
Menu 
 
 

 
Breakfast 

 
Huevos Rancheros 

Fried eggs with our delicious red ranchero sauce. Served on tortillas with refried 
beans and hash browns $12.50 

 
Continental 

A selection of fresh fruit, granola, yogurt and pastries/toast $12.50 
 

Eggs any Style 
Eggs made to order with bacon, ham or sausage. Served with hash browns and 

toast $15 
 

Chilaquiles 
A traditional Mexican dish consisting of fried tortilla chips, bathed in green salsa, 

grilled with a cheese topping $12.50 
 

Banana Pancakes 
Our version of pancakes that you will crave for! Banana pancakes served with 

bacon, ham or sausage and hash browns. $12.50 
 

Breakfast Fajitas 
A medley of scrambled eggs, peppers, tomato, and cheese all wrapped up in a soft 

tortilla shell. Served with fresh salsa, refried beans and hash browns $12.50 
 

Omelet 
A three egg omelet with a choice of cheese, Mexican, ham, chaya, western, tomato, 

bacon, shrimp (add $2). Served with hashbowns and toast.  $15 
 
 



Steak & Eggs 
Arrachera steak grilled to perfection with eggs. Served with hash browns and toast 

$17 
 
 
 

Mimosa $5, Bellini $5, Bloody Mary $5, Kaluha & Coffee $5 
Non alcohol smoothies $4 

 
* All breakfasts include coffee or tea and fresh squeezed juice 

 
 

Lunch 
 

Tacos 
Seasoned chicken, beef or pork tacos served with a green salad, salsa and all the 

fixings! $15 
 

Quesadillas 
Cheese quesadillas served with salsa and taco salad with beef or seasoned, grilled 

tofu $15 
 

Tortas 
Deluxe sandwiches (Chicken, pork, or ham) served hot or cold with a green salad 

$15 
 

Empanadas and Nachos 
A selection of authentic Mexican Beef/Chicken/Cheese empanadas served with 

nachos and salsa and guacamole $15 
 

Shrimp Pasta Salad 
Pasta salad with shrimp and vegetables, served with fruit and dip (Vegetarian 

optional) $15 
 



Roasted Chicken 
Slow roasted chicken that can be served hot or cold with rice, beans, salsa and 

tortillas $15 
 
 

Chef Salad 
This sumptuous salad is piled mile high served with fresh bread $15 

 

 
 

*Note that most of the lunches can be prepared in advance so you can enjoy it at 
your leisure. We can even supply a cooler so you can take it with you! 

 

 
 

Dinner 
 

Appetizers 
 

Shrimp Ceviche 
Shrimp Cocktail 

Jalapeno Pie 
Chicken Tostadas 

Black Bean Salsa Quesadillas 
Chicken Wings: Hot, Mango or Honey Garlic 

Guacamole and Chips 
Warm Cheesy Mexican Dip with chips or veggies 

Veggies and dip 
Salsa and chips 



Warm Artichoke Heart Dip served with bread 
Jalapeno poppers 

Tortilla Soup 
Creamy Shrimp and Corn Chowder 

 

 
 
 

Salads 
 

Grilled Calamari with Greens 
 Caesar Salad 

Spinach Salad with Strawberry & Feta  
Orange & Almond Mixed Green Salad 

Mixed Green Salad 
Green Salad with Mango & Avocado 

Taco Salad 
 

 
 

Main Courses 
 

Arracherra BBQ 
Succulent, marinated beef grilled to perfection. Served with seasoned, grilled 

vegetables and roasted potatoes. $35 
 

Tequila Lime Shrimp 
Amazing jumbo prawns marinated with garlic, tequila and lime then grilled. Served 

with a brochette of grilled vegetables and Mexican rice.  $35 
 



Chicken with Chipotle Cream Sauce 
Tender chicken served in a mild, smokey, chipotle pepper cream sauce. Served with 

steamed vegetables and Mexican rice. $30 
 

Enchiladas Verde 
Chicken in tortillas smothered in our homemade verde sauce and cheese then baked 

golden brown. Served with Mexican rice and black bean salsa. $30 
 
 
 

Mole 
Pulled chicken or pork tenderloin in a wonderful mole sauce which has a hint of 

chocolate served with Mexican rice and fried plantain. $30 
 

Grilled Fish 
Fresh catch of the day!  Choose from Veracruzana (tomatoes/onions), caper and 

white wine sauce or our fresh mango salsa. Served with Mexican Rice and seasoned 
grilled vegetables.  $35 

 
 

Pibil 
Chicken or pork or fish cooked in a banana leaf. 

Served with Mexican rice and a vegetable medley. $30 
 

 
Poblano Pasta 

Penne pasta topped with our delicious poblano cream sauce. Like nothing you’ve 
ever tasted!  Add Shrimp or Chicken ($5) $30 

 
Fresh Fish with Chaya and Roasted Red Pepper 

Sautéed chaya (a green leaf much like spinach) with roasted red pepper that is 
rolled in a delicate white fish then grilled. Served with Mexican risotto and seasonal 

vegetables. $35 
 
 

Desserts 
 

Fresh fruit platter served with dulce de leche  
Fruit Cheese Cake  



Key Lime Torte  
Kaluha Banana Crepes 

Flan 
Chocolate Mud Cake 

 
 

 
 

We would be happy to select a wine to accompany your meal *20% shopping fee 
applies 

 
 

 
 
 

Mexican Fiesta 
 

An amazing buffet of Mexican favorites 
 

Shrimp Ceviche or Cocktail 
Empanadas 

Guacamole & Chips 
Enchiladas Verde with Chicken or Vegetarian 

Fish Veracruzana 
Arrachera with Chipotle Sauce 

Mexican Rice 
Key Lime Torte 

Fruit with Dulce de Leche 
$35 



 
Make it a real fiesta and order a Mariachi band! 

 
Feel free to ask for other services such as special holiday menus, customized 
menus, cocktail parties, weddings and birthday parties. We will gladly 
accommodate you if possible  

 

 
Terms and conditions 

• Minimum 4 of persons per booking 
• Children under 12 half price 
• Dinner is served family style with a selection of appetizer, salad, main course 

and dessert 
• Menu selections are based on availability and season 
• Gatherings larger than 8 may choose from 2 entrees 
• 50% deposit required 
• Cancellation between 14 and 30 days 50% of deposit is refundable.  Prior to 

14 days is non-refundable. 
• Bartending service $12/hour plus alcohol 
• Let us know if you have any special dietary needs or allergies. 
• Feel free to ask for other selections, we will gladly accommodate you if 

possible. 
• Prices are per person, in USD and include all taxes.  
• Tips are not included and very much appreciated   
• Cash in USD or pesos accepted. 

 
 


