
CHICKEN $16.95

Pollo Tropical 
Chicken breast sautéed with bell 
peppers, chipotle peppers and 
pineapple.

Pollo in Tomato/Pesto Sauce 
Chicken breast sautéed in tomato 
sauce, basil and parmesan cheese.

Pollo Margarita 
Chicken breast marinated in lime/
orange citrus juice with a touch of 
tequila.

Pollo Rustico 
Chicken breast sautéed with onions, 
mushrooms, tomato sauce and white 
wine.

Chicken Basil 
Chicken breast sautéed in peanut oil, 
fish sauce and soy sauce with sweet 
peppers. 

PORK $18.95

Chuletas Carisma 
Pork line sautéed with onion, 
tomatoes and chorizo in a chipotle 
sauce.

Chuletas Poblanas 
Pork loin sautéed with onions, 
potatoes, poblano peppers and melted 
mozzarella cheese.

Chuletas el Beso 
Pork loin sautéed in a brandy/cherry 
sauce.

APPETIZERS $10.95
Guacamole

Ceviche

Chiles Rellenos

Dinner Menu
KIDS MENU $7.95
Chicken Fingers with Homemade Fries

Hamburger

Chicken and Cheese Quesadilla

Beef and Cheese Tacos

*All main course dishes are served with a choice of rice, beans or a side of vegetables

Spinach Pork Loin 
Pork loin in white wine with sautéed 
spinach and cherry tomatoes.

Chuletas with Avocado Salsa 

RED MEATS $22.95

Black Marinated Steak 
NY strip steak marinated in 
pineapple, lime juice and soy sauce.

Steak Al Caballo Colombaino 
Skirt steak topped with a fried egg, 
sautéed shallot and parsley.

New York Strip Steak Fajita 
NY strip steak sautéed with 
mushrooms, bell peppers and topped 
with sesame seeds.

Cachaca Steak 
Flank steak marinated with garlic, 
onions, coriander, soy sauce and 
cachaca (Brazilian liquor).

Roasted Lamb with Pomegranate 
Roasted lamb chops in a pomegranate 
juice reduction with pasilla peppers. 

SEAFOOD $20.95

Tilapia en Acai 
Tilapia fillet sautéed in a acai berry 
sauce and crème de cassis.

Grilled Camaron 
Grilled shrimp season with cilantro, 
pepper flakes, dill and mayonnaise.

Camaron Al Ajuillo 
Shrimp sautéed in a garlic sauce.

Camaron Mojito 
Shrimp marinated in lime juice, 
white rum, mint leaves; sautéed with 
shallots.

Scallops Ala Mexicana 
Sautéed scallops with scallions, 
jalapenos, garlic and cilantro.

Salmon enCostra de Ancho Pepper 
Salmon encrusted in a layer of ancho 
peppers.

 
VEGETARIAN $14.95

Quesadilla de Hongo 
Flour tortilla filled with cheese, 
mushrooms and spinach.

Vegetarian Burger 
Burger made with mushrooms, 
squash, red onions, spinach and 
chipotle aioli.

Veggie Tostadas 
Had shell tortilla topped with beans, 
lettuce, tomatoes, onions and avocado.

Platanos Fritos 
Fried plantains with cheese rice and 
beans.

Mixed Grilled Vegetables

Chilaquiles: Verdes O Rojos

Empanadas

Tostadas de Camaron

Camaron Al Ajuillo
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