Appetizers

MARTHA'S SHRIMP AND AVOCADO MIX (with pink mayo sauce) 7.95

LATIN StRIMP CocKTAIL WITH CILANTRO & AVOCADO (with red sauce) 7.95

CocoNut FRIED SHRIMP (with a side zesty sauce) 7.95

LATIN SALMON GRILLED PizzA (with side of Alio Sauce) 7.95

Sturrep JALAPENO POPPERS (homemade, with cream cheese, side of plum sauce) 595
CHiPoTLE CHICKEN WINGS (with a side of sauce) 6.95

HoMEMADE CHICKEN FINGERS WITH FRIES 6.95

0scAR’s CoLoMBIAN CORN (2 corn off the cob, w/ latin sauce) 3.95 w/ Chicken or Steak 5.95

SPINACH MusHROOM CHEESE QUESADILLA 5.95

LATIN CoMBO | (Empanadas, Croquettes, Chicken or Beef Quesadillas) 6.95

LATIN ComBo Il (Jalaperio poppers, quesadilla, asiago cheese balls) 6.95
QuESADILLA RELLENA SHREDDED CHICKEN OR BEEF 5.95 STEAK/GRILL CHICKEN 6.95 SHRIMP 7.95

Soups =+ Salads

Brack BEaN Soup 5.95

BowL oF LATIN CHiLL 5.95

PiNTo BEAN Soup 5.95

SpANISH GAzPACHO Soup 6.95

ToRTILLA SOUP (with chicken in a tomato base with a kick) 6.95
LATIN CHICKEN SouP WITH AvaCADO 6.95

TomaTo BAsiL SEAFoop CHOWDER 7.95

BAKED TALAPIA Fisi SALAD 7.95

LATIN SHRIMP SALAD 7.95

TACO SALAD (beef or chicken) 6.95

GRILLED CHICKEN CAESAR SALAD 6.95

GUACAMOLE SALAD 6.95

SANTA FE FRIED CHICKEN SALAD 6.95

PALMITO SALAD (heart of paim, tomatoes, beans, corn, avocado) 6.95
FAJITA SALAD (beef or chicken, grilled with bell peppers) 6.95

RicKY'S SOUTHWESTERN SALAD (chicken or steak) 6.95
(corn, black beans, avocado, garlic, onions,tomatoes, romaine lettuce)

Mexican = Latin Dips

CHEese Dip 3.95

SPINACH CHEESE DiP 4.95

Beer coN Queso Dip 4.95

BEAN CHEESE DIP 4.95

Ctonrizo coN Queso Dip 4.95

LATIN Criui 4.95

LATIN CHiut coN QUESO (black or red beans) 595

0scAR’s MIX (Salsa verde, roja, cilantro, sour cream, avocado) 5.95
GUACAMOLE DIP 5.95 Made at table 7.95

Quesadillas = Nachos

NActios oR QUESADILLAS AL BBQ CHICKEN 7.95

NAcHoS OR QUESADILLAS SUPREMOS (beef or chicken) 7.95
NAcHos oR QUESADILLAS AL GRILLED SALMON, WITH CAPERS 8.95
NACHOS OR QUESADILLAS AL SPINACH, WITH FETA CHEESE 7.95
NAcHoS OR QUESADILLAS AL SHRIMP 8.95

NACHOS OR QUESADILLAS AL GRILLED CHICKEN OR STEAK 7.95

NACHOS OR QUESADILLAS AL FAJITA 8.95
(steak or chicken with bell peppers, refried beans, guacamole & sour cream)

Fajitas

All are served with latin rice, beans, guacamole, sour cream, salad, pico de gallo &
grilled tortillas (add shrimp $3) Fajitas for two add $5

SHRIMP FAJITAS (choice of vegetables) 14.95

TexAs FAJITAS (chicken or beef, with grilled onions & bell peppers) 1.95

FAJITAS DIABLO (chicken or beef) Spicy!!! 1.95

FAJITAS CALIFORNIA 1.95

(chicken or beef, with grilled onions, bell peppers, mushrooms, poblano peppers, tomatoes)
FAJITAS CHIHUAHUA (chicken or beef, with grilled onions & bell peppers topped with cheese) 11.95
FAJITAS VEGETARIAN (mixed vegetables marinated and grilled to perfection) 10.95

CATERING AVAILABLE

VEGETARIAN MENU UPON REQUEST

Latin Tapas

PAPI'S FAVORITE

SoutHWESTERN SPRING RoLL 3.95

(chicken or beef) side of chipotle cheese sauce

Queso FLAMIADO (grilled cheese with side of grilled chorizo) 4.95
YuccA RELLENAS WITH MEAT 3.95

(stuffed Cuban beef potato served w/ mojo sauce)

SPANISH CHICKEN OR STEAK ON SKEWERS WITH CHIMICHURI SAUCE 3.95

LATIN

PALMITAS DE PoLLO (heart of palms stuffed with Latin chicken salad) 4.95
LATIN CHICKEN SALAD 3.95

(tomato, jalapefios, onion, cilantro. Served with garlic grilled tortillas) 3.95
PAPA RELLENA 3.95

(stuffed Cuban beef potato served w/ mojo sauce)

CoLomBIAN FRIED PLANTAINS 3.95

BREADED CoLOMBIAN FRIED PLANTAINS 3.95

CuBAN Ham CRoquerTES 3.95

(served with Cuban cilantro sauce)

EMPANADAS

ARGENTINEAN EMPANADAS (shredded chicken or ground beef) 2.95
CuBAN EMPANADA DE RoPA ViEJA 3.95

(brisket meat made with mama’s criolla sauce)

MiNI EMPANADITAS DE CARNE (beef) 3.95

SPINACH & CHEESE EMPANADA $3.95

HAM & CHEESE EMPANADA $2.95

TAMALES
CuBAN CoRN TAMALES (pork) 2.95
MEXICAN CORN TAMALES (chicken or beef) 2.95

SEAFO0D

MARTHA'S SHRIMP AND AVOCADO MIX 4.95

PALMITAS DE TUNA (heart of palms stuffed with Latin tuna salad) 4.95

MEXICAN TUNA SALAD (jalapefios, onion, cilantro. Served with garlic grilled tortillas) 4.95
FRIED LATIN CALAMARI (nothing like your traditional) 4.95

BAKED LATIN CALAMARI (in olive oil, garlic, fresh lime juice and seasoning) 4.95

PAN SEARED ScALLops 4.95

VEGETARIAN

SAUTEED SPINACH, MustiRooMs & CHEESE Taco 2.95

YuccA FRIES (served with Cuban cilantro sauce) 3.95
CHipoTLE HUMMUS WITH GARLIC GRILLED TORTILLAS 4.95
ASIAGO CHEESE BALLS WITH M0JO SAUCE 4.95

CEBOLLINES (served with Cuban mojo sauce) 3.95

CHiLES TORIADOS (pan seared jalapefios with onions) 3.95

Mexican ComrOs

ALL SERVED WITH CHOICE OF SALSITAS: SALSA VERDE, SALSA RoJA, MoLE,
ALrReDO SoUR CREAM, BROWN CHiLl SALsA & House Hot SALsa

ALL COMBOS ARE SERVED WITH LATIN RICE AND REFRIED BEANS
#1. 1 TACO, 2 ENCHILADAS 7.95

#5. | BEEF AND | CHEESE ENCHILADA 6.95

#12. 1 BURRITO, | CHILE RELLENO 6.95

#13. | BURRITO, | ENCHILADA, ONE TAMALE 7.95

#15. | CHILE RELLENO, 1 ENCHILADA, 1 CHALUPA 7.95

#19. | CHILE RELLENO, | BURRITO, 1 TACO 7.95

#24. | BURRITO, | ENCHILADA, | CHALUPA 7.95

#25. | BURRITO, 1 ENCHILADA 6.95

#26. MAKE YOUR OWN COMBO OF ANY 4 ITEMS 9.95
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Traditional

All served with choice of Salsitas: Salsa Verde, Salsa Roja, Mole, Alfredo Sour Cream,
Brown Chili Salsa, Alio Salsa & House Hot Salsa

STUFFED CRABMEAT CHILE RELLENOS 14.95

Stuffed with real crabmeat baked in a garlic sauce, onions.
Served with rice, beans, cebollitas. Side of alio salsa.

ABUELITAS 3 ENCHILDAS 7.95

3 enchiladas with chicken or beef stuffed with sour cream garlic mashed potatoes, rice & beans

ENCHILADAS CARNITAS 8.95

3 enchiladas stuffed with tender pork tips doused with garlic & lemon juice. Served with rice & beans

ENCHILADAS MOLE 7.95

(chicken/beef) 3 enchildas with homemade Mexican mole sauce. Served with rice and beans

FLAUTAS SUPREMAS 8.95

3 chicken enchiladas deep fried, topped w/lettuce, sour cream, cheese & diced tomatoes

SANCHO PANZA 795

Burrito stuffed with grilled chicken or steak, rice, black beans, topped with salsa verde &

cheese. Side of guac and sour cream

DR. LARSEN'S CHIMICHANGAS (shredded chicken or steak) WITH RICE AND BEANS 7.95

MEXICAN BURGER 6.95

12 oz burger on toasted Cuban bread. Sliced avocados, Mexican cheese with chipotle sauce

TASTE oF MEXICO 8.95

Palomilla Steak, tamale, enchilada, latin rice, black beans & plantains

LA QUEBRADA 895

Combination of one burrito supreme (beef or chicken) one tostaquac & chicken

enchilada with latin rice & beans

3 CHEESE ENCHILADAS w/ rice and beans $5.95

Papi’s Tacos

Choice of | Soft Flour Tortilla, Soft Corn Tortilla or Hard Corn Shell

MEXICAN 5295
CARNE ASADA onions, cilantro,

splash of lime juice and salsa verde
CARNITAS pork tips marinated in

beer and white wine with salsa

verde and a splash of lime juice

Taco AL CARBON grilled Iatin
seasoned chicken or steak with a
splash of teriyaki sauce and pico

SPICY GRILLED TACO grilled steak

or chicken with bell pepper, poblano
pepper, blend of sirachi sauce & salsa
verde

FAJITAS CALIFORNIA grilled steak or
chicken with grilled onions, bell peppers,
mushrooms, poblano peppers, tomatoes
TEXAS FAJITAS grilled steak or

chicken with grilled onions & bellpeppers
FAJITAS CHIHUAHUA grilled steak

or chicken with grilled onions &

bell peppers, topped with queso
PASTOR shredded pork marinated

with white wine, beer and onions,

with onion, black bean and corn mix
CHoRIzo grilled mexican chorizo

with montery jack cheese

CHIPOTLE grilled chicken or steak

with chipotle sauce, avocado, onions, lettuce
MoLE grilled chicken topped

with house special mole sauce

GRounDp BEEF Taco

Oldie but Goodie! $2.50

VEGETARIAN s275

SPINACH sautéed mushrooms and cheese

BLACK BEAN mixed with yellow rice,

cilantro
REFRIED with montery jack cheese
PAPI'S FAVORITE $295

SANTA FE grilled steak or chicken, or fried
chicken with blackbeans, corn, olive oil,
cilantro with a splash of Papi’s sauce and

a splash of ranch sauce
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CATERING AVAILABLE

FRIED CHICKEN BLT bacon, tettuce,

tomatoes with chipotle sauce

RoPA VIEJA brisket beef marinated

with Mama’s criolla sauce and onions $3.95
MILANESA breaded and seasoned sirloin
steak with cilantro, onions and a drizzle
of salsa verde

ARGENTINIAN steak, grilled

onions, a splash of chimichurri sauce

LATIN s2.95
CARNE GUISADA spiced sirloin cubes

with Mama'’s chili sauce, Montery Jack
cheese

LATIN CHICKEN SALAD diced fresh
jalapeno, cilantro, onion, Montery Jack
cheese

PALLOMIA cecina meat marinated

in garlic and pico

COUNTRY 295
BBQ CHICKEN grilled with cilantro

and a drizzle of queso and onions
BUFFALO CHICKEN fried in buffalo
sauce, topped with Blue Cheese dress-
ing, pickled jalapefo and lettuce

COUNTRY SEAFO00D $3.95
BBQ SHRIMP grilled with cilantro

and a drizzle of queso and onions
BUFFALO SHRIMP fried in buffalo sauce,
topped with cilantro, onions and pickled
jalapenos

SEAFOOD $3.95

SHRIMP sautéed shrimp in mojo sauce
with pico

CRAB MEAT sautéed in mojo sauce,
fresh diced jalapefios and onions
SALMON sautéed in mojo sauce,

fresh diced jalapefios and onions
TILAPIA (fried or baked tilapia) with
pickled jalapefios, cilantro and Papi’s
sauce

LATIN TUNA SALAD diced fresh

jalapenos, cilantro, onions, montery jack
cheese

VEGETARIAN MENU UPON REQUEST

Mexican Favorites

PUI.'.U - (All served with latin rice, cebollitas & black beans)
PoLLo A LA VALLARTA 1195

Lightly breaded chicken breast sautéed and seasoned with a tangy ranchero
sauce, topped with melted cheese

PoLLo A LA VERACRUZ 1.95
A lightly battered chicken breast, sautéed in lime juice,white wine and capers

MEXICAN MOLE CHICKEN 1.95

Boneless chicken with house specialty mole sauce

CARNES
TAcos AL CARBON 10.95 (Chargrilled chicken breast or steak tenderloin)
Served with pico de gallo, rice and beans

STEAK RANCHERO 12.95
120z. Ribeye seasoned to perfection topped with salsa verde and roja.
Served with latin rice and cebollitas

CARNE ASADA 11.95

Grilled seasoned steak over grilled cebollitas. Served with rice and beans

PUERCO
TAcos AL PASTOR 10.95

Latin favorite shredded pork marinated in white wine and beer sauce. Served
with morros & plantains

CARNITAS 12.95
Tender pork tips doused with garlic and lemon juice. Served with latin rice, black
beans & cebollitas

PESCADOS - (Al served with salad)

Sturrep CRABMEAT BURRITOS 14.95

Stuffed with real crabmeat baked in a garlic sauce, onions.
Served with rice, beans, cebollitas. Side of alio sauce
Tom’s Tiapia Fist Tacos 12.95

3 tacos served in roasted bell pepper based sauce with pico
de gallo. Served with latin rice, black beans and plantains

CAMARONES DIABLOS 14.95
Succulent large shrimp, sautéed with roasted bell peppers, red onions, crushed
red pepper, garlic, and sarchi sauce and served with rice and black beans

CAMARONES AL AJILLO 14.95
Sautéed shrimp in olive oil, garlic, fresh lime juice and seasoning served on a
bed of rice with a side of black beans

Latin Favorites

POI.I.O - (Served with latin rice & cebollitas)
GRILLED CHICKEN STEAK 1195

Boneless chicken breast with a splash of mojo, garlic and seasoned to perfection

CARNES
CARNE GUISADA 1.95

Spiced sirloin cubes served with morros, plantains & cebollitas

LATIN MEATLOAF (homemade by mamay) 195

Served with sour cream, garlic mashed potatoes, rice, black beans, plantains

My AMERICAN DADDY 12.95
12 oz. Ribeye seasoned & grilled to perfection. Served with
homemade sour cream garlic mashed potatoes & cebollitas

BOLICHE 1.95
Tender beef stuffed with mixed vegetables, marinated in
white wine and beer sauce. Served with morros, cebollitas & Plantains.

RorA VIEJA PLATTER 195
Brisket meat marinated with Mama’s criolla sauce. Served
with morros, cebollitas & plantains

RopPA VIEJA TAcoS 195

3 brisket tacos, served w/pico de gallo, morros & plantains

ARGENTINEAN CHURRASCO STEAK 14.95
This famous Argentinean skirt steak is so good you’ll
dance the tango. Served with Morros, cebollitas, plantains and chimichuri sauce

PESCADOS - (Al served with salad)
BAKED TILAPIA PLATTER 1395

Baked in garlic, fresh lime juice, olive oil and latin seasoning

LATIN SHRIMP RICE 14.95

Spanish yellow rice with sautéed shrimp in criolla sauce

CAMARONES AL AJILLO 1495

Sautéed shrimp in olive oil and garlic seasoning

SPANISH PAELLA 1595 Yeliow rice with shrimp, scallop, squid, mussels,
chicken & chorizo sausage. One of our best dishes

PASTA

I.A“N I.ASAGNA 1295 All latin seasoning’s & sauces. Nothing like your Italian,
but just like your best latin
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