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COCINAMEXICANA

GUACAMOLE 9
made fresh to order, prepared with jalapefo pepper, white onion, tomato, cilantro, and lime juice

POZOLE ROJO 8
pork and hominy soup Michoacan style with 3 types of chilies and spices, topped with radish,
lettuce, onion, and avocado

ENSALADA DE LA CASA 8
mixed greens with panela cheese, crispy tortilla strips, avocado, tomato, red onion and carrots,
tossed with balsamic honey mustard dressing
add grilled chicken ($3) shrimp or scallops ($4)

ENSALADA DE LECHUGAS MIXTAS 8
mixed greens and romaine lettuce, mango, avocado, onion, cilantro, cucumber and jicama
with a cilantro-basil vinaigrette
add grilled chicken ($3) shrimp or scallops ($4)

ENCHILADAS AMARANTA 12
soft flour tortillas filled with tender shredded pork, onions, topped with chile de arbol salsa,
sour cream, fresh cheese and cilantro

ENCHILADAS SUIZAS 12
hand made corn tortillas filled with shredded chicken, topped with tomatillo and chipotle sauces,
onions, sour cream, with manchego cheese and cilantro

ENCHILADAS VERDES CON QUESO 11
hand made corn tortillas filled with panela cheese, topped with a tomato-jalapefio chile sauce,
fresh cheese and sour cream

TACOS CARNITAS 11
hand made corn tortillas filled with tender pork

TACOS POLLO/ASADA 11/12
hand made corn tortillas filled with your choice of grilled chicken or beef

TACOS DE PESCADO AL PASTOR 14
“al pastor” adobo marinated white fish served with grilled pineapple relish, cilantro,
and white onions on hand made corn tortillas

FLAUTAS DE POLLO 10
crispy corn tortillas stuffed with shredded chicken and onion, served with tomatillo sauce,
queso fresco, sour cream, lettuce and avocado

ALAMBRE DE CAMARON 14
shrimp and vegetables skewer, served with rice

POLLO A LA PARRILLA 14
grilled chicken breast, served with sauteed vegetables and rice

PESCADO RANCHERO 13
pan seared white fish topped with tomato, onion and chipotle adobado sauce,
served over a hand made corn tortilla and black bean sauce

CHILE RELLENO DE VEGETALES 12
roasted poblano chile stuffed with vegetables mix and Oaxaca-jack cheese
over a tomato sauce and sour cream

BURRITO 12
flour tortilla with Mexican rice, pinto beans, choice of beef, chicken or pork,
and pico de gallo <add sour cream, cheese, avocado each ($.50) all ($1)>

BURRITO VEGETARIANO 11
flour tortilla with Mexican rice, black beans, sauteed vegetables,
and pico de gallo <add sour cream, cheese, avocado each ($.50) all ($1)>

QUESADILLA GRANDE 11
flour tortilla filled with Oaxaca-jack cheese, choice of chicken, beef or tender pork,
with sides of sour cream and pico de gallo

QUESADILLA GRANDE VEGETARIANA 10
flour tortilla filled with Oaxaca-jack cheese and sauteed vegetables,
with sides of sour cream and pico de gallo

Please advise your food server of any allergies. 18% gratuity added to parties of 6 or more. Corkage fee of $15 / additional charges may be applied to items.




