


 
 

SOPA– SOUP  
 

Sopa de Torti l la  – Award Winning!** 
Morsels of grilled chicken simmered in a spicy tomato broth, garnished 

with crispy corn tortillas, cheese, sour cream,  
diced onions & cilantro.  $8 

 

ENSALADAS- SALADS  
 

Cesar* 
Whole leaves of romaine lettuce tossed in our “Cesar-Chilpotle” dressing.   

Topped with cherry tomatoes.   $7 
 

Otoño* 
Tender organic winter greens served with blue cheese, sliced avocado, 
onions, candied pecans and tossed with pomegranate vinaigrette.  $8 

 

 
 

ESPECIALIDADES – ENTREES 
 

Salmon Viva Mexico 
Grilled 8 oz. salmon filet topped with a mix of confetti vegetables, 

swimming in a bed of poblano tomatillo sauce.  
Served with rice & fried black beans.  $24 

 

Enchiladas del  Mar 
Two delicious enchiladas filled with your choice of shrimp, crab, or both, 

smothered in a creamy seafood sauce.   
Served with rice and fried black beans.  $19 

 
 

Camarones Emperador 
Tender shrimp smothered in your choice of one of these exquisite sauces.  

Served with fried black beans & rice.  $24  
 

Al tequi la...tequila & olive oil       Margari ta...tequila, triple sec, lime  
Mojo de  ajo ...garlic & olive oil   Ardien tes ...poblano chile & tomatillo 
Al aj i l l o...guajillo chile sauce    Charl ee ...jalpeños, capers & 
garlic  
Alex ...chilpotle chile sauce  A la diabla ...spicy-hot chile de árbol
   

ESPECIALIDADES – ENTREES 
 

Camarones Xochitl  
“Best Dish on the Menu”  

Named by Diablo Magazine’s  Food Awards 
Tender shrimp sautéed in garlic, green onion and  

cuitlacoche (corn truffle) sauce.  
Served atop tender rice and fried black beans on the side.  $26  

 
Trinity Enchiladas* 

Two delicious enchiladas filled with 3 cheeses, Monterrey, cotija & panela, 
smothered in a cuitlacoche (corn truffle) sauce.   

Served with rice and fried black beans.  $17  
add gr i l l ed chicken…$4 



 
Chilaca – Vegetar ian* 

A pair of roasted Anaheim chiles stuffed with confetti vegetables. 
 Topped with cheese and tequila-tomatillo sauce.   

Served with rice & fried black beans.   $18 
 

Enchiladas de Vegetales* 
Stuffed with sautéed seasonal vegetables and cheese, smothered in red, 

green, enjococado and/or mole sauce, garnished with nuts.   
Served with rice and fried black beans.   $16 

add gr i l l ed chicken…$4 
 
 

Burr ito Campesino 
Ground, corn-fed beef sautéed with potatoes, onions, tomatoes, carrots 
and garlic, wrapped in a 14” flour tortilla, topped with red guajillo sauce & 
garnished with cotija cheese.  Served with refried pinto beans & rice.  $15 
 

 

Tatanka Burger 
Grilled buffalo patty topped with melted Monterrey cheese, tomatoes, 

caramelized red onions, chipotle mayonnaise and avocado. 
Served with organic greens & string French fries  

tossed with parmesan cheese. 
Single    $10          Double    $13 

 
Plato Huitzi lopoxtl i** 

A combination of Mexican favorites including:  grilled skirt steak,  
mole enchilada, fresh roasted chile relleno, garnished with guacamole.  

Served with rice and fried black beans.   $24 
 

 

Blue Agave Steak – House Specialty!  
Herb marinated, New York steak, grilled to perfection, served resting on a 

creamy mushroom sauce and topped with a spicy red sauce. Garnished 
with cotija cheese.  Accompanied by papas Poblanas, broccolini spears 

plus a “shot” of our house Tequila!     $31 
 

Filete  Granada 
Tender 8-ounce filet mignon, grilled to your liking,  

layered atop papas Poblanas and a sope (corn meal crust), smothered in 
spicy pomegranate-chilpotle sauce, served with broccolini spears.  $31 

 

ESPECIALIDADES – ENTREES 
 

Chuleta Membri l lo 
Tender 10-ounce grilled pork chop stuffed with spinach, sundried 

tomatoes, mushrooms, apricots & pine nuts.   
Topped with a quince reduction sauce.    

Served with papas Poblanas & broccolini spears.    $25 
 

Enjococado 100-Year Old Family Recipe! 
Boneless breast of chicken drenched in a sour cream-based sauce with  

roasted guajillo chiles, special herbs and garnished with almonds.  
Served with fried black beans & rice.   $20 

 

Mole Poblano 
Tender boneless breast of chicken, smothered in a rich dark sauce made  

of dried chiles, seeds, nuts, and a hint of unsweetened chocolate,  



all blended and simmered for hours.   
Served with fried black beans & rice.   $20 

 

Plato Para Niños – Child’s Plate 
(12 and under only, please) 

Choose ONE of the following: 
Cheese enchilada, taco, bean and cheese burrito or quesadilla. 

Served with rice and fried black beans.  Includes milk or soft drink.  $7.50 
 

Grilled Jr. Steak OR Grilled Jr. Chicken 
Served with rice and fried black beans.  Includes milk or soft drink.  $9.50 

 
 
 
 

Side Dishes  

 

Guacamole    $5            Sour Cream    $4 
Papas Poblanas  $5  String French Fries    $4 
Sautéed Vegetables    $5         Cabbage Salad    $4 
Beans (Black or Pinto)  $4      Rice    $4 
Sautéed broccolini    $5  Pico de Gallo $7 

 
 
 
 
 

 
 
 

All of our beef is premium quality from Creekstone Farms.  Visit their website for more details. 
www.creekstonefarms.com 

 
 

 
 

*Veget ar ian Di sh 
**Di sh can be modi fi ed to  meet  v eg et ar ian r equi rements 

 

 
All ingredients are not listed.  If you have food allergies or special needs, please inform your server. 

We are not responsible for items left on the premises. 
An automatic 20% service charge will be added for parties of 8 or more. 

 
 
 


