main course

VEGETARIAN QUESADILLA V 13

Spinach Tortilla « Cheese * Chipotle Salsa * Sour Cream * Rice * Beans

VEGAN QUESADILLA VV 14

Tasty Bean Spread * Caramelized Onions * Roasted Poblanos * Rice °
Borracho Beans

MUSHROOM POBLANO QUESADILLA V

Flour Tortilla = Roasted Poblano Peppers * Mushrooms * Cheese
Chipotle Sour Cream * Rice * Beans

ENCHILADAS DE QUESO & V 14

Cheese * Soft Corn Tortilla * Rice * Bean * Chipotle Enchilada Sauce or
Mild Green Enchilada Sauce Available

)

VEGETARIAN BURRITO V 13
Spinach Tortilla * Rice * Beans * Cheese * Sour Cream ¢ Pico De Gallo
VEGETARIAN TAMALES V 14

Sweet Yellow Corn Tamales * Chipotle Enchilada Sauce * Cheese °
Sour Cream * Rice * Beans {mild green enchilada sauce available}

BEN’S WRAP VV @ 2 {w/guacamole} IS

In memory of our vegan friend, Ben * Spinach Tortilla * Slaw ¢ Onions *
Mushrooms ¢ Poblano Peppers {mild or spicy version}

VEGAN ENCHILADAS VV

Potatoes * Caramelized Onions * Poblano Peppers * Mild or Spicy
Enchilada Sauce * Rice * Borracho Beans

VEGAN BURRITO VV I

Spicy or Cilantro Lime Potatoes * Caramelized Onions * Roasted
Poblano Peppers * Rice * Borracho Beans * Roasted Salsa

MUSHROOMS, PEPPERS, OR ONIONS & VV
ifor onef 3 Hfor alll g

Add Oven Roasted Mushrooms, Fire Roasted Poblano Peppers, or
Caramelized Onions to any dish.

SHRIMP “add shrimp to any of the above forf g

=
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MESCLUN SALAD  Chicken s  Flank Steak 18  Shrimp 20

Organic Mesclun Greens * Tomatoes * Avocado Slices
{Your choice of Spicy or Cilantro Lime Chicken or Shrimp}

LUNA MAYA SALAD Chicken1s Flank Steak 18  Shrimp 20

Ovur Delicious Slaw ¢ Sliced Avocados * Tomatoes
\{Your choice of Spicy or Cilantro Lime Chicken or Shrimp} r

L! ‘g

TAMALES LUNA MAYA 18

Two Sweet Yellow Corn Tamales * Beef Brisket, slow cooked in chile
sauce * Sour Cream °* Rice * Beans

PASTEL DE CHOCLO CON CHORIZO

Sweet & Savory Bolivian Corn Casserole * Spicy Chicken Chorizo *
Cheese * Rice * Sour Cream

STUFFED POBLANOS 16 {add Guajillo Shrimp}

Roasted Poblano Peppers stuffed w/ Rice * Spicy Chicken Chorizo °
Chipotle Enchilada Sauce ° topped w/ Queso

PIQUE A LO MACHO
{Certified Angus Beef} 24 « {Shrimpf 21 - {Both{ 33 - {Chickenf 17

Bolivian Specialty * Your Choice of Meat * Habanero Onions * Spicy

7

Potatoes * Cabbage Slaw {mild version available}

]

All Tacos come w/ Corn or Flour Tortillas * Rice * Beans * Guacamole
Pico de Gallo * Slaw

ADD HOMEMADE QUESO TO ANT BURRITO! 3
CHORIZO BURRITO & 15

Chile Tortilla » Spicy Chicken * Rice * Beans * Sour Cream * Chipotle
Salsa

BURRITO COLORADO & 16

Chile Tortilla » Chicken in Guajillo Sauce * Rice * Beans * Sour Cream °
Chipotle Salsa

BEEF BRISKET BURRITO
Chile Tortilla » Slow-Cooked Brisket in Ancho Chile Sauce * Rice °
Beans * Sour Cream * Chipotle Salsa

HOLY MOLY BURRITO

Flour Tortilla » Cilantro Lime Chicken * Rice * Beans * Sour Cream °
Chipotle Salsa

BURRITO CARNE ASADA 18
Chile Tortilla * Ancho Chile * Flank Steak Strips * Rice * Beans * Sour
Cream ¢ Pico de Gallo

CARNITAS BURRITO 18

Chile Tortilla » Pulled Carnitas Pork ¢ Rice * Beans * Roasted Poblanos &
Onions * Chipotle Sour Cream * Chipotle Salsa

BURRITO CON RAJAS 18

Chile Tortilla » Spicy Pork Chorizo * Roasted Poblanos, Chiles & Onions
* Rice * Beans * Cheese * Chipotle Sour Cream * Chipotle Salsa

SHRIMP BURRITO 21

Chile Tortilla » Rice » Beans * Shrimp cooked in Chipotle Sauce * Pico
de Gallo {spicy or mild version available}
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* Guacamole (@ VV 3 * Extra Cheese 1.50
* Homemade Queso ({3 V3 * Extra Sour Cream I

e Jalapenho
Corn Bread V 4

* Mushrooms, Peppers,
or Onions 3 VV

- VEGETARIAN VV 15+ CARNITAS 18
GO - CARNE ASADA 19
- SPICT CHICKEN @® 17 oo @ =
« CILANTRO LIME & 17 . SHRIMP G —
CHICKEN w/Onions {mild or spicy} &
+ CHORIZO 17 . HABANERO SHRIMP 88 21
- BEEF BRISKET 19 w/Onions
A S
QUESADILLA FILLING CHOICES:
Sour Cream ¢ Rice * Beans ° « Chicken Chorizo (53 15
Choice of Filling
» Spicy or Cilantro Lime GF
ENCHILADAS VERDES & chicken 16
Cheese ¢ Rice * Beans ¢ Choice of Beef Brisket 17
Filling
e Carnitas 17
ENCHILADAS EN S G S 8
CHIPOTLE e Shrimp [_1':; 21
Spicy Chipotle Sauce * Cheese °
Rice » Beans * Choice of Filling |_

Some dishes can be made gluten free; please ask your server.

The consumption of raw or undercooked eggs, meat, poultry or shellfish may
increase your risk of food bourne illness.

~ ifor onef 3 Hfor alll g p

{SUBSTITUTION CHARGE 1.50}

e Side Salsa ([ VV 3 * Onions (HVV 2
* Black Beans (3 VV 3 ¢ Mild or Spicy VvV 3
Potatoes

* Borracho Beans (5 VV 4
* Rice ([ VV 3
* Exta Chips

* Cabbage Slaw & VV 3

1.0 * Mesclun Salad & VV 3



MARG

ARITAS

ORIGINAL MARGARITA CHILE FULANO {s])zcjv margarital & 12
Tequila * Triple Sec * Homemade Sour Mix Jalapefo House-Infused Espolon or Cazadores Silver
GOLDEN MARGARITA i 1OP SHELF MARGARITA 3
Sauza Gold * Triple Sec * Homemade Sour Mix Cuervo 1800
SKINNY MARGARITA 12 PREMIUM MARGARITA 14
Just as delicious but half the calories Sauvza Conmemorativo ¢ Patron Citronge Liqueur
POMEGRANATE OR MANGO CONNOISSEUR BLANCO 15
MARGARITA 12 Patron Silver » Patron Citronge Liqueur
Sauza Gold * Triple Sec * Juice CONNOISSEUR REPOSADO 16
SILVER MARGARITA 12 Patron Reposado ¢ Patron Citronge Liqueur
Espolon or Cazadores Silver
H‘I SCRATCH add 3 To make any margarita using fresh -squeezed limes, served in a rocks glass. I'E
% = %Z’a—/aét HOMIEM ADE SANGR LA
GLASS 8 PITCHER 26
MARGATINI EL ORIGINAL
Savza Gold ¢ Triple Sec * Sour Mix * rimmed w/ o
chipotle salt SOf t DrlnkS
MARGATINI ESPOLON z & Iced Tea 3
Espolon Blanco Tequila * Passion Fruit * Lime
Juice * rimmed w/ ancho pepper salt LEMONADE & FRUIT JUICES 4
Jno refillst Cranberry « Mango * Passion
LUNA PASSION 10
Orange Vodka * Passion Fruit « Grenadine /L(,(D//fpg Cq//D/VDSqu y C&(//D/V'/MMS
LUNA COSMO 10
Orange Vodka ¢ Triple Sec * Cranberry Juice MOJITOS
LUNA PISCO SOUR 2 Muddled Limes * Sugar * Mint -
Pisco {Andean spirit distilled from grapes} * Sour | SKINNY MOJITO 12 FLAVORS:
Mix All the pleasure at 1/ 2 the calories e Classic Lime
BEER PREMIUM MOJITO 12 . passion Fruit
Flor De Caha Reserve Rum « Mango
DRAFT: | CAIPIROSKAS o t
DOS XX « Seasonal Offerings {ask sta]}‘} Ve o Deekeied) Wince © Suear * Pomegranate
BOTTLES: CAIPIRINHAS I
Pacifico * Corona * Corona Light » Modelo

Especial * Negra Modelo
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TAMALE LUNA MAYA IO

Sweet Corn Tamale * Beef Brisket « Sour Cream
{vegetarian version available}

GAMBAS AL AJILLO (& 11

Sautéed shrimp marinated in garlic * Cilantro Lime
Juice

QUESO FUNDIDO & V
Melted Cheese * Roasted Poblano Peppers

QUESO FUNDIDO CON CHORIZO @ 11

Melted Cheese * Homemade Chicken Chorizo
Roasted Poblanos

HABANERO SHRIMP & & 12

Sautéed w/ Guajillo Chile Sauce * Habanero Peppers
» Side of Jalapeno Corn Bread

II

STEAK CHIMICHURRI 12
Flank Steak * Argentinian Herb Dipping Sauce
SMALL SALAD & vv 5

\Cachaca {Brazilian Rum} * Muddled Limes * Sugar

P

Mesclun « Tomatoes * House Vinaigrette

A\
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QUESADILLA APPETIZER

* Cilantro Lime or Spicy Chicken 10
* Chicken Chorizo 10
* Carnitas 11
* Beef Brisket 12
e Shrimp 13
VEGAN QUESADILLA 9

Tasty Bean Spread *» Caramelized Onions * Roasted
Poblanos * Chipotle Garlic Dipping Sauce * Spinach
Tortilla

VEGETARIAN QUESADILLA v 8
Spinach Tortilla * Cheese * Chipotle Sauce
MUSHROOM POBLANO
QUESADILLA

Flour Tortilla » Roasted Poblano Peppers Mushrooms
Cheese * Chipotle Sour Cream

10

TAQUITOS CON CARNE I1

Cheese & your choice of: Beef Brisket ¢ Carnitas *
Chicken Chorizo Chipotle Sour Cream

TAQUITOS VEGETARIANOS IO

Cheese * Caramelized Onions * Roasted Poblanos ¢
Chipotle Sour Cream

e

g

II

GUACAMOLE @ vV

Prepared fresh to order

SPICY GUACAMOLE @ vV &

w/ Jalapeno Peppers

GUAC FOR A CROWD @ vV

Twice the amount

SALSA & CHIPS (& VV
Homemade Chipotle Salsa
h

6

)

2 Spicy & & Extra Spicy
V Vegetarian VV Vegan (7 Gluten Free
L) Our restaurant is NUT-FREE

H

ONE ENCHILADA ':i‘ Shrimp f_‘j

Rice * Beans * w/choice of

For children 12 and under

RICE & BEANS &z v4 QUESADILLA

Cheese

ONE TACO
Rice * Beans * w/choice of FILLINGS CHOICES:
filling

SMALL BURRITO

w/choice of filling

w/choice of filling

Cheese F:'j Vv
Chicken (5}
Beef Brisket

Steak

O O coN U
=

filling




