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APERITIVOS
~ APPETIZERS ~

NAGKES MANOLO S 12MSALSADEIMOICAIETES gs

Totopos, carne asada, pollo asad0, chorizo,  Made to order, grilled tomatoes, grilled

& griled shrimp, melted cheese. pico Srool and fresh chairo, Homacren ™
| || | and sour cream. forthepmad totoposi
2TOSTADASIDE(CEVICHE! o MANGOUETE:S
@AYV (SHRIMP) NQUESOIFUNDIDG)
PESG‘ADO (FISH) % Blend mozzarella and oaxaca cheese, B
{ Lo h emade chorizo.
NCUACAMGUE[DINAM T NS B

nd grilled shrimp on top. CAMARONESIGRATINADOS$10

it Skillet pan-seared shrimp, onions, garlic
OSUEHRS 6for(Y) and chipolte.

QUESOJASADO, g‘

_ queso fresco, salsa verde
AMARON 1$14) &mmhtimms(c:mm). e

TACIIOS LA PEUTRA 1$7)
Deep fried taquitos two potatoes,
(21 (6) w two refried beans, sour cream, quesco fresco.

BEBIDAS
~ DRINKS ~ ¢

SOFTiDRINKSJAND) : ; $21
- ; g R Beer, Mellow Yellow,

HOTDRINKS C:i
Espresso; Cappuccino}Latte
HORCHATA
MANOLETE;SICATTE
AGUADEFJAMAICA
NON-ALCOHOLIC

B

MOIITOMVIRGIN
NON-ALCOHOLICIDAIQUIRI

VIRGINIMICHELADA
CERVEZAY FBEER{IIMPORTED

00 098 282893

DOMEST|IC

DRAET IMPORTED
DOMESTICIDRAFET;

KID’'S MENU
~12 YEARS & UNDER ~

KID;SISOETIDRINK

| PIZZA
|| QUESADILLA
AC-N-CHEESE




INNOVATION <& LOGAL & BRESH T

ALMUERZO

~ LUNCH 11:00 AM - 3:00 PM ~ N
$IRIOSIDOSITACOS 510,

Grilled chicken or beef, refried beans, Yourchoicechickmmdmmor
lettuce, tomatoes and sour cream. pastorandﬁcembemhmm

with cilantro,onion
CUECMANMATIO G e e,
Chicken, steak or shrimp, guacamole  (RI[VOJV[[UI S
puu,plco sour cream and salsa. Grilled steak or chicken, strips of fried

$10 corn tortillas simmered in salsa, queso
fresco, sour cream and fresh red onions,

» pou.o CHIPOTIE

$10
One shredded beef taco and one
chicken enchilada served with rice
@ and beans.

=sHUEVOIDIVORCIADGOS!
Two eggs cooked over a tortilla,
IO one with red salsa and one green salsa,

¢

NORTESTACOS
SEAEOODITACOS:

Corn or flour tortilla,

POLLEOJASADO $12
CARNEJASADA $12
tCHORIZO] > $12
ALPASTOR $12
EENGUA s120 =LOBSTER
CARNITAS $12
CABEZA $12
TRIPA $12
BARBACOA $12

CHEERISIENATURERTACOS

TACOSIDETAAMBRE



T IUNEVATION <& LOGAL < FRESH

BURRITOS P

| | "DLEASE REQUEST RED OR GREEN HOT SAUCE (FIRE)
| | VRO CACALES ah

n or steak, cheese, rice and beans, pico, sour cream and guacamole.

URRITOJMANOLETE:S

steak, shrimp, chorizo guacamole, pico, sour cream, fundido

K

ed with rice and beans.

S MAHIIBURRITO

with m:btguaamob. corn, rice, creamy chipotle sauce,

rice, shrimp, g ‘ 'amoio’. sour cream and chipotle sauce.

DEL GOURMET
~ GOURMET ~

st stuffed with chorizo, spinach, mushrooms,

838 B B8 ohd 8 ¢

| REFRIED BEANS

MANOLETE’S PASTA

MANOGLETE:S|PASTA $10

YOUR CHOICEIOF'SAUCES

YOURICHOICE OF PROTEIN




3 it s

INNEVATION < LOGAL < FRESK

ESPECIALIDADES

s $15
Angus beef, grilled onions, tomatoes, lettuce, mozzarella cheese,
fresh yuacamolo. Jalapefio served with fries.

EMEXITORTA T4,

Telera lstrldltlonll Traditionally, grilled bread, mayo, beans, lettuce,
toes, guacamole, onions, chorizo, Jalapefio served with fries.

@IEBEN REULIENG $12}
' poblano peppers, your choice of filling grilled chicken,
. ond black beans covered with Rancheo sauce.

STEAK OR SHRIMP (i3

| lﬂ SOPE $10
& = llas, cholce of filling, refried beans,
m qour cream, salsa, queso fresco.

YQUESADILIA

. Beef or chicken, cheese, sour cream and pico.

$13
UABYAS EANERA $14

one e chicken, one beef and one cheese
te ”ulu corn tortillas, avocado and queso fresco cheese.

~ ENSALADAS Py
~ SALADS ~
i é

ISRINACH|SAIAD)

Baby spinach, cherry tomatoes, onions, comn,
cucumber, carrots and queso fresco cheese.

$10)

TEIN:
IES $5 | *STEAK $6

Thousand Island
ade Raspberry

CONSOMEIDEIPO IO

:CALDOIZ/MARES

S SIDES

GARLICIPOTATOES ¢4 HOUSEISAI'AD $5

MASHED POTATOES $4
BROCCOLI <41 ASPARAGUSE! $5

CORN $4
RICE $3/ PICO/DE(GALLO $3
BLACK(BEANS $3)  MIXED.GRILLED)VEGETABLESESS
REFRIED/BEANS $3




DEL MAR
~ SEAFOOD ~

*TORREI|DEIMARISCO SIS 23BR-CAMARGONES!

Seafood tower, shrimp, octopus, IAISM©O IO DEJAI G
R “d’“"”‘ Shrimp in garlic mojo sauce, chile de arbo|

8@ served with rice, house salad and tortillas,

B CAMARGONESIAUADIABITA 1$17)
Chile de arbol, drled guajillo chiles, grilled
shrimp served with rice and house salad,

—

jalapoﬁo lime juice, salt, cilantro,
zucun sllcos onion, avocado.

$16

fried tilapla served with rice and beans, house salad and tortillas.

LA PARRILLA ©
~ THE GRILL ~

BETE 883 R EIPAMING]PARI UIPADANENS 2%}
Chicken, steak, shrimp, chorizo and carnitas,
green onions, banana peppers, onions, queso
fresco, rice and beans and house salad.

S PARRIIADAMANGIOINSIS

Chicken with grilled onions, peppers, rice

*STEAK OR SHRIMP (7}

CHORIIPOI'O 517
' o Sausage, chicken breast,
cheese dip.

@ CARNES DE LA CASA ¢
~ STEAKS "'

*ELAMING PARIEEADA

PARRILEADATMANOLO,

e
o

”’ CHORIIPOLLO
*NEWAYORK(STEAK:
*RIB/EYEISTEAK

*EILLETTMIGNON
CHOOSEMWOISIDES
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