9 Entremeses starters) @,

Queso Fundido
Melted cheese with Poblano Peppers,

chorizo and flour tortillas 12,75

Gorditas

Corn cakes, stuffed with chorizo, potatoes
and arugu[a, toPPcd with c!‘ripo‘dc sauce
and sour cream 10,50

Taquiza
Taco trio gea’turing beef taco with chf}:)ot!c salsa,

roasted chicken taco with salsa verde
and Chilorio (marinated Pork) taco with

cream and queso fresco 1.25

G\@@g Parrillada

“La Hacienda”
Mixed gri” offeri ng New York stri]:), chicken

al pastor, chorizo and vegctablcs,

served with beans and fresh salsas
+9.95

SO

Platos Principales

Crema de Elote
Corn cream soup served with Julianne

SPECH tortillas, roasted corn kennels

and Mexican sour cream 7725

Camarones a la Parrilla
Grilled 5l'|rimP served over caramelized Pineapplc

and chile de arbol sauce 12.50

Ensalada de la Hacienda
Spinach salad with queso 1Crcsco, tomatoes,

Pomegranatc, ane nuts and avocacﬂo}

with mustard vinaigrctte clrcssing 8.00

Del Mar
Mixed gri” o{:]Ccring sl'm'mPJ fish,
sca”oPs and vcgctchs, served
with beans and fresh salsas
49,94

G\

All entrées served with fresh homemade corn tortillas and rice.

Costillas en salsa de Chile

Braised short ribs, served with Potato puree
and chile de arbol sauce 26.50

Tacos de Camarones

Fried shrimP, chiPotlc-lfmc aioli, cabbagc, lime and

salsa vcrdc, all served over flour tortillas 2595

Pollo al Pastor
Achiote marinated chicken served with roasted

vcgctab]es, beans and PincaPP|e relish 2495

c© Postres

Mousse de Chocolate

Choco(ate mousse anc:! a]mond lf)l"i‘ttlﬁ CBHC]H 8.00

Empanada de Manzana

Puff pastry filled with sautéed caramel aPP|cs, served with
dulce de leche ice cream and cajcta (carame! sauce) 7.95

Puerco en salsa de Ciruela
Grilled Pork rib eye, served with carrot puree,

caramelized onions and P]um sauce 26.50

Pescado a la Talla
Grilled ti]al:)ia served with esquitcs

(roasted corn), noPalcs (cactus leaves)

and mango C_I'rutncg 2493

%

Helado de Maiz

Corn ice cream served with

candied popcorn 6.50

Nieves
Traditional Mexican sorbets 6.25

ALLFOOD ITEMS ARE COOKED TO THE RECOMMENDED FDA FOOD CODE TEMPERATURES,
UNLESS OTHERWISE REQUESTED. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH,

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS, WE ARE HAPPY TO DISCUSS
AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUEST.

Refills on soft drinks, coffee and tea. An 18% service charge is added to parties of 6 or more. 10/3/12



