CAMNTIN

APPETIZER
[Available For Dinner Only["]

100 Chicken Empanadas
A traditional masa turnover filed with tequila
orange chicken and served with a honey babanero
dipping sauce.

101 Ahi in a Flash 8.95
Seared ahi rolled in en Fuego 5 chili powder, driz-
zled with cabernet butter and served with a crisp
jicama and mandarin orange salad in a cilantro
vinaigrette.

102 Camarones al Tiempo 8.95
Large sweet shrimp served warm in a zesty smoked
corn and cocktail salsa.

103 Queso Fundido 4.95
A festive blend of pepper jack, aged white ched-
dar, Mexican beer and chiles served warm.

104 Ranchero Skewers 6.95
Tender chicken in a pasilla barbeque marinade with
red onion marmalade, spicy chipotle sauce and
served with a crisp jicama and mandarin orange
salad in a cilantro vinaigrette.

105 Guacamole and Chips 4.95
Made fresh every day with ripe avocado and lime
then topped with salsa fresca and cheese.

106 Calamari Dedos
Lightly seasoned and breaded calamari steak
pieces served with cocktail sauce and yogurt salsa.

5.95

4.95

107 Nachos con Queso 5.95
Made with fresh chips, our 3 chesse blend,
jalapenos, salsa fresca, olives and sour cream
Add grilled chicken for $7.95

108 Ceviche Traditional 6.95

Citrus poached shrimp, scallops, cod, and snapper
with cucumber, tomato and cilantro tossed in a
zesty cocktail sauce.

SOUP & ENSALADAS
110 Chicken Tortilla Soup cup 2.95 bowl 4.75
111 Sopa del Dia 3.25 5.25

112 Chilled Grilled Salmon Salad 9.95
Fresh grilled salmon, chilled and served with
shaved root vegetables, mixed greens, sweet
onions, and capers with honey dijon dressing.

113 Caesar Salad 6.50
Crips romaine tossed with roasted pepitas, house-
made croutons and parmesan cheese with our own
traditional dressing.

Add grilled chicken for $8.50

114 Toasty Goat Cheese Salad 7.95
Blue corn meal dusted goat cheese pesos served
warm over mixed greens with sun-dried tomatoes,
caramelized onions and pepitas tossed with bal-
samic vinaigrette.

4 &Fﬁﬂll

115 Chicken Tostada Salad 9.50
Grilled chicken breast served over crisp romaine
with sizzling tomatoes, bell peppers, rice, beans
and cheese in a crispy pico de gallo tortilla bowl.

116 En Fuego Taco Salad 6.95
A festive mix of crisp romaine, sweet corn relish,
avocado, salsa fresca, black beans, cheese and fin-
ished with a Spanich sherry vinaigrette.

117 Dinner Salad 4.50
A fresh array of tender baby greens with cucum-
bers, cherry tomatoes and croutons.

COMBINATIONS

120 No 1 Combo 9.95
Chicken or beef rolled tacos (5) and a cheese que-
sadilla

121 No 2 Combo 11.95
One cheese relleno, one cheese enchilada, with
your choice of one mahi taco or chicken taco.

122 No 3 Combo 10.95
One bean burrito, one cheese tamale, with your
choice of one mahi taco or chicken taco.

TAMALES
Hand made with fresh corn and masa, topped with
tomatillo sauce and our 3 cheese blend, served with
canela rice and black beans.

125 Cheese Tamales 6.95
126 Grilled Chicken Tamales 8.95
127 Shredded Pork Tamales 9.95
128 Seafood Tamales 10.95

CHILI RELLENOS

A traditional relleno recipe w/ tomatillo sauce & our
23 cheese blend. Served w/canela rice and black beans.

130 Cheese Relleno 6.95
131 Grilled Chicken Relleno 8.95
132 Shredded Pork Relleno 10.95
133 Seafood Relleno 10.95

FAJITAS
A sizzling platter including bell peppers, tomato, and
onion accompanied by salsa fresca, sour cream, tor-
tillas, canela rice and black beans.

135 Vegetable Fajitas 9.95
136 Chicken Fajitas 12.95
137 Mahi Mahi Fajitas 12.95
138 Carne Asada Fajitas 13.95
139 Shrimp Fajitas 14.95
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SEASONAL ENTREE SPECIALS
[Available For Dinner Only ]

145 Carnitas Plate 13.95
Slow roasted pork sauteed in a chile verde sauce
and served with guacamole, salsa fresca, our 3
cheese blend, shredded lettuce, canela rice, black
beans and tortillas.

146 Carne Asada Plate 15.95
Marinated angus certified top sirloin, charbroiled
and served with guacamole, salsa fresca, our 3
cheese blend, shredded lettuce, canela rice, black
beans, and tortillas.

147 Honey Habanero Chicken 14.95
Tender chicken breast in a sweet and spicy glaze
served over smoked cheddar mashed potatoes,
baked summer squash and roasted corn relish.

148 Salmon Asado 15.95
Farm raised Atlantic salmon, oven baked and
served w/ a jicama-cucumber slaw, saffron rice, sea-
sonal vegetables & finished w/ a lemon dill aioli.

149 Blackened Snapper 15.95
Fresh red snapper served over smoked cheddar
mashed potatoes, seasonal vegetables and gar-
nished with a roasted pineapple tomatillo salsa.

150 Pepper Crusted Seared Ahi 18.95
Banded with chili oil, 5 pepper blend and fresh
herbs, over saffron rice, shaved root vegetable
salad and finished w/ a sweet cabernet butter.

BURRITOS
Rolled in a flour tortilla with salsa fresca.

155 Black Bean Burrito 5.50
with 3 cheese and crunchy tortillas

156 Grilled Mahi Burrito 7.50
with yogurt salsa and shredded cabbage

157 Grilled Chicken Burrito 7.50
with black beans and 3 cheeses

158 Shrimp Burrito 9.50
with yogurt salsa and shredded cabbage in a pico
de gallo tortilla

159 Carne Asada Burrito 9.95
grilled marinated beef, black beans, guacamole,
lettuce and 3 cheeses.

160 Carnitas Burrito 9.95
shredded pork with black beans, 3 cheeses, and
guacamole

161 Shrimp Burrito 10.50
with shrimp, scallops and select white fish, yogurt
salsa and shredded cabbage.

QUESADILLAS
Large flour tortilla stuffed with our 3 cheese blend
and green onion.

165 Cheese Quesadilla 4.95
topped with sour cream

166 Grilled Vegetable Quesadilla 6.95
zucchini, eggplant and roma tomatoes

167 Grilled Chicken Quesadilla 6.95
with marinated chicken breast

168 Shrimp Quesadilla 8.95
with seasoned shrimp in a pico de gallo tortilla

ENCHILADAS

170 Vegetable Enchiladas (2) 7.95
zucchini, eggplant and roma tomatoes

171 Cheese Enchiladas (2) 5.95

172 Grilled Chicken Enchiladas (2) 7.95

173 Seafood Enchiladas (2) 10.95
with shrimp, scallops and select white fish.

TACOS
Wrapped in warm tortillas with salsa fresca

175 Grilled Mahi Tacos (2) 6.95
with shredded cabbage and yogurt salsa in corn
tortillas

176 Grilled Chicken Tacos (2) 6.95
with black beans and cheese in corn tortillas.

177 Breaded Calamari Tacos (2) 7.95
with yogurt salsa and lettuce in flour tortillas.

178 Carne Asada Tacos (2) 8.95
with black beans, cheese and guacamole in corn
tortillas

179 Chicken or Beef Rolled Tacos (5) 5.95
with yogurt salsa and cheese in corn tortillas.

OTHER STUFF

200 Tomatillo Sauce .75

201 Black Beans .75

202 Canela Rice 75

203 Tortillas (4) .95

204 Cheese .75

205 Salsa (fresca or yogurt) 1.50

206 Avocado (slice) .95

207 Guacamole (side) 1.50
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