
Soups & Salads

Mexican & Latin Dips

Quesadillas & Nachos

Fajitas

Martha’s Shrimp and Avocado mix (with pink mayo sauce) 7.95
Latin Shrimp 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
Stuffed Jalapeño Poppers (homemade, with cream cheese, side of plum sauce) 5.95
Chipotle Chicken Wings (with a side of sauce) 6.95
Homemade Chicken Fingers with Fries 6.95
Oscar’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 I (Empanadas, Croquettes, Chicken or Beef Quesadillas) 6.95
Latin Combo II (Jalapeño poppers, quesadilla, asiago cheese balls) 6.95
Quesadilla Rellena shredded chicken or Beef 5.95 Steak/grill chicken 6.95 Shrimp 7.95

Black Bean Soup 5.95
Bowl of Latin Chilli 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 Avocado 6.95
Tomato Basil Seafood Chowder 7.95
Baked Talapia Fish 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 palm, 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)

Cheese Dip 3.95
Spinach Cheese Dip 4.95
Beef con Queso Dip 4.95
Bean cheese dip 4.95
Chorizo con Queso Dip 4.95
Latin Chili 4.95
Latin Chili con Queso (black or red beans) 5.95
Oscar’s Mix (Salsa verde, roja, cilantro, sour cream, avocado) 5.95
Guacamole Dip 5.95 Made at table 7.95

Nachos 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)

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) 11.95
Fajitas Diablo (chicken or beef) Spicy!!! 11.95
Fajitas California 11.95
(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
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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, jalapeños, 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 Croquettes 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

SEAFOOD
Martha’s Shrimp and Avocado mix 4.95
Palmitas de Tuna (heart of palms stuffed with Latin tuna salad) 4.95
Mexican Tuna Salad (jalapeños, 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, Mushrooms & 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 mojo sauce 4.95
Cebollines (served with Cuban mojo sauce) 3.95
Chiles Toriados (pan seared jalapeños with onions) 3.95

Latin Tapas

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

All combos are served with latin rice and refried beans
#1. 1 taco, 2 enchiladas 7.95

#5. 1 beef and 1 cheese enchilada 6.95

#12. 1 burrito, 1 chile relleno 6.95

#13. 1 burrito, 1 enchilada, one tamale 7.95

#15. 1 chile relleno, 1 enchilada, 1 chalupa 7.95

#19. 1 chile relleno, 1 burrito, 1 taco 7.95

#24. 1 burrito, 1 enchilada, 1 chalupa 7.95

#25. 1 burrito, 1 enchilada 6.95

#26. Make your own combo of any 4 items 9.95

Mexican Combos

Appetizers



POLLO - (All served with latin rice, cebollitas & black beans)
Pollo a la Vallarta 11.95
Lightly breaded chicken breast sautéed and seasoned with a tangy ranchero 
sauce, topped with melted cheese
Pollo a la Veracruz 11.95
A lightly battered chicken breast, sautéed in lime juice,white wine and capers
Mexican Mole Chicken 11.95
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
12oz. 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 - (All served with salad)
Stuffed 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 Tilapia Fish 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

Mexican Favorites

POLLO - (Served with latin rice & cebollitas)

Grilled Chicken Steak 11.95
Boneless chicken breast with a splash of mojo, garlic and seasoned to perfection

CARNES
Carne Guisada 11.95
Spiced sirloin cubes served with morros, plantains & cebollitas

Latin Meatloaf (homemade by mama) 11.95
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 11.95
Tender beef stuffed with mixed vegetables, marinated in
white wine and beer sauce. Served with morros, cebollitas & Plantains.

Ropa Vieja Platter 11.95
Brisket meat marinated with Mama’s criolla sauce. Served
with morros, cebollitas & plantains

Ropa Vieja Tacos 11.95
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 - (All served with salad)

Baked Tilapia Platter 13.95
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 14.95
Sautéed shrimp in olive oil and garlic seasoning

Spanish Paella 15.95  Yellow rice with shrimp, scallop, squid, mussels, 
chicken & chorizo sausage. One of our best dishes

PASTA
Latin Lasagna 12.95  All latin seasoning’s & sauces. Nothing like your Italian, 
but just like your best latin

Latin Favorites

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 7.95
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 8.95
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

MEXICAN $2.95

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 latin
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

Ground Beef Taco
Oldie but Goodie! $2.50

VEGETARIAN $2.75

Spinach sautéed mushrooms and cheese

Black Bean mixed with yellow rice, 
cilantro

Refried with montery jack cheese

PAPI’S FAVORITE $2.95

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

Fried Chicken BLT bacon, lettuce,
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 $2.95

Carne Guisada spiced sirloin cubes 
with Mama’s chili sauce, Montery Jack 
cheese

Latin Chicken Salad diced fresh 
jalapeño, cilantro, onion, Montery Jack 
cheese

Pallomia cecina meat marinated
in garlic and pico

COUNTRY  $2.95

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 jalapeño and lettuce 

COUNTRY SEAFOOD $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 
jalapeños 

SEAFOOD $3.95

Shrimp sautéed shrimp in mojo sauce 
with pico

Crab Meat sautéed in mojo sauce,
fresh diced jalapeños and onions

Salmon sautéed in mojo sauce,
fresh diced jalapeños and onions

Tilapia (fried or baked tilapia) with
pickled jalapeños, cilantro and Papi’s 
sauce

Latin Tuna Salad diced fresh
jalapeños, cilantro, onions, montery jack 
cheese

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