
AAPPPPEETTIIZZEERRSS

CCHHIICCKKEENN  EEMMPPAANNAADDAASS.................................................... $$1122
Cornbased empanadas made from gluten free cornmeal harina P.A.N 
stuffed with shredded chicken and melted chihuahua cheese.  
Served with a side of Avocado salad and avocado sauce.

GGRROOUUNNDD  BBEEEEFF  EEMMPPAANNAADDAASS............................................ $$1122
Flour based fried dough empanadas filled with our homemade 
picadillo (ground beef mixed with vegetables) and melted 
chihuahua cheese. Served with a side of avocado salad and 
avocado sauce

LLIITTTTLLEE  FFAATTTTIIEESS  ((AARREEPPIITTAASS)).................................... $$1122
Arepitas made from harina P.A.N stuffed with our delicious 
homemade barbacoa (beef brisket), chihuahua cheese, and avocado 
sauce.  Served with a side of homemade black beans and smoked 
Chipotle sauce. These little fatties pack a punch.

TTOOSSTTOONNEESS  RREELLLLEENNOOSS  ((SSTTUUFFFFEEDD  PPLLAANNTTAAIINNSS  CCUUPPSS)).. $$1111
Fried green plantains shaped into mini bowls stuffed with our delicious 
homemade "Carnitas a.k.a pulled pork.  Topped with marinated red pickled 
onions, shaved green spring onions, avocado sauce and our homemade 
smoked Chipotle sauce.  Served with a side of homemade black beans.

SSHHRRIIMMPP  CCEEVVIICCHHEE.......................................................... $$1155
Shrimp marinated in lime juice, mixed with red onions, cilantro, 
avocado, mango, cucumber and corn. Served with a side of 
plantain chips and smoked chipotle sauce.

LLOOAADDEEDD  NNAACCHHOOSS............................................................ $$1133
Tortilla chips topped with ground beef, black refried beans,
marinated red onions, sour cream, guacamole, pickled jalapeños,
green onions, and queso chihuahua.

CCAARRNNEE  AASSAADDAA  FFRRIIEESS.................................................... $$1144
French fries topped with grilled steak, pico de gallo, sour 
cream, guacamole, and queso dip.

TTIINNGGAA  TTAAQQUUIITTOOSS.......................................................... $$1122
Four chicken tinga taquitos topped with sour cream, avocado
sauce, corn pico de gallo and queso cotija.

LLEETT’’SS  SSHHAARREE

SSAALLAADDSS  BBOOWWLLSS
AARREEPPAA  BBOOWWLL.................................................................. $$1166

Giant Arepa Bowl made from gluten free cornbase Harina P.A.N topped with 
barbacoa (beef brisket), white rice, black beans, sweet plantains, queso 
fresco, slices of avocado and a sunny side up egg. Served with a side of 
Mexican sour cream.

SSAALLMMOONN  SSAALLAADD  BBOOWWLL.................................................... $$1188
Grilled salmon filet placed on a bed of lettuce, white rice, topped with 
Mango- Pico de Gallo salsa, cherry tomatoes and Avocado slices. Served 
with a side of our homemade tartar sauce.

11881100  SSAALLAADD  BBOOWWLL........................................................ $$1155
Grilled chicken, romaine lettuce, black beans, avocado, corn pico de 
gallo, queso cotija, and cherry tomatoes. Served with a side of cilantro 
ranch sauce. Substitute steak for an additional $$33.

SSHHRRIIMMPP  SSAALLAADD  BBOOWWLL.................................................... $$1177
Your choice of Street corn, shrimp or Blackened shrimp, romaine lettuce,
white rice, marinated red onions, shaved green onions, avocado, Cherry
tomatoes, and queso Cotija. Served with a side of chipottle dressing.

CCRRIISSPPYY  TTAACCOO  SSAALLAADD  BBOOWWLL.......................................... $$1155
Large crispy flour tortilla bowl with grilled chicken, black refried 
beans, grilled onions, bell peppers, tomatoes, lettuce, chihuahua cheese 
and guacamole. Substitute steak for an additional $$33.. 

11881100  FFAAJJIITTAASS............................................................ $$2244
Grilled chicken, shrimp, chorizo, and grilled steak with onions, 
bell peppers and tomatoes. Served with Mexican rice, black 
refried beans, side salad and tortillas.

FFAAJJIITTAASS
Your choice of grilled protein with onions, bell peppers and 
tomatoes. Served with an order of Mexican rice, black refried 
beans, a side salad and tortillas.

GGrriilllleedd  CChhiicckkeenn................................................................ $$1188
SStteeaakk.................................................................................... $$2211
SShhrriimmpp.................................................................................. $$2222

VVEEGGEETTAARRIIAANN  FFAAJJIITTAASS................................................ $$1166
Seasoned zucchini, mushrooms, onions, corn, tomatoes, and bell 
peppers. Served with a side of white rice, black refried beans 
and tortillas.

HHOONNEEYY  GGLLAAZZEEDD  CCAARRNNIITTAASS  FFAAJJIITTAASS.......................... $$2200
Carnitas mixed with chipotle honey glazed sauce, grilled onions,
grilled bell peppers. Served with a side of black refried beans,
mexican rice, side salad, plantains, and tortillas.

FFAAJJIITTAASS

EENNTTRRÉÉEESS
GGRRIILLLLEEDD  OOCCTTOOPPUUSS........................................................ $$2288

Grilled octopus a la Mexicana, served with rice, refried black beans, 
avocado side salad and a banana pepper wrapped in bacon.

CCHHIILLEESS  RREELLLLEENNOOSS........................................................ $$1166
Two stuffed poblano peppers with picadillo (ground beef) and melted 
shredded cheese served with a side of rice, black refried beans and side 
avocado salad.

MMAANNGGOO  AAVVOOCCAADDOO  CCHHIICCKKEENN............................................ $$1155
Marinated chicken breast topped with grilled queso fresco, avocado, mango 
salsa, fresh pico de gallo, lettuce and sriracha ranch. Served with a 
side of white rice and black refried beans.

BBLLAACCKKEENNEEDD  SSAALLMMÓÓNN  CCOONN  MMAANNGGOO  SSAALLSSAA...................... $$2244
Blackened grilled salmon place on a bed of white rice, topped with 
grilled shrimp, Salsa de Mango & slices of avocado.  Served with a side 
of black refried beans, side salad and a side or our signature tartar 
sauce.

MMOOLLCCAAJJEETTEE  FFOORR  22........................................................ $$3344
Marinated Al Pastor pork chop, grilled chicken, steak, shrimp, chorizo, 
tomatillo salsa, grilled onions, whole grilled jalapeños, cactus strips 
and grilled queso fresco. This is the motherload of all entrées. Served 
with a side of Mexican rice and black refried beans.

11881100  PPAARRRRIILLLLAADDAA  FFOORR  22............................................ $$4422
Ribeye steak, grilled chicken, pork chop, chorizo, grilled queso fresco. 
Served with a side of Mexican rice, frijoles charros, and chimichurri 
sauce.

11881100  TTAACCOO  FFEEAASSTT  FFOORR  44............................................ $$5555
Let's fiesta; served with 4 different servings of protein, steak, grilled 
chicken, carnitas, and Al Pastor Pollo. A side of Esquites, Mexican rice, 
black refried beans, a side of corn tortillas, onions, cilantro, limes 
and radishes.

RRIIBBEEYYEE  TTAAMMPPIIQQUUEENNOO.................................................... $$3322
14 Oz Ribeye Steak and grilled shrimp. Served with a side of Mexican 
rice, black refried beans and side salad. Served with a side of 
chimichurri salsa.

HHOOGG  BBOOSSSS  CCAARRNNIITTAASS.................................................... $$1199
Mexican pulled pork served with a side of Mexican rice, black refried 
beans and side salad. (Sub: Chile Colorado available).

PPOOLLLLOO  RRAANNCCHHEERROO.......................................................... $$1188
Marinated grilled chicken breast topped with grilled mushrooms, onions 
and queso dip. Served with a side of Mexican rice, black refried beans 
and side salad. Add chorizo for an additional $$22..

BBIIRRRRIIAA  EENNTTRRÉÉEE............................................................ $$2200
Homemade “pork style birria”, Served with a side of white rice and black 
refried beans. Served with a side of our signature avocado sauce and 
pickled jalapeños.

CCHHIINNGGOONNAA  CCHHIIMMIICCHHAANNGGAA.............................................. $$1155
Large fried flour tortilla stuffed with your choice of shredded chicken 
or ground beef and grilled onions, grilled bell peppers, and grilled 
tomatoes. Topped with queso dip and red salsa.  Served with a side of 
Mexican rice, black refried beans and a side salad. 
Substitute Steak or Shrimp for $$44..

PPOOLLLLOO  LLOOCCOO.................................................................. $$1177
Marinated grilled chicken breast. Served with a side of Mexican rice, 
black refried beans, side salad and a 2 Oz side of queso dip. Add shrimp 
for an additional $$44..  Add chorizo for an additional $$22..

CCAARRNNEE  AASSAADDAA................................................................ $$2255
14 Oz marinated skirt steak, spring onion, chile toreado, sweet red 
pepper. Served with a side of Mexican rice, black refried beans and a 
side salad. Served with a side of chimichurri salsa.

QQUUEESSAADDIILLLLAASS
BBIIRRRRIIAA  QQUUEESSAADDIILLLLAA.................................................... $$1155

Large flour tortilla stuffed with melted chihuahua cheese, 
our delicious homemade “Pork style Birria” Topped with 
marinated onions and cilantro. Served with a side of 
consomé (broth) and our signature avocado sauce.

11881100  QQUUEESSAADDIILLLLAA........................................................ $$1144
Large flour tortilla stuffed with grilled chicken and
melted queso chihuahua. Served with a side of Avocado
sauce, sour cream, corn pico de gallo. Substitute steak 
for an additional $$33..

FFAAJJIITTAA  QQUUEESSAADDIILLLLAA.................................................... $$1166
A flour tortilla stuffed with chihuahua cheese, Grilled 
chicken, grilled onions, tomatoes, and bell peppers. 
Served with a side of Mexican rice, black refried beans 
and side salad. Substitute Steak for $$33  or Shrimp for $$44.

EELL  TTRRIIOO........................................................................ $$1166
Queso Dip, Fresh Guacamole Dip, Corn Pico De Gallo

JJAALLAAPPEEÑÑOO  PPOOPPPPEERRSS...................................................... $$1155
Fresh deep fried jalapeños peppers stuffed with queso fresco
wrapped in bacon. Served with a side of fried yuca, tartar sauce
and avocado sauce.

QQUUEESSOO  DDIIPP.................................. $$99
Add chorizo or ground beef for an additional $$22..

FFRREESSHH  GGUUAACCAAMMOOLLEE  DDIIPP................................................ $$1122
Made with avocados, mixed with onions, cilantro, tomatoes,
jalapeños, and limes.
Made to order $$33 upcharge.

FFLLAAMMEEAADDOO  CCHHOORRIIZZOO  CCOONN  QQUUEESSOO.................................. $$1122
Chorizo mixed with grilled onions and red sweet peppers, melted
with queso chihuahua

SSMMOOKKEEDD  EESSQQUUIITTEE.......................................................... $$99
Roasted corn kernels mixed with mayonnaise, tajin, butte,
queso cotija. Topped with cilantro.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness, specially if you have certain conditions. Please direct any food allergy concerns to the manager prior to placing your order.

MMEEXXIICCAANN  SSUUSSHHII

JJAALLAAPPEEÑÑOO  SSHHRRIIMMPP  RROOLLLL.............................................. $$1155
Deep fried Panko roll filled with cream cheese, shrimp, green onions, 
topped with jalapeño slices.

JJAALLAAPPEEÑÑOO  SSAALLMMOONN  RROOLLLL.............................................. $$1155
Fresh salmon roll stuffed with cream cheese, marinated red peppers, and
chopped diced jalapeños.

PPLLAANNTTAAIINN  SSAALLMMOONN  RROOLLLL.............................................. $$1155
Plantain wrapped roll stuffed with cream cheese, fresh salmon, and green 
onion shavings.

PPiicckk  aannyy 22  SSuusshhii  RRoollllss  ffoorr oonnllyy $$2244  
AAvvaaiillaabbllee  FFrriiddaayy,,  SSaattuurrddaayy aanndd  SSuunnddaayy



TTaaccooss  yy  TTeeqquuiillaa  LLllcc

EENNCCHHIILLAADDAASS  DDEE  BBIIRRRRIIAA.............................................. $$1177
Three corn tortillas stuffed with Birria style cooked pork, 
topped with poblano sauce, sour cream and cotija cheese. Served 
with a side of white rice and black refried beans.

PPOOBBLLAANNOO  –– CCHHEEEESSEE  EENNCCHHIILLAADDAASS................................ $$1166
Three corn tortillas stuffed with chihuahua cheese, topped with 
green poblano sauce, sour cream, queso cotija, cilantro, and 
marinated red onions. Served with a side of white rice and black 
refried beans.
Add proteins: Grilled chicken or Steak for an additional $$33.

AAVVOOCCAADDOO  EENNCCHHIILLAADDAASS...................................................... $$1166
Three corn tortillas stuffed with chihuahua cheese and avocado. 
Topped with green tomatillo sauce, sour cream and queso cotija. 
Served with a side of white rice and black refried beans topped 
with pico de gallo.

EENNCCHHIILLAADDAASS  SSUUPPRREEMMEE.................................................. $$1166
Supreme combination, one shredded chicken, one ground beef and 
one chihuahua cheese enchilada stuffed in corn tortillas. Covered 
with red salsa. Topped with lettuce, tomatoes, queso cotija, and 
sour cream. Served with a side of Mexican rice and black refried 
beans.

Marsh Landing Parkway Unit , Jacksonville Beach , FL

SSIIGGNNAATTUURREE

1810950 32250370.

-- EENNCCHHIILLAADDAASS --
GGOODDZZIILLLLAA  BBUURRRRIITTOO...................................................... $$3355

Great for sharing. This 6lb. Burrito is the motherload of all burritos. 
Made with 6 Large Flour Tortillas rolled into one. Stuffed with grilled 
chicken, Mexican rice, black refried beans, lettuce, grilled onions, 
grilled peppers and shredded cheese. Served with a side of Mexican Fries 
mixed with grilled onions and grilled jalapeños.

CCHHEEEESSEESSTTEEAAKK  BBUURRRRIITTOO................................................ $$1166
A flour tortilla stuffed with skirt steak, bell peppers, onions, and 
shredded cheese. Served with a side of fries.

BBUURRRRIITTOO  BBOOWWLL.............................................................. $$1144
Grilled chicken served with your choice of white rice or Mexican rice, 
black beans or refried beans, mixed romaine lettuce, corn pico de gallo, 
guacamole, sour cream, queso chihuahua. 
Substitute steak for an additional $$33..

BBUURRRRIITTOO  SSUUPPRREEMMEE........................................................ $$1155
A flour tortilla rolled and stuffed with ground beef or shredded 
chicken, Mexican rice, refried beans, tomatoes, lettuce, queso dip and 
sour cream. Topped with red sauce, sour cream, queso cotija, and 
marinated red onions.

FFAAJJIITTAA  BBUURRRRIITTOO.......................................................... $$1177
A flour tortilla stuffed with grilled chicken, steak and shrimp. Grilled 
onions, tomatoes, bell pepper, Mexican rice and sour cream. Topped with 
queso dip, avocado sauce, green onions, purple onions, and queso cotija.

CCAALLIIFFOORRNNIIAA  BBUURRRRIITTOO.................................................. $$1155
A flour tortilla rolled and stuffed with grilled chicken, Mexican rice, 
refried beans, lettuce, sour cream, and guacamole. Topped with queso 
dip.
Substitute steak for an additional $$33.

BBIIRRRRIIAA  ““BBRROOTTHH””  BBUURRRRIITTOO.......................................... $$1166
A flour tortilla stuffed with Birria style cooked pork, white rice, 
chihuahua cheese, sour cream, cilantro and our signature avocado sauce. 
Served with a side of consomé (Broth).

VVEEGGGGIIEE  BBUURRRRIITTOO.......................................................... $$1144
A flour tortilla stuffed with grilled zucchini, mushrooms, bell peppers, 
onions, tomatoes, corn, white rice, and black refried beans. Topped with 
queso dip, and corn pico de gallo.

~~ BBUURRRRIITTOOSS ~~

““EELL TTRREESS””((33)) BBuuiilldd  yyoouurr oowwnn mmeeaall
CCHHOOOOSSEE  33  IITTEEMMSS,,  SSEERRVVEEDD  WWIITTHH  RRIICCEE  AANNDD  BBLLAACCKK  RREEFFRRIIEEDD  BBEEAANNSS

CCHHOOOOSSEE  BBEETTWWEEEENN  YYOOUURR  CCHHOOIICCEE  OOFF  PPRROOTTEEIINN::  GGRROOUUNNDD  BBEEEEFF  OORR  SSHHRREEDDDDEEDD  CCHHIICCKKEENN

$$1155
TTAACCOO  –– BBUURRRRIITTOO  –– EENNCCHHIILLAADDAA  –– TTOOSSTTAADDAA  –– GGRROOUUNNDD  BBEEEEFF  EEMMPPAANNAADDAA  –– ((22))  CCHHIICCKKEENN  TTAAQQUUIITTOOSS

.. ..

SSeerrvveedd  oonn  aa  ccoorrnn  ttoorrttiillllaa  ttooppppeedd  wwiitthh  oonniioonnss  aanndd  
cciillaannttrroo..  

PPLLAATTTTEERR::
AAnnyy  22  ttaaccooss,,  
RRiiccee  &&  BBllaacckk  
rreeffrriieedd  bbeeaannss

BBAARRBBAACCOOAA.................................................... $$66 $$1144
Mexican beef brisket.

CCAARRNNIITTAASS.................................................... $$66 $$1144
Shredded pulled pork.

AALL  PPAASSTTOORR.................................................. $$66 $$1144
Seasoned marinated Al Pastor Chicken or Pork.

BBIIRRRRIIAA........................................................ $$66 $$1144
Shredded stewed meat soaked in broth.

AASSAADDAA.......................................................... $$66 $$1144
Marinated seasoned grilled steak

CCHHOORRIIZZOO...................................................... $$66 $$1144
Pork sausage.

GGRRIILLLLEEDD  CCHHIICCKKEENN...................................... $$66 $$1144
Seasoned marinated chicken.

PPEESSCCAA--DDIILLLLAA  TTAACCOOSS  ((33)).................................... $$1166
3 corn tortillas stuffed with chopped white fish, 
melted chihuahua cheese, grilled onions and grilled 
bell pepper, topped with red pickled onions and 
cilantro. Served with a side of Mexican Rice and 
Black Beans.

QQUUEESSAABBIIRRRRIIAA  TTAACCOOSS  ((33)).................................... $$1166
3 corn tortillas stuffed with birria-style cooked 
pork folded into a tortilla with melted chihuahua 
cheese. Topped with cilantro and marinated onions. 
Served with a side of consomé (broth) and frijoles 
charros.

TTAACCOOSS  AAUUTTÉÉNNTTIICCOOSS  ((44))...................................... $$1166
4 mini tacos served on a corn tortilla with your 
choice of protein topped with cilantro and onions. 
Served with a side of frijoles charros, cucumber, 
radish, chiles toreados, and a side of our signature 
avocado sauce and habanero salsa. 
Proteins: Asada, Al Pastor, Carnitas, Birria, 
Chorizo, Grilled Chicken, Chicken Al Pastor.

MMEEXXIICCAANN  SSTTRREEEETT

((990044))  665566--88005588

TT  AA  CC  OO  SS
SSeerrvveedd  oonn  aa  fflloouurr  ttoorrttiillllaa  ((SSuubb..  ccoorrnn  ttoorrttiillllaa  oorr  

hhaarrddsshheellll))..  

PPLLAATTTTEERR::
AAnnyy  22  ttaaccooss,,  
RRiiccee  &&  BBllaacckk  
rreeffrriieedd  bbeeaannss

DDRRUUNNKKEENN  SSCCAALLLLOOPP  TTAACCOO............................ $$66..55 $$1155
Blackened tequila lime marinated scallops, mango sauce, 
pico de gallo, chipotle aioli and marinated red onions.

GGRROOUUCCHHYY  GGRROOUUPPEERR  TTAACCOO............................ $$66..55 $$1155
Breaded grouper, cabbage, green onions, mango salsa, 
Peruvian sauce, and marinated roasted peppers.

BBUUFFFFAALLOO  SSHHRRIIMMPP  TTAACCOO............................ $$66..55 $$1155
Lightly breaded deep fried shrimp, served on a bed of 
slaw, topped with ranch dressing and Sriracha Buffalo 
sauce.

PPOORRKK  FFAAVVOORR  TTAACCOO...................................... $$66..55 $$1155
Carnitas, sweet plantains, pickled red onions, and our 
homemade chipotle sauce.

SSAALLMMOONN  TTAACCOO.............................................. $$66..55 $$1155
Seasoned grilled salmon filet, filled with avocado paste, 
Mango Pico de Gallo Salsa, and our own homemade signature 
tartar sauce.

CCHHIIPPOOTTLLEE  FFIISSHH  TTAACCOO................................ $$66..55 $$1155
Lightly breaded fish filet, on a bed of cabbage, 
cilantro, marinated red onions, green onions. Topped with 
chipotle sauce.

CCHHIIMMII--CCHHIIMMII--CCHHUURRRRII  TTAACCOO...................... $$66..55 $$1155
Skirt steak with chimichurri salsa, corn pico de gallo,
lettuce, queso Cotija and marinated red pepper.

BBUUFFFFAALLOO  CCAAUULLIIFFLLOOWWEERR  TTAACCOO.................... $$66..55 $$1155
White rice, black refried beans, corn, mushrooms, breaded 
cauliflower tossed in Buffalo Sauce. Topped with our 
signature avocado sauce

11881100  TTAACCOO.................................................. $$66..55 $$1155
Delicious steak, grilled queso fresco, topped with our 
signature avocado sauce and a touch of cilantro for a 
sensational flavor. 

CCHHIICCKKII  BBOOOOMM  BBOOOOMM TTAACCOO.......................... $$66..55 $$1155
Crispy breaded chicken, placed on a bed of cabbage, 
topped with chihuahua cheese, sweet corn and some awesome 
Boom Boom Sauce.

““EELL  GGRRIINNGGOO””  TTAACCOO.................................... $$66..55 $$1155
Ground beef or shredded chicken, lettuce, tomatoes, sour 
cream and queso cotija.
Substitute steak for an additional $$11..

SSUURRFF  &&  TTUURRFF    TTAACCOO.................................. $$66..55 $$1155
Skirt steak and shrimp, topped with avocado and sriracha 
ranch.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness, specially if you have certain conditions. Please direct any food allergy concerns to the manager prior to placing your order.

SSCCAANN  MMEE

FFOOLLLLOOWW  UUSS
OONN  IINNSSTTAAGGRRAAMM


