APPET!Z ERS

TABLE SIDE GUACAMOLE!
ripe fresh avocados, and all of the
tngredients for our speetal guacamole,
each order made at your table.
rRegular $6.95 add $2.00 for asparagus

7 Sinaloa Shrimp Cocktail $9.95
Fresh shrimp L% ered with our special
avooado dressing tn between.

Hongos Fundidos $8.95

Baby mushrooms sautéed with garlic and Line,

thew covered with melted Chiluahua cheese
_Jalapeiro Poppers $5.95
Jalapeiros Lightly breaded and filled with
cheddar cheese, thew fried to perfection.

Grilled Platanos $5.75
tHowey glazed plantains, cooked to a
perfect golden color. Sevved with sour ereant.,

Juanito’s Cheese Fritos $4.95
Exquisite Mexiemn fried white cheese. Served
with a side of Lightly spleed tomato savce.

Chipotle wings -$6.95

g Chipotle flavored wings with mild
chq:.otte sauce or hot sauce.

Chile con @ueso -$6.95

Combination of melted Mexican yellow cheeses,
{fresh tonatoes, red onions and cilantro.
Add our house chill for $1.95
ceviche -$11.95

Shrincp, white fish, sca and
calamari over a bed of greens.

Tawmdales -Chicken or Pork-$=.75 each

chili -$4.95 cuw tl/;f5 -95 bowl

Howme made chill, Senorita’s spec.-’,attU!

Seasondl Southwest Ravioll $6.95
Ask server about seasonal filllngs! mavioll
Covered with a southwestern tomato sauce.

uesadillas
Fresh flowr tortillas, filled with cheese and
Your eholee of shredoled ehickew, grownd beef,
grilled chickew, splnach or mushrooms.
Served with sour eream and pleo de gallo.

Chicken/Reef $7.95 Veggies/Cheese $6.95

cuitlacoche uesadillas
white Oaxaen cheese, red onlons
and cuitlacoche. $7#.95

Campesinoe Mexican Chorizo $5.95
Flavorful, fried Mexican sausage,
served with sour eream aingl pico de gallo.

Senorita’s Super-Machos Nachos $9.95
Muy Grande! Fresh corn chips .
Your cholee of chicken or beef-chill.
For vegole bovers we have black or vefried beans.
Served with sour crean, pieo de gallo § guacanmole.

Grande Cheese Nachos $7.95
Fresh corn chips with Monterey jack cheese. Served
with sour cream, pleo de gallo and guacanole.

Yuea Fries $4.95

Detwwus seasoned cassava, cut french fries
style and served with our dipping savce.

WEWD  sefiorita’s quacamole $6.25
our chef's gpecmtt@ Perﬁzcﬂctg seasoned
avocados, mulxed with tomwatoes, Line Jw.ce
cLlantro and ammchg BEPAYAGUS.
Served Lin pvoeados halves.

Drunken campesing Chorizo $ 675
Our speeialty), sausage cooked with
dry red wine and red onlons.

ENSALADA Y SOPA

Tropieal qulf Salad $9.95
Fresh mesclun Lettuee with plneapple,
mango, jleoma and oranges,

Served with our chef's ellantro-lime dressing.

Mowterey's Salad $7.95

Eabg s:plm,aclq milxed with roasted red PEPPLS, reol
onlone, toliatoes, and Monterey cheese. Served

with a Light Balsamie vinalgrette dressing.

Tortilla Soup $5.95
Clossie Mexleon soup, mild pasilla chiles, gartic,
ondons, epazote and tomatoes. Garnished with
tortilla strips, gueso fresco and avoeado eubes.

HEED a4 freshly grilled chiclen breast for $2.00

House Salad 4875
Fresh romaine and baby greens toppes with
tomwatoes, ved onlons, fresh mozzarella mad sun
Aried tomatoes. Served with our house dressing.
Chicken add $2.00 Steak add $3.00

Taco Salad
Fresh greens, avocado slices, pieo de gallo,
shreddled cheese and Your eholee of topplng.
Chicken/Beef/Chill $10.95 Steak $12.95

Grilled Chicken Caesar Salad $9.95
Lettuee tossed with our howe made
Caesar dressing mixed with tortilla strips
topped with our grilled chicken.

18% Gratuity will be added to parties of six or more



