ANTOJITOS SALVADORENOS

(SALVADOREAN APPETIZERS)
“"‘“\cq;,\? Tamal De Elote O De Pollo - $4.50

PUPUSA.S (Salvadorean handmade tortilla) t‘”\ﬂ Corn tamale served with sour cream, or

Q $3.95 R Ita - $3.95 chicken tamale served with spicy sauce.

ueso - . evuelta - .

Cheese Pork and Cheese Yucca Con Chicharron - $11.95
Frijol Y Queso - $3.95 Fried Yucca with fried pork and pickled cabbage.

Bean and Cheese *Carnitas Al Grill - $9.95

Strips of grilled carne asada served
Platanos Fritos - $5.95 with pico de gallo and salsa verde.

Fried plantains with sour cream and beans. %
< Camarones Al Ajillo - $9.95
*Taste of Margarlta’s = $22.95 Shrimp, sautéed in garlic-butter sauce.

A sampling of carne asada, grilled chicken,
chipotle lime shrimp,fried pork and Pupusa.

ANTOJITOS MEXICANOS
(MEXICAN APPETIZERS)

NACHOS

Tortilla chips with beans & mexican cheese. Served with sour cream, guacamole, & pico de gallo.

Bean - $8.95 | Chicken - $10.95 | *Steak - $10.95 | Ground Beef - $9.95
QUESADILLAS

A flour tortilla filled with Mexican cheese, served with guacamole, sour cream, & pico de gallo.

Cheese - $8.95 | Chicken - $10.95 | *Steak - $10.95 | Shrimp - $10.95

Guacamole Dip - $6.95 - ) 4 Chile Con Queso - $7.50
Fresh Homemade P “-) _7J Spicy, jalapeno taste queso dip.

TAQUITOS DE CARNE MOLIDA - $9.95

Two golden fried corn tortillas filled with ground beef, ranchera sauce and
Mexican cheese. Served with sour cream, guacamole and spicy sauce.

SOPAS - SOUPS & ENSALADAS - SALADS

Ensalada De La Casa
Sopa De Res - $16.95 Grilled Chicken Salad

A Salvadoran short ribs beef soup, % .
with handmade tortillas or white rice. Grilled Steak Salad

. Grilled Shrimp Salad .
Tortilla Soupe S0 518, b Seared Salmon Salad $14.95
mall or large chicken soup with tortilla

: : Lettuce, tomatoes, cucumbers, radishes and shredded cheeses.
chips, avocados, cheese, and veggies.

Avocado Ranch or Lemon Pepper Vinaigrette

Sopa De Mariscos - $20.95 Taco Salad Ground Beef $12.95
Combination of fish, clams, mussels @ Chicken $13.95 | *Steak $14.95

and shrimp in Saffron tomato broth.

SPECIALIDADES DE MARISCOS (SEAFOOD)
Mariscos Chepito - $20.95 Camarones A La Plancha - $18.95

Shrimp, Scallops and mussels sautéed in a zesty Grilled shrimp with salad and avocados.

tomato sauce with zucchini. . .
Tilapia Con C $19.95 Mariscos A la Mexicana - $19.95
11apia Lon Lamarones - s Shrimp and scallops sautéed in a Tomatillo

Sf.:ared Tilapia and Sl.n'nn.p in a lemon butter sauce cilantro cream sauce with peppers and onions.
with mushrooms, white rice and a house salad.

Camarones A La Crema - $19.95 Salmon Campeche - $20.95

Shrimp sauteed with green peppers and Broiled salmon served with sautéed shrimp,
onions, in a chipotle wine cream sauce. AN scallops, zucchini, carrots and saffron sauce.

Mojarra Frita - $17.95 _ 7K J) Camarones Al Sarten - $18.95
Fresh whole bone-in black tilapia deep fried, A o’é'd Large shrimp sautéed in garlic wine butter

(a Salvadoran Specialty), served with salad. ~ S !K sauce with tomatoes and scallions.




WY ESPECIALIDADES MEXICANAS
\ (MEXICAN SPECIALTIES)

i ¢ ./ SERVED WITH REFRIED BEANS AND MEXICAN YELLOW RICE

TACOS

Three soft tacos filled with your choice.
Served with guacamole, sour cream and pico de gallo.

a"Carne Asada (Steak) - $15.95 | Camarones (Shrimp) - $14.95

Pollo (Chicken) - $14.95 | Mexicanos (Ground Beef) - $14.95
Pescado Picante (Spicy Fish) - $14.95

Al Pastor (Pork) - $14.95 | Carnitas (Pork) - $14.95

Served with corn tortillas, black beans, yellow rice, Picadillo and salsa verde.

B ENCHILADAS

Two corn tortillas stuffed with the following choices. Covered with sauce
f and melted Mexican cheeses, served with sour cream and pico de gallo.

Queso (Cheese) - $13.95 | Pollo (Chicken) - $14.95
Carne Molida (Ground Beef) - $13.95 | Camarones (Shrimp) - $14.95
*Carne Asada (Steak) - $14.95 | Vegetales (Vegetables) - $13.95

CHIMICHANGAS

A large flour tortillas filled with your choice and Mexican cheeses then rolled
and deep-fried. Served with sour cream, guacamole and pico de gallo.

Pollo (Chicken) - $14.95 | Carne Molida (Ground Beef) - $14.95
*Carne Asada (Steak) - $15.95 | Camarones (Shrimp) - $14.95

Al Pastor (Pork) - $14.95 | Carnitas (Pork) - $14.95

(Served with Green Sauce)

BURRITOS

A large flour tortilla filled with your choice, topped with sauce & melted
Mexican cheeses. Served with sour cream, guacamole, & pico de gallo.

Pollo (Chicken) - $15.95 | Carne Molida (Ground Beef) - $14.95
*Carne Asada (Steak) - $16.95 | Camarones (Shrimp) - $15.95

Al Pastor (Pork) - $15.95 | Carnitas (Pork) - $15.95

(Served with Green Sauce)

FAJITAS

A sizziling hot skillet served with your choice of Fajitas.
Served with guacamole, sour cream, pico de gallo and flour tortillas.

Vegetable - $15.95 | De Pollo (Chicken) - $18.95
*De Carne (Steak) - $20.95 | De Camarones (Shrimp) - $19 95
*Fajita Combo - $21.95 (Chicken, Steak and Shrimp) _@

COMBINACIONES QO
S99 All combinations are served with sour cream and pico de gallo.

Comblnacmn Mexicana - $17.95 *Trio Enchilada $18.95

1 Cheese enchilada 1 Chicken enchilada
1 Ground beef enchilada 1 Steak enchilada
1 Crispy chicken taco 1 Shrimp enchilada

*Combinacion Tio Platter - $19.95

Carne asada, shrimp, a crisp chicken taco and avocados

#Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food-borneillness, especially if you have certain medical conditions™




“N9 . PLATOS SALVADORENOS
©“¢ (SALVADOREAN HOUSE SPECIALTIES)

SERVED WITH WHITE RICE AND BLACK BEANS.

El Tipico - $14.95 Tipico Vegetariano - $14.95

Pork & cheese pupusa, chicken tamale, Cheese pupusa, corn tamale, plantain,
plantain, yucca, sour cream & pickled cabbage. yucca, sour cream, & pickled cabbage.

Chuletas De Puerco - $17.95 *Margaritas Mixto Platter - $20.95

Two grilled pork chops topped with sauteed Carne Asada, chicken, shrimp & a pork
onions in our signature sauce, & plantain. & cheese pupusa on a salad.

*Carne Asada - $18.95 *Mar Y Tierra - $19.95
Marinated steak in Chef special sauce, J Grilled N.Y. steak topped with garlic shrimp.

tomatillo cilantro sauce, pico de gallo. {
@‘ *Lomo Saltado - $18.95

Pollo Saltado - $15.95

Strips of chicken sauteed with onions,
green peppers, tomatoes, fries, & jalapefios.

Strips of fajita steak sauteed with onions
green peppers, tomatoes, fries & jalapenos.

*Lomo Mixto - $19.95 Pollo A La Crema - $16.95

Grilled Chicken Breast tossed in a zesty

Strips of steak, chicken & shrimp sauteed with ; : : :
white wine cream sauce with cilantro.

onions, green peppers, tomatoes, fries & jalapeiios.

Pollo Al Ajillo $15.95

*Jacob’s Platter - $1895 Tender Chicken Breast tossed in a Poblano
Grilled marinated N.Y. Strip Steak, topped with garlic olive sauce with mushrooms.

sauteed mushrooms in garlic butter sauce & salad.

: *Parrillada Al Carbon - $20.95
Pollo A La Parrilla - $14.95 A combo of 5 oz Ny Steak, grilled chicken,
Grilled marinated chicken breast, tomatillo & Salvadoran sausage, with garlic butter
green sauce and pico de gallo. sauce, & yucca.

*Margaritas Parrillada Mixta - $24.95

N.Y Strip, Pork Chop, Chicken and sautéed chipotle lime shrimp.
Served with vegetable medley and rice.

*Parrillada Rio Grande (For Up To 3 People) - $47.95

Combination of carne asada, chicken breast, pork chop, and sausage on a hot skillet.
Served with rice, beans, guacamole, sour cream, pico de gallo and flour tortillas.

KID’S MENU (Ages 12 & Under)
Includes drink, rice and beans or fries. SIDE ORDERS

K1 - $7.95
Cheese or Chicken Quesadilla.

K2 - $7.95

Chicken or Beef Burrito.

K3 - $7.95 Shredded Cheese
2 Chicken or 2 Beef Tacos. — Side of Tortillas

K4 - $7.95 S < Side of Guacamole
Chicken Tenders & Fries. g ' Side of Yucca




