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�	����� “CONSUMING RAW OR UNDER COOKED MEATS”
Poultry, eggs, shellfish or seafood may increase your risk of food borne illness.
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���������������������������������� ���
The flavor full Pork rib in green salsa pairs perfectly with a side of beans 
and rice. 

������������ ���
Enjoyed a deliciuos ham omelette with rice and beans for breakfast.

����������������� ���
The chorizo omelette, rice and beans made for a satisfying and 
flavorful breakfast option.

������������������ ��

The eggs and chorizo, rice and beans makes a perfect combo to start 
the day.

�������������������� �	
For breakfast enjoyed a delicious plate of huevos a la mexicana with 
jalapeños, onion, tomato, rice and beans.

���������	����� �	
Fried tortilla chips cover with our red home made salsa, sour cream, 
onion cheese, egg and avocado.

����������������� ��

Shredded chicken or ground beef inside a fried tortilla, cover with 
cheese dip, beans, rice, tomato and sour cream.

������������� ��

Grill chicken covered in red sauce and cheese dip, serve with rice and 
beans.

���������������� ��

The perfect breakfast eggs and ham with a side of rice and beans.

���
����������� ���
Pork spine marinade on our mild sauce serve with rice and beans.


����������� ���
8 inch burrito filled with rice, beans, ground beef or shredded chicken. 
Topped with red sauce, lettuce, tomatoes and sour cream.

��������
��� ���
The cubana torta is filled with chicken milanesa, beans, mayonnaise, 
jam, sausage, egg, pineapple, avocado, lettuce and tomato.

Warm bun, Beans, Mayonnaise, Lettuce, Tomato, 
Jalapeño, and meat of choice.
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�����������	�����
Fried tortilla chips cover with our green home made 
salsa, sour cream, onion cheese, egg and avocado.

�	

���������������� ���
The mexican omelette topped with 
cheese dip, jalapeño, onion, tomato 
and served with a side of rice and 
beans is a deliciuos and 
satisfying meal.



��������������
������������������ ���
Coconut shrimp is a delicious appetizer that combines the flavors of 
sweet coconut and crispy shrimp.

The aztec soup with rice, shredded chicken bell pepper, pico de gallo, 
avocado, and fried tortilla is a delicious and hearty meal.

Served with onion and cilantro.
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Onion, Cilantro, Pineapple
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Cheese, Birria, sauce, onion, cilantro.

���

�������������
Hard shell or soft taco ground beef 
or shredded chicken lettuce, 
tomato, sour cream, cheese.
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The guacamole delux pairs perfectly 
with crispy and crunchy pork rinds for 
a delicious snack combination.
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Mexican street corn is delicious with 
its topping of mayonnaise, chili 
powder, lime and cotija cheese.

����������

��

Grilled corn topped with crumbled 
cotija cheese, sprinkled with chili 
powder, and drizzled with a creamy 
mayo.
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The taco salad is loaded with grilled chicken, cheese dip, beans, lettuce, 
onion, bell peppers, pico de gallo and sour cream, making it a delicious 
and satisfying meal.

������������������� ���

The steak salad features perfectly grilled steak served over a bed of lettu-
ce, topped with cheese, fresh pico de gallo and your choice of dressing.

������������� ���

La catrina salad features a delicious combination of grilled chicken, steak 
and shrimp served on a bed of lettuce with avocado slices, onion, tomato-
es, shredded cheese and bell peppers.
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Mayonnaise, Chipotle sauce, Cabbage

�����
������

Chipotle sauce, Pork Loin, Parley
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Mayonnaise, Chipotle sauce, 
Cabbage.



������������ ���
The tender filet mignon pairs beautifully with the crispy bacon, creamy 
baked potato, topped with parsley, all enbamced by a rich mushroom sauce.

����������������������������
������

����������� ���
Chimichanga fill with ground beef or shredded chicken, topped with 
lettuce, cheese dip and pico de gallo is a mouthwatering delight.

��������� ���
The chicken enmoladas are topped with sour cream, cheese, lettuce, 
onion and radish for a delicious mexican meal.

������� ���
The crispy chicken flauta are filled with shredded chicken, topped with 
sour cream, lettuce, tomato and cheese.

��������� ��
The hot tamal with cheese, rajas and tomato is a delicious and spicy 
mexican dish that will leave you craving for more.

������������������� ��
You just have to try them the green chicken tamal are soft, buttery 
and packed with flavor.

��������������� ��
The pork shoulder filling is cooked low and slow in a flavor ful sauce 
of dried chiles, aromatics and spices and then wrapped in a fluffy 
tender masa dough.

���������������������� ���
The molcajete mar y tierra is filled with arrachera, cecina, chicken, 
chorizo, shrimp, cheese, jalapeños, cambray onion and cactus 
making it authentic mexican meal.

������������
�
�
�
��������������� ���
Our grilled mouthwatering mix of kabobs with beef, chicken, 
shrimp, bell peppers, onion and a side of rice and beans.

������������� ���
Chile relleno is a tradicional mexican dish consisting of a chile pobla-
no stuff with tomato sauce and cheese.

���������������
�������� ���
Chicken pipian is a traditional mexican dish topped with a vibrant 
green sauce made of ground pumpkin seeds.

�������
���� ��	
Mole poblano rich in chocolate and spices is best enjoyed when served 
with rice and a traditional black bean tamal.

�����������������
��������������� ��	
Chicken and rice topped with a creamy cheese sauce is the ultimate 
comfort food combination.


������������������
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The succulent beef marrow with rib eye, pico de gallo and powdered 
cheese is a flavor explosión in every bite.
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Tostada, cheese, meat of choice and  guacamole.
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Fried masa base, beans, Lettuce, sour cream, chesse.

3 SOPES BY ORDER / 
3 SOPES POR ORDEN
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������ ��	
The cecina with molcajete sauce, avocado, 
and cheese is a combination of flavors.


����� ��	
Beef birria is a traditional mexican stew 
made with tender beef, topped with cilan-
tro and onion.

������������ ��	
The beef stew is made with a flavor ful 
combination of chili guajillo, chili puya, 
chayote squash and carrot.

������ ��	
The pozole is made with tender pork, 
aromatic oregano, spicy chile de arbol, fresh 
lime and choped onion.

������ ��	
The menudo is perfectly balanced with the 
sharp bite of onion, the zesty kick of lime, and 
the fiery heat of chili de árbol.

�������������� ���
The chicken stew is perfectly seasoned with 
onion, lime and just a hint of serrano pepper.

��������������� ��	
The chilate stew is rich in flavor with tender 
chunks of chicken simmered in a broth 
infused with epazote, guajillo and comin. 

��������������������� ���
Chicken pasta alfredo is a classic comfert dish 
that never fails to satisty craving.

��������
����� ���
The catrina burger is a delicious fusion of 
mexican and american flavors with a spicy 
kick that will leave you craving more.

��������������������

�����
 (6-8 person) ������
 (12-15 person)

The family meat bundle includes steak, 
carnitas, chorizo, grilled chicken, shrimp, rice 
and beans, jalapeños, cactus and cambray 
onion for a flovorful and satisfying meal.

����������������������

����	� (6-8 person) ������
 (12-15 person)

Our family seafood bundle includes fish, 
ceviche, shrimp ceviche, fried tilapia, grilled 
fish fillets, crab legs, prowns and oysters a 
true feast for seafood lovers.
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���
���
���

The green sauce enchiladas with shredded chicken, lettuce, sour 
cream, and cheese makes a delicious combination of flavors.

��������������� ���
A delicious red enchiladas  filled with shredded chicken, lettuce, sour 
cream, and cheese is a perfect meal for any mexican food lover.

�������������� ���
The nachos fajitas are topped with grilled chicken, onion, bell peppers, and 
tomato for a delicious Tex-Mex flavor explosion.

������������� ���
The nacho supreme are loaded with ground beef and chicken, topped with 
lettuce, sour cream, and pico de gallo.

��������������� ���
A mixture of chicken, chorizo and steak, topped with refried beans, pico de 
gallo, sour cream, guacamole and pickled jalapeños.

���������������������� ���
Grill chicken, steak and shrimp with pico de gallo and sour cream.

3 EMPANADAS BY ORDER/ 3 EMPANADAS POR ORDEN


����
������

The chimichangas is filled with bellpeppers, onion, shredded cheese, 
and meat of choice, acompanied with lettuce, guacamole, sour cream 
and pico de gallo. Served with rice and beans.
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The empanadas are filled with meat of choice and topped with lettuce, 
tomato, sour cream and cheese.
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The mexican enchiladas consist of 
one red sauce enchilada, one 
cheese enchilada and one green 
sauce enchilada, each bursting 
with unique flavours.

�����������������

���

Nachos la catrina are locded with 
arrachera and cheesy goodress, 
sprey chili, fiery jalapeños, onion 
stocks and creamy guacamole, 
making them a delicious.




�����������������
���������� ���

�����

The grilled arrachera topped with Chimichurri pairs perfectly with a 
side of cheese, avocado beans and rice.

����������� ���
The juicy carne asada paired perdfectly with the spicy jalapeños, flavor-
ful cambray onion, rice and delicious beans.

���������������

���

The chicken fajitas sizzled on the skillet 
with colorfull bell peppers, onion and 
tomato.

�����������

��


Mix fajitas with chicken, beef and 
shrimp creates a delicious combita-
tion of flavors enhanced by onion, 
bell peppers and tomatoes.


�����������

���

Beef fajitas with a savory mix of onion, 
bell peppers, and tomato make for a 
delicious and flavorfu meal.

������������������

���

La catrina fajitas is a flavorful dish that 
combines shrimp, beef, chicken, chorizo, 
bell peppers and onion.

��������

�������

��������
������ ���

���

Filled with steak, chorizo and beans, served with rice, topped with 
cheese sauce and pico de gallo.

The burrito wrapped in a warm flour tortilla is filled with beans, rice, 
lettuce sour cream, cheese and meat of your choice. 


�����������
����������

������	��������� ���
A flour tortilla filled with a mix of spinach, onion, bell peppers, california 
blend, broceoli, carrots and mushrooms. Served with rice and house salad.

����������� ���
The fajita wrap is filled with guacamole, corn, sour cream, bell peppers, 
onion, beans and cheese.

��������������
������ ���
The garden grains burrito with pico de gallo, beans, rice, avocado, 
spinach, and lettuce is a delicious and nutritious meal.

��������
������ ���
Grilled chicken, steak, shrimp, chorizo, pineapple and jalapeño. all 
wrapped in a tortilla, topped cheese sauce and our special sauce.
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���������������
Pasta primavera is a classic italian 
dish made with fresh vegetables 
and a light olive.

���

��
��������������
The sizzling t-bone and shrimp 
covered in melted cheese, 
served with a side of rice and 
beans is a fulfilling and savory 
meal. ���

����������
������
Doña pepe´s burrito features a wam 
flour tortilla stuffed with beans, rice, 
shredded chicken, and is generously 
topped with mole, sesame, lettuce, 
radish, sour cream, cheese and pico de 
gallo.

���



��������������
�������������� ���

����������������
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The tilapia marinade of lime juice, garlic and epazote gives a zesty 
and aromatic flavor to the dish. Served with rice and salad.

�������������������� ���
Mojarra enchipotlada is a traditional mexican dish made with fish 
tilapia fried to the perfection and tipped with our home mad chipotle 
sauce.

������������������
��������������� ��	
The shrimp cocktail is served with a home made tomato sauce and 
topped will cilantro, onion and avocado.

����������������� ���
The coctail campechano is a delicious seafood dish made with shrimp, 
octopus, oyster, home made tomato sauce, cilantro, onion and avocado.

���������������� ���
The vuelve a la vida dish is a delicious mix of shrimp, octopus, oyster, home 
made tomato sauce, cilantro, onion and avocado and ceviche on the side.

��������������������� ���
The sea food molcajete is filled with scallops, shrimp, octopus, crab 
lege, mussels, and flavorful sea food stock.

���������������� ���
Traditional mexican broth seasoned with fried chili peppers and fresh 
shrimp, served with onion, cilantro and lime on the side with your 
choice of flour or corn torillas.

������� ���
The seafood medley, consisting of scallops, octopus, fish, mussels, and 
shrimp, creates a delectable 7 seas soup that is sure to delingt any 
seafood lovers palate.

���
����� ���
The succulent crab legs are perfectly marinated in spicy cajun butter, 
creating delicious and flavorful dish.

�������������������� ���
Creamy pasta Alfredo with suculent shrimp is a decadent dish perfect 
for a special occasion.

��������������� ���
The combination of jalapeño garlic worcestershire sauce, cilantro and 
lime in a green aguachile is truly mouthwatering.

�������������� ���
The spicy red aguachile is seasoned with salt, worcestershire sauce 
hot sauce lime and clamato making it a flavorful dish.

������ ���
The salmon is seared and topped witha rich buttery sauce, sprinkled with 
capers for a burst of frlavor.

������������������ ���
The tostadas de ceviche are topped with fresh fish, lime, onion, 
tomato, cilantro and avocado for a burst of flavor in every bite.

������������������ ���
The classic shrimp tostada topped with fresh tomato, cilantro, onion, 
and creamy avocado is a delicious combination of flavors.

������������������ ���
The tostada catrina with fresh crab, shrimp, ceviche, pico de gallo and 
creamy avocado is a delicious explosion of flavors.

3 TOSTADAS BY ORDER/ 3 TOSTADAS POR ORDEN

��������� ������
��������
���
Oysters are best enjoyed fresh with a squeeze of lemon and a dash of hot sauce.

������������������
�� ���
The spicy camarones a la diabla are made with shrimp, guajillo, puya and 
arbol chiles, along with plenty of butter and garlic for a flavorful kick.
Served with rice and salad.

����������������������� ���
Camarones enchipotlados is a delicious dish that combines the spicy 
flavors of chipotle with succulent shrimp. Served with rice and salad.

������������������������ ���
The buttery garlic sauce perfectly complements the succulent shrimp 
in camarones al mojo de ajo. Served with rice and salad.

������������������������ ���
The succulent camarones a la cucaracha are sauteed in a delicious blend 
of butter, garlic, salsa macha paprika and lime, creating a mouthwa 
tering dish. Served with rice and salad.

�������������������� ���
The creamy curry shrimp is made with a blend of garlic, curry, halfand 
half milk for a rich and flavorful taste.


�������������������

������������������������ ���
The black perrins shrimp, coated in a flavorful perrrins sauce with beer, 
garlic and paprika makes a delicious and unique dish.
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