
SOPAS y ENSALADAS

Mexican Chop Salad     12
Fresh organic greens, pico de gallo, avocado, corn, roasted red 
peppers and black beans; tossed in our cumin vinaigrette with 
Cotija cheese and topped with jalapeño cornbread croutons

with grilled chicken or fajita beef     14
  
Ensalada a la Evelyne     14
Fire-grilled chicken tossed with fresh organic greens, roasted 
artichoke hearts, pepita-crusted provolone cheese, tomatoes and 
avocado; tossed in tequila-lime dressing
 
Butter Lettuce Wraps     14
Cool leaves of butter lettuce served with your choice of meat and 
an array of fresh, seasonal vegetables, pico de gallo, guacamole and 
our tomatillo and mango dressings

with grilled chicken     14
with Ahi tuna or grilled shrimp     15

 

Dressings: Spicy Mexican Caesar, Cumin Vinaigrette, Mango, Tequila-lime

Grilled Provolone     8
Grilled provolone with crispy eggplant, seasoned with 
Mexican oregano and a spicy red Oaxaca sauce; topped 
with chimichurri sauce and served with sweet plantains

Quesadillas Tradicionales     11
Choose chicken, beef, pork or a trio;  
with aged jack cheese, poblano peppers and onions

El Trio Sampler     15
Handmade guacamole, grilled provolone, crispy  
eggplant & ceviche; served with sweet plantains,  
chimichurri sauce and mango salsa 

Quesadillas de Vegetarianos     13
Fresh sautéed spinach, sweet corn, portabello and 
white mushrooms with adobo sauce and jack cheese
 
Quesadillas de Mariscos     14
Seared sea scallops and shrimp with jack cheese,  
poblano peppers & onions

BOTANAS

ESPEciALES de la cASA

We invite you 

to experience our Mexico, 

a truly special place where we 

combine the bold, fresh flavors of 

Mexican cuisine with the most 

current culinary concepts and 

artful presentations.

 Guacamole Clásico 9
A traditional Mexican favorite   

 Ceviche 12  
Citrus-marinated Ahi tuna and shrimp

 Chile con Queso    6
Jack cheese blended with spicy red Oaxaca sauce

 with chicken, chorizo or adobo mushrooms      7     

 Nachos Especiales    9
Refried beans and cheese with pico de gallo

   
 fajita chicken   10
 fajita beef   11

 Don de Leon Mussels 12  
Sautéed with garlic, red onions, chopped Serrano 

peppers, lime, cilantro and a touch of cream

 Shrimp Campechana    11
Traditional Mexican shrimp cocktail

 Jane’s Mexican Wedding Soup    5
Chicken soup with green chiles, 

avocado and Mexican rice
 
 Mama’s Vegetarian Tortilla Soup    4

Thick tomato broth with poblanos and onions

 with grilled chicken    5

 Tijuana Caesar    9
Crisp romaine lettuce, pico de gallo and cayenne 

tortilla strips; tossed with Cotija and parmesan 
cheeses in our house spicy Mexican Caesar

 with grilled chicken    13
 with grilled salmon    14

 Ensalada Veracruz 14
Grilled chipotle-garlic shrimp, oranges, 

gorgonzola cheese and pico de gallo tossed with 
organic greens in our house-made mango dressing

 Carne Asada    19
All-natural Painted Hills sirloin steak, marinated and grilled 

with poblano peppers, onions and adobo mushrooms;
topped with melted jack cheese and Oaxaca sauce and 

served with Mexican rice and charro beans
 
 Puerco a la Eva    16

Tender, slow-roasted pork topped with fresh pico de gallo;  
served with warm flour tortillas and Mexican rice

 Torta de Mexico    13
Slow-roasted pork sandwich with smoky chorizo, melted provolone, 

black bean spread, fresh guacamole, sweet red onions and chipotle 
sauce; served with mango salsa and sweet potato fries

 
 Torta de Pollo 12.5

Grilled chicken breast, aged jack cheese, avocado and 
chipotle sauce with double-smoked bacon on foccacia bread; 

served with mango salsa and sweet potato fries

Pollo Poblano     15
Grilled, marinated chicken breast topped with  
creamy poblano sauce and melted jack cheese;  
served with seasonal vegetables and Mexican rice

Pollo de Mexico     15
Pan-fried chicken breast and eggplant with seasonal vegetables; 
served over Mexican rice and topped with poblano sauce, 
cheese, field greens and pico de gallo

Chicken Mole     13
Fire-grilled chicken breast smothered in house-made mole 
sauce and topped with sliced avocado and sesame seeds; 
served with Mexican rice and black beans
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Enchiladas
Your choice of two;  

served with Mexican rice and charro beans

 cheese with smoky Oaxaca sauce or red chile sauce    12

 chicken with creamy poblano sauce or tomatillo sauce    13

 beef with red chile sauce    13

 pork with smoky Oaxaca sauce or tomatillo sauce    13

 seafood with shrimp, scallops and avocado; 
 topped with creamy poblano sauce    14

Tacos
Your choice of two; 

served with Mexican rice and charro beans 

 chicken ranchero    11

 shredded beef    11

 roasted pork with mango salsa    12

 carne asada    13

Fajitas
Prepared sizzling with grilled poblanos and onions, guacamole,  

sour cream, pico de gallo; served with Mexican rice and charro beans

 chicken    15

 beef  16

 beef/chicken combo    16

 shrimp    17

 Ahi tuna    17

 veggie    15

PLATiLLOS TrADiciONALES

Vegetarian Enchiladas     13
Sautéed spinach, portabello and white mushrooms and  
sweet corn with aged jack cheese and topped with creamy  
poblano sauce and a drizzle of tomatillo sauce; served with  
Mexican rice and charro beans
 
Combinación de la Casa     15
Your choice of any taco paired with any enchilada and your choice 
of a pork tamale with Oaxaca sauce or chicken mole tamale;  
served with Mexican rice and charro beans

Chicken Chimichanga     14
Shredded chicken and jack cheese wrapped in a fresh flour tortilla 
and fried to golden; served with guacamole, sour cream,  
pico de gallo, Mexican rice & refried beans
 
Burritos     14
Your choice of meat with cheese, peppers and onions,  
beans and rice; served with Mexican rice and refried beans

 - grilled chicken with creamy poblano sauce
 - shredded beef with red chile sauce
 - roasted pork with smoky Oaxaca sauce
 - shrimp & scallop with Oaxaca and poblano sauce

Chile Relleno     12
Grilled chicken and cheese baked in a poblano chile on a bed of 
Oaxaca sauce; served with Mexican rice and charro beans

add one beef, chicken or pork enchilada 14
 
Mama Miriam’s Tamales     13
Your choice of two tamales, tender pork with Oaxaca sauce  
or chicken with mole sauce; served with Mexican rice  
and charro beans

Camarones Carlitos     17
Jumbo shrimp sautéed with garlic, lime juice and our house salsa; 
topped with queso fresco and served with Mexican rice and 
black beans
 
Ahi Tuna Flores     17
Lightly-seasoned and pan-seared rare; served with seasonal 
vegetables, adobo mushrooms and Mexican rice

Fresh King Salmon a la Caña     18
Sugar cane skewered, grilled and brushed with rum butter and  
ancho chile spice; served with Mexican rice and grilled vegetables 
  
Mariscos Jarochos     18
Sautéed chipotle shrimp, scallops and mussels, drizzled with  
pomegranate-balsamic vinegar reduction; served with  
seasonal vegetables, Mexican rice and mango salsa

Tacos de Pescado     14
Catch of the day served in fresh corn tortillas with crisp  
cabbage, onions, peppers and pico de gallo
 
Pescado Veracruz     M/P
Fresh fish of the day, prepared in the traditional Veracruz style  
with capers, green olives, onions and tomatoes

MAriScOS

We use only all-natural, hormone-free 

Painted Hills beef. Our salads are made 

with only organic greens and lettuces. 

We strive to support locally grown 

produce and sustainable seafood.

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne  
illness, especially if you have certain medical conditions.
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