99

T H R E E  B U T T E R M I L K  H O T  C A K E S ,
T O P P E D  W I T H  P O W D E R E D  S U G A R ,
W H I P P E D  B U T T E R ,  F R E S H  S L I C E D

S T R A W B E R R I E S ,  A N D  A  S I D E  O F
M A P L E  S Y R U P

STRAWBERRY HOT CAKES - $9.99

T H R E E  B U T T E R M I L K  C H O C O L A T E
C H I P  H O T  C A K E S ,  T O P P E D  W I T H

P O W D E R E D  S U G A R ,  W H I P P E D
B U T T E R ,  S L I C E D  B A N A N A S ,  A N D  A

S I D E  O F  M A P L E  S Y R U P

BANANA CHOCOLATE CHIP HOT CAKES - $10

B R I O C H E  B R E A D  F R E N C H  T O A S T ,
T O P P E D  W I T H  P O W D E R E D  S U G A R ,

R A S P B E R R I E S ,  B L U E B E R R I E S ,  W H I P P E D
B U T T E R ,  A N D  A  S I D E  O F  M A P L E  S Y R U P

BRIOCHE FRENCH TOAST - $10.99

SCRAMBLED EGGS,  RICE, BEANS, MONTERREY
JACK CHEESE, AND CHOICE OF DESIRED FILLING.

CHOOSE FROM: BACON, CHORIZO, HAM, OR A
LA MEXICANA, SERVED WITH A SIDE OF

GUACAMOLE.

BREAKFAST BURRITO - $12.99

T W O  E G G S  Y O U R  W A Y ,
 T W O  B U T T E R M I L K  P A N C A K E S ,  

T W O  S A U S A G E  L I N K S ,  
T W O  B A C O N  S T R I P S ,  A N D  P A P A S

C A M P E S I N A S

BREAKFAST PLATTER - $14.99

C H O I C E  O F  R E D  O R  G R E E N
C H I L A Q U I L E S ,  T O P P E D  W I T H  S O U R

C R E A M ,  C H E E S E ,  A N D  P U R P L E
O N I O N ,  S E R V E D  W I T H  O N E  S U N N Y

S I D E  U P  E G G ,  R I C E  A N D  B E A N S

CHILAQUILES CON HUEVO - $15
C H I L A Q U I L E S  F E A T U R I N G  O U R  H O U S E

M A D E  M O L E  P O B L A N O  S A U C E ,  T O P P E D
W I T H  S O U R  C R E A M ,  C H E E S E ,  P U R P L E

O N I O N ,  S E R V E D  W I T H  O N E  S U N N Y  S I D E
U P  E G G ,  R I C E  A N D  B E A N S

CHILAQUILES DE MOLE POBLANO - $15

T R A D I T I O N A L  O V E N  C O O K E D
A C H I O T E  &  C I T R U S  M A R I N A T E D

P O R K ,  S E R V E D  W I T H  R I C E ,  B E A N S ,
P I C K L E D  P U R P L E  O N I O N ,  L E T T U C E ,

&  A  S I D E  O F  S A L S A  H A B A N E R O

COCHINITA PIBIL - $16.99

T R A D I T I O N A L  M E X I C A N  S O U P
F E A T U R I N G  H O M I N Y ,  B E E F  T R I P E ,

C H I L E  P E P P E R S ,  S E A S O N I N G S ,  
S E R V E D  W I T H  T O R T I L L A S  

MENUDO- $13.95

T W O  C H I C K E N  O R  C H E E S E
E N C H I L A D A S  T O P P E D  W I T H

M O N T E R R E Y  J A C K  C H E E S E ,  A N D  Y O U R
C H O I C E  O F  G R E E N  O R  R E D  S A L S A ,

S E R V E D  W I T H  R I C E  A N D  B E A N S .  

ENCHILADAS - $14.99

T R A D I T I O N A L  M E X I C A N  S O U P
F E A T U R I N G  H O M I N Y ,  P O R K ,

 C H I L E  P E P P E R S ,  S E A S O N I N G S ,  
S E R V E D  W I T H  T O S T A D A S

POZOLE - $13.95

O V E N - C O O K E D  S H O R T  R I B S ,  H O U S E -
M A D E  G R E E N  S A U C E , P I C K L E D

P U R P L E  O N I O N  S E R V E D  W I T H  R I C E ,
B E A N S  A N D  T O R T I L L A S

COSTILLITAS EN SALSA VERDE - $16.99
T R A D I T I O N A L  P O R K  C A R N I T A S ,  

T O P P E D  W I T H  C H I C H A R R O N ,  
S E R V E D  W I T H  R I C E ,  B E A N S ,  G U A C A M O L E ,

P I C O  D E  G A L L O ,  A N D  T O R T I L L A S

CARNITAS ESTILO MICHOACHÁN - $16.99
M I X  I T  U P !  C H O O S E  O N E  O R  M O R E
T O P P I N G S  W I T H  Y O U R  D E L I C I O U S

S C R A M B L E D  E G G S . S E R V E D  W I T H
R I C E  A N D  B E A N S

SCRAMBLED EGGS - $12.99 

T W O  F R I E D  E G G S  S E R V E D  O N  H O T
C O R N  T O R T I L L A S  A N D  S M O T H E R E D

I N  O U R  H O U S E - M A D E  S A L S A .
S E R V E D  W I T H  R I C E  A N D  B E A N S

HUEVOS RANCHEROS - $14.99 

F R I E D  E G G S  S E R V E D  O N  H O T  C O R N
T O R T I L L A S  A N D  S M O T H E R E D  I N  O U R   

G R E E N  A N D  R E D  H O U S E - M A D E
S A L S A .  S E R V E D  W I T H  R I C E  A N D

B E A N S

HUEVOS DIVORCIADOS - $14.99 

S C R A M B L E D  E G G S   T O P P E D  W I T H
S A L S A  R O J A ,  M E L T E D  C H E E S E ,  A N D  

 R A N C H E R A  S T E A K .  S E R V E D  W I T H
P A P A S  C A M P E S I N A S  &  B E A N S

HUEVOS CAZUELA - $18.99 

T W O  P O A C H E D  E G G S  A N D  H A M
S E R V E D  O N  A N  E N G L I S H  M U F F I N ,

T O P P E D  W I T H  H O L L A N D A I S E  S A U C E .
S E R V E D  W I T H  P A P A S  C A M P E S I N A S

EGGS BENEDICT  - $12.99 

C U S T O M I Z E  Y O U R  E G G  O M E L E T T E !
C H O O S E  O N E  O R  M O R E  T O P P I N G S

W I T H  Y O U R  D E L I C I O U S  O M E L L E T T E

BUILD YOUR OWN OMELETTE - $13.99 

C H O O S E  F R O M :
H A M

C H O R I Z O
B A C O N

M U S H R O O M S
S P I N A C H

A  L A  M E X I C A N A
T O M A T O ,  C E B O L L A ,  S E R R A N O  C H I L E

 

C H O O S E  F R O M :
H A M

C H O R I Z O
B A C O N

M U S H R O O M S
S P I N A C H

A  L A  M E X I C A N A
T O M A T O ,  C E B O L L A ,  S E R R A N O  C H I L E

 



BEVERAGES

F I S H  M A R I N A T E D  I N  L I M E  J U I C E ,
D I C E D  O N I O N ,  T O M A T O ,  &

C I L A N T R O ,  T O P P E D  W I T H  A V O C A D O
A N D  S E R V E D  W I T H  T O S T A D A S

CEVICHE DE PESCADO- $12.99

S H R I M P  C O C K T A I L ,  T O P P E D  W I T H
A V O C A D O  A N D  S E R V E D  W I T H

T O S T A D A S  &  S A L T E D  C R A C K E R S  

COCTEL DE CAMARON - $14.99

S H R I M P  M A R I N A T E D  I N  L I M E  J U I C E ,
D I C E D  O N I O N ,  T O M A T O ,  &  C I L A N T R O ,
T O P P E D  W I T H  A V O C A D O  A N D  S E R V E D

W I T H  T O S T A D A S

CEVICHE DE CAMARON - $13.99

S H R I M P  &  O C T O P U S  C O C K T A I L ,
T O P P E D  W I T H  A V O C A D O  A N D  S E R V E D
W I T H  T O S T A D A S  &  S A L T E D  C R A C K E R S

COCTEL CAMPECHANA- $14.99

S H R I M P  A G U A C H I L E S  F E A T U R I N G
H O U S E - M A D E  R E D  C H I L T E P I N  C H I L E ,

T O P P E D  W I T H  A V O C A D O ,  A N D
S E R V E D  W I T H  T O S T A D A S  A N D

S A L T E D  C R A C K E R S

AGUACHILES CHILTEPIN - $15.99
S H R I M P  A G U A C H I L E S  F E A T U R I N G

H O U S E - M A D E  G R E E N  C H I L E  S E R R A N O
S A U C E ,  T O P P E D  W I T H  A V O C A D O ,  A N D
S E R V E D  W I T H  T O S T A D A S  A N D  S A L T E D

C R A C K E R S

AGUACHILES VERDES - $15.99

O R A N G E  J U I C E ,  S P A R K L I N G  W I N E ,
C L A S S I C  O R  F L A V O R E D .  A S K  F O R

O U R  F L A V O R E D  S E L E C T I O N

BRUNCH MIMOSA  - $7

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
A G A V E  N E C T A R ,  F R E S H  L I M E  &  M I N T ,

O R A N G E  J U I C E ,  G I N G E R  B E E R  A N D
C H I P O T L E  P O W D E R

 

MEXICAN MULE - $12

O N E  B O T T L E  O F  S P A R K L I N G  W I N E ,
F R E S H  S E A S O N A L  F R U I T ,  A N D  Y O U R

C H O I C E  O F  T W O  J U I C E S .  A S K  F O R
O U R  J U I C E  S E L E C T I O N

MIMOSA TRAY - $30

D O N  C H E N T E  1 0 0 %  A G A V E  T E Q U I L A ,  
T R I P L E  S E C ,  S W E E T  &  S O U R ,  

&  F R E S H  L I M E
 

F L A V O R S  A V A I L A B L E : C L A S S I C  L I M E ,
M A N G O ,  S T R A W B E R R Y , P A S S I O N  F R U I T ,

P I N K  G U A V A ,  P O M E G R A N A T E ,
T A M A R I N D O ,  P R I C K L Y  P E A R

 

DON CHENTE MARGARITA - $10 

MEXICAN COCA COLA - $4
JARRITOS - $4

TOPO CHICO - $3
HORCHATA -$4
JAMAICA - $4
AGUA DE PEPINO - $4

SAUSAGE LINKS.................$3.50
BACON STRIPS (2).............$3.75
PAPAS CAMPESINAS..........$3.50
HOT CAKES (3)..................$4.00
TOAST...................................$1.50

BAGEL & CREAM CHEESE....$2.75
AVOCADO TOAST................$5.00
SEASONAL FRUIT BOWL......$5.00

BRIOCHE FRENCH TOASTBRIOCHE FRENCH TOASTCOSTILLITAS EN SALSA VERDECOSTILLITAS EN SALSA VERDE HUEVOS DIVORCIADOSHUEVOS DIVORCIADOS



ENCHILADA FILLED WITH SHREDDED
CHICKEN TOPPED WITH MOLE
POBLANO

HUNTINGTON PARK • PICO RIVERA
BAR & GRILL

CHEESE CHICHARRON TACO
WITH SAUTEED VEGGIES &
SHRIMP

ENSENADA STYLE BATTERED
WHITE FISH TACO

RIBEYE STEAK & SHRIMP TACO,
WITH OUR HOUSEMADE PEANUT
SPECIAL SAUCE

CHOICE OF ONE: CHICKEN,
PASTOR, CARNITAS, ASADA

MUSHROOMS SAUTEED IN AJILLO
SAUCE, LETTUCE, PICO DE GALLO,
AND MARTAJADA SAUCE

FRIED, PORK BELLY BITES SERVED
WITH TORTILLAS & DON CHENTE'S
SPECIAL DIPPING SAUCES

WATERMELON SASHIMI, ASIAN
JALAPEÑO SAUCE, GREEN ONION,
SESAME SEEDS & SESAME OILS

HOT MELTED CHEESE, ONIONS &
YOUR CHOICE OF: CHORIZO,
MUSHROOMS, RIBEYE, CHICHARRON,
OR RAJAS DE CHILE POBLANO

FRESH AVOCADO, CILANTRO,
ONIONS, FRESH LIME JUICE, TOPPED
WITH CHICHARRON & PANELA
CHEESE STICKS
ADD CHAPULINES - +$4.00

HOMINY, BEEF TRIPE, CHILE PEPPERS,
SEASONINGS. MENUDO AVAILABLE
ON SATURDAY AND SUNDAY ONLY

CHICKEN BROTH, DICED CHICKEN
BREAST, FRIED TORTILLA STRIPS
TOPPED WITH AVOCADO, SOUR
CREAM, AND PANELA CHEESE

HOMINY, PORK, CHILE PEPPERS,
SEASONINGS

FRESH CORN SOUP WITH A TOUCH
OF SERRANO CHILE AND TENDER
GARNISH CORN

HEAD OF ROMAINE LETTUCE TOPPED
WITH CESAR DRESSING AND
SHREDDED PARMESAN CHEESE. 
ADD CHICKEN OR SHRIMP - +$3.00

VEGETABLES, WHITE RICE, AND
CHICKEN. YOUR CHOICE OF SALSA
TOPPING. 
ADD AVOCADO - +$2.00

VEGETABLES, WHITE RICE, AND YOUR
CHOICE OF SALMON, SHRIMP
YOUR CHOICE OF SALSA TOPPING. 
ADD AVOCADO - +$2.00

DIABLA 
MARTAJADA  

MACHA DE CHILE QUEBRADO 
BALSAMICO 

MOLE COLORADITO 
MOLE OAXAQUEÑO

POBLANO

RICE, BEANS, PICO DE GALLO, AND
YOUR CHOICE OF ONE: CHICKEN,
PASTOR, CARNITAS, ASADA. 
MAKE IT A WET BURRITO - GREEN OR
RED SAUCE: +$1.50

3 MINI SOPES, CHOOSE FROM: 
MEAT: ASADA, CHICKEN, CARNITAS, &
CHORIZO 
VEGGIE: MUSHROOM, POBLANO
PEPPER, & BEANS

5 PC OF CHEESE CORN TORTILLA
QUESADILLAS WITH FILLING, CHOICE
OF VEGGIE OR CHORIZO

SERVED WITH FRENCH FRIES
CHOICE OF SAUCE: BUFFALO OR DON
CHENTE BBQ

DEEP FRIED FLOUR TORTILLAS FILLED
WITH CHICKEN, SOUR CREAM

NACHOS TOPPED WITH BEANS,
CHEESE, RANCHERA SAUCE, PICO DE
GALLO, GUACAMOLE, SOUR CREAM &
JALAPEÑOS. CHOICE OF DICED BEEF
OR CHICKEN

FRIED, PORK BELLY BITE TACOS
FEAUTURING SPECIAL DIPPING SAUCES

(3) CHICKEN FLAUTAS TOPPED WITH
LETTUCE, SOUR CREAM, CHEESE,
MARTAJADA SALSA, & GUACAMOLE
 ADD RICE & BEANS - +$2.00

BAR & GRILL

BLACK BEANS, QUESILLO, CABBAGE,
TOMATO, CHORIZO & BEEF STRIPS
ADD CHAPULINES - +$4.00

BLACK BEANS, QUESILLO, CABBAGE,
TOMATO, CHORIZO & SHRIMP

BLACK BEANS, QUESILLO, CABBAGE,
TOMATO, & MUSHROOMS

HANDMADE TORTILLAS, BLACK
BEANS, MELTED OAXACAN CHEESE &
CHOICE OF: CHORIZO (PORK),
CECINA (PORK), TASAJO (BEEF)

SALMON STEAK TOPPED WITH A HOUSE
MADE LEMON SAUCE, SERVED WITH
WHITE RICE & VEGETABLES

GRILLED SALMON TOPPED WITH
PUMPKIN BLOSSOM SAUCE, SERVED
WITH RICE AND GRILLED VEGETABLES

GREEN MIX SALAD WITH SEASONAL
TROPICAL FRESH FRUIT, CUCUMBER,
DRY SEEDS AND BALSAMIC HONEY
VINAIGRETTE

GRILLED SLICED CACTUS, PICO DE
GALLO, AVOCADO,  & CUCUMBER
ADD CHICKEN OR SHRIMP - +$ 3.00

BATTERED POBLANO CHILE, STUFFED
WITH CHEESE, SPECIAL SAUCE &
SOUR CREAM, SERVED WITH RICE,
BEANS, AND TORTILLAS

GREEN MIX, CUCUMBER, MANGO,
SLICED GREEN APPLE, TOMATILLO,
PORK BELLY BITES, AND SPECIAL
DRESSING SAUCE 

CHEESE CHICHARRON, MUSHROOMS
SAUTEED IN AJILLO SAUCE, TOPPED
WITH  LETTUCE, PICO DE GALLO, AND
MARTAJADA SAUCE

TOPPED WITH LETTUCE, SOUR CREAM,
CHEESE, & SERVED WITH RICE & BEANS

CHICKEN OR CHEESE, CHOICE OF
RED OR GREEN SAUCE

CAMARONES CUCARACHA, CEVICHE DE
PESCADO, CEVICHE DE CAMARON, AND
CRAB LEGS

ENCHILADAS FILLED WITH
SHREDDED CHICKEN; TOPPED WITH
THREE OF OUR SPECIALTY MOLE
SAUCES: OAXAQUEÑO, POBLANO, Y
VERDE
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SALMON, BELL PEPPERS, CACTUS,
JALAPEÑOS, TOPPED WITH
A DELICIOUS MUSHROOM SAUCE,
SERVED WITH RICE & VEGETABLES

SHRIMP & OCTOPUS COCKTAIL

GRILLED CHICKEN BREAST SERVED
WITH ROASTED POTATOES, RED RICE, 
 AND SAUTÉED VEGETABLES

SHRIMP, BELL PEPPERS, TOPPED
WITH A DELICIOUS MUSHROOM
SAUCE, SERVED WITH RICE &
VEGETABLES

MIXED SEAFOOD (FISH, SHRIMP,
OCTOPUS), BELL PEPPERS, TOPPED
WITH A DELICIOUS MUSHROOM
SAUCE, SERVED WITH RICE &
VEGETABLES

BAR & GRILL

FISH MARINATED IN LIME JUICE, DICED
ONION, TOMATO, & CILANTRO

FRESH FISH CEVICHE MIXED WITH
OUR SPECIAL BLACK CHILE ASH SAUCE

FRESH FISH CEVICHE MIXED WITH OUR
SPECIAL GREEN CHILE SAUCE

SHRIMP MARINATED IN LIME JUICE,
DICED ONION, TOMATO, & CILANTRO

SHRIMP AGUA-CHILES WITH GREEN
SERRANO CHILI SAUCE

SHRIMP AGUA-CHILES WITH RED
CHILTEPIN CHILE

SHRIMP COCKTAIL

SHRIMP SAUTÉED  IN AJILLO GARLIC
SAUCE, SERVED WITH WHITE RICE AND
VEGETABLES

WHOLE SHRIMP TOSSED IN A SPICY
CHILE GARLIC SAUCE - CAJUN STYLE

SPICY SEASONED SHRIMP COVERED IN
OUR RED-SPICY SAUCE, SERVED WITH
RICE AND VEGETABLES

FAJITAS ARE SERVED WITH RICE
BEANS AND TORTILLAS

CHICKEN, BEEF, AND SHRIMP

YOUR CHOICE OF: 

CHICKEN LEG QUARTER SERVED 
WITH RICE BEANS AND TORTILLAS

•MOLE OAXAQUEÑO• •MOLE POBLANO• •MOLE COLORADITO•

YOUR CHOICE OF: 

SERVES 2 PEOPLE
ASADA, POLLO, CHORIZO, NOPAL, SHRIMP,
CHEESE, GRILLED ONIONS & JALAPEÑOS,
SERVED WITH RICE, BEANS, & TORTILLAS

CHICKEN BREAST TOPPED WITH
SLICED CHILE POBLANO & CORN
KERNALS, SERVED WITH RICE & BEANS

A FINE NEW YORK STEAK CUT GRILLED
TO PERFECTION, SERVED WITH SAUTÉED
VEGETABLES & TOPPED WITH MEZCAL
SAUCE. COOKING TIME - 20 MIN

RIBEYE STEAK SMOTHERED IN A
HOUSE-MADE HIBISCUS REDUCTION
BLEND, SERVED WITH SAUTÉED
VEGETABLES AND POTATOES

CORN TORTILLAS FILLED WITH MELTING
CHEESE TOPPED IN AN EXQUISITE BLACK
BEAN SAUCE, SOUR CREAM, SERVED
WITH CARNE ASADA, AND A SIDE OF
GUACAMOLE

MARINATED STEAK SERVED WITH RICE,
BEANS, GUACAMOLE, GRILLED CHILE,
PICO DE GALLO, AND GRILLED ONION

MEZCAL MARINATED PORK CHOP
TOPPED WITH  TOMATILLO AND CHILI
SALSA, SERVED WITH BLACK BEANS &
WHITE RICE

TRADITIONAL PORK CARNITAS, TOPPED
WITH CHICHARRON, SERVED WITH RICE,
BEANS, GUACAMOLE, PICO DE GALLO,
AND TORTILLAS

TWO CHURROS WITH CAJETA, VANILLA
ICE CREAM, AND BERRIES

HOUSE MADE MAZAPAN FLAN, WITH A
MAZAPAN AND NUTS CRUMBLE, TOPPED
WITH BERRIES AND WHIPPED CREAM

ALL DESSERTS ARE HOUSEMADE 

HOUSE MADE CHEESECAKE WITH A
DATES AND NUT CRUST, BERRIES AND
WHIPPED CREAM

HOUSE MADE SWEET AND SMOOTH
CORNBREAD, VANILLA ICE CREAM AND
TOPPED WITH CAJETA AND BERRIES

M é x i c o  e n  e l  c o r a z ó N
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