
APPETIZERS

TIRADITO DE ATUN   14

Ahi tuna lightly pan seared on avocado

with mango salsa and tamarind sauce topped 

with a chipotle aioli drizzle.

QUESO FUNDIDO   9 

Monterey jack, cotija and queso fresco warm dip 

topped with Green Chilis. Chorizo upon request.

QUESADILLA   Half  12  •  Full  15

Flour tortillas filled with mixed cheese and choice 

of beef, chicken, or portobello mushrooms with 

guacamole and sour cream.

GUACAMOLE   9

Fresh avocados, cilantro, onion, jalapeños, and 

lime juice served with warm tortillas. *Fresh 

cucumber slices on request.

NACHOS   13

Piled high with chips, black beans, homemade 

queso, pico de gallo, guacamole and topped with 

jalapeños and fresh pickled onions. Add jackfruit 

barbacoa, shredded beef, shredded chicken.

BACON WRAPPED JALAPEÑO 

POPPERS   Four Poppers  8  •  Eight Poppers  14

Thick  hardwood bacon, fresh jalapeños and cream 

cheese infused with house spices.

ENSALADA DE FRESCA   13

Mixed greens with strawberries, 

spicy pepitas, cotija cheese, queso 

fresco, with tamarind agave 

emulsion dressing.

Salmon or Shrimp + 7

Chicken + 5

CREAM OF POBLANO 

SOUP   Cup  6  •  Bowl  9

House roasted poblano peppers, 

onions, garlic, and cream topped 

with crab and pico de gallo.

SALADS & SOUP
TACO SALAD   14

Chipotle tortilla bowl with refried 

beans, romaine lettuce, pico de 

gallo, guacamole, sour cream, and 

shredded cheese with choice of 

jackfruit, shredded chicken or beef.

DRESSINGS
Dressings are gluten & soy free.

Tamarind Agave Emulsion

Tequila Lime Vinaigrette

Cilantro Pepita Dressing

Housemade Ranch

House Dressing 

Bleu Cheese (contains soy)

CAESAR SALAD   13

Grilled romaine hearts, parmesan 

and croutons with house dressing.

Salmon or Shrimp + 7

Chicken + 5

HOUSE SALAD   Half  6  •  Full  9

Mixed greens, carrots, cucumbers, 

cherry tomatoes, and queso fresco.

BURGERS
HARLEY BURGER   15

1/3 lb fresh beef, flame broiled with 

hardwood smoked bacon, cheddar 

cheese, house made pickles, 

shredded lettuce, shaved onions, 

house sauce served on a brioche bun 

with fresh cut house fries.

CARLOS BURGER   13

1/3 lb fresh beef, flame broiled with 

lettuce, tomato, chipotle mayo, 

guacamole, jalapeños, habanero 

cheese served on a brioche bun with 

fresh cut house fries.

ENCHILADAS

VEGGIE   14

Portobello mushroom and spinach enchiladas 

(3) filled with pepper jack cheese, smothered in 

poblano cream sauce. Garnished with shredded 

lettuce, radish and sour cream drizzle.

BEEF, CHICKEN, OR CHEESE   16

Corn tortillas (3) with your choice of shredded 

beef, chicken, or cheese. Choose pepper jack 

or cheddar, red or green sauce. Garnished with 

shredded lettuce, radish and sour cream drizzle.

SEAFOOD   18

Shrimp, crab, and lobster enchiladas (2) filled with 

pepper jack cheese, smothered in poblano cream 

sauce. Garnished with shredded lettuce, radish 

and sour cream drizzle.

Served with rice and beans.

TACOS

VEGETARIAN TACOS   14

Three tacos with jackfruit barbacoa, 

poblano peppers, pico de gallo, 

shredded red cabbage topped with 

garlic aioli.

CARNITAS TACOS   15

Three soft corn tortillas stuffed 

with pork confit with pico de gallo, 

melted pepper jack cheese and 

pickled onions.

CHICKEN STREET TACOS  15

Three soft corn tortillas stuffed with 

grilled marinated chicken with pico 

de gallo, melted pepper jack cheese 

and pickled onions.

ADOBADA TACOS   16

Soft corn tortillas (3) filled with 

asada steak, rub-in red chili sauce, 

pico de gallo and pickled onions.

FISH TACOS   19

Three seared fish tacos with pico 

de gallo, shredded red cabbage, 

pickled onions, chipotle aioli and 

with a choice of salmon, tilapia or 

seared ahi tuna.

CABO SHRIMP TACOS   17

Three gulf shrimp tacos with pico 

de gallo, shredded red cabbage, 

pickled onions and chipotle aioli.

ASADA STREET TACO   15

Three soft corn tortillas stuffed with 

chopped carne asada steak cooked 

in chipotle beer sauce with pico de 

gallo, melted pepper jack cheese 

and onions.

Served with rice and beans.

PLATOS

CHIMICHANGA   16

Flour tortilla stuffed with your 

choice of shredded beef or chicken 

with pepper jack cheese topped 

with green and red sauce. Garnished 

with shredded lettuce, radish and 

sour cream drizzle.

ADOBADA BURRITO   16

Filled with asada steak with rubbed-

in red chili sauce, grilled peppers 

and onions with avocado sauce.

Served with rice and beans.



FOUNTAIN DRINKS   3
Pepsi

Diet Pepsi

Mountain Dew

Diet Mountain Dew

7UP

Lemonade

Flavored Lemonade

Dr. Pepper

Diet Dr. Pepper

Root Beer

Iced Tea

DRINKS
BOTTLED DRINKS   3.50

Mexi-Coke

Coke Zero

Red Bull

Rock Star

Apple Juice

Orange Juice

JARRITOS

MEXICAN SODA

Strawberry

Mango

Grapefruit

Apple

Fruit Punch

Mandarin

Tamarind

Pineapple

NON-ALCOHOLIC 

SMOOTHIES  5.50

Strawberry Daiquiri

Piña Colada

CALIENTE   1.50

Coffee

Hot Tea

Hot Chocolate

LECHES
Mexican Horchata   2.75

Chocolate Milk   2.75

Milk   1.50

UNO TACO   5 
(veggie, carnitas, asada, or chicken)

UNO ENCHILADA   5
(veggie, beef, chicken, or cheese)

UNO SEAFOOD TACO   8
(salmon, ahi tuna, tilapia, or shrimp)

UNO SEAFOOD ENCHILADA    8

ALA CARTE
RICE N’ BEANS   4

FRIES   5

SIDE SALAD   6

ONION RINGS   7

PAPAS BRAVAS   7

CHEESECAKE TACOS   10

Two cinnamon sugar flour 

tortillas stuffed with cheesecake 

filling. Topped with seasonal fruit.

DESSERTS
CHOCOLATE MOUSSE   9

Infused with ancho chili and orange 

liqueur topped with whipped 

cream, cinnamon and orange zest.

BROWNIE SUNDAE   10

Homemade cinnamon, ancho chili 

brownie topped with creamy vanilla 

bean ice cream.

FLAN ESTRELLA   8

Vanilla mexican style custard 

topped with strawberry and mint.

POBLANO SALMON   25

Salmon with poblano cream sauce, 

asparagus, and Mexican-style risotto 

featuring poblano peppers and corn. 

Garnished with pickled onions and 

radishes.

HOUSE SPECIALTIES
STUFFED PORTOBELLO 
MUSHROOM   24  
Portobello mushroom stuffed with 

pepitas, jalapeno, cilantro, pesto 

and topped with monterey cheese 

served with horseradish mashed 

potatoes and asparagus drizzled 

with an agave balsamic reduction. 

MOLCAJETE   39

Perfect for two! Molten hot volcanic 

stone loaded with fajita chicken and 

beef, 4 jumbo shrimp, cactus, grilled 

Mexican green onion, jalapeño, 

queso fresco and Oaxaca cheese and 

tomatillo sauce. Served with rice 

and beans and flour or corn tortillas.

FILET MIGNON   28

8 oz Filet mignon served with 

horseradish mashed potatoes 

topped with mole sauce and pico de 

gallo.

MEAT   15

Shredded Beef

Shredded Chicken

Fajita Beef

Fajita Chicken

Pork Carnitas

Jackfruit Barbacoa

BUILD YOUR OWN BURRITO

SMOTHERED
Red Sauce

Green Sauce

Poblano Sauce

Queso Fundido

BEANS
Black

Refried

SIDES
Mexican Rice

Refried Beans

Black Beans

Side Salad

Fries

Onion Rings + 2.50

Served with rice and beans.

With  Mexican  rice, choice of black or refried beans, flour or corn tortillas, sour 

cream, cheese, lettuce, guacamole, and pico de gallo.

Vegetarian   Half  18  •  Full  22 

Chicken   Half  19  •  Full  26

Beef   Half  24  •  Full  30

Shrimp   Half  24  •  Full  30

Trio   30

Chicken

Beef

Shrimp

SIZZLING FAJITAS
Served with rice and beans.

FAJITA WRAP

ZESTY CHICKEN   14

Zesty chicken in a spinach wrap with melted pepper jack cheese, pico de gallo, 

guacamole, and our signature jalapeño aioli.

Served with rice and beans.


