RESTAURANTES MEXICANOS
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FRESH GUACAMOLE

FRESH GUACAMOLE 8.99 (650 cal)
Freshly made guacamole with avocado, jalapefo,
tomato, onion, lime, salt, and cilantro.

CHEESE DIP Small 4.99 (750 cal) Large 8.99 (1350 cal)
BEAN DIP 6.50 (750 cal)

GUACAMOLE DIP 5.25 (350 cal)

CHICKEN WINGS (10) 9.99 (750 cal)

QUESO FUNDIDO 9.99 (1250 cal)

Mexican sausage topped with melted cheese on

a sizzling plate.

All nachos are topped with melted white cheese. Grilled chopped shrimp and chopped onions
covered with melted cheese on a sizzling plate.

Cheese only 7.99

Beans 8.99 POLLO GRATINADO 10.50 (770 cal)
Chicken 9.50 Grilled chicken and chopped onions covered
| Chicken and Beans 9.99 with melted cheese on a sizzling plate.
i Beef 9.50
- Beef and Beans 9.99 EMPANADAS 10.99 (980 cal)
Beef and Chicken 10.25 Four assorted empanadas, chicken and cheese OR beef

and cheese. Served with pico de mango and guacamole.

OMG NACHOS 12.50 (1090 cal) A mix of chicken,
chorizo and applewood bacon topped with L

refried beans, pico de gallo, sour cream,
guacamole and pickled jalapenos. 507[6 @/Z{///I/ég'

FAJITA NACHOS 11.99 (1070 cal)

| Grilled steak OR chicken, sautéed with onions Coca Cola Sweet Tea
and red and green bell peppers. i
(M MIXED $11.50 GRILLED STEAK AND CHICKEN Diet Coke 2 7 5 Unsweet Tea
| Sprite . Horchata Fresca
NACHOS SUPREME 12.50 (1190 cal) Mr. Pi i
: Beef OR chicken, topped with lettuce, tomato bb Jamalc_:a Fresca
| 1 and sour cream. Orange Fanta Tamarindo Fresco
| Pink Lemonade Orange Juice

I NACHOS TRIO 16.99 (1220 cal)
Grilled steak, chicken and shrimp cooked with
onions and red and green bell peppers.

SHRIMP NACHOS 15.99 (1110 cal)
Grilled shrimp sautéed with onions and
red and green bell peppers.

| All of our quesadillas come with crema salad.
M //)/Lm ?6 99 QUESADILLA RANCHERA 12.99 (870 cal)

One large quesadilla filled with beans, cheese,

12 YEARS AND UNDER, INCLUDES UNLIMITED FOUNTAIN OniOﬂS, and your choice of grllled chicken OR steak.
II\D/IlTll_IEKREgFLIt_SLS THERE IS A $1.50 CHARGE FOR JUICE OR QUESADILLA RELLENA (2)12'99 (710 cal)

’ Shredded beef OR chicken quesadilla with your
1. Mac and cheese (340 cal) choice of rice OR beans.

: : QUESADILLA DEL MAR 13.25 (830 cal)
2 ChEsss quesaHile and TIEs (350 eal One large quesadilla filled with beans, cheese,
3. Chicken fingers and french fries (350 cal) onions and grilled shrimp.
S QUESADILLA DE CHORIZO (2) 11.99 (850 Cal)

i grr:geﬂs_gn%%pfﬂ)e%e(ré%%lCpall)zza Quesadillas filled with chorizo (Mexican sausage),

beans and cheese.

5. Cheese enchilada with rice and beans (540 cal) MUSHROOM QUESADILLA (2) 11.99 (690 cal)

6. Combo beef burrito and soft taco (480 cal) Quesadillas filled with mushrooms, onions, green
peppers and cheese.

SPINACH & CHICKEN QUESADILLA 13.25 (840 Cal)
One large quesadilla filled with grilled chicken, sau-

8. Cheeseburger and french fries (350 cal) teed spinach, served with a creamy poblano salsa.

7. Nachos Lokos (340 cal)
Crispy tortilla chips topped with rice and melted cheese.
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TACO SALAD 9.99 (690 cal)
Fried tortilla bowl filled with beef OR chicken,
cheese, beans, lettuce, tomato and sour cream.

AZTECA SALAD 13.99 (530 cal)

Grilled shrimp, chicken, and mushrooms overa bed |

of lettuce, tomato, cheese and pico de gallo. r['
i
|

FAJITA SALAD 11.99 (480 cal) .
Grilled chicken over a bed of lettuce, tomato,
carrots, cucumbers, and cheese.

{
FAJITA TACO SALAD 11.99 (780 cal) ‘ .
Fried tortilla bowl filled with beans, grilled chicken ‘ il
|

OR steak, lettuce, tomato, cheese and sour cream.
CHICKEN AND STEAK 12.99 (280 cal)

LA FLAKA CHOPPED SALAD 8.99 (310 cal)
Spring mix lettuce, onions, tomato, avocado,
queso fresco, black beans raspberry citrus
vinaigrette. Garnished with crispy tortilla strips.

| ADD GRILLED CHICKEN 3 (280 cal)
4.{ B ALL COMBOS A-E 11.99 (Starting at 650 Cal) . ADD GRILLED STEAK 4 (360 Cal)
|

e

I A A ADD GRILLED SHRIMP 5 (280 Cal)

‘ A. Bean Burrito, cheese enchilada and

E it bean tostada. CHICKEN SOUP Small 5.25 (480 cal) Large 7.99 (600 cal) |
. Our traditional chicken broth with rice,

1! B. One Chalupa, one cheese enchilada and shredded chicken, pico de gallo, avocado

' rice and beans. and lime wedges on the side.

" |
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C. Bean burrito, cheese quesadilla
and chalupa. " . — - -
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D. Bean burrito topped with nacho cheese,
quesadilla and cheese enchilada.

E. Potato burrito, mushroom |
quesadilla and cheese enchilada. L

CHILES RELLENOS 11.99 (480 cal) $lqu
Two chiles rellenos with rice and beans.

Most combos are made with ground beef.

ENCHILADAS VEGETARIANAS 9.99 (480 cal) Chicken is .50 extra.
Three enchiladas, cheese, bean and potato
| topped with cheese dip. Served with rice. 1. Taco, two enchiladas, rice OR beans. (960 cal)
5
i SPINACH ENCHILADAS 11.99 (480 Cal) 2. One fried chicken burrito, one fried chicken taquito,
Three corn tortillas filled with spinach, topped topped with cheese sauce and served with
with a creamy spinach sauce, sour cream rice and beans. (700 cal)

and shredded cheese. Served with rice.

VEGAN BURRITO BOWL 10.99 (450 Cal)
A bowl of rice and black beans, topped with 4. Taco, beef tostada, enchilada and rice. (870 cal)
lettuce, sweet corn, pico de gallo
and guacamole. 5. One cheese and one beef enchilada served with rice
and beans. (740 cal)

3. Enchilada, taco, chile relleno and rice. (1080 cal)

- 6. Enchilada, taco, rice and beans. (600 cal)
COMBO 7,
7. Enchilada, chile relleno, rice and beans. (880 cal)
8. Enchilada, tamale, rice and beans. (770 cal)
9

. Chicken burrito, chicken quesadilla
and tamale. (1200 cal)

10. Two tacos served with rice and beans. (490 cal)

11. Burrito, taco and enchilada. (910 cal)

12. Burrito, chicken quesadilla and enchilada. (1140 cal)

13. Burrito, enchilada and chile relleno. (1190 cal)

14. Burrito, enchilada and tamale. (1080 cal)

-

COMBO 19

15. Chicken Quesadilla, beef & cheese tostada
and taco. (1020 cal)

16. Chicken quesadilla, chile relleno
and enchilada. (1340 cal)

17. Burrito, enchilada, rice and beans. (680 cal)

18. Burrito, taco, rice and beans. (560 cal)

19. Two chicken enchiladas with lettuce, tomatoes and
sour cream served with rice and beans. (770 cal)

20. Chile relleno served with rice and beans. (520 cal)

21. Burrito, taco and chile relleno. (880 cal)



CHICKEN AND SPINACH ENCHILADAS 13.25 (980 cal)

Three corn tortillas stuffed with grilled chicken and
spinach topped with a creamy spinach sauce,
served with rice.

ENCHILADAS POBLANAS 11.99 (860 cal)

Three chicken enchiladas in a traditional “mole poblano”
sauce, garnished with raw chopped onions. Served with

rice and guacamole salad.

ENCHILADAS RANCHERAS 12.99 (1080 cal)

Two cheese enchiladas topped with shredded pork cooked
with onions and bell peppers, served with guacamole

salad and rice.

ENCHILADAS SUPREME 11.99 (780 cal)

Ciinrama rnamhn nf

ENCHILADAS BANDERA‘ _

CHICKEN AND SPINACH 14.99 (890 Cal)

Grilled chicken breast topped with a creamy spinach
and bacon sauce.

Served with rice OR mashed potatoes.

POLLO SONORA 14.99 (810 Cal)

Grilled chicken breast marinated in a special
seasoning grilled with mushrooms and onions and
covered with cheese and ranchero sauce.

Served with rice and beans.

POLLO LOCO 14.99 (750 Cal)
Grilled chicken breast, topped with a delicious house
sauce and mushrooms, served with rice and beans.

POLLO AZTECA 13.99 (6%0 cal)
Grilled chicken marinated, topped with our special
"Salsa Ranchera" and served with rice and beans.

CHORI-POLLO 15.99 (1010 Cal)

Grilled chicken breast covered with chorizo
(Mexican sausage) and melted cheese. Served
with rice and beans.

POLLO AZADO 13.99 (690 cal)
Grilled chicken breast topeed with grilled onions and
cheese sauce. Served with a side of rice and beans.

POLLO ACAPULCO 14.99 (890 cal)

Grilled chicken breast with shrimp, crabmeat, celery
and tomatoes mixed in a melted cheese sauce,
topped with seafood alfredo sauce served

with rice and beans.

TAQUITOS MEXICANOS 12.99 (850 Cal)

Four stuffed, deep-fried corn tortillas, two chicken
and two beef served with pico de gallo, sour cream
and shredded cheese.

POLLO PATRON 13.99 (890 cal)
Grilled chicken breast with broccoli, cauliflower,

zucchini and carrots. Topped with a creamy cheese
sauce. Served with a side of rice.

-~
SKINNY TACOS
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All fajitas are served in a sizzling skillet with
grilled bell peppers, tomatoes and onions.

Served with a side of rice and beans accompanied
with pico de gallo, shredded cheese, sour cream
and flour tortillas. (760 cal)

CHICIKEN 16.25 (400 cal)
Grilled tender sliced chicken.

STEAIL16.25 (490 Cal) ‘
Grilled tender sliced steak.

SHRIMP 18.99 (470 Cal)

MIXED 17.99 (550 cal)
Grilled tender sliced chicken and steak

TEXAS 18.99 (630 Cal)
Grilled tender sliced chicken, steak and shrimp.

VALLARTA 18.99 (630 Cal)
Grilled tender sliced chicken, steak and chorizo.

FAJITAS FOR TWO 28.99 (1480 Cal)
Grilled tender sliced chicken, steak, shrimp
and housemade pork. Served with two side plates.

FRIED RICE WITH CHEESE DIP 7.25 (300 cal)
A bed of Mexican rice covered with cheese dip.

ADD CHICKEN 4 (300 cal)

ADD STEAK 4 (350 cal)

ADD CHICKEN AND STEAK 5 (400 cal
ADD SHRIMP 6 (350 cal)

ADD CHORIZO 5 (370 cal

ADD PEPPERS AND ONION 1.75 (370 cal)

** Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. ||

R

Steaks

CARNITAS DINNER 16.99 (890 cal) **
Pork chunks, delicately seasoned with spices and herbs,
served with pico de gallo, rice, beans and tortillas.

CARNE AZADA 16.99 (700 Cal) **
Thin cut ribeye steak, served with rice, beans,
pico de gallo, onion, a chile toreado and flour tortillas.

STEAK RANCHERO 16.99 (890 cal) ** |
Grilled Top Sirloin steak, covered with ranchero sauce, |
served wilh rice, beans, crema salad and flour tortillas.

STEAK A LA TAMPIQUENA 17.75 (890 Cal) **
T-Bone steak cooked with onions and served with rice,
beans, crema salad and tortillas.

STEAK AZTECA 17.25 (810 cal) ** |
Top Sirloin steak grilled with onions, bell peppers,
mushrooms, served with rice, beans and tortillas.

EL PAISANO == |
Choice of T-bone steak or grilled chicken breast, |
with shrimp, mushrooms, onions, peppers and tomato. |
Served with rice, beans and topped with cheese sauce. |
T-BONE STEAK 18.99 (950 cal)

CHICKEN BREAST 17.99 (860 Cal)

RANCHERO SPECIAL 18.99 (890 cal) **

A combination of grilled chicken and sliced steak,
one chicken enchilada and pico de gallo.

Served with rice OR beans and tortillas.

CHORI STEAK 18.99 (890 cal) **
Grilled T-bone steak covered with Mexican sausage
and melted cheese, served with rice and beans.

CHILE VERDE 15.99 (790 cal) *»
Hearty beef stew in a chile verde and tomatillo sauce.
Served with rice, beans and tortillas.

STEAK AND FRIES 14.99 (790 cal) **
Grilled steak served over fries. topped with cheese.
sour cream, pico de gallo and jalapenos.

CAMARONES AL MOJO DE AJO 16.99 (710 cal) **
Sautéed shrimp in garlic mojo sauce, onions, tomato,
and fresh avocado. served over rice and topped with fresh
cilantro.

SEAFOOD CHIMICHANGAS 146.25 (800 Cal) **

Two flour tortillas fried or soft, filled with shrimp and
crabmeat, covered with Alfredo Sauce, served with your
choice of rice OR beans and a crema salad.

CAMARONES A LA DIABLA 16.99 (800 cal) **
Spicy large grilled shrimp in a spicy Mexican sauce,
served with rice, beans and tortillas.

PLAZA DEL MAR 17.25 (500 Cal) **
Grilled tilapia, scallops and shrimp, topped with seafood
alfredo sauce, served with rice and pico de mango.

TILAPIA VERACRUZ 16.25 (720 cal) **
Delicate filets of tilapia sautéed with fresh shrimp,
tomatoes, roasted poblano strips, and olives.

PESCADO AZTECA 18.25 (540 cal) **

Tender Mahi-Mahi steak with fresh shrimp, mushrooms,
spinach and roasted peppers in a delicious white wine
sauce. Served with rice OR mashed potatoes.

COCTAIL DE CAMARONES 16.99 (540 cal) **

Cool cooked shrimp with fresh orange and lime juice,
tomato coctail sauce, hot sauce, cilantro, onions, tomato,
and avocado chunks. Served with crackers.
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CHIMICHANGA DINNER 12.99 (700 Cal)
o Two flour tortillas fried or soft, filled with shredded beef
or shredded chicken, drizzled with cheese sauce, served
d with rice and beans.
CHIMI SUPREME Add crema salad 13.99 (750 cal)

Rice 2.75 CHIMICHANGAS TEXANAS 15.25 (700 Cal)

Rice with cheese dip 3.50 Two flour tortillas fried or soft, filled with steak or
chicken fajitas, onions, peppers, tomatoes. Topped with

Beans 2.75 guacamole sour cream, cheese and pico de gallo. Served

Corn or flour tortillas (3) .95 with rice and beans.

BURRITO CHICKEN CHIPOTLE 12.99 (1090 cal)

Chimichanga (BEer or cHicken) (1) 4.50 (2) 8.50 A tortilla filled with grilled chicken and rice, covered with
a creamy chipotle sauce and topped with sweet corn.
Served with charro beans and crema salad.

Chiles Rellenos (1) 3.99 (3) 11.99
BURRITOS FAJITA (2) 12.99 (840 cal)

Tamales (1) 2.99 (3) 8.50 Two tortillas filled with grilled onions, steak OR chicken,
covered with melted cheese. Served with rice and beans.

ENCHILADAS

Cheese or Beef (1) 2.99 (3) 8.75 EHBEH?OA LA RULETA 13.99 (800 Cal)
Chicken (1) 2.99 (3) 8.75
Cheese Potato (1) 299 (3) 875
Seafood (1) 3.25 (2) 7.99
BURRITOS

Chicken (1) 3.99 (2)7.75
Beef or Bean (1) 3.99 (2) 7.75
Deluxe (BEEF OR CHICKEN) (1) 4.99 (2) 8.50
Melted Cheese (BEEF OR cHICKEN)(T) 4.75  (2) 9.50
Seafood (1) 499 (2) 9.75
TACOS

Chicken or Beef Hard (1) 250 (3) 6.99
Chicken or Beef Soft (1M 299 (3)8.75

QUESADILLAS

Cheese M 275 (2) 4.75
Beef and Cheese OENCN KR L
Chicken and Cheese (M 375 (2) 6.99

Mushrooms and Cheese (1399 (2)7.75
Grilled Chicken or Steak (1) 4.99

Sour Cream 1.25
Jalapenos 1.25
Pico de Gallo 2.25
Shredded Cheese 1.50
Grilled Mushrooms 2.75
Lettuce or Tomato 1.25
Guacamole Salad 3.75
Crema Salad 3.25
Avocado Slices 275
Grilled Onions and Peppers 2.99 —
French Fries 2.75

-



LUNCH FAJITAS
A lunch sized portion of sizzling fajitas: grilled

, steak OR chicken, onions, red and green

peppers, with crema salad and rice OR beans.

TACO SALAD
Fried tortilla bowl filled with beef OR chicken,
cheese, beans, lettuce, tomato and sour cream.

BURRITO FAJITAS (1)

One burrito filled with grilled chicken OR steak,
sautéed onions, topped with melted cheese,
guacamole salad and your choice of rice OR
beans.

SEAFOOD CHIMICHANGA (1)

Tasty shrimp and crab stuffed in a tortilla,
served fried or soft with crema salad,

and your choice of rice OR beans.

BURRITO DELUXE (1)

One beef and bean or one chicken and bean
burrito, topped with crema salad,

with choice of rice OR beans.

BURRITO ESPINACA

One large flour tortilla stuffed with grilled
chicken, rice, beans and spinach.

Topped with spinach and cheese sauce
and garnished with sour cream.

HUEVOS RANCHEROS
Two eggs covered with ranchero style sauce,
served with rice, beans and tortillas.

DOS TAQUITOS
One beef and one chicken fried taquito with
crema salad and rice.

mw/z/ §/Decm /5

$8.99 EVERY DAY FROM 11AM - 3PM

Most specials are made with ground beef.
You can substitute shredded chicken
for 50 cents extra.

. Chile relleno, shredded chicken quesadilla,
choice of rice OR beans. (680 cal)

. One burrito, rice and beans. (320 cal)

. Enchilada, chicken quesadilla,
choice of rice OR beans. (770 cal)

. Chile relleno, rice and beans. (580 cal)
5. Burrito, taco and rice. (510 cal)

- Two chicken enchiladas topped with lettuce,
tomatoes, sour cream and rice. (620 cal)

. One grilled steak or chicken fajita quesadilla,
salad, choice of rice OR beans. (550 cal)

. Beef or chicken quesadilla
and two beef tacos (550 cal)

. Beef burrito, beef enchilada
Choice of rice OR beans (560 cal)

10. Chicken enchilada and chicken burrito,
topped with lettuce, sour cream
and tomato. (730 cal)

11. Speedy Gonzalez: Taco, enchilada
and choice of rice OR beans. (480 cal)

BURRITO SAN JOSE

Lunch-size burrito stuffed with grilled chicken,
chorizo (Mexican sausage), rice, and beans. Topped
with pico de gallo and cheese dip.

ENCHILADAS POBLANAS

Two chicken enchiladas covered with mole poblano
sauce, chopped onions, shredded cheese, and
served with guacamole salad and rice.

LUNCH CHIMICHANGA (1)

Beef or chicken stuffed in a tortilla served fried
or soft with crema salad and your choice of
rice OR beans.

QUESADILLA RELLENA (1)
One shredded beef or chicken quesadilla with
choice of rice OR beans.

CHILAQUILES ROJOS
Corn tortilla chips sauteed with salsa roja. Topped
with shredded chicken, cheese and one fried egg.

CHILAQUILES VERDES
Corn tortilla chips sauteed with salsa verde.
Topped with chorizo, cheese and one fried egg.

ENCHILADAS SUIZAS

Two chicken enchiladas topped with a creamy
tomatillo sauce, cheese and sour cream.
Served with rice OR beans.

Notes: 2,000 calories a day is used for general nutrition advise, but calorie needs vary. Calorie counts for menu items do not include sides, unless specific side items are listed. Addi-
tional nutrition information available upon request. Nutrition infgormation is derived and calculated with informaton from manufacturers. vendoers,m published resources, and/or
the USDA Nutrient database for standard reference. For guests with special dietary reqiurements or allergens who may wish to know about food ingredients used, please ask a
member of the restaurant team.

sially if you have certain

Notice: foods cooked Lo order. Consuming raw or undercooked meats, poultry, seafood « sh or

s may increaase your risk for foodborne illr

medical conditions. To our s wilh food sensitivily or allergens Plaza Azlec not ensure that menu ilems do nol nls thal may cause an

allergic reaction. All weights are prior to cooking. Before placing your order, please inform your server if a person in your party has a food allergy. **(items in this nolice)
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DAIQUIRIS
Frozen drink made with rum and choice of flavor:
STRAWBERRY, RASPBERRY, MANGO, GUAVA, PINA
COLADA, PEACH or BANANA

NON-ALCOHOLIC DAIQUIRIS
CLASSIC MOJITO

‘ e R AV P
° BAHAMA MAMA
ahz @h{b @A« Light rum, coconut rum, orange juice, pineapple
juice and grenadine.

3 s i L
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STRAWBERRY SUNRISE
House tequila, orange juice and strawberry puree.

LONG ISLAND ICED TEA
TEXAS MARGARITA = House rum, tequila, vodka gin, sweet & sour, coke.

HOUSE MARGARITA

ADD A FLAVOR .99

ZORRO MARGARITA
House margarita with sangria.

BONITA BLUE
House margarita made with blue curacao and peach
schnapps.

SKINNY MARGARITA
Fresh squeezed lime juice, sugar cane syrup
and tequila. Served on the rocks only.

MARGARONA
House margarita with a coronita.

TRADITIONAL PALOMA
Fresh squeezed lime juice, salt, grapefruit soda
and tequila. Served on a salt rimmed glass.

PATRON MARGARITA
Patron tequila silver, Gran Gala, orange juice, fresh
squeezed lime juice and agave syrup. Served on the ‘
rocks only.

IMPORTED BOTTLES

PAMA MARGARITA DOMESTIC BOTTLES

House margarita with pomegranate liqueur.

PERFECT MARGARITA
House margarita with Presidente Brandy. DOMESTIC DRAFT IMPORTED DRAFT

PURPLE GEKO ‘
House margarita with cranberry juice \
and blue curacao.

DESSERTS W I NE

MERLOT, CABERNET,

XANGO $5.99 BURGUNDY, SANGRIA,
CHARDONNAY, CHABLIS,

FLAN $4.99 WHITE ZINFANDEL

CHURROS $4.95 GLASS

FRIED ICE CREAM $5.99 HALF LITER

CHOCO TACO $4.50 ONE LITER

] P




