dinner menu
small plates
REJONES AHOGADOS 8
Crispy corn taquitos ﬁlled with chicken, topped with sour cream,
green and red hot sauce, queso fresco and cilantro.
CEVICHE 11
A medley of white ﬁsh, shrimp and scallops cooked in lime juice
with a tangy tomato sauce. Garnished with avocado and cilantro.
GUACAMOLE REAL 10
Mouth watering fresh avocado dip and tortilla chips.
ROLLOS COSTEÑOS 10
Lightly breaded ﬂour tortilla, ﬁlled with Chihuahua cheese, poblano
pepper, crabmeat and baby shrimp. Served with hot sauce.
QUESO FUNDIDO 10
Melted Chihuahua cheese served with ﬂour or corn tortillas and your
choice of: chorizo, champiñones (mushrooms), pepper strips or plain.
(Combine add 2)
MEXICAN NACHOS 5
Fresh salsa (pico de gallo) and fresh homemade corn tortilla chips.
ARRIBA CHIHUAHUA NACHOS 8
Homemade crispy corn tortilla wedges, topped
with Chihuahua cheese, pico de gallo and cilantro.
CAMARONES AL AJILLO 14
Shrimp, scallops, garlic, ajillo pepper.
TUNA TARTAR 16
Ahi tuna, citrus, sesame oil avocado and green onions.
PULPO AL CHIMICHURRI 16
Grilled octopus, lime,chimichurri sauce

flat bread
HUITLACOCHE 8
Mushrooms truﬀel and fresh corn.
CARNE ASADA 8
El Sarape pesto and marinated arrachera steak.
CARNE AL PASTOR 9
Marinated pork, cooked in a mixture of achiote and pineapple.
TINGA 8
Spicy shredded beef.

sopas caseras
Homemade Soups
CUP 5

BOWL 8

SOPA DE TORTILLA
Corn tortilla strips with tomato broth, shredded chicken breast topped
with queso fresco, cilantro and slice of avocado.
SOPA CONDE
Creamy black bean soup.
CALDO TLALPEÑO
Chicken vegetable soup, ﬂavored with chipotle,
avocado, rice and queso fresco.
CREMA DE ELOTE
Corn chowder.
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ensaladas
Salads

ENSALADA CESAR 9
Baby romaine leuce with homemade Caesar dressing, parmesan
cheese and crispy croutons.
ENSALADA DEL MAR 15
Fine selection of mix greens, grilled sea scallops and shrimp, marinated
in lime juice. Avocado, tomatoes and tamarind balsamic vinaigree.
ENSALADA EL SARAPE 11
Fresh mix greens with carrots, mushrooms and broccoli topped with
your choice of chicken or beef fajita or both. Garnished with sour
cream, guacamole and pico de gallo.
ENSALADA HACIENDA 9
Crunchy romaine leuce, bell peppers, queso fresco and delicious
spinach topped with a homemade creamy avocado dressing. Makes a
perfect Vegetarian salad.
Add Chicken: 3 | Add Shrimp: 5

platillos

de
la

abuela

Grandma’s Recipes
Cravings
ENCHILADAS 18
So corn tortillas folded and stuﬀed with your choice of: cheese,
chicken, beef or vegetarian. Poured with your choice of: green or red
hot sauce, mole sauce, bean sauce or mild sauce. Topped with sour
cream, onions and queso fresco. Served with rice and refried beans.
FAJITA QUESADILLA 18
Grilled ﬂour tortilla with Chihuahua cheese and your choice of grilled
marinated beef, chicken, shrimp or vegetables. Served with rice, refried
beans, guacamole and sour cream.
Garnished with queso fresco and cilantro.
MEXICAN JUMBO 16
Two cheese enchiladas, one bean and cheese taco
and one chicken tostada. Seasoned rice, sour cream
and pico de gallo.
ALBONDIGAS AL CHIPOTLE 16
Mixed ground meat, seasoned to perfection to create delicious meatballs with a cheese center. Simmered in smokey spicy chipotle-chorizo
sauce. Served with whole black beans and white rice.
TACOS DE PESCADO 14.95
Grouper ﬁsh, green cabbage, creamy chipotle sauce
with cilantro and onions.
TACOS DE MARISCO 14.95
Octopus, shrimp and chorizo with guacamole,
cream sauce, avocado and cilantro.

20% GRATUITY WILL BE ADDED TO PARTIES OF 5 OR MORE
PLEASE BE PATIENT PLEASE NO SUBSTITUTIONS NO SEPARATE CHECKS PLEASE
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platillos fuertes
Entrees

POLLO CAMPESINO 21
poblano pepper, seated on a light creamy Campesino sauce.
Rice and vegetables.
MOLE POBLANO 19
Chicken breast in a mild mole sauce made of chocolate,
herbs, nuts and chiles Garnished with sesame seeds.
Rice and black beans.
FILETE TOLUCA 26
Center cut filet mignon topped with chorizo (Mexican sausage) chipotle
sauce, cover with a light Chihuahua cheese, on a corn tortilla base.
Served with flag rice and refried beans on the side.
BISTECES ENCEBOLLADOS 20
Marinated petite tender steak topped with sautéed jalapeño peppers,
onions, garlic, spices and olive oil. Served with seasoned rice and
refried beans. Garnished with cilantro and lime wedges. Spicy
TAMPIQUEÑA 25
Filet mignon strips. Served with two cheese enchiladas, rajas, seasoned
rice, pico de gallo, guacamole and refried beans. Topped with queso
fresco and cilantro.
CAMARONES CULIACAN 25
in bacon, sautéed in our special creamy tequila-chipotle sauce and baby
shrimp. Served with flag rice and garnished with cilantro.
SALMON ENAMORADO 24
Perfectly grilled Salmon stuffed with crab meat, infused in an
mango-jalapeño sauce, white rice and mix greens salad.
PEZ CUERNAVACA 24
Grouper filet sautéed with jumbo shrimp and baby spinach in a
garlic-lemon sauce, atop white rice and asparagus.

kids

12 and Under
Kid’s Quesadillas
5.99
Grilled flour tortilla with Chihuahua cheese.
Add Chicken 2

Kid’s Tacos

5.75

Corn or flour tortillas with beef or chicken.

Pollo con papas

5.99

Grilled chicken with fries or rice.

Kid’s Pasta

4.99

Add Chicken 2

Flautitas de pollo

5.99

Crispy corn rolled tortillas stuffed with shredded chicken
topped with sour cream and queso fresco.
20% GRATUITY WILL BE ADDED TO PARTIES OF 5 OR MORE
PLEASE BE PATIENT PLEASE NO SUBSTITUTIONS NO SEPARATE CHECKS PLEASE

