
$23 PER PERSON 

Marinated Skirt steak accompanied with bell pepper 
tomatoes, grilled onions and mushrooms.

Chipotle shrimp & Tilapia fajitas accompanied with
bell pepper ,tomatoes, grilled onions & zucchini.

 Grilled Steak Fajitas: 

Choice of 2 main entrees

Always included

EXTRA

House Made Chips

Salsa De Tomate y Chile de Arbol
Our Delicious Creamy Tomato Sauce infused 
with Queso Fresco, Cilantro and Onion.

*Mole Poblano:
O ur home made mole  i s  made from scratch. 
Took  1 s t  p l a c e  “peop l e s  c ho i c e  awa rd  ” a t
Mole de Mayo here  in Pi lsen 2010-2012-2014!

 ** made with peanuts

Oven Baked Chicken Breast wrapped in Applewood 
Bacon stu�ed with queso fresco, dressed in a cream 
of pineapple & coconut. 

El “Amor” de Abelina

El “Deseo” de Abelina

Butter�ied Chicken breast and smoked sausage 
s m o t h e r e d  i n  o u r  c r e a m y  c h i p o t l e  s a u c e .

El “Cowboy” 

Arroz Mexicano (Vegan)
Traditional Yellow Mexican Rice 
Seasoned with our Abuelitas Sazon.

Arroz Blanco (Vegan)
Our house made Cilantro Garlic white rice.

Tortillas 
( Only if Choosing Fajitas or Mole Poblano )

Chicken Fajitas : 

Minimum of 30 guest is required to consider 
your reservation private on Friday or Saturday evenings.

[ All group sizes welcomed ]

Fountain Drinks  / Water

PLUS TAX & GRATUITY.

Oven Baked Chicken Breast stu�ed with sausage
queso fresco, dressed in a cream of mushroom and 
bacon sprinkled with chile de arbol. 

chipotle Shrimp and Tilapia Fajitas
Pineapple Guajillo Pork Loin

Chicken & Poblano Penne Pasta

Pork loin chops marinated in guajillo/arbol salsa over 
fresh pineapple. 

Creamy Poblano & Mushroom Penne Pasta
with tender Chicken strips. 

Vegetarian Fajitas
Baby red potatoes, mushrooms, eggplant, tomatoes,
onion, bell pepper, zucchini, squash & queso fresco.

Frijoles Guerros
White navy beans. 

Totopos

Taquitos de Papa
Colorful taquitos dorados, stu�ed with wild rose red 
potatoes topped with carrots, zucchini, cabbage,
beets, queso fresco & Orange & Clove Salsa. 

Ap�tize�

Marinated chicken breast accompanied with bell pepper 
tomatoes, grilled onions and mushrooms.

Add $1 more for steak option or $2 more for 3 entrees

Mexicanos Hasta La Madre

Kids Ages 5-12  $10

Add Ons

Concoction of sweet mango, fresh cilantro, 
diced tomatoes, red onion & chile serrano

PICO DE GALLO

Ceviche de Camarón
Fresh lime and citrus marinated shrimp tossed 
with tomatoes, onions, cilantro & cucumber

GUACAMOLE GUACAMOLE 
Succulent blend of ripe avocados, lime, red onion, 
diced tomatoes, chile serrano, fresh cilantro & cucumber. 

Full pan / Half pan

$100  /  $50

$80  /   $40

$200  /  $100

drink packages

$70       45 [8oz] Aguas Frescas 

$35        [ 3 L ] Regular Coffee 

$45        [ 3 L ] Cafe de Hoya 

$25        [ 3 L ] Te de Canela 

$15        [ 3 L ] Milk 

$25        [ 3 L ] Chocolate Abuelita 

[ Raspberry-Hibiscus ] [ Brazilian Limeade ]
   [ Ginger - Lemon ] [ Cucumber - Lime ]  

ENSALADA Azul
Romaine, arugula, cucumber, apples, carrots, 
blue berries, raspberries, strawberries, bell peppers, 
almonds - cranberries. house vinaigrette.
Add grilled chicken $20 / $10

$60 / $30

[ Infused with Cinnamon.Anis.Piloncillo.Orange ] 

[ Cinnamon Tea ] 

[ Mexican Hot Chocoloate ] 

No outside alcohol. no exceptions. 

please choose 
1 

rice


