GUACAMOLE

Mashed avocado, tomatoes,
onions, cilantro, a little
jalapefo with homemade
tortilla chips

8oz 11.95

160z 18.95

320z 27.95

Homemade tortilla chips topped with
refried beans, pico de gallo, melted
cheese, sour cream.

ADD: BIRRIA 6.00
CARNE ASADA 5.00
PULLED CHICKEN 5.00

CECINA 7.00

SHRIMP 7.00 LOADED FRIES 1050
GROUND BEEF 5.00 ADD MEAT OPTION
GRILLED CHICKEN 5.00 Crispy french fries topped with melted cheese,

sour cream, jalapefios & pico de gallo.

CHICHARRON Pork BELLY 12.50

Topped with pico de gallo and
lime on the side.

QUESO FUNDIDO nso |

Melted Mexican cheese served

with tortilla chips or flour tortillas.

OUR nzum%‘sﬁgmcm e
(9) 13.95 s

Wwith Buffalo sauce and blue cheese CARNE S‘HSI'EI% .::'::

on the side BIRRIA 14.95

PULLED CHICKEN 12.95

JALAPENO POPPERS (8) 150

Stuffed with cheddar cheese, creamy chipotie
sauce on the side.

TOSTONES | cReen pLANTAINS (3)

Topped with guacamole 7,60

) SHRIMP 13,95
CHURRASCO sirt steak 13,96

MEXICAN SHRIMP 16.95

Céctel de Camarén el
Cooked fresh shrimp, fresh avocado, tomatoes, :
jalapefios, red onions, in our homemade sauce.

RIHP 8 FISH CEVICHE
OR SHRIMP CEVICHE 1495

Diced cucumber, tomato, cilantro, jalaperio,
avocado and special homemade sauce.

CHILAQUILES vERDES / R0OJOS m.95

Homemade tortilla chips mixed with green or red salsq, topped with 2 fried
eggs, shredded lettuce, sour cream, queso fresco, onions and cilantro

STEAK 15.95 | CECINA aged Beef 16.95
GRILLED CHICKEN 15.95

% STREET CORN | ELOTE 6.00

Grilled corn with crema, cotija cheese, chili, and lime.

TOSTADAS 1395

Crispy corn tostadas
loaded with fresh
toppings and your
choice of protein

SHRIMP & CHORIZO 14.50

Cooked shrimp and chorizo, diced peppers,
garlic and wine sauce, topped with pico de
gallo, served on a hot skillet.

EMPANADAS n.ss
Qrder of 3pcs
BUFFALO PULLED CHICKEN
BEEF | CHICKEN

Creamy chipotle sauce on the side.

PORK TAMALE 12.05 o
GREEN SAUCE | RED SAUCE

Traditional Mexican tamales filled with seasoned pork
and wrapped in corn masa, served with your choice of
red or green salsa.

SWEET PLANTAINS nss

Stuffed sweet plantain with ground beef or pulled chicken,

melted cheddar and Monterey cheese, topped with light
honey chipotle sauce.



SALADS Zhealadas

DRESSINGS: italian, Ranch, Balsamic, Raspberry
Vinaigrette, Honey Lime Cilantro

os
RGaAel
<
+ +
*

v 9
Co g wt

TACO SALAD A LA AZTECA 1505
CHOICE ONE MEAT:

GROUND BEEF. GRILLED CHICKEN.

CARNE ASADA. BREADED CHICKEN.

Chopped romaine lettuce, grape tomato, corn, carrots, red
cabbage, cucumbers, cheddar and Monterey cheese. Sour
cream optional. Dressing on the side.

<

SALAD leR 12.95 .

Chopped romaine lettuce, grape tomato, carrots,
cucumbers, corn, black beans and cheese

CHURRASCO |
GRILLED STEAK 2295

Mixed greens, grape tomato,
cucumbers, carrots, red cabbage,
dried cranberries and cheese.

GRILLED CHICKEN OR BREADED
CHICKEN SALAD 14.05

Mixed greens, grape tomato, cucumbers, carrots, red
cabbage, dried cranberries and cheese.

GRILLED SHRIMP 16.95

Mixed greens, grape tomato, cucumbers, carrots, red i
cabbage, dried cranberries and cheese. |}

SOPES——

3PC-13.95
Homemade thick corn tortilla topped with refried beans, your choice of meat, shredded lettuce, |
sour cream, queso fresco, onions and cilantro. Red and green salsa on the side. |

CHOICE OF TOPPING:
*GRILLED STEAK *AL PASTOR Marinated

Came Asada Roasted Pork with gugijillo
sauce and fresh pineapple
#CECINA xgec peer

| #GRILLED CHICKEN * 08 20 rer
Te Polio o la Parrilla *CARNITAS naad Pork \
T

3 ;g;_'éﬁn"c‘leﬁ”"’mf +BIRRIA

Marinated Pulled Beef

*Consuming raw or undercooked meat. poultry, seafood, shellfish, or eggs
may Increase your risk of foodborne fliness.
*Please inform your server of any food allergies before placing your order.

SOUPS Sopas.

CHICKEN TORTILLA SOUP - pinT s.50 k- o

Savory broth topped with crispy tortilla strips, cheese and
avocado.

CHICKEN SOUP - pinT .50

Homestyle chicken soup with vegetables and herbs.

SHRIMP & CORN CHOWDER 8.5

@ <,
Creamy chowder with shrimp and sweet corn + I n +

] Q

7, S

BLACK BEAN SOUP &.s0

Slow-simmered black bean soup with
Mexican spices.

TORTAS *
Wexican Sardwiches

All tortas are stuffed with your choice of meat, melted Oaxaca cheese, lettuce, tomato,
red onions, avocado, hot peppers, spread of refried beans and light mayo on a Mexican
roll. Same as a Portuguese roll.

CHORIZO 12.¢5

Mexican Sausage.

AL PASTOR 1205

Marinated Reasted Pork with gudgijillo sauce and fresh
pineapple.

FAJITA TORTA
CARNE ASADA 12.95| GRILLED CHICKEN 1295

CECINA 1295

Aged Beef

BREADED CHICKEN 1295

Milanesa de Pollo,

BREADED STEAK 12.05

Milanesa de Bistec.

BIRRIA 12.05

Marinated Pulled Beef.

GRILLED CHICKEN 125

Pollo a la Parrilla.

CARNE ASADA 12.05

Grilled Steak.

CARNITAS 1205

Pulled Pork.

ANY COMBINATION WE CAN MAKE IT
CUALQUIER COMBINACION LA PODEMOS HACER




TACO

C TACOS

PIECES 13.50) Soft corn tortillas with fresh cilantro, onions, lime,
" fresh radish, red and green salsa on the side.

4 FOR 8.50

el
222" 4 AL PASTOR roostearoc - ¢ HONEY CHIPOTLE
Srel Marinated pork with gugjilio sauce Polio a la Parrilla
“ra and pineapple Marinated con chipotle
@ STEAK came asada +PULLED PORK N
Carnitas
‘AGED BEEF Cecina . # v o
*CHORIZO Mexican Sausage ' < g 3
+ ED CHICKE . . ¢
PGOIRJ!-III;POM'IIE c " ‘GROUND BEEF Carne Molida o"¢&°v

AZTECATacos

1 )P
\ N e %}%' A §

HONEY GRILLED CHICKEN
CHIPOTLE TACOS 1e.ss

Honey-glazed grilled chicken with chipotle sauce,
lettuce, pico de gallo, and cheese.

FAJITA TACOS 16.05
3 tacos with grilled steak or chicken on homemade
corn tortillas, with sautéed onions and peppers,
Oaxaca cheese, guacamole, sour cream, lime, and red
or green salsa on the side.

MAR Y TIERRA SurF & TURF TACOS 17.5

3 pieces in flour tortillas with homemade coleslaw,

3 pleces — Shrimp and Carne Asada / steak topped with
Oaxaca cheese, avocado, onions, fresh cilantro, lime, salsa |
on the side. '

avocado, cilantro, lime, creamy chipotle salsa on the side.

3 pleces in a flour tortilla with homemade coleslaw, avocado,
cilantro, lime and creamy chipotle salsa on the side.

3 pleces of fresh tilapia in a flour tortilia
coleslaw, avocado, cilantro, lime, and creamy chipotle
salsa on the side. |

BIRRIA TACOS 16.05

3 pes. of marinated pulled beef in a
homemade corn tortilla with melted
Oaxaca cheese, fresh cilantro, onions,
lime, and red or green salsa and
beef broth on the side.

BIRRIA 8 SHRIMP TACOS 15.05

3 pleces — Marinated pulled beel, grilled shrimp, Oaxaca cheese,
fresh cllantro and onions, lime, red or green salsa on the side.

R ~

AUTHENTIC Zirnias

All burritos are served in a 13" flour tortilla with Mexican rice, refried beans, lettuce,
pico de gallo, cheese, sour cream, red or green salsa on the side.

ADD AVOCADO 1.95 | ADD EXTRA SALSA o.50
% SURF & TURF vicry rierra 17.95 - ¢ KASH BURRITO 15.50

Steak & Shrimp Grilled chicken with rice, corn, black
beans, guacamole

"’BlRRIAMarrnatedPuiled Beef 16.95 ¢, AL PASTOR 15.50

Pulled Pork

< CHORIZO0 15.50

Mexican Scusage

4 CARNE ASADA secc 1505 SESmotiie™ ™M o vrer b N veas
GRILLED CHICKEN # SHRIMP BURRITO 1oss  Jierconeobonc
Polio a la Parrilla A cheese, sour cream

+ HONEY |

SOROWDBEEF s GRILED CHOKEN meo# BREADED STEA

4 CECINA 165 SACHRES
Aged Beef

_

FAJITA BURRITO
Stuffed with fajita-style meat, rice,
beans, cheese, and vegetables.

CARNE ASADA 15.95
GRILLED CHICKEN 14.95

" Zandera BURRITOS

All burritos are served in a 12" flour tortilla with Mexican rice, black beans, guacamole, lettuce,
melted cheddar and Monterey Jack cheese, sour cream, topped with green and guaijillo sauces,
garnished with pico de gallo. Served on a hot skillet.

CHOICE OF PROTEIN:
& BIRRIA vorinated puted seet 17.05 € CHORIZO

Mexican Sausage 15.95

CALIFORNIA
BURRITO STYLE 1555

Carne Asada, guacamole, French fries,
Oaxaca cheese, sour cream

CARNE ASADA 15.05
Grilled steak, rice, beans, and fresh
toppings wrapped in a flour tortilla.

¢ HONEY GRILLED
CHICKEN CHIPOTLE 1505 ¢ lé!ﬁllgaﬂw PULLED
L STEAK Carne Asada 16.95 i
4 GRILLED CHICKEN 1505+ GROUND BEEF
Pollo a la Parrilla
4 AL PASTOR 1s.08 # VEGETARIAN
I MonnuFed pork with guajillo sauce and & SURF 8 TURFMO! y Tierra
fresh pineapple 18.95 Steak & Shrimp
+* CARN'TAS Pulled Pork 15.98 & SHRIHP Gamaronss T1:95

4 CARNITAS 550  ©*




(rge QUESADILLAS

All quesadillas are stuffed with your choice of protein or vegetarian, cheese, shredded
lettuce, pico de gallo, side of guacamole and sour cream.

CHOICE OF FILLING: |
*SURF 8 TURF Mar y Tierra 21.95 “b

Shrimp and Steak | Camarén y Bistec

éSHRIHP Camarones 18.95

+HONEY GRILLED CHICKEN
CHIPOTLE 16.50

+GRILLED CHICKEN 1s.50
*GR".LED STEAK Carne Asada 17.50
+BIRRIA 1295

Marinated Pulled Beef with beef broth on the side

“FAJITA QUESADILLA

With cooked peppers, onions, tomatoes:

STEAK 17.95 | CHICKEN 16.95

‘PULLED PORK Carnitas 16.50
"CHORlZO Mexican Sausage 16.50

+VEGETARIAN 15.50
+CHEESE QUESADILLAS 1295

Giant TAco HUARACHES

Large homemade corn tortilla with melted Oaxaca che_ese, fresh
cilantro, onions, lime, red or green salsa on the side.

*GRILLED CHICKE" Pollo a La Parrilla 14.95 *CAR"E ASA DA Grilled Steak 15.95
’CHORIZO Mexican Sausage 14.95 ’AL PASTOR Roasted Pork 14.95
#CARNITAS ruiea pork 14.95

SURF & TURF / MAR Y TIERRA 1605

Carne Asada / Steak and grilled shrimp with melted Oaxaca cheese,
guacamole, lime, red or green salsa on the side.

CECINA
AGED BEEF 15.95

with melted Ooxaca |
cheese, fresh cllantro and |
onions, red or green salsa
on the side,

HONEY CHIPOTLE GRILLED CHICKEN 16.95

Melted Oaxaca cheese, guacamole, onions, cilantro,
lime and salsa on the side.

MAR Y TIERRA 2508 Fak

FAJITAS

Served with sautéed peppers, onions,

guacamole, sour cream and tortillas
TRIO FAJITAS 3495

Shrimp, skirt steak, chicken with peppers,
onions, tomato, flour tortillas, guacamole and
sour cream on the side. Served on a hot skillet

CHICKEN FAJITAS 23.5

Sliced chicken breast cooked with olive oil, sautéed sweet peppers.
onions, tomatoes, 4 flour tortillas on the side
Guacamole and Sour cream on the side as well.

SHRIMP FAJITAS 2s.05

Grilled shrimp with sweet peppers,
onions, tomatoes, side of 4 flour
tortillas.

Guacameole and Sour cream on
the side

STEAK FAJITAS 2s.ss

Skirt steak with peppers, onions, tomatoes, flour
tortillas, guacamole and sour cream on the side.

Shrimp and steak with peppers, onions, tomato, flour
tortillas, guacamole and sour cream on the side.
Served on a hot skillet

ADD MELTED OAXACA CHEESE 33.95

SEAFOOD

SHRIMP AL MOJO DE AJO 24.05

Shrimp cooked with Mexican spices, roasted garlic
and wine sauce.

SHRIMP A LA DIABLA 245

shrimp cooked with diced mixed peppers, onions, pico de gallo,
Mexican spices and our delicious roasted garlic chipotle sauce. .



EL AZTECA ? . BISTEC ENCEBOLLADD
"SIGNATURE DISHES i
Lpecialidades de (a Casa

MOLCAJETE AZTECA 4s.08

Carne Asada, grilled chicken / pollo, grilled shrimp / camarén, chorizo,
queso frito / fried cheese, nopalito | cactus, Jalaperio, onions in our
special homemade sauce. Corn or flour tortillas on the side

STEAK A LA AZTECA 225

| Breaded steak or chicken topped with refried beans,
green salsa and melted cheese, garnished with pico de gallo

STEAK TAPATIO 23.5

Flank steak stuffed with fried cheese, topped
with diced peppers, onions and chipotle sauce.

MAR Y TIERRA (SurF & TURF) 36.99

Churrasco Asado | Skirt steak, topped with grilled shrimp,
served with sweet plantains, guacamole and a side of
chimichurri sauce.

STEAK A LA MEXICANA 2.5

Skirt steak in small slices, seasoned with Mexican spices, sautéed
i With peppers, onions, tomatoes, and fresh homemade sauce.

CHURRASCO ASADO (SKIRT STEAK) 28.95

. Seasoned with fresh Mexican herbs, topped with pico de gallo,
chimichurri sauce on the side. |

CARNE ASADA 235

Seasoned with fresh Mexican herbs,
topped with sweet peppers
and onions.

CHICKEN A LA CHIPOTLE 225

Sliced chicken breast cooked with olive oil, mixed sweet peppers
and onions, Mexican spices and chipotle sauce

CARNE A LA PLANCHA 23.95

| Thin-sliced grilled steak with white rice, sweet
" plantains, sautéed onions and 2 fried eggs.

CHICKEN TEQUILA A LA GUANAJUATO 2255

sliced chicken breast cooked with olive oil, green peppers, red onions,
plco de galio, cilantro and fresh homemade salsa roja and tequila




RZTECA SIGNATURE DISHES FLAUTAS, ENCHI=LABAS;
Epecinlfudes de a Casa & CHIMICHANGAS =3,

PRIMO SPECIAL 17.95 FLAUTAS
19.95

Grilled chicken strips with
a | Mexican rice, refried beans, sliced (4) corn tortillas fried to crispy, stuffed with pulled chicken
| avocado and pico de gallo. marinated with lite chipotle seasoning, topped with shredded
lettuce, pico de gallo, avocado, sour cream and queso fresco.
Garnished with pico de gallo. AW CON,

PORK A LA CHIPOTLE 225

Slow cooked pork mixed with diced sweet /i
peppers, onions, tomato and our special i
homemade chipotle sauce.

. fA + -5 FLAUTAS CON ARROZ

(3) Crispy chicken flautas served with
Mexican rice, lettuce, sour cream,
queso fresco, rice, and beans

ENCHILADAS ROJAS

(3) Corn tortillas quickly fried and stuffed with your choice of meat,
red salsa, melted cheese, garnished with pico de gallo and lettuce.

PULLED CHICKEN 18.95 | STEAK 19.95
SHRIMP 21.95 | BIRRIA 20.95

CARNITAS A LA AZTECA 2255 tI) 2

Slow-cooked pork with diced mixed
peppers, onions, and tomatoes,
served with homemade red sauce.

HEC'S SPECIAL 20.95

(3) Flour tortillas quickly fried
and stuffed with steak, topped
with green salsa, sautéed
onions, shredded lettuce, queso
fresco, rice and black beans

POLLO A LA CREMA 2.5

Sliced chicken breast cooked with olive
oll, diced peppers and enions, corn,
pico de gallo in a creamy sauce.

ENCHILADAS SUIZAS
(3) Corn tortillas quickly fried and
stuffed with your choice of meat,
green salsa & melted cheese, pico de
gallo, sour cream, lettuce.

CHICKEN 18.95 | STEAK 18.95
SHRIMP 21.95 | BIRRIA 20.95

| CHIMICHANGAS

(3) Flour tortillas quickly fried and
stuffed with your choice of meat,
topped with sautéed peppers and

,; POLLO AL AZTECA 21.95 onions, guacamole and sour 4
| Chicken breast topped with our homemade Azteca cream. .
sauce and melted cheese. PULLED CHICKEN 20.95 *

STEAK 21.95
SHRIMP 22.95
BIRRIA 22.95

ay

20.95

Pulled chicken marinated with lite
chipotle sauce, fine diced tomatoes
and onions over white rice, sweet
plantains, black beans, garnished with
pico de gallo,

TRADITIONAlﬂﬁEICKEN
|l ELOTE/ STREET CORN e.00 # BLACK BEANS 16 0z 7.5

l Fresh corn smothered with Mexican mayo, a hint of

lime, sprinkled with cotija cheese and tajin powder, < REFRIED BEANS 16 0z 7.95

topped off with cilantro to garnish
80Z-550 | 160Z -1050 | 320Z-19.05s  + CORN COOKED WITH LIGHT

| % RICE 8 BEANS oo sue 705 BUTTER AND GARLIC 16 0z s.s

@ SWEET PLANTAINS s.05
% FRENCH FRIES s.50

¢ VEGETABLES 16 0z s.95

BIRRIA 22.95

Marinated pulled beef over white rice, sweet plantains
and black beans, beef broth on the side. Garnished

with pico de gallo.




STEAK STRIPS

QOver rice and beans.

AGUAS FRESCAS

GRILLED

CHICKEN

Over rice and beans

TAMARINDO

4.95
Sweet and tangy
2 HARD SHELI. TACOS i tamarind beverage.
BEEF OR CHICKEN
ith lettuce and cheese 2 CHEESE OR
CHICKEN AND CHEESE T
QUESADILLAS CA § HORCHATA
With French Fries. Refreshing hibiscus drink. 4.95
STEAK With French Fries beverage.

POSTRES ‘&
Vesserle

’cwi>

CHURROS WITH
VANILLA ICE\?
CREAM .50 \C:.’

Crispy cinnamon-sugar

o
pastries with ice cream C) \\

CHURROS (3) 7.50

Crispy cinnamon-sugar
pastries.

ESPRESSO
REGULAR / DECAF

- VARIETY
EI'EGQIE(\C’(‘::XICGH CQ(Ome|CUStOl’d. OF TEAS

CHOCO FLAN s.05

SODAS ;

L JARRITOSME‘X\COF\ Sodas ¥ COCA'COLA

CHOCOLATE CAKE 7.05

Rich and moist chocolate cake layered
with creamy chocolate frosting

< MEXICAN % SPRITE
CARROT CAKE .0s TR GRGETES COCA-COLA " cpiepcokt
heshcorasond oppedwh - ptocintvsa it #MANDARIN & FANTA
+ PINEAPPLE ¢SELTZER -
4 LIME - 2
 GINGER ALE:: ::
RED VELVET CATI'(QE ¢ GRAPEFRUIT ?

+MANGO

+ TAMARIND ~52



