Mexican flavors perfect for sharing or enjoying
alone, full of tradition.

Freshly made tableside, avocados, jalapefio,
tomato, onion, lime, salt, cilantro.

PLA

RESTAURANTES MEXICANOS

FOOD MENU

Adherttic - Fresh - Delicions
Mechanicsville, VA

SALADS & SOUPS

Fresh combinations of authentic flavors that
celebrate the richness of Mexican ingredients.

TACO SALAD /12

Flour tortilla bowl filled with ground beef or
shredded chicken, cheese, beans, lettuce, pico de
gallo, sour cream.

FAJITA TACO SALAD /15.5

Crispy flour tortilla bowl filled with choice of grilled
chicken or steak, cheese, beans, lettuce, pico de
gallo, sour cream.

CHICKEN FAJITA SALAD /14
Grilled chicken over a bed of shredded lettuce with
pico de gallo, cucumbers, avocado and cheese.

AZTECA SALAD /20

Grilled shrimp, chicken & mushrooms over
shredded lettuce, avocado, pico de gallo, shredded
cheese.

LA FLACA CHOPPED SALAD /14
Romaine and iceberg lettuce, onions, tomato,

avocado, shredded cheese. Choice raspberry citrus
vinaigrette or avocado citrus vinagrette.

ADD CHICKEN: 6 / STEAK: 7 / SHRIMP: 9

@ BIRRIA RAMEN /18
¢ Ramen noodles in a rich consomé with tender meat,

topped with onions and cilantro. Served with a 2
birria rolls perfect to dip in your ramen.
CHICKEN SOUP /15

Our traditional chicken broth with rice, mixed
veggies, shredded chicken, tortilla strip, avocado,
pico de gallo, and shredded cheese.

Four stuffed, deep-fried corn tortillas, 2 filled with
chicken and 2 filled with beef, topped with crema
fresca and queso fresco. Served with a side of
spring mix salad with avocado dressing.

Golden cheese Rolls stuffed with birria. Served with
a side of consomé. Perfect for dipping and sharing.

Mexican-style corn on the cob. Serrano aioli, cotija
queso, chili powder.

Creamy melted white queso.

Grilled Mexican sausage, melted cheese.

Grilled shrimp, chopped onions covered with
melted cheese.

Four assorted empanadas, chicken and cheese or
beef and cheese. Served with pico de gallo,
guacamole.

Citrus-marinated fish, shrimp, avocados, jalapefo,
tomato, onion, lime, mango, salt, cilantro.

Grilled steak, shrimp, chicken, melted Chihuahua
cheese, tortillas.

Topped with queso fresco, sour cream.

Homemade 8 count chicken wings.

QUESADILLAS

Authentic Mexican quesadillas with rich cheese
and savory fillings, grilled to perfection.

QUESADILLA AL PASTOR /16.5
One quesadilla filled with pork pastor adobo,

with Chihuahua cheese, pineapple chunks, and
onions.

@ QUESADILLA RANCHERA
One quesadilla filled with your choice of meat,

cheese, beans,and onions. Served with a side of

cremasalad.
CHICKEN: 16 / STEAK: 17.5 / SHRIMP: 19.5

QUESADILLAS RELLENAS /16.5
Two quesadillas. With your choice of shredded

beef or chicken. Served with a side of rice or
beans.

QUESABIRRIA /16.5
Tender braised beef in between a layer of melted

Handcrafted tacos with authentic flavors
from the heart of Mexico in every bite.

Lightly batter shrim

{_3 in a mango-coconut sauce,
mango habanero relis

h, served on flour tortillas.

Three corn tortillas with grilled rib-eye, M%Fug
salsa, caramelized onions, cilantro, and red pickled
onions.

Three corn tortillas dipped in consomé, stuffed with
beef birria, queso Chihuahua, chopped onions and
cilantro. Served with a side of consomé.

Your choice of crispy beer-battered or grilled mahi
mabhi fillet, with a tangy citrus slaw, mango pico, and
garlic-lime sauce.

Fl?lur tortillas with grilled shrimp, cheese & pico de
gallo.

cheese, onions and cilantro, in between arich
flour tortilla. Accompanied with consomé.

Corn tortillas with grilled chicken, tomato, cilantro,
shredded cheese, and avocado. Served with a side
tomatillo sauce.

Tasty sides that add a little extra to your Mexican | 4 ) . i
feast. Corn tortillas with grilled steak, topped with cilantro

and onions. Served with a side of tomatillo sauce.

Corn tortillas with grilled J)ork, marinatedina
glneapple adobo. Topped with cilantro, and onion.
erved with a side of tomatillo sauce.

Slow-cooked pork, tender and crispy, topped with
avocado slices, and pickled jalapeno pico de gallo.
Served with green salsa (salsa verde).

BURRITOS

Discover the perfect pairing of classic Mexican
favorites in one hearty combo.

1.Taco, two enchiladas, choice rice or beans.

2.Chile relleno, beef enchilada. Side rice and
beans.

3.Beef taco & tostada with cheese, one enchilada.
Siderice.

4.Cheese enchilada, beef enchilada, side rice &
beans.

5.Shredded beef burrito with cheese sauce, beef
and cheese tostada, chicken quesadilla and beef
taco.

6.Two tacos, side rice and beans.

7.Burrito, taco and enchilada.

8.Burrito, enchilada, side of rice & beans.

9.Burrito, taco, side rice & beans.

10.Two chicken enchiladas, lettuce, pico de gallo

and sour cream. Side of rice and beans.

A mountain of Mexican flavors over crispy tortilla
chips.

Chicken, chorizo, applewood bacon, topped with
refried beans, pico de gallo, sour cream, guacamole,
and pickled jalaperios.

Crispy nachos with sautéed with onions and bell
peppers.

Crispy nachos with ground beef or shredded
chicken. Topped with lettuce, pico de gallo, sour
cream.

Crispy nachos creamy cheese sauce, beans,
marinated pork, pineapple chunks, jalapefios,
guacamole, and pico de gallo.

CHIMIS

Crispy on the outside, delicious on the inside.

CHIMICHANGAS DINNER /16

Two fried or soft flour tortillas, filled with
shredded beef or chicken, cheese sauce and
sour cream. Served with a side of rice and beans.

CHIMICHANGAS TEXANAS /19

Two fried or soft flour tortillas, stuffed with steak
or chicken fajitas, onions, tomatoes, bell
peppers. Topped with guacamole, sour cream,
queso fresco, pico de gallo. Served with a side of
rice & beans.

SEAFOOD CHIMICHANGAS / 22.5

Two fried or soft flour tortillas, filled with shrimp
and crab meat, drizzled with creamy cheese
sauce, lobster blsque and sour cream. Served
with a side of rice and beans.

12 YEARS AND YOUNGER. INCLUDES UNLIMITED
FOUNTAIN DRINK REFILLS.
$1.75 UPCHARGE FOR JUICE OR MILK REFILLS.

Served with rice or French fries.
Served with rice or French fries.
Served with rice or French fries.
Ground beef burrito and soft taco.

Served with French fries.

Burritos grandes: Wrapped in Tradition. Dive into a flavorful, handheld meal packed with Mexican goodness.
MADE WITH FLOUR TORTILLAS AND DRIZZLED WITH SOUR CREAM

®BIRRIA-RITO /18
One flour tortilla dipped in consomé, stuffed with
beef birria, Mexican melting cheese, chopped
onions and cilantro, served with white rice.

BURRITO FAIJITAS 2)./ 17 )

Two burritos, with your choice of steak or chicken,
with onions, drizzled with cheese sauce, topped with
sour cream. Served with a side of rice and beans.

©® BURRITO SAN JOSE /17
One four tortilla filled with grilled chicken,

chorizo, rice, and beans, topped with cheese
sauce, pico de gallo, and sour cream.

PHILLY STEAK BURRITO /17
One flour tortilla filled with thinly sliced Philly

BURRITO DELUXE (E) /175

Two burritos, one with chicken and beans and
another one with beef and beans. Topped with
burrito sauce, lettuce, pico de gallo, sour cream,
and cheese. Served with a side of rice or beans.

BURRITO PASTOR /16.5

One flour tortilla filled with al pastor-style dgrilled
pork, pineapple, and grilled onions; topped with
cheese sauce, tomatillo sauce, and pico de gallo.
Served with a side of rice and beans.

BURRITO MEX /17.5 . .
One flour tortilla filled with your choice of grilled
] C steak or chicken, onions, and beans, topped with
steak, grilled onions, mushrooms, and roasted §uacamole dip, pico de gallo, and sour cream.

poblano peppers. Topped with cheese sauce, and
sour cream.

erved with a side rice and beans.

BURRITO CALIFORNIA /17.5

One flour tortilla filled with your choice of chicken or
grilled steak, with French fries, rice, and beans. Topped
with cheese dip, guacamole, and pico de gallo.

BURRITO CHIPOTLE /17
One flour tortilla filled with grilled chicken, rice,

beans and peppers. Topped with creamy chipotle
cheese sauce, pico de gallo, and sour cream.

BURRITO DE CARNITAS /17
Pork carnitas-topped with cheese sauce, tomatillo

sauce. Garnished with avocado sauce, pico de gallo.

® BURRITO TEXANO /20
One flour tortilla filled with grilled chicken, beef and

shrimp. Topped with cheese sauce, and mango
sauce; garnished with sour cream, and pico de gallo.




ENCHILADAS

Traditional enchiladas covered in savory sauces, bursting with true authentic flavors.
ALL ENCHILADAS ARE GARNISHED WITH SOUR CREAM

SENCHILADAS VERDE-AGAVE /18 SSEAFOOD ENCHILADAS /19 ENCHILADAS BANDERA /16.5
rilled chicken and cheese enchiladas drizzle enchiladas stuffed with shrimp and crab meat enchiladas, one filled with chicken; one filled wit
4 grilled chick dch enchiladas drizzled 3 enchilad ffed with shri dcrab 3 enchilad filled with chick filled with
with our special agave tomatillo sauce, touch of topped with creamy lobster and cheese sauce. Served beef; and one filled with cheese. Topped with three
cheese dip, fresh red onions, cilantro and cheese. with a side of white rice. different sauces and queso fresco. Served with white
Try them the way they are, you will not regret! ® ENCHILADAS EL JEFE /18 rice and beans.
SENCHILADAS POBLANAS /17.5 3 enchiladas stuffed with carne asada, grilled corn and
3 chicken enchiladas topped with mole poblano onions; covered with queso fresco, sour cream, and ENCHILADAS SUPREME (4) /17_ :
and seasamelsefcac!s. Served witraa side ?f white corn sauce. Served over a bed of rice. ?ﬁ:esszugﬁg \(,)Vll"nt:s%hlgggz’d og:e\;’w%'l;gggg Of]teh V;'th
rice, sweet plantains, crema, and queso fresco. s r . wi
ENCHILADAS SUIZAS /16.5 _ creamy chipotle cheese sauce, lettuce, pico de gallo,
ENCHILADAS CHIPOTLE /17.5 3 enchiladas stuffed with chicken, topped with creamy and queso fresco.
3 enchiladas, one stuffed with shredded beef; one with tomatillo sauce and queso fresco. Served with a side of rice.
ground beef; and one with shredded chicken. Topped SPINACH AND CHICKEN /17.5
With creamv chiootle cheese sauce. bico de gallo. and ENCHILADAS RANCHERAS /17.5 3 enchiladas stuffed with grilled chicken and spinach.
h ; 3 ’ cheese enchiladas filled with pork carnitas, cooke Topped with creamy poblano sauce, queso fresco,
ueso fresc)g SeFt"ved with a side of n%e and l%eans 2¢ch hiladas filled with pork ' ked ed with y poblar ; 250 f
“ ) . onions, and bell peppers. Served with rice and beans. and pico de gallo. Served with a side of rice.
Aﬁsizzlinngﬁnsation! Exgerience the gcéh a;‘omas and Vib VEFG EI;I.AB!AANF A sweet ending to your meall
avors of the juicy, tender meats and fresh veggies. ibrant, Fresh, an eat-Free. :
JIt’s g Fiesta in every bite! 99 Indulge in healthy, flavorful dishes without ASK YOUR SERVER FOR MORE OPTIONS
compromising on taste. (@)
@ SPINACH ENCHILADAS /13.5 . Traditional tres leches cake with strawberry filling.
3 corn tortillas filled spinach, topped with
roasted poblano sauce, sour cream, and queso Freshly fried churros rolled in cinnamon and sugar.
fresco. Served with a side of rice.
: : : VEGGIE BOWL /14.5 Deep fried ice cream.
Grilled tender sliced chicken. Bowl filled with soy meat, black beans, white P
rice, mushrooms, corn, poblano pepper, onion, Mexican sweet custard.

Grilled tender sliced steak. and cheese. Topped with guacamole, and pico

de gallo.
VEGETARIAN FAJITAS /16.5

Shrimp grilled to perfection.

Grilled tender sliced chicken and steak. Mixed grilled vegetables. Served with rice,
beans, pico de gallo, sour cream, and flour
Grilled steak, chicken and shrimp. tortillas.
VEGETARIAN TACOS /15.5
Grilled chicken, shrimp, and bacon, mixed with Three corn tortillas filled with grilled soy meat,
melted Chihuahua cheese, tomato and lettuce. onion, tomato, mushrooms, poblano peppers,
corn, cheese, and guacamole. Served with a side
Steak, chicken, shrimp and pork. of white rice and black beans.

CHEF SPECIALTIES

Our selection of specialties: from the land to the sea, with Mexico's unique touch. Indulge in tender, flavorful
meals prepared with Mexico’s finest ingredients and time-honored recipes.

©TORTA AHOGADA BIRRIA / 20 @CHIROTLE PASTA & @ dente fettucci ©LOADED CHILE RELLENO /19 _
Guadalajara’s favorite sandwich! Mexican bread perfect combination of a. dente fettuccine, Cheese filled chile relleno, topped with our special
dipped in consomé, stuffed with beef birria, queso mixed with a creamy chipotle sauce, your choice of cheese sauce, and your choice of grilled chicken or
Oaxaca, tomatoes, onions, avocado slices, and Sa!gﬁe?gtsezrirgfﬁ?;;‘;‘ricgﬁgé:gtgnbd"?fgs(m» tgﬁg’eded steak. Served with our signature Mexican rice.
i i 5 Wi
etuce Servedwithasid of consomé an S andfreshly choPped o CAMARONES MO0 DE AJ0 /21
N ) CHICKEN: 20 / SHRIMP: 23 Sautéed shrimp, with garlic mojo sauce, onions,
< tomat d fresh do.T d with fresh
Er'a'lféé kfﬁéﬁrﬁf ?tuf'fed with grilled chicken ® POLLO PATRON /17.5 cci)lrannatrcc); Z’éwé‘ésovaevr?ﬁeé’ ofc:'?c%e e
steak. bebbers. onions. and creamv cheese sa’u ce Grilled chicken breast with broccoli, cauliflower, ) ’
» DEPPETS, 2 y ches ' zucchini and carrots. Topped creamy cheese PESCADO AZTECA /235
with white wine sauce, topped with mushrooms,
g’.'o?cligéﬁ?aﬂeisﬁzvzﬁgﬁc/sﬁgme bowl, filled with CHORIPOLLO /20 : . spinach, and roasted peppers. Served with a side
rib-eye steak, chicken breast, grilled shrimp Grilled chicken breast with chorizo, topped with of rice.
poblano pep;aers pineapple’and cheese sa:Jce cheese sauce. Served with a side of rice and beans. PLAZA DEL MAR / 24
Served with a side of rice, beans, and flour tortillas. POLLO ASADO /17.5 . ' Grilled white fish fillet and grilled shrimp. Topped
- Grilled chicken breast topped with grilled onions, with lobster bisque. Served with a side of rice and
gﬁgglfe rﬁ:l%rb‘rli?)'oé ve é t%gk Served with a side of and cheese sauce. Served with a side of rice and pico de gallo.
' : b .
rice, beans, pico de gallo, and flour tortillas. eans MEX.ICAN FR.IED. RIC.E
CHICKEN AND SPINACH /19.5 Our signature fried rice with cheese sauce, made
® EL PAISANO ** ) , Grilled chicken breast, topped with a creamy with fresh ingredients and cooked to crispy
Choice of a 100z T-Bone steak or a grilled chicken spinach & bacon sauce. Served with rice and perfection.
breast; tO%Ped with g”ll:%d_Shlrl?p,_ thShroomS, crema salad. CHICKEN: 165/ STEAK: 185 / SHRIMP: 19.5 / GRILLED
onions, and peppers, all drizzled with creamy : 14.
;:(I;\riﬁfaessauce. Served with a side of rice, beans, and g(ﬁl?g”;@vsviglgmsd%ﬁ%g& Served with a ) (B)eAdxofAv%?:ceBri(gxgﬁoice orotein, black beans
e T-BONE STEAK/ 26 side of rice, beans, pico de gallo, and tortillas. guacamole, red.p’ickled onions, sweet plantaiﬁ, and
e CHICKEN BREAST /24 caramelized onions.
BIRRIA: 20.5 / CHICKEN: 18.5 /
STEAK: 20.5 / PASTOR: 20.5 / SHRIMP: 21.5
- CHIMICHANGA /13
@ ENCHILA[-)AS VERDE-ACAVE /13 Flour tortilla, fried or soft, filled with
2 grilled chicken and cheese hoice of shredded beef
hiladas drizzled with our special : : : . " : your choice of snreddec beet or
anve tomatillo sauce. touch of A quick midday Fiesta of flavor, packed with traditional Mexican goodness. chicken. Topped sour cream, and
cﬁeese dip, fresh red onions MONDAY - FRIDAY 11 AM - 3 PM it riccgeaeﬁg P Served witha
y ; ALL ENCHILADAS AND BURRITOS ARE GARNISHED WITH SOUR CREAM ’

cilantro and cheese. Served with

white rice. BURRITO TEXANO /14 ©ENCHILADAS POBLANAS /13 ENCHILADAS EL JEFE LUNCH /14
One burrito filled with tender 2 chicken enchiladas topped with Two enchiladas filled with carne

FAJITA BURRITO /13.5 grilled chicken, steak, and shrimp. mole poblano. Served with a side asada, grilled corn, and onions.

One burrito filled with tender Topped with creamy chipotle of white rice, sweet plantains, Topped with cheese, sour cream,

grilled chicken or steak, with cheese sauce, and mango sauce. crema, and queso fresco. and a special creamy corn sauce.

sr;llutéed onions. '(Ij'opped with G‘amghedl\(\'ith sour cream, and BIRRIA TACOS /13 Served over a bed of rice.

cheese sauce and sour cream. pico de gallo. Two corn tortillas dipped in birria-

Served with a side of rice and BURRITO SAN JOSE /14 style beef broth, stuffed with beef SPINACH ENCH#.LADA.S /125

beans. One burrito filled with grilled birria, queso Chihuahua, chopped Two corn tortillas filled with
chicken, chorizo, rice, and beans. onions and cilantro. Accompanied ‘clivtiatchLc;Ler;au;%?oc:asnpcl)npaé?bZI?pped

g#enbzl;[?ogﬁéyv)v(ﬁh/gg’éis and Drizzled with creamy cheese sauce, by birria-style beef soup broth. sauce, and éueso fresco. Served

your choice of beef or chicken. sour cream, and pico de gallo. tUNEH FdAJ|TAS / 1‘;]-5, g with a side of rice.

Topped with burrito sauce, lettuce, ~ QUESADILLA RELLENA /12.5 unch sized portion. cholce tender  ENCHILADAS SUIZAS /12.5

sour cream, cheese, and pico de One quesadilla filled with grined chicken or steak, onions, Two chicken enchiladas, topped

; ; ; : bell peppers. Served with a side of : ’
gallo. Served with a side of rice or shredded beef or chicken. Served . b 2o de gall creamy tomatillo sauce, queso
beans. with a side of crema salad. rice, reiried beans, pico de gallo, fresco, and sour cream. Served

sour cream, and tortillas. with your choice of rice or beans.

Notice: Foods cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illnesses, especially if you have certain medical conditions. Plaza Azteca Mexican Restaurants cannot ensure that menu items do not
contain ingredients that may cause an allergic reaction. Before placing your order, please inform your server if a person in your party has a food allergy. **(ltems in this notice)




