Visit for breakfast

Food Menu

BREAKFAST LUNCH
DINNER
APPETIZERS
Chips & Guacamole
Pickled red jalapeño, cilantro, house made
chips

Ceviche
Gulf shrimp cooked in citrus, tomato, onion,
cilantro, avocado

Empanadas (3)
Seasoned Ground beef • Chicken Tinga •
Shrimp

Molletes
French bread, refried beans, pico de gallo,
Chihuahua cheese. Add Chorizo 2.

$9.95Quesadillas

$9

1 Large flour tortillas filled with Melted
Chihuahua cheese. Add Chicken • Ground
Beef 2.50 Add Chorizo • Steak 2.95
$10.95

Tostones

$7

Crispy green plantains served with garlic
butter
$9.95

Maduros
Sweet, fried plantains
$9.95

$6

LATIN SANDWICHES, TORTAS, AND BURRITOS
Bistec Sandwich

$11.95Fajita Sandwich

Ribeye steak, lettuce, tomato, grilled onion,
French bread. Served with seasoned fries or
rice and beans.

Seasoned steak or grilled chicken sauteed
with onions and green peppers. Finished
with melted Chihuahua cheese. Served on
toasted French bread. Add Avocado 1.50.
Add Cheese 1.25
$11.95

Cubano Sandwich
A Cuban classic. Warm, pressed French
bread layered with lechon (roast pork), ham,
pickles, and Chihuahua cheese. Served with
seasoned fries or rice and beans.

Tortas

A traditional Mexican sandwich served on a
bolillo roll layered with refried bean spread,
sour cream, lettuce, tomato and cheese.
Served with seasoned fries. Your choice of
$11.95
Media Noche Sandwich
chicken, steak, or sauteed veggies &
Warm, pressed sweet roll with lechon, ham,
avocado.
pickles, and Chihuahua cheese. Served with
seasoned fries or rice and beans.

Torta Cubana

Ropa Vieja Sandwich
Shredded braised beef, cotija, crema, French
bread. Served with seasoned fries or rice
and beans.

Grilled Chicken Sandwich
Char grilled chicken breast, layered with
lettuce, tomato, mayo on toasted French
bread. Served with seasoned fries or rice
and beans.

$11

$11

Lechon, ham off the bone, refried beans,
$11.95
sour cream, cheese, tomato, onion, avocado

Burrito
Lettuce, tomato, onion, Chihuahua cheese,
sour cream and refried beans. Your choice
$11.95
of steak, chicken, ground beef, chorizo, or
sauteed veggies & avocado. Served with
seasoned fries.

SOUTH OF THE BORDER PLATILLOS
Served with Mexican rice, refried beans.

Flautas

$12

$14.95

$11

Crispy corn tortillas filled with seasoned,
shredded chicken. Served on a bed of
lettuce, finished with sour cream and cotija
cheese.

Combo Plate
1 cheese quesadilla, 1 taco and 1 tostada.
Your choice of steak, chicken, ground beef,
or sautéed veggies & avocado
$14.95Taco Plate

Enchiladas
3 corn tortillas rolled with seasoned,
shredded chicken. Topped with green
tomatillo salsa, melted Chihuahua cheese
and sour cream.

$14

$11

3 soft corn tortillas topped with lettuce and
pico de gallo. Your choice of steak, chicken,
ground beef, or sautéed veggies & avocado.
(Option of 2 tacos 9.95)

LATIN FAVORITES
Bistec Encebollado
Marinated steak sauteed with grilled onions.
Served with sweet plantains, white rice and
black beans.

Milanesa de Pollo
Tender chicken breast seasoned and lightly
breaded. Topped with melted Chihuahua
cheese. Served with sweet plantains, white
rice and black beans.

Pechua de Pollo
Marinated, char grilled chicken breast.
Served with sweet plantains, white rice and
black beans.

$14.95Ropa Vieja Platillo

$14

Braised, pulled flank steak seasoned in
tomato sauce with green peppers and
onions. Served with maduros, white rice and
black beans.
$14.95

Tampiquena

$23

10oz marinated skirt steak served with a
cheese mole enchilada, cactus salad,
mexican rice and refried beans
$14.95Jibarito
(hee-bah-ree-to) A Chicago native! 2 crispy
fried plantains layered with thinly sliced rib
eye steak, lettuce, tomato, grilled onions
and mayo. Served with seasoned fries. Also
Available: grilled chicken breast, chipotle
black beans veggie patty, lechon. Add
Avocado 1.50. Add Cheese 1.25.

$13

TRADITIONAL SANDWICHES
Served with seasoned fries.

$10.95Grilled Ham & Cheese

Deluxe BLT Club
Bacon, lettuce, tomato and mayo on toasted
white bread. Add Egg 1.50. Add Avocado
1.50

$10

Ham off the bone, American cheese, lettuce,
tomato and mayo served on toasted French
bread.

Grilled Cheese

$8

Made with Texas toast. Add Bacon 1.50.
Add tomato 1.00

BURGERS
Served with seasoned fries. 1/2lb homemade burger. Served with lettuce, tomato and red onion. Served on your
choice of bun; brioche or multigrain. Double 2.00. Add Avocado 1.50. Add Cheese 1.25.

Char Burger
.

$10.95Chipotle Black Bean Veggie Burger
.

Bacon Char Burger

$11.95

.

SALADS
Choice of dressing: caesar, ranch, French, thousand island, balsamic vinaigrette, oil & vinegar

Taco Salad
Crispy flour tortilla shell layered with
refried beans, Mexican rice and lettuce.

$11.95Finished with sour cream, tomato and
avocado. Add ground beef, chicken steak or
chorizo 2.95.

$9

Garden Salad

Chopped Salad
Diced chicken, bacon bits, black beans,
corn, tomato and avocado tossed in ranch
dressing. Finished with crispy tortilla
strings and cotija cheese.

$11.95
Grilled chicken breast, walnuts, tomatoes
and red onions finished avocado slides.
Your choice of dressing.

$11

$6

Side Salad
$11.95Romaine lettuce, tomato and red onions.

Caesar Salad
Grilled chicken breast and romaine lettuce
tossed in classic Caesar dressing. Finished
with tomatoes, parmesan cheese and garlic
croutons.

SOUP
Broth based soup with potatoes, zucchini, carrots, cabbage and chayote. Served with white rice, cilantro,
onions and lime. Choice of: Tortillas or French bread.

Caldo de Pollo

$9.95 Med. / $12.95 LargeCaldo de Res

Chicken soup

$9.95 Med. / $12.95 La

Beef soup

CAFÉ
Cafe Con Leche
Add Kahlua or Bailey's 3.00

Cafe Latte
.

$3.95Mocha

$4

.
$4.00Cappuccino
.

$4

Bottomless Cafe Americano
.

Cortadito
.

Espresso Shot
.

Colada
.

Hot Chocolate
.

$3.95Hot Tea

$2

.
$2.75Apple Cider

$4

.
$2.50Fresh Squeezed Juice

$4

Choice of orange, grapefruit, or lemonade
$3.50Agua Fresca

$3

Horchata or seasonal flavor
$3.75Fountain Drinks
Coke, Diet Coke, Sprite or Iced Tea

$2

