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: ved with chips. 10.75
ﬂﬂlﬁso DIP AN
3\91"'*'9':' with chips. 8.75 TRADITIONAL WINGS
i"='-'- ,?'5@:@3 with chips. 8.50
| APPETIZER SAMPLER
Fresh guacamole, cheese dip, and salsa.

' Served with warm and crispy tortilla chips. 14.00 : e
B S rrioiiaL wiics Meat @hmees

‘Six wings tossed in a zesty mango habanero

ﬂ'-" LA

sauce. Served with a side of creamy ranch j‘ ""'i::’ * ‘*‘ .h.,w %
for dipping. 10.00

CHICKEN / Pollo

STEAK / Asada

GROUND BEEF / Carne Molida
PORK / Al Pastor

MEXICAN SAUSAGE / Chorizo

v AlLa Carte [

.'

TAco 'rusrnun DE CEVICHE

‘Corn tortilla filled with your choice of meat, “ CAMARON
. topped with onions and cilantro. 4.00 :
ks 'FLAUTA
'-- Deep-fried rolled-up tortillas filled with
= _ghicken topped with lettuce, pico de gallo,
i '_ ‘sour cream, and queso fresco. 2.50
- GORDITA
= Handmade tortilla stuffed with your choice

~ of meat, queso fresco, and pico de gallo. 4.00
'*;“ ~ EMPANADAS 4.00
1’ ~ TOSTADAS 4.00
4’?“ *”QSTADA DE CEVICHE DE CAMARON

I

ﬂr-.

A _%é?iﬂ?" 2.50 | Large 4.25 GUACAMOLE 6.50 QUESO DIP 4.00
Small 2.50 | Large 4.25 SALSA 4.50 FRIES 5.00 BN
e SALAD 3.00

3 -,'_f ":-
*THESE ITEMS CAN BE COOKED TO ORDER.

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER

IF YOU HAVE ANY FOOD ALLERGIES.
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ed wnh yuur chmce of 2 5|des
Rice | Salad | Beans | Fries

f I TACO PLATTER N i
sautéed bell peppers and onions, | Three tacos stuffed with your choice of meat, I =
;gnth melted cheese. Served with your [ Served with a side of rice and beans. 13.00
gice of corn or flour tortillas. FLAUTA PLATTER f
- Su ¢/ Asada 17.00 Shrimp / Camaré6n 19.00 : Three flautas with a side of rice and |
~ Chicken / Pollo 16.50 | beans. 9.00 I
~ Mixed / Mixtas 18.50 | QUESADILLA PLATTER
- MC ETE Quesadilla with your choice of meat. Served l
" Grilled jalapefios, cambray onions, cactus, l with a side of rice and beans. 8.00 |
" and our secret homemade sauce. | ENCHILADAS I
. ‘Steak and Chicken / Carne Asada y Pollo 21.00 | Corn tortillas stuffed with chicken, topped with
E;:. Mixed with shrimp / Mixto con Camaron 23.00 I your choice of green or mole sauce, queso l
. CARNE ASADA fresco, and onions. Served with a side of |
* Tender grilled steak served with rice, | rice and salad. 11.00 ]
jalapenos, onions, and your choice of corn | QS o —— —
- or flour tortillas. 15.50 “ﬁﬁﬁ;ﬁm T
! CHILAQUILES "’;&l; - | .. S .

Homemade corn chips, queso fresco, sour
cream, and steak. Topped with your choice
of red or green salsa. Served with homemade
secret salsa. 15.00
BISTEC A LA MEXICANA
Tender, thinly sliced beef
cooked in a savory

_ tomato, onion, and

'\ jalapefio salsa. 13.00

=] ®
errla piznsmen 8
Two flour tortillas filled with
‘* =\ = * fe =% birria and pico de gallo, cut

" into pizza slices with
., 'QUESABIRRM consomme. 21.00

Large flour tortilla stuffed
with birria a?d pico de

~ gallo. 11.00

BIRRIA RAMEN 13.00
BIHRIA FRIES 13.00

"TACO QUESABIRRIA-
Three nnrn tortilla tacns
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*THESE ITEMS C.ﬂ.N BE COOKED TO URDER

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER

IF YOU HAVE ANY FOOD ALLERGIES.



CAMARONES A LA DIABLA
Shrimp sautéed in a special spicy sauce.
Served with a small salad, rice, and your
choice of corn or flour tortillas. 16.50
CAMARONES A LA CUCARACHA IWJTB
Shelled shrimp with onions and garlic.
Served with our homemade secret salsa,
salad, rice, and your choice of corn or flour
tortillas. 20.00
CAMARONES AL MOJO DE AJO
Shrimp with butter, garlic, onion, and chili
: flakes. Served with a salad, rice, and your

choice of corn or flour tortillas. 16.50 AGUACHILE DE CAMARON
CAMARONES ZARANDEADOS Cucumbers, red onions, avocado, serrano
; Head-on shrimp served with our house salsa, ¢hile, and lime juice. Served with chips. 23.00
salad, and rice. 20.00 COCTEL DE CAMARON
CAMARONES AL AJILLO Shrimp in our house cocktail salsa, avocado,

Shrimp, guaiillo chili, and garlic. Served with ~ "ed onions, and cilantro. 17.00

our homemade sauce, salad, rice, and your MOJARRA PR

your choice of corn or flour tortillas. 16.00

~ Shareables!
ko o A

h 1 SHAREABLE FAJITAS ’
és;;zhng sautéad peppers and onions. Tnpped

*THESE ITEMS CAN BE CDDKED TD ORDER.
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER
IF YOU HAVE ANY FOOD ALLERGIES.



> originals’ —

¥
B A

"
-
- 2

CHIMICHANGA L
Fried burrito filled with your chuice of meatand 1;
cheese. Served with a side of sour cream, Iettuae, F
pico de gallo, rice, and beans. 10.50 '
MEXICAN-STYLE FRIES

French fries topped with your choice of meat,

pico de gallo, lettuce, melted cheese, and sour

cream. 10.25

TACO SALAD

Fried flour tortilla with your choice of meat,

2 ;:ﬁe gailu suur cream, and cheese wrapped in

: .“’ -~ a flour tortilla, topped with melted
- cheese. 10.50 | Bow! option available.

' BURRITO CALIFORNIA
~ Rice, French fries, cheese, pico de gallo,

lettuce, pico de gallo, avocado, cheese, and
sour cream. 9.50 | Shrimp 10.50

' sour cream, and your choice of meat. 11.00 FAJITA TACO SALAD

" NACHOS Fried flour tortilla with your choice of steak,

* Homemade chips topped with cheese and chicken, shrimp or mixed sautéed with bell
your choice of meat. 6.00 peppers. Topped with lettuce, pico de gallo,
RC NACHOS avocado, cheese, and sour cream. 11.00
Homemade tortilla chips topped with your HUEVOS CON CHORIZO

r choice of meat, melted cheese, beans, pico Scrambled eggs cooked with savory Mexican
de gallo, and sour cream. 10.50 sausage. Served with rice, beans, queso fresco,
QUESADILLA and your choice of four corn or flour tortillas. 9.75
Flour tortilla stuffed with melted cheese RC MEXICAN PLATTER
and your choice of meat. 6.00 One taco, one gordita,
FAJITAS QUESADILLA and one flauta.
Flour tortilla stuffed with steak, chicken or A perfect
shrimp and sautéed with bell peppers. 7.50 taste of -
TORTA tradition. 10.50 % &5
Bread cut in half, filled with your choice of 3
meat, mayonnaise, cheese, beans, tomatoes,
lettuce, avocado, and I T s

B8 orions. 10,50 & TS AE
i /4,

-
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CHIMICHANGASS
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KID'S TACO
Dne taco with your choice of meat. Served with
a side of rice and beans. 5.50
KID'S QUESADILLA
Quesadilla with your choice of
- meat. Served with a side of
rice and beans. 6.25

* CHICKEN TENDERS AND FRIES

hree chicken tenders with a
sideufﬁ'ies 8. UIJ : }

*THESE ITEMS CAN BE CDDKED T'D DRDER
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER
IF YOU HAVE ANY FOOD ALLERGIES.




i Twu chimis fried to perfection, filled with cream
"' . -eheese and raspberry sauce, rolled in cinnamon
I and sugar. 4.50

CHURROS SUNDAE

Two delicious churros, your choice of classic or
filled with cajeta, rolled in cinnamon and
sugar. 7.00

FRIED ICE CREAM

Topped with chocolate syrup. 5.00 FJ '
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- RC MARGARITAS
:‘ﬁ.ﬂiassic favorite! Tequila, lime juice, and beer
c__" of your choice. On the rocks only.
. Flavors:
Strawberry, mango or lime. 18 oz. 10.50
REGULAR MARGARITA 16 oz. 6.50 | 18 0z. 9.50
MANGONADA MARGARITA
Blended mango margarita with chamoy and Tajin
- rim. Topped with a tamarind candy straw. 18 oz. 10.00

OFT DRINKS I B
pa: Products 3.00
- JARRITOS 2.75 i
 Asl ‘fbr our current |

) r‘imnw*cs i

NO ID, NO SERVICE, NO EXCEPTIONS.

MOJITO
A blend of rum, muddled mint leaves, lime
juice, simple syrup, and ginger soda. The
perfect balance of sweetness and citrus! 7.50
TEQUILA SUNRISE

A vibrant cocktail made with tequila, orange
juice, and a splash of grenadine, creating a
beautiful sunrise effect. 7.50

MICHELADA

A classic Mexican drink with tomato juice,
Maggi sauce, and your choice of Mexican
beer. Glass rimmed with Tajin. 7.00

MOSCOW MULE

A zesty cocktail with vodka, ginger beer, and

a squeeze of lime. Served over ice in a copper
mug. 6.50

PALOMA

A refreshing drink made with tequila, orange
juice, grapefruit juice, Squirt, chamoy, and
Tajin. 7.00

PINA COLADA

A sweet cocktail made with rum, pineapple
juice, and coconut cream. 7.00

SEX ON THE BEACH

A colorful drink with vodka, orange juice,
pineapple juice, and a splash of

grenadine. 7.50

SHRIMP BEER TRAY /
Your choice of six Mexican beers served with
chamoy and shrimp. 35.00

MUST BE 21 YEARS OF AGE OR OLDER AND SHOW VALID ID TO BE SERVED
ALCOHOLIC BEVERAGES.

DRINK RESPONSABILITY AND IN MODERATION.
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