
MENU MENU 
“Flavors Without borders”



 
Chicharron con guacamole
 Chicharrón with guacamole a delicious combination of
crunchiness and creaminess, perfect for sharing. $16.75

Guacamole 

 

Chicharron con yuca

Guacamole is a traditional Mexican dip, made with mashed
avocados, onion, tomato, cilantro, lime juice and salt.
small $11.99 and large $16.25

Pork cracklings with yuca crispy fried. $15.99

Trio de ceviche
 peruvian ceviche, Mexican ceviche and the mixed
ceviche. This trio is an explosion of sea flavors. $22.99

Salchipapas

 

 

 

 

 

 

*
*

* “This dish may be served rare. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness."

Sausages and French fries, served with sauces like
mayonnaise. $11.99

Pupusas
Frijoles, Revueltas, Queso $3.50

Platanos fritos
Fried plantains with cream $7.99

Shrimp with chili, cheese, and jalapeño 
are delicious.  $18.99

 
Fresh oysters served on the half shell, topped with
pico de gallo, lime, and house sauces. $20.99

 
It is a delicious traditional Mexican dish, perfect for
sharing. It is made by melting cheeses. $8.99

Queso fundido

Choros a la chalaca

Camarones al ajillo
Shrimp garlic sauteed in garlic
 are served with bread $17.99

Bacon Wrapped Shrimp

Choros a la chalaca

Bacon Wrapped Shrimp

Mulitas

Hamburguesa Maguey

Chicken salad
The chicken salad with onions, lettuce,
cucumbers, tomatoes and peppers.  $12.99

The Maguey burger come with two meats,
lettuce, onions, tomatoes, mayonnaise,
jalapeño,  mustard and fries. beef or chicken
$16.25

Mulitas are a Mexican dish made with two  corn
tortillas filled with meat, cheese, onion, cilantro,
and salsa. $9.99

Quesabirria
Served with consommé, onion, cilantro, guacamole
and lime. $18.99﻿

Quesabirria



Carne asada

Ribs served with rice, beans, and salad, and two flour

Grilled steak with pico de gallo, served with rice, beans,

 

 

 

Fajitas

 

Molcajetes

 

 

 

 

 
 

 

Beef fajitas for $25.99, chicken for $20.99, shrimp
for $32.99, and mixed for $36.99. All fajitas are
served with rice, beans, and salad, and come with
two flour tortillas.

The mixed molcajete with Beef, chicken, shrimp,
sausage, and cactus in a special sauce. Cheese,
onions, and jalapeño add flavor. It's served hot in a
molcajete, accompanied by rice and sour cream. We
offer a personal molcajete for $32.99 and  for two
or more $52.99

 * “This dish may be served rare. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness."
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Mar y tierra

New york steak

Pique macho

Costillas/ribs

tortillas. $26.99

New York steak served with rice, beans, vegetables,
and two flour tortilas. $31.99

The New York steak, chicken and shrimp are perfectly
cooked. It is served with rice, beans, and salad. two
flour tortilla. $34.99

salad, and two flour tortillas. $24.99

Bolivian dish with beef, onion, tomato, peppers, fries,   
spices, egg and sausages. $20.99

T bone Steak
The T-bone steak  Served with rice, it is complemented
by steamed vegetables and fried plantains. $31.99

Enchiladas
Enchiladas are a Mexican dish that combines flavors
Chicken or beef. which are lighter, are made with
shredded and red or green sauce. served with cheese,
cream, and onion, and can be accompanied by rice
and beans. $16.99

Lomo saltado
Fresh beef sauteed in olive oil, red onions, tomatoes,
French fries, herbs and rice. Chicken $19.99, beef
$22.99

   

Chicken with slices: a tasty dish that combines juicy
chicken with slices of fried plantain, perfect to enjoy
for $18.99

Pollo con tajada

*

Burro bañado

Flautas

Burrito coverd in red sauce. with your choice of meat.
beef, chicken or birria $16.25

Three corn flautas of chicken or meat. served
with lettuce, red sauce, cream, tomatoes,
guacamole and cheese. $14.99

*
*

*

Bandeja Maguey

 

 

New York steak with sautéed shrimp, four sausages,
yuca, fried plantain, pork craklings, guacamoles, and a
fresh salad.  $87.99

*
Planchita

Come with T-bone steaks, 2 eggs, 2 sausages, yuca,
fried plantains, potatoes, and salad.  $ 44.99

*

 
Large sausage in toasted bread, with avocado and
cabbage. The chilies and spicy sauces, chopped longania
meat, sauce, mustard and mayonnaise. $15.99

“Shuco”

*

Chimichangas Flour tortillas are fried until crispy.
Chicken, beef, or birria. $14.99, with guacamole,
sour cream, beans, and salad.

Chimichangas

Trompo al pastor 
Traditional Mexican Vertical-roasted pork,  with
pineapple, tortillas, and sides. served with warrm
tortiillas. Perfect for sharing (2--3 guest)

Parrillada
Mixed grill marinated ribs, seasoned grilled steak,
chicken, pork chop, crispy sausages, and garlic
shrimp. served with three side dishes. $87.99

*



Ceviche mixto peruano

Coctel de camaron

 
*”This item may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of foodborne illness”.

The shrimp cocktail with lemon, onion, cilantro,
avocado and tomato. $22.99 

Ceviche mixto mexicano

Mexican dish with corn, pork, and garnishes. $16.25

Beef soup is a dish with beef and vegetables like carrots
and potatoes It is slowly cooked with onions and spices.
Served with tortillas and rice. $19.95

Hen Soup: A comforting Latin American classic. Slowly
cooked hen with fresh vegetables like carrots and
potatatoes. Included cor tortillas and rice $18.95 

Pozole

Sopa de res

Sopa de gallina

*

*

*

Peruvian Mixed Ceviche is, marinated in lemon
juice and served with sweet potato and corn.
$22.99

Fresh shrimp, fish mixed with onion, marinated
in lemon juice, salt and spices $22.99

Mojarra Frita Fried made with fresh fish. served
with a salad of lettuce, tomato, onion, and rice.
$26.99

Salmon and shrimp come with rice, salad and chili
peppers.$28.99

Mojarra frita

 Samon + shrimp

Mojarra a la diabla
Crispy fried mojarra bathed in our intense devil sauce.
Accompanied by rice, salad, French fries, and tortillas.
$26.99  Spice level  mild/  medium/  spicy

Shells, fillet, squid, shrimp, crab meat, bell peppers,
tomatoes, onions and two corn tortillas $26.99

Octopus + shrimp and jalapeno with bacon  are
served with yuca rice and beans, and  salad.  $49.99

Pulpo Zarandeado en planchita 

Sopa de Mariscos

Molcajete mariscada supreme
Fish, shells, shrimp, squid, octopus. and a special
sauce. it comes with ten handmade tortillas. $77.99

Aguachiles

Seaffod Tower/ torre

Aguachile is Mexican dish from Sinaloa. Fresh,
spicy Mexican seafood dish with lime and chilies.
Available in green, red, mango. small $32.99 or
large $ 52.99

A fresh mix or shrimp, octopus, and shellfish,
layered with lime, sauces, and spices. Perfect for
sharing. $26.99

Pina rellena gratinada
Gratinated Stuffed Pineapple, fresh pineapple
filled with shrimp, steak, and chicken, sauteed with
peppers and onions, topped with melted cheese.

Fajita Octopus
Octopus + shrimp. Fajita are served with rice, beans
and salad. Come with two flour tortillas $31.99

Mojarra Supreme
Crispy whole fried fish, perfectly seasoned, served in
a signature hanging. Come with yuca, plantains,
fresh cucumber, radish, tomatoes. served with rice
and black beans. $49.99



 
*”This item may be served undercooked. Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness”.





Churros
Flan
Tres leches
Tiramisu
Ice cream
Cheescake

   (can or bottle)
Fanta
Coca cola
Jarritos
Inca kola
Sprite
Naranja

Mango

Vainilla
Bananna
Chocolate
Strawberry
Mango

Horchata
Tamarindo
Jamaica
Maranon
Limonada
Apple Juice
Orange Juice

Ginger
Redbull
Perrier
Clamato

Beans
Tortillas
Chips
Salsa

Rice
Yuca
French fries



Coronarita
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