SCAN FOR MORE INFO

4849 W 79" St « Burbank, IL 60459
(708) 907-3255

7101 S. Harlem Ave. - Bridgeview, IL 60455
(708) 924-4550



Best Margaritas!

Margarita

Chingona

= E]
Lg

Margarita
Chingona
Especial
Sm Mango-Chamoy
Jefa
= = de Jefas
Margarita Chingona - :
Reg. Sm 27%° Lg 39% Mango-Chamo
g 9 Mango-Chamoy Egspecial y

Especial Sm 35% Lg52%
(With bottle of tequila)
Mix flavor add $2%°
Where two of the best come together, ice
cold beer flipped upside down into our
margaritas made with our house tequila-

Regular
Mango-Chamoy Margarita

Reg. 16% Especial 22% Jefa de Jefas 41%
Mango margarita made with natural ingredients,
Tajin chile powder chamoy-and tequila.
.Gamished with dehydrated mango,’
orange and maraschino cherry

Premium Margaritas 19%
Made to order with
FRESH NATURAL INGREDIENTS and your
choice of premium tequila (blanco)
Make it ULTIMATE,

with Grand Marnier $3 extra

LIMON Lime
GUAYABA Guava
TAMARINDO Tamarind
GRANADA Pomegranate
PEPINO Cucumber
MORA Blackberry

Tequila Cocktails

Seiior Cantaro
Reg. 24% Especial 30%

Especial served with 50 mil tequila bottle

Cantarito Charro 13%

This is a classic Mexican tequila cocktail
with lemon, lime,and orange juices;
grapefruit soda, & Sangrita

Cantarito Borracho 19%
With lemon, lime, and orange juices;
grapefruit soda, Sangrita and a
small bottle of tequila

Cazuela Reg.19% Esp. 24%
Tequila with mix of citrus soda,
fresh juices and slices of fruit

Banderita 15%
Fresh lime juice, tequila & sangrita

Paloma 13*

Tequila-with-a mix of grapefruit
soda, and fresh lime juice

Tequila Sunrise 12%
Orange juice, grenadine & tequila

MORA AZUL Blueberry
FRESA Strawberry
MANGO Mango

SANDIA Watermelon
PINA Pineapple

Sefior
Cantaro

Cantarito
Charro

Cantarito
Borracho

Cazuela
Regular

Cazuela

Especial Sangria

House Margarita 14%
Made from concentrate & house tequila

* Lime « Strawberry « Mango

Margarita de Sandia
Con Chingadazo
de Tequila 23%

Watermelon margarita

Tablazo

Mezcalero 29*
Four flavor margarita
made with house mezcal

Margarita La

Gran Sefora 21%

Made premium
tequila and
Grand Marnier

Specialty
Cocktails

Mezcalita 18%
Made to order with
fresh natural ingredients
and our house mezcal.
Pick flavor at
premium margaritas list

- Mojito Reg. 14% Especial 18%

Rum, fresh spermint leaves and lime juice.
Your choice of flavor:

» Traditional lime * Strawberry « Kiwi
* Pineapple * Cucumber < Mango
Martinis 12%
Made with your favorite vodka
* Apple * Dry « Blue » Cosmopolitan
Pifia Colada
Sm 13% Especial Sm 17%
Lg 25% Especial Lg 37%
Especial includes one or two 50 ml bottle (s)
of Malibu coconut rum
Long Island Iced Tea 14%
Vodka; rum, gin, tequila, triple sec,
sweet & sour and a hint of Coke
Senor Pitufo 17%
Casa Noble tequila, Blue Curacao,
apple juice and a hint of lemon juice
Daiquiri 10%®
A classic Cuban rum cocktail
RENDE]
Fruity favorite made with red wine
and a blend of fruit juices. Your choice
of classic or pineapple sangria

Reg. 12% Add Vodka $3 Extra
Jumbo 29% Add Vodka $6 Extra

Mojito Especial
de Limén



Tequila & Mezcal

Premium Tequila Shots

*7 Leguas 11°® * Herradura Reposado 127

* 100 Aiios 9° * Herradura Aiiejo 12%

* 1800 10* * Hornitos Reposado 9°°

* Cazadores Reposado 10° * Hornitos Ariejo 9°°

* Cazadores Afiejo 11°® * Hornitos Conmemorativo 9°°

* Centenario Reposado 10 * José Cuervo 9%

* Centenario Afiejo 12%° * Patron Ariejo 13°°

* Cuervo Tradicional 9%° * Patron Reposado 127

* Corralejo 10°° * Patron Silver 12%

* Don Julio Afiejo 14°° * Tres Generaciones Rep. 11%°
* Don Julio Reposado 12% * Tres Generaciones Aficjo 11
* Don Julio Blanco 12%

* El Jimador Afijo 9%°

* El Jimador Reposado 9%

La Cava del Patron (Shots)

e Clase Azul Plata 21°

* Clase Azul Reposado 25%
* Clase Azul Aiiejo 98%

* Don Julio 70 15%

* Aha Toro Extra Afiejo 38°°
* Don Julio 1942 34°%

e Gran Patron Platinum 39°%
e Gran Patron Burdeos 59°%
e Gran Patron Piedra 50%

e Gran Cava de Oro 23%

* Gran Centenario 49°°

* Herradura Seleccion Suprema 495°
* Rey Sol 45°*

* Sauza Extra Afiejo 48°°

* 7 Leguas Antaio 41°

* 1800 Millenium 30%

MeZFI Clase Azul 3 Mezcal Clase Azul I
uerrero Mezcal Clase Azul Durango
San Luis Potosi .

\\//\ Mezca —
~\ 400 Conejos Espadin Joven 12%
R\'M\M = Scorpion f%eposefdo 14%

Scorpion Afiejo 16

Scorpion Afiejo Tobal 29%

MARISCOS ESTILO NAYARIT Casamigos 13°

Montelobos 17°°

Clase Azul Guerrero 992

Clase Azul Durango 89”

Clase Azul San Luis Potosi 99%°

dComo voy @ a’?wa el aleoliol,

Mmowameéaexywiado?



La Cantina del Chingon
COGNAC

Courvoisier VS 11%°
D'Usse 11°%

D'Usse XO 42%

Hennessy VSOP 11%
Hennessy Privelege 14°°
Hennessy Very Special 14%
Hennessy X0 Limited Edition 50
Martel VS 11%

Martel X0 23%

Martel VSOP 11%

Remy Martin VSOP 11%
Remy LUIS XIll 295

Remy Martin 1738 16
Remy Martin X0 23%

=

“Remy LUIS Xl 315 /-shot -
- jUn cognac digno
de reyes... digno de ti!

BRANDY

Don Pedro 11%
Presidente 11%
Torres 10 11%

VODKA

Absolut 10°
Belvedere 10°°
Ciroc 10°

Grey Goose 10%
Skyy 10%

UV Blue 10°%

GIN

Beefeater 11%
Bombay Sappphire 11%°
Tangueray 11%

Bacardi Superior 10%
Captain Morgan 10°

WHISKEY

~Buchanan’s 12 11%
Buchanan’s 18 18°%

Buchanan’s Red Seal 34%
Chivas Regal 10%
Jack Daniels 10%
Jack Daniels Select 16°°
Jameson 10%
Jameson 18 22%
Jim Beam Bourbon 10%
Johnnie Walker
* Black Label 11%
* Red Label 10%
* Blue Label 41%
* Blue Ghost & Rare  69%°
* 183 Gold Label 28
¢ Double Black 15°
Maker’s Mark 12%
Seagram’s 7 11%

LIQUORS
Baley’s 9% -
Grand Marnier 9%
Kalhua 9%
Rumchata 9%
Sambuca 9%



Cerveza BEER

DOMESTIC  IMPORTED g
55 Bucket (6) 28% 6% Bucket (6) 33% R
« Bud Light « Corona , ~ *Pacifico
» Budweiser » Extra « Light « Premier « Familiar * Corona
« Miller Lite « Pacifico * Victoria
e Coors Light * Victoria

9 - Tecate DRAFTS

» Sol Glass 4% Pitcher 19%

72502 BOTT|;5ES « Dos XX Lager « Modelo
4% Bucket (6) 21 « Modelo Especial - Negra Modelo
« Coronita « Negra Modelo » Pacifico :
« Modelito - Bohemia * Blue Moon Caguama

‘Micheladas

Michelada
Michelada de Tamarindo
Regular Michelada
--de Mango ¥

Micheladas Sm 11% Lg 18% Bombita 67 : = I

Made with beer, lime juice, assorted séquces, spices, * Michelada BOI‘:I;‘ll)gaSZO.
and peppers. Your Choice: Botanera 15%

* Regular » Tamarind * Mango
* = -
",
% Michelada Perra 18 ¢ LaViuda Negra 25% * El Sefior de Chela Cabrona 9%

Los Cielos 27%
With three raw oysters

Bebidas Sin Alcohol Sorr Drinks

Agua de Horchata Sm (16 oz) 4%° Lg (32 0z) 6%
Agua de Jamaica Sm (16 oz) 4%° Lg (32 oz) 6%
Limonada Sm (16 oz) 3% Lg (32 0z) 5%
Refrescos Mexicanos Mexican Bottled Soda 37
Coca Cola, Sidral, Jarritos, Sangria

Sodas de Lata CanSoda 2%

Coca-Cola, Pepsi, Sprite

Café Coffee 2%

Rusa Agua mineral preparada con limén, sal & Tajin 7%

% Seis Loco 54%




Para Empezar STARTERS

Empanadas
de Camaron Breaded
Regulares calamari
521 (':)::11(:2!81 Chichardn de Calamares 20%
95
Empanadas Shrimp empanadas PesF%ﬁgﬁger: 6 Calamari, your choice of:
de Camarén Regulares (4) 13% (8) 25% breaded or al gjllo Calamari al ajillo
Est. Nayarit ; 95 95 (garlic and guajillo
Nayarit (4) 15% (8) 28 SERPEr-5AI0S)
% Aguachiles Gon -
* Ostiones En 5 Ostiones Chingones > OstionesVenenosos-—== Balazos - 27% RaWBO?/!S?ezrg\f,it(hGgJrgpecial
Su Concha (6) 18% (12) 35 (6)19%  (12) 36% Raw shrimp marinated o) o6 oamished wi a shrimp
(6) 13%(12) 25% Raw oysters with With raw shrimp aguachile l?] lime J';'Ce and YOU(Vj
(marinated in lime juice & hot sauce) choice of green-or re
Raw oysters selllved octopus & shrimp and our special cucumber hotsauce  sauce & four balazos.
in their she i
iLo Mejor
el
MEJOR!
3 Camarones - Ceviche
Mix Sauce L0 Mejor ~ dePescado
Camarones Aguachile Negros ! delo - *
B IVEIOR! Ceviches————— * ~Torre'Sinaloa 28
% Camarones Aguachile Raw shrimp or fish marinated in lime With camarén aguachil (raw
Raw shrimp marinated in fresh lime juice and your choice of sauce Camaron  Shrimp Sm 16% Lg 30% shirimp marinated in lime juice
; Pescado  Fish Sm 14% Lg 27% & hot sauce), shirmp, octopus,
* Red sauce 21% « Green sauce 21% « White sauce 21%° Mixio Sm16% Lg 3099 raw .oyster), surimi,pscallogs
« Mix sauce 23% | - r 3% | Fish, shrimp and octopus with our special sauce
= °
de Marlscos Sm (16 02) Lg (32 0z)
Coctel de Gamaron Shrimp
Sm 16% Lg 28%
Coctel de Pulpo Octopus
Sm 17% Lg 30%
Coctel de Camaron y Pulpo
Sm18® Lg 32%
Shrimp and octopus
Vuelve a la Vida
: CTl?sLada - Tacos Sm19% Lg 34%
e (ge%sgnaﬁc a Fish 550 Sh rfimp 65 Shrimp, octopus & oyster 5
Pick your favorites, price is for each taco (Slr?pa Mtaguey tLg 32
, OCtopus, oysters,
TOSTADAS FRIAS: s, crab & scalops
Ceviche de Camaron Shrimp ceviche 9°° Mendigo Maguey
Ceviche de Pescado Fish ceviche 7°° Sm 180 Lq 28%
Camarén Cocido Shrimp 8 n adl
Mixta Mixed seafood 1 1°° Chopped shrimp and octopus (Served warm)
Camar6n y Pulpo Octopus & shrimp 10%®
Pulpo Octopus 10% et e
Callo de Hacha Mexican scallops (seasonal) 142 Camaron
TOSTADAS NAYARITA &Callente) Lt
Camaron y Pulpo a la Plancha 14 Coctel de

Shrimp and octopus Nayarit style (served hot) Camaron



AR

Shell-On 20% Peeled 24%
Caldo de Pulpo Octopus soup
Caldo de Pescado Fish soup
Caldo Siete Mares 27%

MARISCOS ESTILO NAYARIT

% THESE ITEMS ARE

COOKED TO ORDER
CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOQD,
SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

% ESTOS PLATILLOS SON COCINADOS
AL TERMINO DEL GUSTO DEL CLIENTE
CONSUMIR CARNES, AVES, MARISCOS,
0 HUEVOS CRUDOS O POCO COCIDOS
PUEDE AUMENTAR SU RIESGO DE
ENFERMEDADES
TRANSMITIDAS POR ALIMENTOS,
ESPECIALMENTE SI TIENE

Seafood combination soup: shrimp, octopus,
crab legs, mussels, scallops, fish, & clams

Pescados F/SH

Mojarra & Huachinango Al Gusto Estilos:
Whole tilapia fish and whole red snapper styles

Caldos SOUPS

_/\\!\///\\ Served wiyour choice of tortillas or garlic bread (2 slices)
.. Galdo de Gamaron. Shrimp soup

2595
21 95

Caldo Siete Mares

Prices marked *MP may vary
according to the current market
Los precios marcados con *MP pueden
variar para ajustarse a los costos
en el mercado

Caldo de
Camaron

DETERMINADAS

CONDICIONES MEDICAS * Frito  Fried

* Al Ajo Butter-Garlic sauce
* Al Ajillo - Garlic -Guajillo sauce

* A La Diabla Deviled spicy sauce
* Nayarit Nayarit style sauce

Mojarra

Huachinango A La Diabla Al Ajillo

Huachinango al Gusto = 36° @IF$»
Whole red snapper cooked to your liking

Mojarra Frita

Mojarra al Gusto 23%
Whole tilapia fish cooked to your liking

Huachinango a la Plancha 38% @iE®
Butterflied whole red snapper
cooked on the griddle

Huachinango
Mamalén

Pescado Mamalon

Mojarra 31%  Huachinango 47% (MP$»
Your choice of whole red snapper or tilapia fish, covered with
shell-on shirmp and potatoes in our special mix sauce

Filete ;
; Filete
deRﬁgﬁggos __ Filete Estigll?lt:yarit Ala Diabla
Pifia-Habanero
Steamed fish fillet stuffed with shrimp, « ALa Mantequilla Butter « Nayarit Nayarit style sauce 239

octopus, surimi, green pepper and cilantro

* Al Ajo Butter-Garlic sauce
* Al Ajillo  Garlic -Guajillo sauce
* A La Diabla Deviled spicy sauce

* Empanizado Breaded
* Veracruzana Tomato sauce
* Pina-Habanero Pineapple-habanero sauce




Platillos SEAFOOD ENTREES

Langostinos
ala Diabla

Langostinos al

Fresh prawns cooked to your liking

Langostinos
Estilo Nayarit

" Pulpo al Gusto 24% @F$

Octopus cooked to your liking

Gusto._30% @iFH

* Al Ajo Butter-Garlic sauce
* Ajillo - Garlic -Guajillo sauce

* A la Diabla Deviled spicy sauce
* Nayarit Nayarit style sauce

Camarones Al Ajo
Con Cascara

* A La Mantequilla Butter sauce
* Al Ajo Butter-Garlic sauce

* Ajillo  Garlic -Guajillo sauce

¢ Ala Diabla Deviled spicy sauce
* Nayarit Nayarit style sauce

Camarones
Empanizados

Camarones Al Gusto

Camarones
Momia

All served with salad, rice & garlic bread

*AlaPlancha On the griddle 22%
+ Al Ajo Garlic sauce 22%
* Ajillo  Garlic -Guajillo sauce

* Rancheros Tomato ranch sauce 299

+ Empanizados Breaded 24%
+AlaDiabla Spicy diabla sauce 22%

* Momia 25%
Jumbo shrimp with pepper-cheese
wrapped in bacon

Pasta Maguey 25%

Creamy spaguetti with shrimp,

octopus, scallops and mussels
and parmesan cheese

Paella 30%
Spanish rice served with mussels,
octopus, shrimp and scallops

Molcajete Maguey  44% @iED

Served with prawns,

mussels, crab legs, Cola de Langosta

camarones cucaracha and chapuzon Rellena de Mariscos

Estilo Nayarit

Piiia Rellena 26*°
Fresh pineapple stuffed
with shrimp, octopus, scallops,
surimi-and bell peppers
topped with melted cheese

Cola de Langosta
Rellena Al Gusto 89%

Lobster tail stuffed with shrimp,
octopus and surimi.
Cooked to your liking:

* Al Ajo Butter-Garlic sauce

* Al Ajillo  Garlic -Guajillo sauce

* A LaDiabla Deviled spicy sauce

* Nayarit Nayarit style sauce

* Crema de Hongos Creamy mushroom sauce




Para Compartir PLATTERS TO SHARE

~ Fa = : H - 95
3% Los Mochis Served Cold! 78% 3 Bucerias. Served Cold!139% W S orerescancd ool To+
Octopus, raw shrimp aguachil style, Octopus, raw shrimp aguachil style, = opcsoﬂ:]s; A 'af]tg géele g
scallops, tuna and boiled shrimp scallops, tuna and boﬂqi_ghnmp srTrtrhp, raw oysters, black sauce raw oyster balazos
Langostinos Estilo Nayarit Patas de Jaiba Pulpo Encabronado 41% %E®
| A Tray 69% Jumbo 149% MP$» e e ik
Half Tray 34% Full Tray 65% Jumbo 129% MPS Cra){) legs Nayart Syle i Octopus stripes in a spicy guajillo
Nayarit style with our house red sauce g, and Huichol sauce

our house red sauce

e TLe— =3 =

Chapuzon del Mar Sm 39%-Lg 76% @P» Mejillones : Camarones Cucarachas
Shrimp, octopus & oysters in our Mussels Nayarit style - - Deep fried shelled shrimp in our hot Huichol sauce
special red mild sauce Sm25% Md 39% Lg-72% In their shell 39% Peeled 45%

% THESE ITEMS ARE

COOKED TO ORDER
CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOQD,
SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS
ESTOS PLATILLOS SON COCINADOS
AL TERMINO DEL GUSTO DEL CLIENTE
CONSUMIR CARNES, AVES, MARISCOS,
0 HUEVOS CRUDOS O POCO COCIDOS
PUEDE AUMENTAR SU RIESGO DE
ENFERMEDADES
TRANSMITIDAS POR ALIMENTOS,
ESPECIALMENTE SI TIENE
DETERMINADAS
CONDICIONES MEDICAS

Mariscadas PLATTERS tanostinos Charos el e @

Mariscada del Patron (Serves 2-3 people) 105% Con Mejillones e ngtvggﬁsm;gi?i‘;i_
* Prawns (Sm)  Chapuzon del Mar (Sm), + Shrimps “cucaracha” style Sm 45% Lg 86°% @B N ok B RG for 12%
Mariscada Perrona (Serves 3-4 people) 145% iy e
» Prawns (Sm) * Chapuzon (Sm) yarr gy
* Charola del Mar (Sm) « Shrimp “Cucaracha” style Priczg ma:rktehd *MP may vary

- . , accoraing to the current marke
Mariscada del Chingon (Serves 4-6 people) 205% Los prgcios%ar_cados con *MP pueden
* Prawns (Lg) * Chapuzén (Sm)  « Charola del Mar (Sm), variar para ajustarse a los costos

« Shrimp “Cucaracha’ style + 3 Crab Legs Nayarit style en el mercado



Bolsas del Placer
Pleasure Bags

Preparadas al Momento con papas, elote y
su eleccion de mariscos. Cocinadas con su sazon favorito

Cooked in the moment with potatoes, corn, and your
choice-of seafood, with your favorite seasoning

SAUCES
. Garlic
. Butter
. Guajillo pepper & garlic
. Nayarit style
. Extra hot

CAMARON QUE SE DUERME SM 42° LG 82%

A Camaron entero con cascara
CAMARON QUE SE DUERME Shell-on head-on tail-on shrimp

PATA CON CAMARON 69°° @iP§
Camaron entero con cascara y patas de jaiba
Shell-on head-on tail-on shrimp and crab legs

PA’” ECHAR PATA Price per person 79°° @iiP$
Patas de jaiba Crab legs

LA VIAGRA sSM 64 LG 119° ‘MPS

Pulpo, camaroén entero con cascara, langostinos,
pata de jaiba, callo de hacha y mejillones
Octopus, shell-on head-on tail-on shrimp, prawns,
crab legs, scallops and mussels

BOLSA CABRONA 149° ‘MRS

Pulpo, camardn entero con cascara, langostinos, pata
de jaiba, callo'de hacha, mejillones, 2 colas de langosta
Octopus, shell-on head-on tail-on shrimp, prawns,
crab legs, scallops, mussels and two lobster tails (6 0z)

LA MAS MENDIGA - Serves 3-4 people 245°% “MPS
Pulpo, langostinos, pata de jaiba, patas de cangrejo rey
(por temporada), camardn entero con cascara, callo de
hacha, mejillones, almejas y 4 colas de langosta (6 0z)
Octopus, prawns, crab legs, king crab legs (seasonal),

PATA CON CAMARON shell-on head-on tail-on shrimp, scallops, mussels,
clams and 4 lobster tails (60z)

CONSUMER ADVISORY AVISO AL CONSUMIDOR
Before ordering these dishes, Antes de ordenar estos
take note that they are served platillos, tome nota que

inside a plastic bag. son servidos dentro
We use whole shrimp: de una bolsa de plastico.

SHELL-ON « HEAD-ON ¢ TAIL-ON Utilizamos camaron entero con
in our bags, following the cascara en nuestras bolsas,
traditional recipe siguiendo la receta tradicional

NO SUBSTITUTIONS NO SUSTITUCIONES

WE DO NOT NO SE ACEPTAN
ACCEPT RETURNS DEVOLUCIONES

MP$

Prices marked *MP may vary
according to the current market
Los precios marcados con *MP pueden
variar para ajustarse a los costos
en el mercado

LA VIAGRA




S — g \\
LosMagueye§

iPuritito Zarandeado!
Seafood specialties From-Our<Grill-= Nayarit Style

Camarones
Zarandeados

Dinner 24%
Filete de Mojarra Zarandeada 22% - Giilled shrimp, choice of

Tilapia fillet on the grill Nayarit style zarandeado sauce or garlic sauce -
Ostiones Zarandeados
(6)18%  (12) 35% Pulpo Zarandeado 49% @ik$

Grilled oysters Grilled octopus

zarandeado sauce

Pescado Zarandeado' 52% @iiP$

Cola de Langosta

Zarandeada 85%
: Grilled Iobste[ tail

™,

Charola de Camarones

Zarandeados Sm 45% Lg 89%
Grilled shrimp, choice of
zarandeado sauce or garlic sauce

Charola Zarandeada 175% WS

Grilled whole fish with red sauce Octopus, red snapper, shrimp, oysters prepared with seafood
iDE LO MEJOR DE NUESTRAS ESPECIALIDADES! mix. All grilled with our special salsa zarandeada.

Bean tacos, pico de gallo and guacamole



Parrillada

~ 4

LosMagueye§

MARISCOS ESTILO NAYARIT

< Delicias

Mexican

* Parrillada
Serves 2 44% e Serves 362% o Serves 4 89% MP$

Served with skirt steak, marinated pork, chicken breast, shrimp,
grilled onion, and melted cheese in poblano pepper shell.
Served with rice and beans on the side

* Molcajeteada 39%
Served with skirt steak, home-made chorizo, chicken breast,
nopal cactus, grilled onions, grilled jalapefio pepper, and cheese.
Served with rice and beans on the side

Molcajeteada

Prices marked *MP may vary
according to the current market
Los precios marcados con *MP pueden
variar para ajustarse a los costos
en el mercado

— Mexicanas Delicacies

Flautas de Pollo  18%
Golden.crispy.flautas filled.with.chicken

Enchiladas Verdes o Rojas 18%
Green or red sauce enchiladas

Chiles Rellenos (2) 18%

Stuffed poblano peppers, served with rice, beans and salad
Cecina a la Mexicana Cured beefsteak  20%
Milanesa de Pollo- Breaded chicken breast 20%

Bistec a la Mexicana 20*°
Steak Mexican style, seasoned_v_vith_ tomato apd onion

% THESE ITEMS ARE

o e COOKED TO ORDER

e CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOQD,
S SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

% ESTOS PLATILLOS SON COCINADOS

AL TERMINO DEL GUSTO DEL CLIENTE
CONSUMIR CARNES, AVES, MARISCOS,
O HUEVOS CRUDOS O POCO COCIDOS
= PUEDE AUMENTAR SU RIESGO DE
ENFERMEDADES
TRANSMITIDAS POR ALIMENTOS,
ESPECIALMENTE SI TIENE
DETERMINADAS
CONDICIONES MEDICAS

Flautas
de Pollo



Nuestras Famosas Tablas
Our Famous Skillets

i *
* Carne Asada Carne Asada
Carne Asada Con Con Gamarones Con Camarones
Langostinos 43% Zarandeados 45% Momia 45% °** CarneAsada Con
Skirt steak with prawns Char-broiled steak with your Skirt steak with shirmp Chapuzon 43%
Nayarit style choice of: grilled shrimp or wrapped with bacon Skirt steak with seafood

% -Carne Asada
Con Pata 43%

Skirt steak with one crab leg

Order an extra
crab leg @MP$

* Carne Asada

Con Mejillones 39%
Skirt steak with mussels

PechugaAla
BE R VEE!

Pechuga Maguey = 32%
Chicken breast served with grilled
nopal-cactus, Méxican sausage
and a stuffed Poblano pepper

Pechuga Al Carbon

Reg. 24% Tampiquefia 27%
Chicken breast, guacamole, rice,
beans, & grilled jalapefio pepper.

Tampiquefia served w/1 enchilada,

Fajitas
Mixtas

FAJITAS!!!

Fajitas de Pollo Chicken fajitas 25%
* Fajitas de Res Steak fajitas 28%
Fajitas de Camaron = Shrimp fajitas 30%°

Fajitas Mixtas 29%

Mix-Fajitas-Your choice of Beef-Chicken OR Steak & Chicken

* Add shrimp for $4 extra

butter-garlic sauce shrimp

* Garne Asada

Con Flautas 36%
Skirt steak with chicken flautas

Skirt steak, enchilada, guacamole, rice,

mix Nayarit style (Chapuzon)

Pechuga Agave 24%
Chicken breast w/poblano pepper strips covered with
melted cheese and red sauce, served with rice, beans,
grilled jalapefio pepper, grilled onions, and fries

Came ala ¥

Tampiquefia 5 I
Combinacion
Los Magueyes 39%
Char-broiled steak, rice, beans, grilled
jalapefio pepper, grilled onions, grilled
nopal, Mexican sausage and stuffed

* Carne Al Garbon
Reg. 32% Tampiqueria 35%

beans, and grilled jalapefio. Pobl
Tampiquefa served w/1 enchilada, i
*
Combinacion

Suprema 49%
Our Signature dish: Lobster
tail stuffed with mixed
seafood, skirt steak, white
rice and vegetables

Extra Steak (6 oz)

6 oz de carne adicional a su platillo:

$12
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MARISCOS ESTILO NAYARIT

@

@& Arrachera
Con Huevos

i — T

Tacos cun 3 Dinﬁermsw Desayunos Breakfast

EXTRAS: @ Gecina Con Enchiladas 17

T Delicious marinated beef steak with your choice
Aguaates Sloiano S0 Eriples- Bens et of red or green enchiladas (Sorry-no combinations)

Queso Cheese 25¢ ___Arroz Rice 30¢ ; i s .
Crema Sour cream 30¢ D —— e ~&-Huevos.Con Chorizo Eggs with Mexican sausage 122
y e & Huevos Con Tocino: Eggs with bacon 11%°
OPCIONES DE CARNES: : @ Huevos Rancheros Eggs sautéed with ranchero sauce 11%°
. ésagia Séeakd %95 — - CP:?]St?r M&rlngted pork Chilaquiles Corn tortillas chips covered with sauce & cheese 11%°
* Cecina Cured beef stea * Chorizo Mexican sausage . : 95
* Picadillo Ground beef * Vegetariano Vegetarian & Chilaquiles Con Carne Asada 18

- Corn tortillas-chips-covered with-sauce, cheese and grilled steak

* Poll hick -
— sle e & Huevos Con Cecina ;Especial Los Magueyes! 15%

ﬂ/. Three eggs in ranchero tomato mild sauce with cured steak (cecina),
served with rice, beans, and salad

SpGCIa Ity TaCOS : ; @ Huevos Con Arrachera ;La Chingoneria del Patron! 19%

Taco Los Magueyes 4% Three eggs in ranchero tomato mild sauce with skirt steak,
La carne de su preferencia, queso, crema y aguacate served with rice, beans, and salad
Your choice of meat, cheese, sour cream, and -avocado - % THESE ITEMS ARE
Cecina en salsa roja, aguacate y queso - - . g - ] CON?/IUE'XJI%(,;FBéAL\jVL'IQRs(,USNE?&%%OD?KED
Cured steak in red sauce, cheese, & avocado - = = 2 SHELLFISH, OR EGGS MAY INCREASE
. — e i YOUR RISK OF FOODBORNE ILLNESS,
TOS ta das e — ESPECIALLY IF YOU HAVE CERTAIN
s MEDICAL CONDITIONS
Your ch0|ce 495 Asada 5%
ESTOS PLATILLOS SON COCINADOS
Includes your choice of meat and beans, R T o A %I-\LTERMINO DEL GUSTO DEL CLIENTE
cheese, sour cream, lettuce and tomato. CONSUMIR CARNES, AVES, MARISCOS,
Dinner Hea g
Dinner are served with rice, beans and salad on the side ® ENFERMEDADES
; . Chilaquiles TRANSMITIDAS POR ALIMENTOS,
OPCIONES DE CARNES: Meat options, same as TACOS q : ESPECIALMENTE SI TIENE

Rojos T

DETERMINADAS

B t " _ CONDICIONES MEDICAS
95 95 = :
- UI‘r4I50 qs Your choice 12* Asada 14 EXtI‘-aS Side Orders
inner extra - =

Dinner are served with rice, beans and salad on the side : gﬁ(ihoi\ R(:’g. - : Aemeat 929:(1 Lamna. S crear:ﬁ 2

OPCIONES DE CARNES: Meat options, same as TACOS Hies AsAdos Glieee e —-useamnle. -6
Pan de Ajo Garlic bread 2 Aguacate Avocado 3%
Cebollitas Griled onions 2% Pico de Gallo 4%

TOHas vour choice 1% Asada-13% Queso Chesse 2% Chips-& Salsa. 5%

Includes your choice of meat and beans, cheese,

sour cream, lettuce and tomato Postre D esse n«.

Dinner 4% extra : - . -
Dinner are served with rice, beans and salad on the side Flan Vanilla custard 5

OPCIONES DE CARNES: Meat options, same as TACOS Celebration Kit

Your choice of muffin OR flan
with a multi color sparkler candle 9%
Add house-tequila mix shot 5%

@ CONSUMER ADVISORY @AVISO AL CONSUMIDOR
The lllinois State Department of Health advises that eating raw or under El Departamento de Salud del Estado de lllinois anuncia que el comer
cooked meat, poultry, eggs or seafood poses a health risk to everyone, but alimentos crudos o semicocidoscomo carnes, aves, huevos, pescados y
especially to the elderly, young children under age 4, pregnant women and mariscos, pone en riesgo la salud de todo individuo, pero especialmente a
other highly susceptible individuals with compromised immune systems. ancianos o nifios menores de 4 afios, mujeres embarazadas u otros individuos
Thorough cooking of such animal foods reduces the risk of illness. con sistema inmunol6gico especialmente vulnerable. El completar tiempos
FOOD ALLERGY NOTICE de coccidn adecuados reduce el riesgo de cotraer enfermedades.
Please be advised that food prepared here may contain these ingredients: AVISO SOBRE ALERGIAS A LOS ALIMENTOS
milk, eggs, wheat, soybbean, peanuts, tree nuts, fish and shellfish La comida que se prepara aqui puede contener estos ingredientes:

leche, huevos, frijol de soya, cacahuates, nueces, pescado y/o mariscos
Precios no incluyen impuestos y estan sujetos a cambio sin previo aviso
18% de cargo por servicio sera anadido a grupos de 6 6 mas adultos

Prices do not include tax and may change without notice
18% service charge will be added to parties of 6 or more adults

ESPECIALISTAS EN MENUS PARA RESTAURANTES: Photography * Design « Printing: ( 773) 317-8538



