AN

PLAZA-AZTECA

RESTAURANTES MEXICANOS

wr ghodi Ts Peias|

JEFFERSON, VA

FOOD MENU

Tradidional. — Flavorful - Crafizd with Love



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

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

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

4
Golden cheese Rolls stuffed with birria. Served with a side of
consomé. Perfect for dipping and sharing.

Corn tostada topped with shrimp, marinated in our tomato and
clam sauce, pico de gallo, avocado, and Mexican spices.

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

SUPER QUESO DII-B' Creamy melted queso, with ground beef, pico de gallo.

¢
Creamy melted white queso.

Grilled Mexican sausage, melted cheese.

Grilled shrimp, chopped onions, covered with melted cheese.

1 - Four assorted empanadas, chicken and cheese or beef and
P = S : __ cheese. Served with pico de gallo, guacamole.

‘B -
s TR . X . . . . .
ZZJ Citrus-marinated fish, shrimp, avocados, jalapefio, tomato, onion,

lime, mango, salt, cilantro.

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

Topped with queso fresco.

Homemade 8 count chicken wings.

Chicken, beef, pork, shrimp, crab, veggies.

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

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

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

peppers.

Grilled chicken over a bed of shredded lettuce with pico de gallo,
cucumbers, avocado and cheese.

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

Romaine and iceberg lettuce, onions, tomato, avocado, shredded
cheese. Choice raspberry citrus vinaigrette or avocado citrus
vinagrette.
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Homemade soups with real Mexican heart.

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.

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

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. Side rice.
4.Cheese enchilada, beef enchilada, side rice & beans.
5.0ne fried chicken taquito, one fried chicken burrito, cheese dip
on top, served with rice and beans.
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.
11.Chicken tamal, chile relleno, rice and beans.
12.Beef burrito, chicken tamal, enchilada beef.

A mountain of Mexican flavors over crispy tortilla chips.
Chicken, steak, shrimp, onions, bell peppers, cheese.

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.

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

One quesadilla filled with pork pastor adobo, with Chihuahua cheese,
pineapple chunks, and onions.

One quesadilla filled with your choice of meat, cheese, beans,and onions.
Served with a side of crema salad.

Two quesadillas. With your choice of shredded beef or chicken.
Served with a side of rice or beans.

Tender braised beef in between a layer of melted cheese, onions and
cilantro, in between a rich flour tortilla. Accompanied with consomé.

Grilled chicken, steak, and shrimp with grilled onions, and bell
peppers. Served with crema salad.

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

Lightly batter shrimp in a mango-coconut sauce, pico de mango,
served on flour tortillas.

@D Three corn tortillas with grilled rib-eye, Maguey salsa, caramelized
onions, cilantro, and red pickled onions.

" () Three corn tortillas dipped in consomé, stuffed with beef birria,_
i S queso Chihuahua, chopped onions and cilantro. Served with a side of
i o e

consomé.

Crispy-beer battered tilapia fillet, with tangy citrus slaw, and chipotle
sauce.

Flour tortillas with grilled shrimp, cheese & pico de gallo.

Corn tortillas with grilled chicken, tomato, cilantro, shredded cheese,
and avocado. Served with a side tomatillo sauce.
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i, o - el . %7 "4 Corn tortillas with grilled steak, topped with cilantro and onions.
.-g.‘,': ‘&% BAJAFISH TAC@S,? 4 Servedwitha side%f tomatillo sauce.

i X7 I j Corn tortillas with grilled pork, marinated in a pineapple adobo.
h ol Topped with cilantro, and onion. Served with a side of tomatillo

sauce.
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( Slow-cooked pork, tender and crispy, topped with avocado slices,
and pickled jalaperio pico de gallo. Served with green salsa (salsa
verde).
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Grilled tilapia fillet with tangy citrus slaw, and chipotle sauce.
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Beef tongue, cilantro, and onions. Served with tomatillo sauce.

Carne asada, carnitas, pollo, chorizo, birria. ($3.99 each).
Shrimp, lengua. ($4.50 each).
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A Sizzling Sensation! Experience the rich aromas and
flavors of the juicy, tender meats and fresh veggies. It's a
Fiesta in every bite!
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Grilled tender sliced chicken.
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Grilled tender sliced steak.
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Shrimp grilled to perfection.

L

Grilled tender sliced chicken and steak.
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Grilled steak, chicken and shrimp.
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o ' Grilled tender steak, chicken and chorizo.
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A Grilled chicken, shrimp, and bacon, mixed with melted Chihuahua
- cheese, tomato and lettuce.
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Grilled chicken and shrimp.

Scallops, shrimp, and tilapia fish.
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Chicken, steak, shrimp, and pork.

Grilled pineapple, stuffed with grilled chicken, steak, peppers, onions,
and cream cheese. Served with a side of rice, guacamole salad, and
flour tortillas.




BURRITO'SAN'IOSE

Burritos grandes: Wrapped in Tradition. Dive into a
flavorful, handheld meal packed with Mexican goodness.

One flour tortilla dipped in consomé, stuffed with beef birria, Mexican

melting cheese, chopped onions and cilantro, served with white rice.

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

One four tortilla filled with grilled chicken, chorizo, rice, and
beans, topped with cheese sauce, pico de gallo, and sour cream.

One flour tortilla filled with thinly sliced Philly steak, grilled onions,
mushroomes, rice, and roasted poblano peppers. Topped with cheese
sauce, and sour cream.

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.

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

One flour tortilla filled with grilled chicken, beef, shrimp, and rice.
Topped with cheese sauce, and mango sauce; garnished with sour
cream, rice, and pico de gallo.

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.

One flour tortilla filled with grilled chicken, rice, beans and peppers.
Topped with creamy chipotle cheese sauce, pico de gallo, and sour
cream.

14 inch flour tortilla, filled with chicken, steak, pork, and shrimp, with y iy Bary
rice, beans, onions, and bell peppers. Toppe with cheese sauce, pico 2| BU R‘RITO SUPFR

de gallo, and sour cream.

One flour tortilla filled with your choice of grilled steak or chicken,
onions, and beans, topped with guacamole dip, pico de gallo, and sour
cream. Served with a side rice and beans.

Burrito filled with shrimp, grilled pineapple, grilled onions, and rice.
Topped with cheese dip, chipotle sauce, pico de gallo, and sour cream.

Burrito filled with pork carnitas, rice and black beans, topped with
cheese dip, tomatillo salsa, and sour cream.

Two shredded beef burritos, topped with cheese dip, lettuce, pico de
gallo, and sour cream. Served with rice and beans.

Bowl filled with ﬁ/our choice of grilled chicken or steak, with white rice,
black beans, bell peppers, grilled onions, grilled corn, pico de gallo,
sour cream, and guacamole.

Crispy on the outside, delicious on the inside.

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.

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

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




ENCHILADAS VERDE-

AGAVE Traditional enchiladas covered in savory sauces, bursting
with true authentic flavors.

N/

N\ O3 grilled chicken and cheese enchiladas drizzled with our special
agave tomatillo sauce, touch of cheese dip, fresh red onions,
cilantro and cheese. Served with white rice.

3 enchiladas, one stuffed with shredded beef; one with ground beef; and
one with shredded chicken. Topped with creamy chipotle cheese sauce,
pico de gallo, and queso fresco. Served with a side of rice and beans.

3 enchiladas stuffed with shrimp and crab meat topped with creamy
lobster and cheese sauce. Served with a side of white rice.

P i ' -
_HILADAS SUIZAS 3 enchiladas stuffed with carne asada, grilled corn and onions; covered
- with queso fresco, sour cream, and corn sauce. Served over a bed of rice.

3 enchiladas stuffed with chicken, topped with creamy tomatillo
sauce and queso fresco. Served with a side of rice.

2 cheese enchiladas filled with pork carnitas, cooked onions, and bell
peppers. Served with rice and beans.

3 enchiladas, one filled with chicken; one filled with beef; and one filled
with cheese. Topped with three different sauces and queso fresco.
Served with white rice and beans.

One stuffed with chicken; one with beef; one with cheese; and one
shredded beef. Topped with a creamy chipotle cheese sauce, lettuce,
pico de gallo, and queso fresco.

3 enchiladas stuffed with grilled chicken and spinach. Topped with
c_réeam poblano sauce, queso fresco, and pico de gallo. Served with a
side of rice.

1R N
,/1/1 L ey . v ,_“ . 3 chicken enchiladas topped with mole Poblano and red onions. Side of
L g / Vbt white rice, sweet plantains, sour cream, and queso fresco.
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3 shredded chicken enchiladas topped with tomatillo sauce. Served
with yellow rice and guacamole salad.

Vibrant, Fresh, and Meat-Free. Indulge in healthy,
flavorful dishes without compromising on taste.

3 corn tortillas filled spinach, topped with roasted poblano sauce,
sour cream, and queso fresco. Served with a side of rice.

Bowl filled with soy meat, black beans, white rice, mushrooms,
corn, poblano pepper, onion, and cheese. Topped with

Mixed grilled vegetables. Served with rice, beans, pico de gallo,
sour cream, and flour tortillas.

Three corn tortillas filled with grilled soy meat, onion, tomato,
mushrooms, poblano peppers, corn, cheese, and guacamole.
Served with a side of white rice and black beans.

- Two traditional chile Poblanos, stuffed with cheese. Served with

‘ rice and beans.

Kid-approved Mexican meals that are as fun as they are delicious.
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Served with rice or French fries.
Served with rice or French fries. Ground beef burrito and soft taco.

L
E f" Served with rice or French fries. Served with French fries.




MOLCAJETE AZTECA

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.

ne
Mexican bread dipped in consome, stuffed with beef birria, queso
Oaxaca, tomatoes, onions, avocado slices, and lettuce. Served with a
side of consome and parmesan French fries.

(»Spectacular feast! Volcanic stone bowl, filled with rib-eye steak,
chicken breast, grilled shrimp, poblano peppers, pineapple, green
onions, one jalapeno, nopal (cactus), and cheese sauce. Served with a
side of rice, beans, and flour tortillas.

Grilled tender rib-eye steak. Served with a side of rice, beans, pico de
gallo, guacamole, one jalapeno, and flour tortillas.

Choice of a100z T-Bone steak or a grilled chicken breast; topped with
grilled shrimp, mushrooms, onions, and peppers, all drizzled with
creamy cheese sauce. Served with a side of rice, beans, and tortillas.

Choice of meat: chicken or steak. Served with rice and beans, served
with tortillas.

A perfect combination of al dente fettuccine, mixed with a creamy
chipotle sauce, your choice of sauteed shrimp or chicken, with broccoli,
topped with grated parmesan cheese, and freshly chopped cilantro.

Grilled chicken breast with broccoli, cauliflower, zucchini and carrots.
Topped creamy cheese sauce. Served with a side of rice and beans.

Grilled chicken breast with chorizo, topped with cheese sauce. Served
with a side of rice and beans.

Grilled chicken breast topped with grilled onions, and cheese sauce.
Served with a side of rice and beans.

Grilled 120z T-bone steak served with rice, beans, onions, tomato and
grilled jalapenos.

120z T-bone steak, Caesar salad, potato wedges.

Your choice of steak or chicken, cooked with bacon, bell peppers,
onions, chorizo, mozzarella cheese, and fresh pineapple chunks. Served
over a pita bread, with pico de gallo, guacamole, and sour cream.

Pork confit with grilled onions. Served with a side of rice, beans, pico
de gallo, guacamole sauce, and tortillas.

120z T-bone steak, Mexican sausage, topped with cheesedip. Served
with rice, beans, and tortillas.

Breaded chicken, served with white rice and avocado salad.
Our signature fried rice with cheese sauce, made with fresh

ingredients and cooked to crispy perfection.

%Bed of white rice, choice protein, black beans, guacamole, red pickled
onions, sweet plantain, and caramelized onions.

Steak, chicken, and shrimp, with rice and cheese dip.




TORTA DE MILANESA

Continued...

Two beef patties, lettuce, tomatoes, onions, guacamole, grilled
pineapple, jalapenos, and chipotle sauce. Served with French fries.

bl Mexican sandwich, choose your meat: Milanesa de pollo, milanesa de
res, Philly steak, carnitas, or lengua. Served with beans, cheese, lettuce,
tomato, onions, jalapenos, and mayo. Server with a side of French fries.
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4 Giant burrito filled with your choice of meat (grilled chicken, carne

ah asada, lengua, chile relleno, al pastor, or carnitas), yellow rice, refried

ey g beans, onions, cilantro, and salsa verde.
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A coastal celebration of freshness, spice, and tradition.
Where the flavors of the sea meet the soul of Mexico
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Sautéed shrimp, with garlic mojo sauce, onions, tomato, and fresh
avocado. Topped with fresh cilantro. Served over a bed of rice.
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Cooked shrimp in a chef special spicy sauce.
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Delicious breaded fresh Tilapia fillet, served with white rice, fresh
grilled veggies (cauliflower, broccoli, yellow squash, and zucchini), and
mango pico de gallo.
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Fresh Salmon fillet drizzled with a chili sauce. Served with white rice,
avocado salad, and grilled veggies (cauliflower, broccoli, yellow squash,
and zucchini).
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Cooked shrimp with red aguachile sauce, cucumber, red onion,
avocado, chiltepin pepper, olive oil.
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Cooked shrimp with green aguachile sauce, cucumber, avocado, red
onion, olive oil.

Whole fish fried, white rice, avocado salad, and black beans.
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Cooked shrimp and fish, with onions, jalapenos, cilantro, tomatoes.
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A delicious tilapia fillet, with shrimp, seasoned with white wine sauce,
topped with mushrooms, spinach, and roasted peppers. Served with a
side of rice, and mixed veggies.
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Grilled tilapia fillet and grilled shrimp. Topped with lobster bisque.
Served with a side of rice and pico de gallo.
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Cooked shrimp with cocktail sauce, onions, cilantro, avocado, and
lime juice.

O
s
"

&\

Cooked shrimp and octopus, with cocktail sauce, onions, cilantro,
avocado, and lime juice.

-.-'
'I:i: % A Baja California tradition! Fresh seafood soup with octopus, white
[ o fish fillet, shrimp, crab meat, crab legs, mussels.
l-"'u"'ll ]
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:..E F 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. **(items in this notice)
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A quick midday Fiesta of flavor, packed with traditional
Mexican goodness.

' ’
BERENCHILADAS SUIZAS

LUNCH

Two corn tortillas dipped in birria-style beef broth, stuffed with
beef birria, queso Chihuahua, chopped onions and cilantro.
Accompanied by birria-style beef soup broth.

Lunch sized portion. Choice tender grilled chicken or steak,
onions, bell peppers. Served with a side of rice, refried beans, pico
de gallo, sour cream, and tortillas.

One quesadilla filled with shredded beef or chicken. Served with
a side of crema salad.

2 grilled chicken and cheese enchiladas drizzled with our special
agave tomatillo sauce, touch of cheese dip, fresh red onions,
cilantro and cheese. Served with white rice.

Two corn tortillas filled with delicious sautéed spinach. Topped
with creamy poblano pepper sauce, and queso fresco. Served
with a side of rice.

Two chicken enchiladas, topped creamy tomatillo sauce, queso
fresco, and sour cream. Served with your choice of rice or beans.

Two enchiladas filled with carne asada, grilled corn, and onions.
Topped with cheese, sour cream, and a special creamy corn sauce.
Served over a bed of rice.

One burrito filled with tender grilled chicken, steak, and shrimp.
Topped with creamy chipotle cheese sauce, and mango sauce.
Garnished with sour cream, and pico de gallo.

One burrito filled with tender grilled chicken or steak, with
sautéed onions. Topped with cheese sauce and sour cream.
Served with a side of rice and beans.

Flour tortilla, fried or soft, filled with your choice of shredded beef or
chicken. Topped sour cream, and creamy cheese sauce. Served with a
side of rice and beans.

2 chicken enchiladas topped with mole Poblano. Served with a side of
white rice, sweet plantains, cream, and queso fresco.

One burrito filled with beans and your choice of beef or chicken.
Topped with burrito sauce, lettuce, sour cream, cheese, and pico de
gallo. Served with a side of rice or beans.

One burrito filled with grilled chicken, chorizo, rice, and beans. Drizzled
with creamy cheese sauce, sour cream, and pico de gallo.

House-Made Mexican Refreshments

AGUAS FRESCAS/SODAS |
D gl




LUNCH 6

Lunch-only favorites at special prices means more flavor for
less.

1. Chile relleno, shredded chicken, quesadilla,
and your choice of rice or beans.

2. Burrito, rice and beans.

3. Enchilada, spinach and chicken quesadilla,
with your choice of rice or beans.

4. Chile relleno, served with rice and beans.

5. Burrito, taco and rice.

6. Two chicken enchiladas, topped with lettuce,
pico de gallo, with a side of rice.

7. Grilled steak or chicken fajita quesadilla. Served
with salad and your choice of rice or beans.

8. Beef or chicken quesadilla, and two beef tacos.

9. Beef burrito, beef enchilada, with your choice
of rice or beans.

10. Chicken enchilada and chicken burrito, topped

with lettuce, sour cream, and pico de gallo.

11. Speedy Gonzales: Taco, beef enchilada and your

choice of rice or beans.
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SREEDY GONZALES
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3 eggs, scrambled with ranchero sauce. Served with rice, beans
and tortillas.
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3 eggs, scrambled with chorizo. Served with rice, beans and
tortillas.
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Grilled chicken breast, broccoli, cauliflower, zucchini, carrots.
Topped with creamy cheese sauce. Served with a side of rice.
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Tasty sides that add a little extra to your Mexican feast.
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A sweet ending to your meal!
ASK YOUR SERVER FOR MORE OPTIONS

'”I"'l"a
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Traditional tres leches cake with strawberry filling.

i

Freshly fried churros filled with caramel, rolled in cinnamon and
sugar.

-l.'| ._-
erf- Deep fried ice cream.
e
Mexican sweet custard.
"} - Two layer chocolate cake with berry filling. Covered in ricj chocolate
- % frosting.
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!.E F 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. **(items in this notice)




	Your shortcut to México!
	jefferson, va

	food menu
	APPETIZERS
	TAQUITOS MEXICANOS
	Mexican flavors perfect for sharing or enjoying alone, full of tradition.

	TABLESIDE GUACAMOLE / 13
	TAQUITOS MEXICANOS / 15.5
	BIRRIA ROLLS
	BIRRIA ROLLS / 13.5
	SHRIMP TOSTADA (1) / 9.5
	STREET ELOTE (1) / 5  OR  (3) / 10
	BEAN DIP / 9
	AMIGO DIP / 9
	SUPER QUESO DIP
	SPINACH DIP / 9
	CHEESE DIP / 9
	QUESO FUNDIDO / 13.99
	CAMARONES GRATINADOS / 15
	EMPANADAS / 13.5
	TROPICAL CEVICHE
	TROPICAL CEVICHE ** / 16
	SUPER QUESO DIP / 15
	SWEET PLANTAINS / 8.99
	CHICKEN WINGS (8) / 13.99
	LUMPIAS (6) / 13.99
	CHICKEN FAJITA SALAD

	SALADS
	Fresh combinations of authentic flavors that celebrate the richness of Mexican ingredients.
	TACO SALAD / 13.99
	FAJITA TACO SALAD / 17.5
	LA FLACA SALAD
	CHICKEN FAJITA SALAD / 16
	AZTECA SALAD / 20
	LA FLACA CHOPPED SALAD / 14
	ADD CHICKEN: 6 / STEAK: 7 / SHRIMP: 9


	SOUPS
	BIRRIA RAMEN
	Homemade soups with real Mexican heart.

	BIRRIA RAMEN / 18.99
	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.


	COMBOS
	/ 17.5
	COMBO #1
	Taco, two enchiladas, choice rice or beans.
	Chile relleno, beef enchilada. Side rice and beans.
	Beef taco & tostada with cheese, one enchilada. Side rice.
	Cheese enchilada, beef enchilada, side rice & beans.
	One fried chicken taquito, one fried chicken burrito, cheese dip on top, served with rice and beans.
	Two tacos, side rice and beans.
	Burrito, taco and enchilada.
	Burrito, enchilada, side of rice & beans.
	Burrito, taco, side rice & beans.
	Two chicken enchiladas, lettuce, pico de gallo and sour cream. Side of rice and beans.
	Chicken tamal, chile relleno, rice and beans.
	Beef burrito, chicken tamal, enchilada beef.

	COMBO #10

	NACHOS
	A mountain of Mexican flavors over crispy tortilla chips.
	NACHOS TEXANOS / 20.99
	Chicken, steak, shrimp, onions, bell peppers, cheese.

	OMG NACHOS
	OMG NACHOS / 15.5
	Chicken, chorizo, applewood bacon, topped with refried beans, pico de gallo, sour cream, guacamole, and pickled jalapeños.

	FAJITAS NACHOS
	Crispy nachos with sautéed with onions and bell peppers.
	CHICKEN: 17 / STEAK: 18.5 / SHRIMP: 19.5

	NACHOS SUPREME / 14
	Crispy nachos with ground beef or shredded chicken. Topped with lettuce, pico de gallo, sour cream.

	NACHOS AL PASTOR / 17.99
	Crispy nachos creamy cheese sauce, beans, marinated pork, pineapple chunks, jalapeños, guacamole, and pico de gallo.

	NACHOS AL PASTOR

	QUESADILLAS
	Authentic Mexican quesadillas with rich cheese and savory fillings, grilled to perfection.
	QUESADILLA AL PASTOR / 17.5
	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 crema salad.
	CHICKEN: 17 / STEAK: 18.5 / SHRIMP: 19.99

	QUESABIRRIA
	QUESADILLAS RELLENAS / 16.5
	Two quesadillas. With your choice of shredded beef or chicken. Served with a side of rice or beans.

	QUESABIRRIA / 17.99
	Tender braised beef in between a layer of melted cheese, onions and cilantro, in between a rich flour tortilla. Accompanied with consomé.

	QUESADILLA TEXANA / 21
	Grilled chicken, steak, and shrimp with grilled onions, and bell peppers. Served with crema salad.


	TACOS
	RIB-EYE TACOS
	Handcrafted tacos with authentic flavors from the heart of Mexico in every bite.
	TACOS ARE SOLD IN ORDERS OF 3, WITH A SIDE OF RICE AND BLACK BEANS


	TIGER SHRIMP TACOS / 19
	Lightly batter shrimp in a mango-coconut sauce, pico de mango, served on flour tortillas.

	RIB-EYE TACOS / 19
	Three corn tortillas with grilled rib-eye, Maguey salsa, caramelized onions, cilantro, and red pickled onions.

	BIRRIA TACOS / 19.5
	Three corn tortillas dipped in consomé, stuffed with beef birria, queso Chihuahua, chopped onions and cilantro. Served with a side of consomé.

	BIRRIA TACOS
	BAJA FISH TACOS / 19
	Crispy-beer battered tilapia fillet, with tangy citrus slaw, and chipotle sauce.

	SHRIMP TACOS / 18.5
	Flour tortillas with grilled shrimp, cheese & pico de gallo.

	TACOS DE POLLO / 17.99
	Corn tortillas with grilled chicken, tomato, cilantro, shredded cheese, and avocado. Served with a side tomatillo sauce.

	BAJA FISH TACOS
	TACOS DE CARNE ASADA / 18
	Corn tortillas with grilled steak, topped with cilantro and onions. Served with a side of tomatillo sauce.

	TACOS AL PASTOR / 17.99
	Corn tortillas with grilled pork, marinated in a pineapple adobo. Topped with cilantro, and onion. Served with a side of tomatillo sauce.

	PORK CARNITAS / 18
	Slow-cooked pork, tender and crispy, topped with avocado slices, and pickled jalapeño pico de gallo. Served with green salsa (salsa verde).

	CALIFORNIA FISH TACOS / 18
	Grilled tilapia fillet with tangy citrus slaw, and chipotle sauce.

	PORK CARNITAS TACOS
	CHICKEN FAJITAS
	TACOS DE LENGUA / 18.99
	Beef tongue, cilantro, and onions. Served with tomatillo sauce.

	STREET TACOS
	Carne asada, carnitas, pollo, chorizo, birria. ($3.99 each). Shrimp, lengua. ($4.50 each).
	ASK FOR OUR SALSAS: SALSA CHILE DE ARBOL. SALSA GUACAMOLE. SALSA JALAPENO. SALSA TOMATILLO PICANTE. SALSA PINA/CHIPOTLE.



	SIZZLING FAJITAS
	A Sizzling Sensation! Experience the rich aromas and flavors of the juicy, tender meats and fresh veggies. It’s a Fiesta in every bite!
	CHICKEN / 21.99
	Grilled tender sliced chicken.

	STEAK / 22.99
	Grilled tender sliced steak.

	SHRIMP / 24.99
	Shrimp grilled to perfection.

	MIXED / 24.99
	Grilled tender sliced chicken and steak.

	TEXAS / 25.99
	Grilled steak, chicken and shrimp.

	FAJITAS VERACRUZ / 24.99
	Grilled tender steak, chicken and chorizo.

	STEAK FAJITAS
	FAJITAS CHIHUAHUA / 25.99
	Grilled chicken, shrimp, and bacon, mixed with melted Chihuahua cheese, tomato and lettuce.

	FAJITAS VALLARTA / 26
	Grilled chicken and shrimp.

	FAJITAS DEL MAR / 26
	Scallops, shrimp, and tilapia fish.

	FAJITAS FOR TWO / 36
	Chicken, steak, shrimp, and pork.

	PINA LOCA / 25
	Grilled pineapple, stuffed with grilled chicken, steak, peppers, onions, and cream cheese. Served with a side of rice, guacamole salad, and flour tortillas.


	BURRITOS
	BURRITO SAN JOSE
	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
	BURRITO FAJITAS (2) / 17.99
	BURRITO SAN JOSÉ / 17.99
	PHILLY STEAK BURRITO / 17.99
	BURRITO CALIFORNIA
	BURRITO DELUXE (2) / 17.5
	BURRITO PASTOR / 17.99
	BURRITO TEXANO / 20.99
	BURRITO CHIPOTLE
	BURRITO CALIFORNIA / 17.99
	BURRITO CHIPOTLE / 18.99
	BURRITO SUPER LOCO / 30
	BURRITO SUPER LOCO
	BURRITO MEX / 18.99
	BURRITO SAN CABOS / 18.99
	BURRITO GREEN CHILE / 17.99
	AZTECA BOWL DINNER
	BURRITO CHULLIN / 17.99
	AZTECA BOWL DINNER / 17.99

	CHIMIS
	Crispy on the outside, delicious on the inside.
	CHIMIS DINNER
	CHIMICHANGAS DINNER / 17.99
	CHIMICHANGAS TEXANAS / 22.99
	SEAFOOD CHIMICHANGAS / 22.5

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


	ENCHILADAS VERDE-AGAVE / 18
	3 grilled chicken and cheese enchiladas drizzled with our special agave tomatillo sauce, touch of cheese dip, fresh red onions, cilantro and cheese. Served with white rice.

	ENCHILADAS CHIPOTLE  / 17.5
	3 enchiladas, one stuffed with shredded beef; one with ground beef; and one with shredded chicken. Topped with creamy chipotle cheese sauce, pico de gallo, and queso fresco. Served with a side of rice and beans.

	SEAFOOD ENCHILADAS / 19
	3 enchiladas stuffed with shrimp and crab meat topped with creamy lobster and cheese sauce. Served with a  side of white rice.

	ENCHILADAS SUIZAS
	ENCHILADAS EL JEFE  / 18
	3 enchiladas stuffed with carne asada, grilled corn and onions; covered with queso fresco, sour cream, and corn sauce. Served over a bed of rice.

	ENCHILADAS SUIZAS  / 16.5
	3 enchiladas stuffed with chicken, topped with creamy tomatillo sauce and queso fresco. Served with a side of rice.

	ENCHILADAS RANCHERAS  / 17.5
	2 cheese enchiladas filled with pork carnitas, cooked onions, and bell peppers. Served with rice and beans.

	ENCHILADAS BANDERA  / 16.5
	3 enchiladas, one filled with chicken; one filled with beef; and one filled with cheese. Topped with three different sauces and queso fresco. Served with white rice and beans.

	ENCHILADAS SUPREME (4)  / 17
	ENCHILADAS BANDERA
	One stuffed with chicken; one with beef; one with cheese; and one shredded beef. Topped with a creamy chipotle cheese sauce, lettuce, pico de gallo, and queso fresco.

	SPINACH AND CHICKEN  / 17.5
	3 enchiladas stuffed with grilled chicken and spinach. Topped with creamy poblano sauce, queso fresco, and pico de gallo. Served with a side of rice.

	ENCHILADAS POBLANAS / 18
	3 chicken enchiladas topped with mole Poblano and red onions. Side of white rice, sweet plantains, sour cream, and queso fresco.

	ENCHILADAS YOLANDAS / 18
	3 shredded chicken enchiladas topped with tomatillo sauce. Served with yellow rice and guacamole salad.


	VEGETARIAN
	Vibrant, Fresh, and Meat-Free. Indulge in healthy, flavorful dishes without compromising on taste.
	ENCHILADAS SUPREME
	SPINACH ENCHILADAS / 13.99
	3 corn tortillas filled spinach, topped with roasted poblano sauce, sour cream, and queso fresco. Served with a side of rice.

	VEGGIE BOWL / 14.99
	Bowl filled with soy meat, black beans, white rice, mushrooms, corn, poblano pepper, onion, and cheese. Topped with guacamole, and pico de gallo.

	VEGETARIAN FAJITAS / 16.5
	Mixed grilled vegetables. Served with rice, beans, pico de gallo, sour cream, and flour tortillas.

	VEGAN TACOS / 15.5
	Three corn tortillas filled with grilled soy meat, onion, tomato, mushrooms, poblano peppers, corn, cheese, and guacamole. Served with a side of white rice and black beans.

	CHILES RELLENOS / 18.99
	Two traditional chile Poblanos, stuffed with cheese. Served with rice and beans.

	VEGAN TACOS

	KIDS
	/ 9
	Kid-approved Mexican meals that are as fun as they are delicious.
	12 YEARS AND YOUNGER. INCLUDES UNLIMITED FOUNTAIN DRINK REFILLS. $1.75 UPCHARGE FOR JUICE OR MILK REFILLS.


	1) MAC & CHEESE
	4) KIDS' ENCHILADA
	2) BEEF OR CHICKEN  QUESADILLA
	5) KIDS' COMBO
	6) CHEESE BURGER
	3) CHICKEN FINGERS
	7) CHICKEN FRIED RICE / 10.99
	MOLCAJETE AZTECA

	ESPECIALIDADES
	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 / 20.99
	Mexican bread dipped in consome, stuffed with beef birria, queso Oaxaca, tomatoes, onions, avocado slices, and lettuce. Served with a side of consome and parmesan French fries.

	MOLCAJETE AZTECA / 46
	Spectacular feast! Volcanic stone bowl, filled with rib-eye steak, chicken breast, grilled shrimp, poblano peppers, pineapple, green onions, one jalapeno, nopal (cactus), and cheese sauce. Served with a side of rice, beans, and flour tortillas.

	EL PAISANO STEAK
	CARNE ASADA ** / 22
	Grilled tender rib-eye steak. Served with a side of rice, beans, pico de gallo, guacamole, one jalapeno, and flour tortillas.

	EL PAISANO **
	Choice of a 10oz T-Bone steak or a grilled chicken breast; topped with grilled shrimp, mushrooms, onions, and peppers, all drizzled with creamy cheese sauce. Served with a side of rice, beans, and tortillas.

	CHILE COLORADO OR CHILE VERDE / 19.99
	Choice of meat: chicken or steak. Served with rice and beans, served with tortillas.

	CHIPOTLE PASTA
	A perfect combination of al dente fettuccine, mixed with a creamy chipotle sauce, your choice of sauteed shrimp or chicken, with broccoli, topped with grated parmesan cheese, and freshly chopped cilantro.
	CHICKEN: 20   /  SHRIMP: 23

	POLLO PATRÓN / 18.99
	Grilled chicken breast with broccoli, cauliflower, zucchini and carrots. Topped creamy cheese sauce. Served with a side of rice and beans.

	CHORI POLLO / 20.99
	Grilled chicken breast with chorizo, topped with cheese sauce. Served with a side of rice and beans.

	POLLO ASADO / 18.99
	Grilled chicken breast topped with grilled onions, and cheese sauce. Served with a side of rice and beans.

	T-BONE STEAK A LA MEXICANA / 24
	Grilled 12oz T-bone steak served with rice, beans, onions, tomato and grilled jalapenos.

	COWBOY T-BONE STEAK / 24
	ALAMBRE ESPECIAL / 16.99
	Your choice of steak or chicken, cooked with bacon, bell peppers, onions, chorizo, mozzarella cheese, and fresh pineapple chunks. Served over a pita bread, with pico de gallo, guacamole, and sour cream.

	CARNITAS DINNER / 20.99
	Pork confit with grilled onions. Served with a side of rice, beans, pico de gallo, guacamole sauce, and tortillas.

	CHORI T-BONE STEAK / 24
	12oz T-bone steak, Mexican sausage, topped with cheesedip. Served with rice, beans, and tortillas.

	MILANESA / 18.99
	Breaded chicken, served with white rice and avocado salad.

	POLLO PATRON
	ALAMBRE ESPECIAL
	MILANESA
	FRIED RICE
	Our signature fried rice with cheese sauce, made with fresh ingredients and cooked to crispy perfection.
	CHICKEN: 16.5 / STEAK: 18.5 / SHRIMP: 19.5 / GRILLED VEGETABLES: 14.5

	OAXACA BOWL
	Bed of white rice, choice protein, black beans, guacamole, red pickled onions, sweet plantain, and caramelized onions.
	BIRRIA: 20.5 / CHICKEN: 18.5  /  STEAK: 20.5 / PASTOR: 20.5 /  SHRIMP: 21.5

	ARROZ TEXANO / 21
	Steak, chicken, and shrimp, with rice and cheese dip.

	OAXACA BOWL
	TORTA DE MILANESA
	MEXICAN STYLE WRAP BURRITO

	ESPECIALIDADES MEXICANAS
	Continued...
	MEX BURGER / 13.99
	Two beef patties, lettuce, tomatoes, onions, guacamole, grilled pineapple, jalapenos, and chipotle sauce. Served with French fries.

	TORTAS MEXICANAS / 20.99
	Mexican sandwich, choose your meat: Milanesa de pollo, milanesa de res, Philly steak, carnitas, or lengua. Served with beans, cheese, lettuce, tomato, onions, jalapenos, and mayo. Server with a side of French fries.

	MEXICAN STYLE WRAP BURRITOS / 15.99
	Giant burrito filled with your choice of meat (grilled chicken, carne asada, lengua, chile relleno, al pastor, or carnitas), yellow rice, refried beans, onions, cilantro, and salsa verde.

	PESCADO EMPANIZADO

	SEAFOOD SPECIALS
	A coastal celebration of freshness, spice, and tradition. Where the flavors of the sea meet the soul of Mexico
	For quality and safety reasons, seafood dishes cannot be returned or exchanged. We kindly ask guests to review all ingredients and condiments before ordering.

	CAMARONES MOJO DE AJO / 23
	Sautéed shrimp, with garlic mojo sauce, onions, tomato, and fresh avocado. Topped with fresh cilantro. Served over a bed of rice.

	AGUACHILE ROJO
	CAMARONES LOCOS / 25.99
	Cooked shrimp in a chef special spicy sauce.

	PESCADO EMPANIZADO / 23.99
	Delicious breaded fresh Tilapia fillet, served with white rice, fresh grilled veggies (cauliflower, broccoli, yellow squash, and zucchini), and mango pico de gallo.

	SALMON TROPICAL / 23.99
	Fresh Salmon fillet drizzled with a chili sauce. Served with white rice, avocado salad, and grilled veggies (cauliflower, broccoli, yellow squash, and zucchini).

	AGUACHILE VERDE
	CEVICHE DINNER
	AGUACHILE ROJO / 25.99
	Cooked shrimp with red aguachile sauce, cucumber, red onion, avocado, chiltepin pepper, olive oil.

	AGUACHILE VERDE / 25.99
	Cooked shrimp with green aguachile sauce, cucumber, avocado, red onion, olive oil.

	MOJARRA FRITA / 24.99
	Whole fish fried, white rice, avocado salad, and black beans.

	CEVICHE DINNER / 25.99
	Cooked shrimp and fish, with onions, jalapenos, cilantro, tomatoes.

	PESCADO AZTECA / 23.5
	A delicious tilapia fillet, with shrimp, seasoned with white wine sauce, topped with mushrooms, spinach, and roasted peppers. Served with a side of rice, and mixed veggies.

	PLAZA DEL MAR / 24
	Grilled tilapia fillet and grilled shrimp. Topped with lobster bisque. Served with a side of rice and pico de gallo.

	COCTAIL DE CAMARON / 20
	Cooked shrimp with cocktail sauce, onions, cilantro, avocado, and lime juice.

	PESCADO AZTECA
	COCTAIL MIXTO / 24
	Cooked shrimp and octopus, with cocktail sauce, onions, cilantro, avocado, and lime juice.

	CALDO 7 MARES / 30
	A Baja California tradition! Fresh seafood soup with octopus, white fish fillet, shrimp, crab meat, crab legs, mussels.

	LUNCH
	A quick midday Fiesta of flavor, packed with traditional Mexican goodness.
	MONDAY - FRIDAY 11 AM - 3 PM ALL ENCHILADAS AND BURRITOS ARE GARNISHED WITH SOUR CREAM
	BIRRIA TACOS / 13.99
	Two corn tortillas dipped in birria-style beef broth, stuffed with beef birria, queso Chihuahua, chopped onions and cilantro. Accompanied by birria-style beef soup broth.

	ENCHILADAS SUIZAS LUNCH
	LUNCH FAJITAS / 14.99
	Lunch sized portion. Choice tender grilled chicken or steak, onions, bell peppers. Served with a side of rice, refried beans, pico de gallo, sour cream, and tortillas.

	QUESADILLA RELLENA / 12.5
	One quesadilla filled with shredded beef or chicken. Served with a side of crema salad.

	ENCHILADAS VERDE-AGAVE / 13.5
	2 grilled chicken and cheese enchiladas drizzled with our special agave tomatillo sauce, touch of cheese dip, fresh red onions, cilantro and cheese. Served with white rice.

	SPINACH AND CHICKEN ENCHILADAS / 13.5
	Two corn tortillas filled with delicious sautéed spinach. Topped with creamy poblano pepper sauce, and queso fresco. Served with a side of rice.

	ENCHILADAS SUIZAS / 12.5
	Two chicken enchiladas, topped creamy tomatillo sauce, queso fresco, and sour cream. Served with your choice of rice or beans.

	ENCHILADAS EL JEFE LUNCH / 14
	Two enchiladas filled with carne asada, grilled corn, and onions. Topped with cheese, sour cream, and a special creamy corn sauce. Served over a bed of rice.

	BURRITO TEXANO / 14.99
	One burrito filled with tender grilled chicken, steak, and shrimp. Topped with creamy chipotle cheese sauce, and mango sauce. Garnished with sour cream, and pico de gallo.

	FAJITA BURRITO / 13.5
	One burrito filled with tender grilled chicken or steak, with sautéed onions. Topped with cheese sauce and sour cream. Served with a side of rice and beans.

	CHIMICHANGA / 13
	Flour tortilla, fried or soft, filled with your choice of shredded beef or chicken. Topped sour cream, and creamy cheese sauce. Served with a side of rice and beans.

	ENCHILADAS POBLANAS / 13
	2 chicken enchiladas topped with mole Poblano. Served with a side of white rice, sweet plantains, cream, and queso fresco.

	ENCHILADAS EL JEFE LUNCH
	LUNCH BURRITO FAJITA
	LUNCH ENCHILADAS POBLANAS
	BURRITO DELUXE / 13.5
	One burrito filled with beans and your choice of beef or chicken. Topped with burrito sauce, lettuce, sour cream, cheese, and pico de gallo. Served with a side of rice or beans.

	BURRITO SAN JOSE / 14.5
	One burrito filled with grilled chicken, chorizo, rice, and beans. Drizzled with creamy cheese sauce, sour cream, and pico de gallo.



	AGUAS FRESCAS
	House-Made Mexican Refreshments
	LUNCH BURRITO DELUXE
	AGUAS FRESCAS/SODAS

	SODAS
	LUNCH 6
	LUNCH 8
	SPEEDY GONZALES
	LUNCH SPECIALS
	Lunch-only favorites at special prices means more flavor for less.
	$12.5 MONDAY - SUNDAY 11 AM - 3 PM MUST LUNCH SPECIALS ARE GARNISHED WITH SOUR CREAM. MUST ARE MADE WITH GROUND BEEF. SUBSTITUTE FOR SHREDDED CHICKEN FOR $0.50 CENTS EXTRA.
	CLASSIC SPECIALS
	1. Chile relleno, shredded chicken, quesadilla,      and your choice of rice or beans. 2. Burrito, rice and beans. 3. Enchilada, spinach and chicken quesadilla,       with your choice of rice or beans. 4. Chile relleno, served with rice and beans. 5. Burrito, taco and rice. 6. Two chicken enchiladas, topped with lettuce,      pico de gallo, with a side of rice. 7. Grilled steak or chicken fajita quesadilla. Served      with salad and your choice of rice or beans. 8. Beef or chicken quesadilla, and two beef tacos. 9. Beef burrito, beef enchilada, with your choice     of rice or beans. 10. Chicken enchilada and chicken burrito, topped       with lettuce, sour cream, and pico de gallo. 11. Speedy Gonzales: Taco, beef enchilada and your       choice of rice or beans.

	HUEVOS RANCHEROS / 12.99
	3 eggs, scrambled with ranchero sauce. Served with rice, beans and tortillas.

	CHURROS
	TRES LECHES CAKE
	FLAN
	HUEVOS CON CHORIZO / 12.99
	3 eggs, scrambled with chorizo. Served with rice, beans and tortillas.

	LUNCH POLLO PATRON / 14.5
	Grilled chicken breast, broccoli, cauliflower, zucchini, carrots. Topped with creamy cheese sauce.  Served with a side of rice.



	SIDES
	Tasty sides that add a little extra to your Mexican feast.

	DESSERTS
	/ 8.99
	A sweet ending to your meal! ASK YOUR SERVER FOR MORE OPTIONS

	TRES-LECHES CAKE
	Traditional tres leches cake with strawberry filling.

	CHURROS
	Freshly fried churros filled with caramel, rolled in cinnamon and sugar.

	FRIED ICE CREAM
	Deep fried ice cream.

	FLAN
	Mexican sweet custard.

	CHOCO CAKE
	Two layer chocolate cake with berry filling. Covered in ricj chocolate frosting.

	XANGOS
	SOPAPILLAS


