
   Maracas
                      COCINA MEXICANA

LUNCH ~ BRUNCH ~ DINNER

maracascocinamx@att.net
2914 Main St. in Deep Ellum, Dallas TX 75226. Phone 214.748.7140



APPETIZERS
WHITE QUESO DIP - Low fat Sonoma jalapeno cheese with roasted red bell pepper and chopped fresh spinach   6.0
GUACAMOLE - Mashed avocados with cilantro and lime, topped with pico de gallo   7.0

CHICKEN NACHOS   9.5
Served with melted jack cheese, black beans, pico, 
guacamole, sour cream and jalapenos 
QUESADILLA ROSA   9.0
Grilled chicken breast and oregano flavored cheese, 
served with sour cream and marinara

SPINACH QUESADILLAS   9.0
Spinach, mushrooms and onions served with 
sweet ancho sauce and guacamole
MEXICAN SHRIMP COCKTAIL   9.5
With chopped onion, cilantro and avocado 
chunks

CEVICHE TOSTADAS   10.5
guacamole spread, lettuce, lime marinated white fish, shrimp, octopus, and pico de gallo

SOUPS & SALADS
TORTILLA SOUP (vegan)   6.0
Tomato based, with corn, vegetables, tortilla strips 
and avocado slice
CALDO DE POLLO   7.5
Large bowl with vegetables, fresh jalapenos and 
avocado slices
BLACK BEAN SOUP (vegetarian)   6.0
Pico de gallo, corn and drizzled with sour cream sauce

MARGARITA SALAD (chicken or beef)   10.0 
Julianne vegetables, tomatoes, purple onions, and 
sweet corn with cilantro dressing
SALMON SALAD   15.5 
Grilled pineapple, cherry tomatoes, purple onions 
with raspberry vinaigrette
TIO’S SALAD (breaded shrimp)   14.5
Cucumber, cherry tomatoes, spring mix with low 
fat yogurt vinaigrette

TACO STAND - Served three per order with vegetable stock rice and fat free black beans
PORK TACOS   9.0
Pulled pork with purple onions, pineapple, and cilantro
BRISKET TACOS   10.0
Slow cooked, served with cheese, cilantro, onions and lime

BEEF TACOS   9.0
Grilled beef fajita with pico de gallo and cilantro
CHICKEN TACOS   8.5
Shredded chicken, marinated with guajillo pepper 
and pico de gallo

FISH TACOS (2 per order)   9.5
Grilled tilapia, chopped lettuce, pico de gallo and chipotle mayo in wheat tortillas

BURRITOS - Served with rice and a side salad with white balsamic vinaigrette
BURRO DE MANE   9.5
Pulled pork, guacamole, pico de gallo, jack cheese 
and pinto beans

TEXAS BURRITO   10.0
Slow cooked brisket, pico de gallo, pinto beans, 
guacamole and jack cheese

ANGEL ENCHILADAS   9.5
Two potato enchiladas topped with 
spicy chipotle cream sauce

VEGETARIAN - Enchiladas served with vegetable stock rice and fat-free black beans

SPINACH ENCHILADAS    9.5
Topped with  mushrooms and onions, 
with tomatillo or chipotle sauce

CHA-CHA BURRITO   8.5
Spinach tortilla, guacamole, black beans, pico de gallo
and cheese, served with a small salad

DIAZ PASTA   9.0
Naturally flavored rotini, seasonal vegetables, 
garlic and olive oil with a cilantro-basil pesto

Rice..............1.90  
Beans...........1.90
Any Sauce....1.50
Queso...........1.85
Tortillas (4)..2.0
Spicy Sauce..1.75

SIDES

ENCHILADAS - All enchilada plates served with refried pinto beans and mexican rice
JOSE’S COMBO   10.5
One sour cream chicken enchilada and one 
beef enchilada with chili con carne BEEF ENCHILADAS   9.0

Topped with chili con carne and jack cheese

CHEESE ENCHILADAS   9.0
Topped with chili con carne and jack cheeseENCHILADAS DE POLLO   9.0

Your choice of: sour cream, tomatillo, 
mole or chipotle sauce
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Maracas cuisine



SIZZLING FAJITAS-Fajita entrees served with rice, black beans, pico de gallo, sour cream, guacamole & flour tortillas
      GRILLED CHICKEN   14.0     GRILLED BEEF   15.0          COMBO FAJITAS   16.0  SHRIMP FAJITAS   17.0 

PARRILLADA FOR 2 PEOPLE -   30.0
Sizzling beef skirt, chicken breast, jumbo shrimp and spicy sausage. Served with rice, black beans, sour cream, 

pico de gallo, guacamole and flour tortillas

HOUSE SPECIALTIES
MEXICAN LASAGNA   10.5
Layers of corn tortillas, roasted corn, chicken, whole black 
beans, pico de gallo and cheese in a two tomato-coulis
GREENE PASTA   13.5
Spinach-fettuccini, grilled chicken breast, corn, whole black 
beans, tomatoes, onions and bechamel sauce

GUISO DE PUERCO   12.5
Pork stew with chile serrano sauce, served with queso fresco, 
rice black beans and corn tortillas

CHICKEN POBLANO   14.5
Stuffed chicken breast with poblano pepper strips, mushrooms  
onions, topped with poblano cream sauce and queso fresco

POLLO EN MOLE   12.5
Chicken breast with our homemade sauce, served with rice, 
black beans and corn tortillas, topped with queso fresco

B.B.Q. SALMON   16.5
Grilled salmon, with chipotle B.B.Q., over sauteed vegetables 
and cole slaw

TILAPIA VERACRUZ   15.5
Grilled filet, Veracruz sauce with capers and olives,
served with rice and sauteed vegetables

SHRIMP RISOTTO   16.5
Sauteed shrimp, julianne vegetables, tomatoes, mushrooms, 
onion and our spicy chipotle crema over rice

RIB EYE RANCHERO   18.0
Grilled 8oz rib eye, with two jumbo shrimps and onions, 
served with salsa ranchera, rice and black beans

ENCHILADAS DE CAMARON   15.0
Stuffed with sauteed shrimp, calabaza and cheese, topped 
with chipotle sauce, served with rice and black beans

TEX-MEX SPECIALTIES
CHICKEN FLAUTAS   9.5
Garnished with lettuce, pico de gallo and guacamole sauce
topped with parmesan & served with black beans and rice
HOMEMADE TAMALES   12.5
Two spinach tamales topped with pork stew,
served with rice and black beans
TEX-MEX PLATTER   10.5
One crispy taco with ground beef, one sour cream chicken 
enchilada and one tomatillo cheese enchilada

MAIN STREET SPECIAL   13.5
Cilantro infused potato enchiladas, in a bed of poblano cream 
sauce, and topped with brisket, onions and mushrooms
PLATO DE EDGAR   12.5
Two cheese enchiladas with salsa rachera, topped with 
beef fajita. Served with rice and black beans
PLATO DE ITZMAN   12.5
Two cheese enchiladas with avocado sauce, topped with 
chicken fajita. Served with rice and black beans

Maracas cuisine

DESSERTS
GINGER FLAN..............................5.5
Topped with pecans and cajeta (dulce de leche)
CUATRO LECHES CAKE...............5.5   
CHOCOLATE MOUSSE  CAKE......6.5
CAJETA CHEESE CAKE..................6.5

BEVERAGES
COFFEE.......................................2.5
ICED TEA....................................2.5
SOFT DRINKS.............................2.5
MEXICAN COKE (12oz)..............2.5

17% GRATUITY ON PARTIES OF 5 OR MORE
A $2.00 CHARGE WILL BE APPLIED FOR SPLIT PLATES

SEPARATE CHECKS AVAILABLE FOR PARTIES OF 6 OR LESS
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SPECIALTY MARGARITAS

PERFECT MARGARITA   9.5
Patron Silver Tequila, Patron Citronge 
and fresh lime juice

MARACAS MARGARITA   8.5
Sauza Hornitos Tequila, Cointreau
and fresh lime juice

TEXAS CUCUMBER   9.5
Dulce Vida Organic Tequila, Cointreau, 
fresh lime juice and ,muddled cucumbers

PAMA RITA   9.0
Patron Silver Tequila, Patron Citronge, 
fresh lime juice and pomegranate juice

CHAMOYADA   9.0
Ambhar Platinum Tequila, Patron Citronge, 
fresh lime juice and chamoy sauce

THE LIZARD   9.5
El Tesoro silver, cointreau, fresh lime 
juice and a tequila jell-o shot. Straight up

MEXICAN MARTINI-RITA   9.5
Don Julio Silver Tequila, Cointreau, 
fresh lime juice. Served straight up

LA BOMBA   10.0
Frozen top shelf margarita with a 
“red light cube-fuse”

AVOCADO MARGARITA   11.0
Puro Verde Organic Tequila, Cointreau muddled with pineapple and avocado

TRY OUR FAMOUS NIGHTLY SPECIALS

TUESDAYS
Half price Tex-Mex Specialties
(No coupons Please!)
WEDNESDAYS
$3.50 Skinny-ritas, Frozen Margaritas,
& Well drinks. Also, $8.00 Chicken or Beef Fajitas
THURSDAYS
$4.50 Wells, Flavor Margaritas 
Half price appetizers - Excludes rocks margaritas
FRIDAYS
$3.50 Happy Hour all night long 
Includes: Frozen Margaritas, Well Drinks, Beer,
and House Wine
SATURDAYS
Live music with CHILO and the High Energy Band
(No Cover)
SUNDAYS
$4.50 Flavored Margaritas, Mojitos and Wells
JOIN US FOR SATURDAY & SUNDAY BRUNCH
$1.00 Mimosas (no limits)
$3.00 Frozen Margaritas
$3.50 Bloody Marys and Screwdrivers

WINE

REDS                                                     Glass     Bottle

Concha Y Toro (Chile) ................$5.5
Fruty with red plum & varietal characteristics

Lapostole Merlot (Chile) ...........$7.5    $26.0
Full and rich with black raspberry flavors

J Lohr Cabernet Sauvignon ......$8.5    $30.0
Rich red currant, strawberry and blackberry

Trivento Malvec (Argentina) ....$8.0    $30.0
Well balanced, sweet tannis and a velvet finish

WHITES                                              Glass     Bottle

Concha Y Toro (Chile) ..............$5.5
Tropical fruit flavors with a hint of vanilla

Casillero del Diablo (Chard).....$8.0    $28.0
Full-bodied with melon, and woody notes

Mezzacorona Pinot Grigio .......$7.5     $24.0
Dry and crisp with green apples notes

Beringer White Zinfandel ........$6.5     $23.0
Hints of strawberry, ripe cherries & citrus fruit

Veramonte Sauvignon Blanc ....$7.5    $26.0
Lemon and lime flavors with hints of crisp  
green apple
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