AZADORES

#a MEXICAN RESTAURANT me

Q@ 630 E Eau Gallie Blvd, Indian Harbour Beach, FL 32937

(321) 610-1867

€@ Cazadores Mexican Restaurant Melbourne

www.cazadoresmexicanrestaurantandbar.com




BEER - WINE - DRINKS

"BEER

IMPORTED L0 WN03)
..... DOMESTIC
BEERS 650 Sl Small 5.25 Pacifico
Corona DOMESTIC BEERS Large 8.99 _
Corona Light Miller Light pitcher 13.99 |t EEElll
Dos Equis Amber Coors Light Miller Lite Dos Equis Amber
Dl\clas Equ|\l/T Ldag}er Bud Light Bud Light Modelo Especal
eara Modelo - 0delo Especia
gTecate Budweiser IMPORTED
Michelob Ultra Small 5.99 NE® e Y
Sf}! O'Doul’s Large 9.50
Pgu ico Pitcher 15.99
Heineken
Modelo Especial
Victoria Original, Watermelon, Green Apple, CAGUAMA - 999
Heineken 00 RedAppie Corona Familiar 32 oz.

MICHELADA - 999
Choose from Imported Beer selection,
Fresh Pressed Lime Juice, Maggi Sauce,

Tomato Juice & a touch of Black Pepper.

MICHELADA ESPECIAL
SMALL 1199 LARGE 2099

Choose from Imported Beer, Fresh Pressed
Lime Juice, Magil Sauce, TomatOche
& a touch of Bla Pepper with Shrimp.

HOMEMADE SANGRIA :
Glass 7.99 - Jumbo 13.99 - Pitcher 26. 50

CARIBE SPLASH 999

Banana Rum, Malibu, Pifia Colada, Raspberry, Splash of Pineapple
Juice. Served on the Rocks or frozen.

MOJITO 1050

Bacardi Rum, Fresh Muddled Mint & Limes, Club Soda, Muddled
& Shaken. Served on the Rocks. Flavors 2.50

MANHATTAN 1275

Crown Royal, Dry Vermouth, Sweet Vermouth & Angostura Bitters.

COSMOPOLITAN 1275

Absolute Citron, Cranberry Juice, Cointreau & Fresh Lime Juice.

BAHAMA -MAMA 999

Bacardi Dark Rum, Coconut Rum Orange, Pineapple Juice &
Splash Granadine.

SEX ON THE BEACH 999

Tito's Vodka, Cranberry, Orage Juice, & Peach Schnapps.

BLUE HAWAIIAN 1399

Blue Curacao, Bacardi, Fresh Lime Juice, Coco syrup, of Pineapple
Juice.

POMEGRANATE PALOMA 1399

Cozadores Blanco, St. Gemain Elderflower, Liquer, Pomegranate
Juice, of Lime Juice.

KIWI KICK BACARDI 1399

Rum Bacardi, Midory, Kiwi Syrup, Triple Sec, Lime Juice

DRINKS 399

Coke Products, & Iced Tea
Coke, Diet Coke, Sprite, Root Beer,
Lemonade, Dr. Pepper & Orange Fanta.

MINERAL WATER

Sa ratoga 500
Peregrino 450
Perrier 4150

** There is an additional $4 charge for sharing a plate.
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PINOT NOIR ROSE
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CABERNET
PINOT NOIR
CHARDONNAY
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WHITE ZINFANDEL
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MOSCATO

Kendal Jackson
10.50
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JAMAICA
TAMARINDO 150
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2 2 a2 2 Az Az %

W W W W W W



MARGARITA

CAZADORES HOUSE MARGARITA

House Reposado Tequila, Orange Bowls, Triple Sec, OJ, House Mix on the Rocks.

SKINNY MARGARITA -

Cazadores Blanco Tequila, Fresh Lime Juice & Agave Nectar.

LA MEXICANA - 1699

Cazadores Tequila Afiejo, Fresh Lime Juice & Organic Agave Nectar. COCOMARGARII A
MANGONADA MARGARITA - 1599 -

Cazadores Blanco, Mango Mix, Simple Syrup, Chamoy, Tajin, Triple C & Garnish With Tamarind Chile Straw.

EL PATRON - SNABNSOOSUUMBONO0S
Patron Silver,Gran Gala, Splash Triple C, OJ, House Mix on the Rocks.

OLD FASHION MARGARITA - 1599
Cazadores Afiejo Tequila, Fresh Muddled Orange Slices, Cherries, Simple Syrup & Bitters.

KIWI MARGARITA -

SMALL 1199 - JUMBO 1950
Cazadores Blanco Tequila, Fresh Model Kiwi, Fresh Lime Juice, Organic, Agave Nectar on The Rocks

BLUEBERRY MARGARITA -

Cazadores Blanco Tequila, Fresh Muddled Blueberries, Organic Agave Nectar, Fresh Pressed Lime on the Rocks.

WATERMELON MARGARITA -

Cazadores Blanco, Crushed Watermelon, Fresh Lime Juice, Organic Agave Nectar on the Rocks.

BLOOD ORANGE MARGARITA -

SMALL 1199 - JUMBO 1899
Cazadores Blanco Tequila, Solerno Blood Orange Liquor, Agave Nectar & Fresh Pressed Lime.

CANTARITOS -

Cazadores Blanco Tequila, Fresh Lime Orange, Grape Fruit Juice, Salt & Grapefruit Soda.

PINEAPPLE MARGARITA - SNIADH00SIUNBONSO0N /
1800 Coconut, Fresh Lime Juice, Splash Triple C, Muddled Pineapple & Agave Organic Nectar.

PRICKLY PEAR MARGARITA - SMAEEEHO9=IUNMBOM899]

Cazadores Blanco, Muddled Prickly Pear, Fresh Lime Juice, Organic Agave Nectar on the Rocks

OREYGOOSE VODKA MARGARITA -

'SMALL 1199 - JUMBO 1999
Greygoose Vodka, Cointreau, Fresh Lime Juice, & Splash Organic Agave Nectar.

POMEGRANATE MARGARITA -

Cazadores Blanco, Pomegranate Juice, Triple Sec, House Margarita Mix. Served on the Rocks.
TAMARINDO MARGARITA - SNINEIRIZS0S0UNBONS5991
Cazadores Blanco, Tamarindo Mix, Fresh Lime Juice, Splash Agave of Nectar. Served on the Rocks.

MEZCAL MARGARITA - SNABINS99=IUNBONSO0N

Vecinos Mezcal, Fresh Squeeze Lime Juice, Organic Agave Nectar & Splash of Pineapple.

SANGRIA RITA -

SMALL 1250 - JUMBO 1699
Lime Frozen Margarita & Real Sangria Swirl Mix. Served Frozen.

DAIQUIRIS & FLAVORED MARGARITAS - SNARINZS0S0UNBONSOoN e,
Strawberry, Mango, Raspberry, Pifia Colada, Guava & more. MANGONADA -,

JALAPENO MARGARIT A - SNARINEO0SIUNMBONSI0N

Cazadores Blanco Tequila, Fresh Lime Juice & Agave Nectar.

PEPINO MARGARIT A - SNARREHO9S0UNMBONSOoN
Cazadores Blanco, Crushed Cucumber, Fresh Lime Juice & Agave Nectar.
Served on the Rocks.

ORGANIC STRAWBERRY MARGARITA -

Patron Tequila, Strawberry Puree, Agave Nectar, a Splash of Fresh Lime Juice.

BERRY BERRY MARGARITA - SMARNZ90=IUNBOM00N

Cazadores Blanco, Muddled mix Berries, Organic Agave Nectar, & Fresh Lime

COPA VIP 56 07. 2399 OR 28 o7 1799

House Lime Frozen or on the Rocks Margarita with over turned Bottle of Coronita.

MALIBU PINA COLADA - 2399

Fresh Crushed Pineapple, Malibu Coconut Rum, Frozen or on the Rocks.

ORAND CADILLAC MARGARITA - 1599 =
1800 Reposado, Fresh Lime Juice, Simple Syrup & Grand Marnier Floter. s e

o

COCO MARGARITA - SNINEISEIO9SIUNBONB99 S
1800 Coconut Tequila Blanco, Coconut Water, Coconut Milk, Splash Agave Nectar. HOUSE MAR_GARITA
RED BULL MARGARITA -

Cazadores Tequila, Tropical Passion Fruit or Watermelon Fruit, Fresh Lime Juice,
Splash Agave Nectar, Finishing it With Red Bull.
PRESIDENTIAL MARGARITA - SMAEEM0OS0=IUMBOM3008

Presidente Brandy, Gran Gala, Orange Curacao, Triple Sec, OJ, House Mix on the Rocks.

MEXICAN MULE - 1199
Cazadores AﬁeﬁTeﬁuila, Fresh Lime Juice, Agave Nectar, Mint & Ginger Beer.

DON JULIO MARGARITA - SNABEI609=0UNMBORZ099 BERRY BERRY MARGARITA

Don Julio Tequila, Cointreu, Gran Marnier, OJ, House Mix on the Rocks.

-
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** There is an additional $4 charge for sharing a plate.
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APPETIZERS - DIPS
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APRPETIZERS

TABLE SIDE GUACAMOLE | 11.50

Fresh Avocado, Onions, Tomatoes, Cilantro,
Fresh Lime juice, Jalapefio & Sea Salt.

QUESO FUNDIDO | 10.50

Monterrey Cheese, Garnished with Chorizo. SN CEVICHE
Served with Lettuce, Guacamole, Pico de .
Gallo, Sour cream & 3 Flour Tortillas. mw CAZADORES CEVICHE | 16.99

~» LOUISIANA SHRIMP | 2499 Bay Scallops, Shrimp & White Fish Marinated
Fresh Shrimﬁ Boiled In Our Secret Spices, Cooked in Fresh Squeezed Citrus Juice with Tomatoes,
Blended with our signature seasoning. Served Onions, Cilantro, Avocado & Jalapefios.
With Corn on The Cob & Boiled Potatoes. ow CEVICHE | 14.99
ELOTES 19.99 ' Fish Or Shrimp Marinated & Cooked In Fresh Squeezed
Two Mexican Corn on the cob or without cob Citrus Juice, With Tomatoes, Cilantro, Onions, Jalapefios
Topped with Lime, Mayo, Queso fresco & & Avocado.
& Cedgipeonins, sw CEVICHE DE PULPO | 2199
CAZADORES SAMPLER | 17.99 Octopus Marinated & Cooked In Fresh Squeezed

Chorﬁzo Dip, Buffalo Wings, Chicken Quesadilla Citrus Juice, with Tomatoes, Cilantro, Onions, Jalapefios,
& Chicken Taquitos. Served with Lettuce, Sour Basil, Splash Olive Oil & Avocado

Cream, Pico de Gallo & Guacamole.

{ TRICOLOR TAMALES | 11.99
BUFFALO WINGS - 1300 Three Tamales: One Chicken, One Pork, One Cheese
MANGO HABANERO WINGS - 1300 Topped with Three Different Salsas:

JALAPENO POPPERS - 050 Mole, Green Salsa & Cheese Dip.

DIPS

QUESO DIP | 699
BEAN DIP [ 699

GUACAMOLE DIP | 699

CRAB DIP [ 1399
SPINACH DIP | 699

CHIPOTLE TACOS

LETTUCE TACOS
Three Lettuce Wraps, Sautéed with Bell Peppers, Tomatoes,
Corn & Onions. Choice of: Chicken 14.99- Steak, Shrimp or Fish 17.99

CHIPOTLE TACOS

STEAK 1799 | CHICKEN 1599

Three Mini Handmade Corn Tortilla, Black Beans,
Garnished with Mixed Greens, Chipotle Sauce &
Queso Fresco.

e FRIED CALAMARI

i LOUISIANA SHRIMP | OR FRIED SHRIMP | 1850 / ,
Calamari Lightly Breaded, Well
Seasoned & Gently Fried.
Served Over A Bed Of Lettuce
With Pico De Gallo& a Delicious
Dipping Sauce.

DELUXE NACHOS [12.99

Corn Tortilla Chips Topped with Shredded Cheese,

Cheese dip, Ground Beef, Shredded Chicken,
Black Beans, Lettuce, Sour Cream, Pico de Gallo,
Guacamole & Jalapeﬁos‘ oooooooooooooooooooooooooooooooooooooooooo

FAJITA NACHOS CLASSIC NACHOS

Corn Tortilla Chips, Grilled Onions & Bell Peppers,

Topped with Shredded Cheese, Cheese dip,

Lettuce, Sour Cream, Pico de Gallo, 1 START ? CHOOSE

Guacamole & Jalapefios with your choice of: WITH YOUR HILLING

Grilled Chicken 15.99 | Steak 16.99 | Shrimp 16.99  _....ccccecurueees y  seseeieieeses I RNNITINT SN I NS
! ocurrQr i GROUND BEEF | 850 g

CAZADORES NACHOS - 19.99 i CHEESE i GRILLED CHICKEN [1050 |

Corn Tortilla Chips Topped with Shredded Cheese, & ! SHREDDED CHICKEN | 850

STEAK [13.99

Cheese dip, Grilled chicken, Steak, Chorizo & Shrimp. i NACHOS ST T

** There is an additional $4 charge for sharing a plate. Raacgspagseserspssasccese

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eqgs may increase your risk of food borne iliness, especially if you have certain medical conditions

Ground beef and shredded chicken cookied with peppers and onions
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SALADS

TACO SALAD | 1250

A Crispy Flour Tortilla Shell Filled with

Ground Beef or Shredded Chicken,

Topped with Lettuce, Sour Cream,

Shredded Cheese, Guacamole & Pico de Gallo.
Steak $17.99, Grilled Chicken $15.99

GRILLED CHILE SALAD WITH SHRIMP

AVOCADO SALAD | 1299 ™
BLACKENED CHICKEN SALAD | 1599 Fresh Avocado, Lettuce, Mozzarella Cheese, Tomatoes,

Spicy Blackened Chicken, Baby Greens, Topped Corn, Black Beans & Ranch dressing on the side
With Bacon, Avocado, Eggs, Tomatoes, Cucumbers, Steak 17.99 | Grilled Chicken 15.99

Shredded Cheese, Black Beans & Creamy Balsamic Shrimp 17.99 | Salmon 18.99

Vinaigrette on the side.

AHI TUNA SALAD

GRILLED CHILE SALAD CAESAR SALAD | 1299
SHRIMP 17991 SALMON 1899 Parmesgpog?gsssi FTigm:'tgzsLEttuce:
Fresh Salad Green SATESIERSIRERIRN Bell Grilled Chicken 15.99 - Steak 17.99
Peppers, Mango, Pineapple, Jicama & Tortilla Strips. Shrimp 17.99 - Salmon 18.99

Topped with Fresh Avocado & Queso Fresco ,

& Chile. Dressing on the side. : , AHI TUNA SALAD [18.99
o= Ahi Tuna fresh, Red Onions, Tomatoes,

Baby Greens, Beans Sprouts, Thinly Sliced

Lemon & Sliced Avocado.

BIRRIA TACOS
(ALL DISHES ARE SERVED WITIH HAND

MADE CORN TORTILLA. ONIONS. CILANTRO.
RICE & PINTO BEANS) TEX MEX TACOS |17.99

Three Hard or Soft Tacos, Beef or Chicken, Lettuce,

TACOS CARNE ASADA | 21.99 Tomatoes, Cheese & Sour Cream.

Three Grilled Steak tacos. CAZADORES FISH TACOS

TACOS AL PASTOR |1799 OR SHRIMP TACOS | 1999

Three Grilled Adobo Pork Tacos. Three White Fish or Shrimp Tacos, Flour Tortilla, Cabbage,
CARNITAS TACOS | 1799 Pico de Gallo, Avocado, Queso Fresco & Baja Chipotle
Three Slow Simmeredi.Pork tacos. Salsa. With Rice & Refried Beans.

TACOS DE LENGUA [19.99 ORILLED FISH TACOS

Three Rich Silky Textured Cow Tongue. OR GRILL SHRIMP TACOS|2090
TACOS DE TRIPA | 1999 Three White Fish Fried Tacos, Flour Tortilla, Cabbage, Pico
Three Grilled Crispy Beef Intestine Tacos. de gallo, Avocado, Queso fresco, Baja Chipotle Salsa & a

Side of Fries. With Rice & Refried Beans.
TACOS DE CHORIZO [ 1799

Three Seasoned Mexican Style Sausage Tacos.

TACOS DE POLLO ASADO |1799
Three Grilled Chicken Tacos.

TACOS DE CABRITO |19.99

Three Simmered Goat Meat Tacos.

BIRRIA TACOS | 2499

Three Birria Tacos, Shredded Goat Meat & Cheese.
Served With Dipping Consome, Rice & Whole Beans.

TACOS CARNE ASADA

** There is an additional $4 charge for sharing a plate.

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eqgs may increase your risk of food borne iliness, especially if you have certain medical conditions

Ground beef and shredded chickien cookied with peppers and onions

SOJOVL - SAVIVS



FAVORITES

Az Az Az Nz Nz Nz Nz 2 Az Az Az Nz Nz Nz Nz 2 a2 Az Az Az
b R N 7 W 7 N N W~ 7\~ N b N N ) W7 N 7 | N I N

F AVORITES CHICKEN & SPINACH
: ENCHILADAS | 17.99 =

SUPER BURRITO | 1799 : Three Corn Tortillas Filled with Grilled

A Monster Burrito Stuffed with your Choice of Ground Beefor ~ § Chﬁ?g?gogt‘,%F;]'Q%%hljc?%ﬂgﬂtvrvgg%ijese

Sﬂreggeg Crf]licken, RiceéI Refri”e Beans, Lettuce, Guaﬁam_OLe, i Onions. Served with Rice & Refried Beans.
Burrito Sauce & UGeCaiI o < oPpec Wit } ENCHILADAS SUPREMAS | 1699 |

: : Four Enchiladas, One Ground Beef, One :
BURRITO CALIFORNIA CHICKEN 1899 | STEAK 1999 ¢ cBhicken,TOne C(jheg[sr]e Iéz(doEne Lelfré‘ed :
A Monster Burrito Stuffed with your Choice of Grilled N> TOPDe I 1 202
Chicken or Steak, Grilled Onions, Peppers, Rice, Saucé’éﬁgrgggfgr%genﬁsg 'éﬁg“c%emgice? de

Refried Beans, Lettuce, Guacamole, Shredded cheese,

Pico de Gallo & Sour Cream. Topped with Cheese Dip.
BURRITO MEXICANO CHICKEN 1799 | STEAK 1999
Two Burritos Filled with Grilled Chicken or Steak,

Grilled Onions & Bell Peppers. Topped with Cheese

Dip, Lettuce, Pico de Gallo, Sour Cream & Guacamole.

with Rice & Refried Beans.

BURRITO DELUXE | 1899

Two Burritos Filled with Beef Tips or Shredded Chicken.

Topped with Cheese Dip, Pico de Gallo, Sour Cream, CHILES RELLENO | 1899
Lettuce & Guacamole. Served with Rice & Refried Beans. 2 Roasted Poblano Peppers, Stuffed with Queso
LG o Fresco. Topped with Three Different Sauces: Red,

Cheese dip, Sour cream & Green Sauce.
Side of Rice & Refried Beans.

TRICOLOR ENCHILADAS [16.99

~) ¥ e 3 Enchiladas Filled with Ground Beef or Chicken. .
e 5 e . TERERTS Topped with 3 Different Sauces: Red Sauce, Cheese Dip

TR AL S e LA & Green Sauce. Served with Rice & Refried Beans.

4 - ' - ENCHILADAS VERDES | 1599
QH&MICHAI}}G% |d15._9h9 FTi Mleatcd Chick Two Corn Tortillas Filled with Chicken, Topped with
Fried Flour Tortilla Filled with Beef Tips or Shredded Chicken,  Tomatillo Green Salsa & Shredded Cheese, Pico de
Epppgd é\’"ﬂ(‘) CgegigrE'oF?éSg."&’g%%’Vé??eLge‘ttRlé%?re%Oggacnrgamr Gallo, Sour Cream, Guacamole & Lettuce.

ico de Gallo, Gu 2S] i i h TS ;
Steak 18.99 or Grilled Chicken 16.99 SeRE Rl ice & Refried Beans.
FLAUTAS |16.99 BURBINOLSPECIAL |1699
Four Rolled Tortillas, Beef Tips or Shredded Chicken, Flash ~ TWo Burritos Filled with Ground Beef or Shredde
Fried. Topped with Lettuce, Sour Cream, Pico de Gallo, gh'Ckerl‘_- TOPPG% W|thCShreddPed Cge%seil&gurrlto
Guacamole & Queso fresco. Served with Refried Beans. G?J%Cc%mgtlgug%rvgg';/vitrﬁaRriré'e éli(cgef?ie&a Boeans
ENCHILADAS RANCHERAS 116.99 ; i i
Two Cheese Enchiladas, Topped with Braised Pork, QU‘ESADILL‘A 9{\‘21\‘1)012135
Enchilada Sauce, Grilled Onions, Bell Peppers, Lettuce, STEAK 1899 | CHICKEN 1699
Guacamole, Pico de Gallo & Sour Cream. Served with Rice  Grilled Flour Tortilla with your Choice of Grilled Steak
& Refried Beans. or Grilled Chicken & Cheese. Served with Lettuce, Sour
ENCHILADAS POBLANAS | 15.99 Cream, Pico de Gallo, Guacamole, Rice & Refried Beans.

Two Corn Tortillas Filled with Shredded Chicken. Topped
with Shredded Cheese & Mole Sauce. Served with Lettuce,
Guacamole, Pico de Gallo, Sour Cream, Rice & Refried Beans.

OGRILLED STEAK ENCHILADA | 20.99

Three Grilled Steak Enchiladas with Red Sauce & Shredded
Cheese. Served with Rice, Lettuce, Guacamole, Sour Cream
& Pico de Gallo.

Our Fajitas are Marinated in Our Signature

Blend of Spices, Grilled Onions, Bell Peppers &
FAJITAS Tomatoes. Served with Lettuce, Sour Cream,

Pico de Gallo,Guacamole, 3 Flour Tortillas, A\ /A\ @ G A B :

Rice & Refried Beans. ) { { /
o v C/ = Z ALV R s /

CHICKEN 18.99 STEAK 21.99 SHRIMP 25.99 M

e e . S otp a0 AR

T ST el START WITH } CREATE YOUR

N EU N LA L NF7 A TRt / Bow! with Rice, Black Beans, i OWN COMBO
Chicken, Steak, Pastor, Bacon. Grilled Onion, Corn, Shredded Cheese, Pico ¢ All Combination Served with

de Gallo, Sour Cream, Lettuce, ¢ Rice & Refried Beans.
Guacamole & Crispy Cheese ¢ Pick2$15.99

Quesadilla. g
CHOOSE YOUR PROTEIN g CHOOSE YOUR ITEM

CHICKEN | 17.99 i TACO QUESADILLA
CARNITAS BOWL | 19.99 | EURAND BUGHIADRS
STEAK BOWL | 19.99 : TOSTADA TAMALE

TR @GN0/ NI CETIRE CHOOSE YOUR PROTEIN

GRILLED SHRIMP BOWL | 19.99 GROUND BEEF OR
STEAK, CHICKEN & SHRIMP BOWL [20.99  sHREDDED CHICKEN

Bellpepper, Mushrooms,
Pineapple. Topped With
Melted Mozzarela Cheese.
Served With Lettuce,
Sour Cream, Guacamole,
Pico De Gallo, Rice &
Refied Beans.
3 Flour Tortillas

STEAK & SHRIMP | 24.99

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions
Ground beef and shredded chicken cooked with peppers and onions
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ISPECIAL TIES

ARRACHERA | 2299
Grilled Marinated Skirt Steak, Topped with Chimichurri
Sauce. Served with Rice & Steamed Vegetables.

CAZADORES STEAK | 30.50

Rib-Eye Steak, (12 oz.). Topped with Grilled Shrimp,
Serrano Toreado & Grilled Onions. Served with Rice &
Refried Beans.

STEAK COUNTRY | 2499
12 Oz. Rib Eye Steak,Topped with Grilled Mushrooms,
Onions & Cheese Dip. Served with Rice & Refried Beans.

»STEAK A LA MEXICANA | 2399
Sautéed Stripes of Rib-Eye, Steak, Onions, Bell
Peppers, Tomatoes & Fresh Jalapefios. Served with
Rice, Refried Beans & 3 Tortillas.

SURF & SAND | 2299

Grilled Carne Asada, Topped with Seasoned Shrimp,
Drizzled Queso Dip. Served with Rice & Black Beans.

STEAK TAMPIQUENO | 23.99

Juicy Char-Grilled Skirt Steak. Topped with Shrimp,
Serrano Toreado, Grilled Onion & Grilled Cactus.
Served with Rice & Vegetables.

CARNE ASADA | 2199

Grilled Thinly Sliced Rib-Eye Steak, Topped with Serrano
Toreado & Grilled Onions. Served with Rice & Refried Beans,
Lettuce, Sour Cream, Pico de Gallo, Guacamole

& 3 Tortillas.

CHILE COLORADO |19.99

Beef Tips Stewed in Chile Guajillo Sauce. Served with
Rice, Refried Beans & 3 Tortillas.

POLLO CAZADORES [ 1999

Marinated Chicken Breast Grilled with Onions, Fresh
Lime Juice & a Splash of Tequila for a Bold Taste.
Served with Rice, Lettuce, Sour Cream, Pico de Gallo,
Guacamole & 3 Tortillas.

ARROZ CON POLLO OR STEAK
CHICKEN 1799 | STEAK 2099

Bed of Rice Topped With Black Beans & Cheese Dip

ARROZ CON CAMARONES [2199
Bed of Rice Topped With Vegetables & Cheese Dip

CHORI POLLO | 20.99

Grilled Chicken Breast & Mexican Sausage, Topped
With Queso Dip. Served with Rice, Refried Beans & 3 Tortilla

~+1LOMO SALTADO | 2199
Sautéed Rib-eye Strips with Red Onions, Tomatoes
Manzano Peppers, a Dash of Worcestershire & Red
Wine. Served with White Rice, Fries & Plantains.

POLLO HAWIANO | 2750

Chicken Breast With Ham, Pineapple, Black Olives & Onions,
Mushroom, Tomatoes, Topped With Melted Cheese.

Served With Rice, Refried Beans & Flour Tortillas.
MILANESA DE POLLO | 1999

Thin Fried Breaded Chicken Breast, Served with Rice,
Refried Beans, Lettuce, Guacamole, Sour Cream &

Pico de Gallo.

POLLO CAMPECHE | 19.99

Fried Chicken Breast, Sautéed with Onions,
Mushroom in Creamy Wine Sauce. Served with Rice
& Refried Beans.

> <Y
&—' L .

* POLLO HAWAIANO
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STEAK COUNTRY

PARRILLADA | 3450

Rib-Eye Steak, Grilled Chicken, Mahi-Mahi, Shrimp, Scallops
Sautéed Onions & Tomato, Flambé Table side with Mezcal
Blanco. Served with Rice, Refried Beans, Lettuce, Sour Cream,
Guacamole, Pico de Gallo & 3 Tortillas.

CARNITAS [ 2099

Seasoned & Chunks of Pork, Crispy on the Outside &
Tender & Juicy on the Inside. Topped with Grilled Onions.
Served with Rice, Refried Beans, Pico de Gallo, Lettuce,
Sour Cream, Guacamole & 3 Tortillas.

POLLO CANCUN | 2299

Grilled Chicken Breast, Cooked with Onions & Tomatoes,
Topped with Cheese Dip & Grilled Shrimp. Served with
Rice, Refried Beans & 3 Tortillas.

CHILE VERDE |19.99
Slow Simmered Pork in a Tomatillo Green Sauce & Sautéed
Onions. Served with Rice, Refried Beans & 3 Tortillas.

COCHINITA PIBIL [ 20.99

Slow Roasted Traditional Pork Dish, Marinated with Citrus

Juice, Achiote Paste & Garlic. Topped with Pickled Red Onions

gg_ll-_iint.ﬁf Tomatillo Salsa. Served with White Rice, Black Beans
ortillas.

POLLO LOCO | 2199
Grilled Chicken Breast. Topped with Grilled Shrimp &
Queso Dip. Served with Rice, Refried Beans & 3 Tortillas.

POLLO FUNDIDO |19.99

Grilled Chicken Breast Stuffed with Sautéed Onions,
Mushrooms & Tomatoes, Topped with Melted Mozzarella
Cheese. Served with Rice, Refried Beans & 3 Tortillas.

POLLO CON MOLE [ 1999

Unique Blend of Spice, Nuts & Mexican Chocolate

Made into a Flavored Sauce. Then Smothered On

Grilled Chicken. Served with Rice, Refried Beans, & 3 Tortillas .

S.

BAJA STEAK | 3250

12 Oz. Rib-Eye & Bay Shrimp Sautéed with Mushrooms &
Spinach, In Baja Champagne Sauce. Served with Black
Beans & White Rice.

EL MOLCAJETE | 3450
A Sizzling Lava Rock with Grilled Chicken, Steak, Chorizo, Carnitas,
Shrimp, Cheese, Onions, Peppers, Cactus, Avocado, Jalapefio
Toreado. Served with Rice, Refried beans, Lettuce, Guacamole,
Sour Cream, Pico de Gallo & 3 Tortillas.

MOLCAJETE

* Consuming raw or undercookKed meat, poultry, seafood, shellfish or eqgs may increase your risK of food borne iliness, especially if you have certain medical conditions
Ground beef and shredded chicken cooked with peppers and oni
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SEAFOOD

- DIABLO SHRIMP | 19.99

Grilled Shrimp Sautéed with onion & Homemade Sauce.
Served with Lettuce, Guacamole, Pico de Gallo,
Sour Cream, Rice & Refried Beans.

QUESADILLA DE CANGREJO | 2199
Grilled Blue Crab Meat, Bell Peppers & Onions, Topped
with Cheese Dip. Served with Steamed Vegetable & Rice.

TULUM BURRITO | 18.99

Grilled Shrimp, Peppers & Onions, Topped with Cheese
Dip. Served with Lettuce, Pico de Gallo, Guacamole,
Sour Cream, White Rice & Black Beans.

PAELLA MEXICANA | 2850
Grilled White Fish Fillet, Shrimp, Scallops, Sautéed Onions,
Bell Peppers,Tomatoes & Chipotle Sauce on a Bed of Rice.

CAMARONES AL MOJO | 19.99
Sautéed Shrimp with Garlic Butter Sauce & Onions.
Served with Lettuce, Guacamole, Sour Cream,

Pico de Gallo, White Rice & Black Beans.

TULUM QUESADILLA | 20.99

Grilled Flour Tortilla Filled with Grilled Shrimp, Onions,
Bell Peppers. Served with Lettuce, Sour Cream,
Guacamole, Pico de Gallo, White Rice & Black Beans.

PINEAPPLE BLACKENED SALMON | 22.99
Grilled Blackened Salmon Topped with Pineapple Salsa
(Chopped Pineapple, onions & peppers) Served with

Rice & Vegetables. Add Shrimp 6.99

MANGO GRILLED SALMON | 2299

Old Bay Grilled Seasoned Salmon. Topped with Mango
Salsa (Chopped Mango, onions & peppers) Pico de
Gallo. Served With Rice & Vegetables. Add Shrimp $6.99

CRAB ENCHILADAS [ 2299

Three Enchiladas Filled with Blue Crab meat, Grilled
Onions & Grilled peppers. Topped with cheese dip.
Served with Lettuce, Sour Cream, Pico de Gallo,
Guacamole, White rice & Black Beans.

TULUM CHIMICHANGOGA | 18.99

Fried Flour Tortilla Filled with Grilled Shrimp, Bell Peppers
& Onions. Topped with Cheese Dip. Served with Steamed
Vegetables & Rice.

MOJARRA FRITA 12099

Whole Fish is Seasoned & Simmered in Very Light Mexican
Sauce, Fried Till Crisp. Garnished with Lettuce, Sliced
Orange, Lime & Onions, Tomato Avocado.

Served with Rice & Refried Beans.

FLOUNDER FRITA | 2199
Crispy breaded and fried fish fillet, served with fresh lettuce,
creamy avocado, tomato, and French fries

_g®

CHICKEN SANDWICH

CHICKEN SANDWICH | 1599
Mayonnaise, Lettuce, Tomato Chicken Breast
prepared either grilled or fried, Bacon & American
Cheese. Served with fries.

TORTA MEXICANA [17.99

Mexican Sandwicher Protein Meats.

Fried chicken breast Ham Winners with Mayonnaise,
Refried Beans, Lettuces, Tomato, Onions, Jalapenos,
Avocados & Cheese.

** There is an additional $4 charge for sharing a plate.
* Consuminq raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions

PAELLA CAZADORES | 31.50

Grilled Mahi Mahi Fish Fillet, Shrimp, Clams, Mussels
& Scallops Sautéed in Garlic Butter Sauce & a Dash
of Pico de Gallo, Red Wine, Chipotle Sauce. Served
on a Bed of White Rice.

TULUM ENCHILADAS [19.99

Three Enchiladas Filled with Grilled Shrimp, Onions,
Bell Peppers. Topped with Cheese Dip. Served with
Lettuce, Sour Cream, Pico de Gallo, Guacamole,
White Rice & Black Beans.

CHIPOTLE TEQUILA SHRIMP | 18.99

Casa Amigos infused Shrimp with Onions, Mushrooms
& Smoky Chipotle Lime Cream Sauce. Served with
Lettuce, Guacamole, Sour Cream, Pico de Gallo,

Rice & Refried Beans. ‘;-.'..af- oy

CHIPOTLE TEQUILA |
SHRIMP

PESCADO BAJA [ 2099
Mahi-Mabhi Fillet with Grilled Shrimp, Mushrooms
& Spinach, in a delicious White Champagne Sauce,
Served with White Rice & Black Beans.

SHRIMP COCKTAIL |18.99
Authentic Mexican Clam Sauce with a Blend of Spices,
Pico de Gallo & Fresh Avocado on Top.

~ LUISIANA MIX SEAFOOD | 30.50
Mix Seafood Clams Muscles Shrimp Boiled in our Secret
Spices Blended with our Signature Seasoned.
Served with Corn on a Cob & Boiled Potatoes.

FRIED RED SNAPPER [ 2950
Whole Fish Served with French Fries Plantains,
Fresh Lettuces,Tomate, Avocado.

SANDWIChil=S:
;

DOUBLE CHEESE BURGER | 16.50

Two Signature Flame-Grilled Patties, Topped with Bacon &

a simple Layer of Melted American Cheese, Lettuce, Tomato,
Sliced Avocado, Mayonnaise & Chipotle Sauce on a Toasted
Bun. Served with fries.

PHILLY CHEESE STEAK [ 1799

Thinly Slice Rib-eye, Grilled Onions, Grilled Peppers, Mushrooms,
Mozzarella Cheese, Tomato, Lettuce & Mayonnaise on

a Toasted Bun. Served With Fries.

RIB EYE STEAK SANDWICH | 18.99
Grilled Rib Eye (9 0z), Mayonnaise, Lettuce, Tomato,
Served with fries.

FISH SANDWICH | 1799
Mahi-Mahi prepared either grilled or fried, Mayonnaise,
Lettuce, Tomato, with fries.

Ground beef and shredded chicken cooked with peppers and onions




VEGETARIAN QUESADILLA | 1599
Grilled Flour Tortilla Stuffed with Cheese, Refried Beans,
Corn, Mushrooms, Bell Peppers, Onions & Tomatoes.
Served with Rice, Lettuce, Guacamole, Sour Cream

& Pico de Gallo.

PORTOBELLO MUSHROOM FAJITA 11899
Grilled Onion, Peppers, Carrots, Zucchini, Squash,

Spinach, Broccoli & Tomato. Topped With Portobello
Mushroom. Served with Rice, Refried beans,

Guacamole, Pico de Gallo, Lettuce, Sour cream &

3 Flour Tortillas.

CHILE RELLENO BURRITO | 16.99
A Monster Burrito Stuffed with Chile Relleno,

- = Rice, Refried Beans, Lettuce, Guacamole, Pico de
VEGGIE BOWL | 17.99 Gallo, Shredded Cheese & Sour Cream.

A Bowl with Rice, Black Beans, Corn, Shredded Topped with Burrito Sauce & Cheese Dip.
Cheese, Pico de Gallo, Sour Cream, Lettuce, =l

Guacamole & Crispy Cheese Quesadilla.
Topped with grilled veggies

EAlDOS

CALDO DE MENUDO | 19.99

Mexican Soup with Beef Stomach (tripe) on Broth with
a Red Pepper base, Lime, Chopped Onions, Cilantro,
Oregano & Crushed Red Chili Pepper. Served with 3
tortillas.

CALDO 7 MARES | 36.50 - e ' R
Seven Seas Soup made with Shrimp, Scallops, Fish, Lo Lo
Crab Legs, Clams & Mussels. Served with 3 tortillas.

CALDO DE CAMARON | 2299

Authentic Mexican Shrimp Soup. Served with 3 tortillas.
ﬁSER I S CHICKEN TORTILLA SOUP [ 1150
Chicken in a Broth with Rice & Pico de Gallo. Topped
at With Shredded Cheese, Corn Tortilla Chips & Slices
PASTEL DE PINA | 899 of Avocado. R ——

Warm Pineapple Upside Down Cake, Served
with Vanilla Ice Cream & Drizzled with Caramel.

CHEESE CAKE CHIMICHANGA | 899 .
Creamy Cheesecake Wrapped in a Pastry SRR
Tortilla & Fried Till Crisp Paired with Chocolate,
Banana & Caramel Sauce.

CHURROS | 8.99

Mexican Pastry Sticks Dusted with Cinnamon

Sugar. Served with Caramel & Chocolate. FRIED ICE CREAM | 899

v =

- S i TR DY DIN Large Scoop of Vanilla Ice Cream Covered with
PASTEL DE PINA
o, I Corn Flakes, Flash Fried & Drizzled with Honey.
Topped with Whipped Cream & Chocolate Fudge.

FLAN 1950
Mexican Eggs Custard.

SOPAPILLA [ 899

Fried Pastry Puffs Topped with Cinnamon, Honey,
Scoop of Vanilla Ice Cream & Whipped Cream.

** There is an additional $4 charge for sharing a plate.

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eqgs may increase your risK of food borne illness, especially if you have certain medical conditions

Ground beef and shredded chicken cooked with peppers and onions
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LUNCH MON - FRI 1AM - 3PM)

H\ICH MONDAY - FRIDAY 11AM-3PM

POLLO CAZADORES | 14199

Marinated Chicken Breast Grilled with Onions, Cilantro, Fresh Lime Juice & a Splash of Tequila for a Bold taste.

Served with Rice, Lettuce, Sour cream, Pico de Gallo, Guacamole & 3 Tortillas.

FAJITA

Steak or Chicken Cooked with Onions, Tomatoes & Bell Peppers. Served with Lettuce, Pico de Gallo, Sour Cream, Guacamole,
Rice & Refried Beans. With your choice of: Steak |16.99 or Chicken | 13.99

CHICKEN RICE BOWL | 1499

Grilled Chicken, Rice, Black Beans, Corn, Shredded Cheese, Pico de Gallo, Sour Cream, Lettuce, Guacamole & Crispy Cheese
Quesadilla.

CARNE ASADA 1599
Beef Thinly Sliced Rib-Eye Steak, Topped with Grilled Onions & Serrano. Served with Guacamole, Lettuce, Sour Cream, Rice &
3 Tortillas.

SUPER BURRITO | 13.99

A monster Burrito Stuffed with a Choice of Ground Beef or Chicken with Rice, Refried Beans, Lettuce, Guacamole, Pico de Gallo,
Sour Cream & Shredded Cheese. Topped with Burrito Sauce & Cheese Dip.

BURRITO CALIFORNIA

A monster Burrito Stuffed with Grilled Steak or Grilled Chicken. Comes with Grilled Onions, Bell Peppers, Lettuce, Sour cream,
Pico de Gallo, Guacamole, Shredded Cheese, Rice & Refried Beans. Topped with Cheese Dip.

With your choice of: Steak 17.99 or Chicken 15.99

BURRITO MEXICANO | STEAK 1699 - CHICKEN 1199
Grilled Steak or Grilled Chicken. Comes with Grilled Onions & Bell Peppers. Topped with Cheese Dip, Lettuce, Sour Cream,
Pico de Gallo & Guacamole. Served with Rice & Refried Beans.

BURRITO DELUXE | 12.50
Beef Tips or Chicken, Topped with Cheese Dip, Lettuce, Pico de Gallo, Sour Cream & Guacamole. Served with Rice & Refried
Beans.

BURRITO ESPECIAL | 11.50

Ground Beef or Chicken, Topped with Burrito Sauce, Lettuce, Pico de Gallo, Sour Cream Cheese & Guacamole.
Served with Rice & Refried Beans.

BURRITO TULUM | 13.99

Grilled Shrimp, Peppers & Onions, Topped with Cheese Dip, Lettuce, Pico de Gallo, Guacamole & Sour Cream.
Served with Rice & Refried Beans.

CHIMICHANGA | 1150

Beef Tip or Chicken, Flash Fried Cheese Dip, Lettuce, Sour Cream, Pico de Gallo, Guacamole & a Side of Rice.

QUESADILLA CAZADORES | 1150
Grilled Flour Tortilla with your Choice of Beef tips or Shredded Chicken & Cheese. Served with Lettuce, Sour Cream,
Pico de Gallo, Guacamole, Rice & Refried Beans.

ARROZ CON POLLO [ 1499
Grilled Chicken, Rice, Black Beans, Topped with Cheese Dip & 3 Tortillas on the Side.

ENCHILADAS RANCHERAS [ 1499

Two Cheese Enchiladas, Topped with Braised Pork, Enchilada Sauce, Grilled Onions, Bell Peppers, Lettuce, Guacamole,
Pico de Gallo & Sour Cream. Served with Rice & Refried Beans.

TULUM QUESADILLA [13.99

Grilled Shrimp, Onions & Bell Peppers. Served with Lettuce, Sour Cream, Guacamole, Pico de Gallo, Rice & Refried Beans.
TULUM CHIMICHANOGA | 13.99

Deep Fried Flour Tortilla Filled with Grilled Shrimp, Bell Peppers & Onions, Topped with Cheese Dip. Served with Steamed
Vegetables & Rice.

HUEVOS CON CHORIZO | 11.50

Scrambled Eggs Combined with Mexican Sausage. Served with Rice, Refried Beans & 3 Tortillas.

HUEVOS A LA MEXICANA [ 11.50

Scrambled Eggs, Onions, Fresh Jalapefios, Peppers & Tomatoes. Served with Rice, Refried Beans & 3 Tortillas.

HUEVOS RANCHEROS | 11.50
Two Over easy Eggs Covered with Mild Sauce & Pico de Gallo. Served with Rice, Refried Beans & 3 Tortillas.

MEXICAN PIZZA | 1150

Grilled Flour Tortilla Topped with Cheese, Refried Beans, Bell Peppers, Grilled Onions, Jalapefios.
Garnished with Sour Cream & Cilantro. Your Choice of Chicken or Ground Beef.

All Combination Served with Rice & Refried Beans. Pick 1 $9.50 & Pick 2 $10.50
CHOOSE YOUR HILLING:

** There is an additional $4 charge for sharing a plate.

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eqgs may increase your risK of food borne iliness, especially if you have certain medical conditions
Ground beef and shredded chickien cooked with peppers and onions
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