
entradas 
el pulpo rojo $11.50

Grilled octopus, served with a creamy chipotle sauce.

macho NachoS $10
Corn tortillas topped with monterey jack cheese,  
refried beans, salsa fresca, sour cream, lettuce, pickles 
jalapeños and our house-made guacamole. 
Choice of beef or chicken add $2

Sopes $9.50
Soft corn tortillas topped with salsa, shredded beef,  
and queso fresco.

EMPANADAS $9.50
Fresh cornmeal pockets stuffed with potatoes,  
salsa, and your choice of meat. Choice of ground 
beef or tinga with chipotle adobo sauce

QUESO FUNDIDO $9
A Mexican-style cheese dip. Served with  
warm flour tortillas. Add chorizo $1.50

el huipil wings $9
8 chicken wings served with a 
creamy chipotle dipping sauce.

house made Guacamole & chips $6 
 

Sopas
Authentic Mexican Pozole $6
Traditional Mexican soup. White hominy, pork, lettuce, 
onions and lime.

BLACK BEAN SOUP $5.75
Slow cooked Mexican black beans with queso fresco 
 

ensaladas
+ chicken $4.00 + beef $5.00 + shrimp $6.00 

TACO SALAD $8.50
Lettuce, tomatoes, onions, black beans, queso fresco, 
and sour cream in our house-made tortilla shell.

MEXICAN SALAD $8.50
Fresh avocado, tomatoes, onions, and black beans  
on a bed of romaine lettuce.

MAIN DISHES
*El Huipil Steak Rib eye steak topped with grilled onions, chile toreado, and guacamolillo sauce. 

*SIZZILING FAJITAS Fire-grilled bell peppers, onions, and your choice of meat. Served with all the   

BURRITOS All burritos are served with a choice of:
chicken | beef | carnitas | pastor | chorizo | vegetables | 
chile verde | shredded beef | lengua | shrimp  | 

El percheron burrito $12
Your choice of filling along with monterey jack cheese, rice, 
refried beans, sour cream, pico de gallo, and the house 
guacamole in a flour tortilla. Choice of green or red salsa

Traditional BURRITOS $10.50
Your choice of filling along with cheese, rice, pinto beans, 
sour cream, pico de gallo, and the house guacamole in a 
flour tortilla.

tACOS    All tacos are served with a choice of:
chicken | beef | carnitas | pastor | chorizo | vegetables | 
chile verde | shredded beef | lengua | 

TACOS $3
Your choice of filling along with onions, cilantro, and 
a wedge of lime in a corn tortilla. 

del mar
*arroz a la marinera $16.75
A mix of shrimp, calamari, and mussels served 
in a tomato sauce with rice and avocado.

*Octopus VERACRUZ $16.50
Octopus sautéed in a mix of tomatoes, celery, 
and a special Mexican sauce. Served with rice.

Camarones Al Ajillo $16.25
Sauteed garlic shrimp and mushrooms served 
with rice and refried beans.

Camarones Huatulco $16.25
Spicy shrimp in a chipotle sauce. 
Served with rice and refried beans.

Baja TACOS $14.75
Your choice of seafood with cilantro, tomatoes, 
cabbage, and a creamy chipotle sauce in corn 
tortillas. Side of rice and refried beans.
Choice of breaded or grilled tilapia or shrimp

*CEVICHE $14
Fresh tilapia marinated in lime juice. Served 
with tomatoes, cilantro, jalapenos, avocado, 
and tortilla chips. 

sides
Chips & salsa $3.50
guacamole  lg/ $4.50 sm/ $2
rice $2
Beans $2 (refried or black )
Pico de gallo $2
Extra cheese $1.25
sour cream $1.25

Enchiladas + Quesadillas
Our enchiladas and quesadillas are served  
with a choice of: chicken | beef | carnitas | chorizo 
| vegetables | chile verde | shredded beef | shrimp | 
green or red salsa 

ENCHILADAS $12.50
Your choice of filling along with monterey jack 
cheese, refried beans, rice, and lettuce in  
corn tortillas.

Quesadillas $10.50
Your choice of filling along with monterey jack 
cheese, pico de gallo, lettuce, sour cream, and 
the house guacamole in flour tortillas.

VegetarianO
ENFRIJOLADAS               $12.25 
Black bean sauce, onions, rice, and sour cream in 
warm corn tortillas.Choice of monterey jack cheese 
or vegetables
 

calabacitas            $12
Zucchini stuffed with mushroom, corn, carrots, onions, 
cheese, rice, and black beans. Topped with green  
tomatillo and a homemade Mexican cheese sauce. 

GREEN ENCHILADAS            $11.50
Spinach, monterey jack cheese, black beans, rice, and 
pico de gallo in grilled corn tortillas. Topped with the 
house green sauce.

TOFU BURRITO        $11.25
Sauteed tofu, vegetables, rice, black beans, cheese, 
sour cream, and the house guacamole in a flour tortilla.
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  fixings. Choice of steak, chicken or shrimp

*frida steak  Sirloin steak tips, sauteed with onions, tomatoes, cilantro, peppers, and 
  guajillo sauce. Served with rice and black beans.

*CARNE ASADA Charcoal-grilled “Sonora-style” steak. Served with rice, refried beans,
  pico de gallo, warm corn tortillas, and the house guacamole.     

  ALONSO’S MOLE Chicken in a mole sauce, served with rice and beans.

 EL ADOBADO Grilled pork marinated in chile sauce. Served with beans, pico de gallo, 
  and warm flour tortillas.   

  LENGUA ENTOMATADA Traditional dish of beef tongue in a tomato sauce. Served with rice,    
  refried beans, lettuce, pico de gallo, and warm corn tortillas.

  POLLO A LA PLANCHA Grilled chicken breast served with rice, refried beans, pico de gallo, 
  and the house guacamole.    

  CHILES RELLENOS Hand-roasted poblano peppers stuffed with cheese and pan-fried. 
  Served with tomato sauce, rice, refried beans, and warm corn tortillas.

  FLAUTAS DINNER Your choice of filling along with rice, refried beans, lettuce, pico de gallo, 
  sour cream, and cheese in hard shell corn tortillas. Choice of chicken or beef   

  CHIMICHANGA Your choice of filling along with pico de gallo, rice, refried beans, 
  tomato sauce, sour cream, and the house guacamole in crispy fried flour tortillas. Choice of  
  chicken, pork, or shredded beef  

  CARNITAS MICHOaCAN Flavorful pulled pork served with pinto beans, spicy salsa, 
  fresh cilantro, and warm corn tortillas.

  DIEGO ENAMORADO Chicken tamale and beef tostada. Served with rice and refried beans.

  SONORA QUERIDA Chicken enchilada and chile relleno. Served with rice and refried beans.
  Choice of green or red salsa

  TAMALES DINNER Shredded chicken cooked in a traditional corn husk with fresh cornmeal.     
  Served with refried beans. Choice of green or red salsa

*These items are cooked to order and/or are served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborned illness. Before placing your 
order, please inform your server if anyone in your party has a food allergy.
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