
TACOS With Fresh Homemade Tortillas. Served with Rice & Beans.

Carne Asada – Grilled steak, topped with onions and cilantro,    11.50                
served with pico de gallo salsa 

Carnitas – Roasted pork shredded and topped with onions,  cilantro and guacamole 10.50 
Chicken – Marinated grilled chicken topped with onions and cilantro,  10.25                

served with pico de gallo salsa 
Panuchos (Pink Taco) – Corn tortilla stuffed with beans & 9.75 

topped with grilled chicken, salsa roja, pickled onions, and avocado

Rajas & Potatoes – A creamy combination of cheese,  roasted peppers and potatoes 8.95

Fish Baja Style – Fish battered and fried with our 11.00 
serrano-cilantro salsa, shredded lettuce, sour cream and pico de gallo

Shrimp Tacos – Beer battered and fried rock shrimp with our two salsas 12.75 
and shredded green cabbage. & avocado. Served on flour tortillas

PLATOS FUERTES

Chile Relleno – Roasted poblano pepper stuffed with beans and cheese 11.50 
in a tangy Mexican tomato sauce. Topped with sour cream and cilantro

Burrito Tradicional – Your choice of chicken, steak, carnitas or 12.25 
vegetables wrapped in a flour tortilla with black beans, Mexican                    
cheeses, roasted peppers & onions, sour cream & pico de gallo.                                       
Served with a house salad.

Burrito Mojado – Your choice of chicken, steak, carnitas or vegetables 12.75 
wrapped in a flour tortilla with black beans, Mexican cheeses, roasted  
peppers & onions, sour cream & pico de gallo. Topped with our Pasllia Chile  
sauce, melted cheese & avocado slices. Served with a house salad

Carne Asada – Sliced marinated skirt steak served with a chicken and 16.50 
  cheese enchilada and guacamole. Served with rice and beans 

Achiote Grilled Chicken Breast – Marinated in achiote and  13.95               
Mexican spices, served with rice and beans. Topped with  guacamole                                
and pickled onion

Chicken & Cheese Enchiladas – Served in a tangy tomatillo or 12.50 
roasted tomato sauce with sour cream. Served with rice and beans

Grilled Salmon – Glazed with a sweet & spicy honey chipotle, 16.25 
topped with tomato and herb salsa. Served with 
mashed potatoes and grilled vegetables

Sabana de Pollo with Chimichurri – Paper-thin seared chicken breast 13.95 
topped with beans, melted cheese, grilled onions and serrano chile.                       
Served with rice and pico de gallo salsa

Baby Back Ribs – Tender Baby Back Ribs marinated in watermelon  17.50 
barbecue sauce brushed with a tamarind chipotle glaze. Served with 
white corn Mexican style and a tomato salad

Vegetarian Chilaquiles – A roasted vegetable and tortilla casserole 10.75 
in a tomato sauce with sour cream and three cheeses. Topped with onions

Chicken Fajitas – Marinated strips of chicken breast pan fried with  15.75 
roasted peppers and onions. Served with guacamole, sour cream and  
pico de gallo salsa. Served with rice, beans and flour tortillas 

Carnitas Platter – Tender pieces of slow roasted pork served with  14.95 
marinated tomatoes, guacamole, onion, cilantro and flour tortillas.  
Served with rice and beans

APPETIZERS

guacamole – Fresh daily 7.00

Vegas Quesadillas – Homemade flour tortilla with Mexican cheeses 8.50 
and your choice of chicken or vegetable

Sweet Corn Tamales – Fresh corn and masa stuffed in 7.00 
their corn husks

Chicken Nachos – Homemade tortilla chips topped with grilled chicken,  9.50 
chipotle cheese sauce, beans, roasted peppers & sour cream

Carne Asada Skewers – Marinated in a cilantro Serrano sauce 8.50 
and served with Mexican slaw

Chicken Skewers – Marinated in achiote, topped with a tamarind 7. 00 
chipotle glaze and served with Mexican slaw

Appetizer Platter – Sweet corn tamales, cheese quesadillas, 13.75 
chicken and carne asada skewers, taquitos and   
guacamole for two or more people

Beer Battered Rock Shrimp – Deep fried rock shrimp served 13.00 
with a chipotle sour cream sauce  

Taquitos – Crispy corn tortilla filled with mashed potatoes 7.00 
and cheese, topped with sour cream & añejo cheese, served   
 with guacamole and pico de gallo salsa

Queso Bean Dip – Our nacho cheese sauce mixed with  7.50 
beans and topped with pico de gallo salsa

Tortilla Soup – Served the traditional way with a garnish bowl  5.95 
of cheese, cilantro, diced avocado and sour cream cup  3.75

ENSALADAS

Mexican Turkey Chopped Salad – Grilled breast of turkey, romaine 10.50 
lettuce, tomatoes, red onions, apples, hominy, roasted peppers, 
pepitas, and diced tortilla chips, with cumin vinaigrette

Caesar Salad – Created in Tijuana, perfected by the Pink Taco 8.50 
          with chicken  9.95

Chicken Tostada Salad – Crispy corn tortillas and shredded romaine,                 10.75 
topped with grilled chicken, beans, tomatoes, avocado, onions, cheese, 
sour cream and guacamole tossed with chipotle vinaigrette

Vegetable Tostada Salad – Crispy corn tortillas and shredded             9. 25   
romaine, topped with Mexican vegetables, beans, tomatoes, avocado,                           
onions, cheese, sour cream and guacamole tossed with chipotle vinaigrette



SIDES

Fresh Garden Salad 3.95

Single Taco - Beef or Chicken 3.75

Rice & Beans 4.25

Rajas & Potatoes 4.75

Mixed Mexican Cheese 1 .75

Sour Cream 2.00

Grilled Vegetables 3.95

Avocado Corn Relish 3.25

Guacamole 3.00

Salsa Diablo 1 .50

Corn Tortillas 2.00

Flour Tortillas 2.00

Avocado Slices 3.00

DESSERTS

Flan 6.00

Fried Ice Cream 6.25

Tres Leches Cake 6.00

Chocolate Chile Ancho Cake 6.50

Chocolate Tacos 5.95

Warm Chocolate Brownie 6.25 
with Vanilla Bean Ice Cream, Cajeta,  
and Hot Fudge  
   

Fresh Berries in Vanilla 6.25 
and Raspberry Sauce

“WE THANK SPIDER SHAPIRO FOR HIS SPIRITUAL GUIDANCE”


