
E n t r é e
L A R E D O  Q U E S A D I L L A C L A S S I C  B U R R I T O

V E G G I E  Q U E S A D I L L A ( 2 )  S t r e e t  t a c o s

S O U T H W E S T  S A L A D J O H N N Y  G  

Your choice of chopped chicken or shredded
beef, mild green chiles with melted cheese

Soft flour tortil la fil led with choice of chicken,
ground beef or pork, mild green chiles, cheese,
tomatoes and scallions topped choice of sauce

Mild green chiles, onions, mushrooms, olives,
tomatoes, spinach, peppers, and melted
cheeses in a green spinach tortil la

Asada, Pollo, Carnitas, Al pastor, Beer Battered
cod, Tuna, Veggie, crispy chicken, birria, spicy
shrimp 

Fresh chopped Romaine lettuce, tomatoes,
red onion, avocado, tortil la chips and black
bean salsa; cilantro, corn, jalapeño, red
peppers

Blackened chicken breast served on a roll with
lettuce, tomato, American cheese and spicy
Cajun mayo. Served with French Fries

F L A N
Homemade caramel custard topped
with whipped cream

C h u r r o s
A Mexican warm fritter, fi l led with apples and sprinkled
with cinnamon sugar and topped with vanilla ice
cream

D e s s e r t

3931 WHITNEY AVE

HAMDEN,  CT 06519

(203)  230-4640

R E S T A U R A N T  W E E K  

P R I X  F I X E  M E N U

LUNCH $20

Pick one from each category below

S t a r t e r

DR INK

F o u n t a i n  D r i n k

-OR -

APPET I Z ER

H O U S E  M A R G A R I T A

Original, strawberry,
peach, mango, coconut,

raspberry

c h i l i

Ground Beef, celery, beans, mushrooms, onions,
peppers, and plenty of spices topped with melted

cheese, tomatoes and scallions 

E L O T E
Mexican Street Corn Grilled corn on the cob slathered

in a creamy cotija spiked sauce

T I J U A N A  T O P P E R S
Lightly breaded, deep-fried jalapeño stuffed with

cheddar and muenster cheese. Served with enchilada
sauce

B r o w n i e  S p e c i a l
Warm homemade brownie topped with
vanilla ice cream hot fudge and
whipped cream

F r i e d  C h e e s e c a k e  

Cheesecake wrapped in a flour tortil la, sprinkled
cinnamon, served with raspberry sauce and whipped
cream 



E n t r é e
M e x i c a n  s t e a k  Q u e s a d i l l a B I S T E C  R A N C H E R O

F A J I T A S ( 3 )  S t r e e t  t a c o s

D I A B L O  S H R I M P F R I E D  F I S H  T A C O S  

Sautéed NY steak with tomato, onions, jalapeno,
and melted cheese served on a flour tortil la, with
side of rice and beans

Strips of NY Steak sautéed with fresh jalapeño, onions,
tomato topped with sliced avocado served with corn
tortil las, rice and refried beans

Choice of chicken, beef, or veggie, served on a bed
of onions and peppers, topped with tomatoes and
scallions. choice of 3 sides

Asada, Pollo, Carnitas, Al pastor, Beer Battered cod,
Tuna, Veggie, crispy chicken, birria, spicy shrimp 

Sautéed jumbo shrimp with onions in a spicy
guajil lo sauce topped with sliced avocado served
with corn tortil las, rice and refried beans

Battered Cod served on 2 grilled soft corn tortil las, with
Monterey jack cheese, fresh avocado, Pico de Gallo and
drizzled with a chipotle sauce. Served with a side of
black beans

F L A N
Homemade caramel custard topped
with whipped cream

C h u r r o s
A Mexican warm fritter, fi l led with apples and sprinkled
with cinnamon sugar and topped with vanilla ice
cream

D e s s e r t

3931 WHITNEY AVE

HAMDEN,  CT 06519

(203)  230-4640

R E S T A U R A N T  W E E K  

P R I X  F I X E  M E N U

DINNER $35

Pick one from each category below

S t a r t e r

B r o w n i e  S p e c i a l
Warm homemade brownie topped with
vanilla ice cream hot fudge and
whipped cream

F r i e d  C h e e s e c a k e  

Cheesecake wrapped in a flour tortil la, sprinkled
cinnamon, served with raspberry sauce and whipped
cream 

S a n t a  f e  e g g r o l l s
Tender pieces of chicken with Monterey Jack
cheese, cilantro, jalapeños, red peppers. Southwest
sauce and black beans wrapped in a flaky tortil la

N A C H O S

E S Q U I T E S

T O S S E D  S A L A D

S O U T H W E S T  S A L A D

T A Q U I T O S  D O R A D O S

Tortil la chips covered with cheddar and Monterey
Jack cheeses, jalapeños, black olives, scallions,
and tomatoes

An off the cob version of elote. A staple on the
streets of Mexico!

Fresh greens, bell pepper, cherry tomato,
cucumbers and red cabbage

Fresh chopped Romaine lettuce, tomatoes, red
onion, avocado, tortil la chips and black bean salsa;
cilantro, corn, jalapeño, red peppers

Corn tortil las rolled and fil led with choice of chicken
or cheese, then deep fried until crispy. Topped with
lettuce, tomato, sour cream, queso fresco and
tomatillo


