
SEAFOOD
Mojarra Frita 21

(Whole fried tilapia) with Cilantro white rice and house salad.

Camarones momia 18.25
Jumbo shrimp stuffed with cheese wrapped in bacon

Camarones a la diabla 17.50
Jumbo shrimp in salsa with cilantro white rice and house salad 

Camarones al mojo de ajo 17.50
(Garlic shrimp) with cilantro white rice and house salad 

Shrimp Tostadas 16
2 sea food tostadas made with fresh raw shrimp cured in lime and lemon 

juice, onion, cilantro and avocado slices. 

Gallos tostada 19
2 sea food tostadas with cured shrimp, octopus & scallop cilantro, purple 

onion and avocado.

Shrimp Ceviche Tostada 16
2 Crisp corn tostadas with finely diced shrimp, cured in lime, cucumbers, 

tomatoes, jalapeño and cilantro with sliced avocado.

Shrimp Empanadas  
4pc 15/ 8pc 29

Empanadas stuffed with delicious filling of shrimp cheese and house sauce.

Ceviche De Pulpo 18
Octopus Ceviche.

 Aguachiles Ceviche 20
A Dish That Consists of Shrimp in a Seasoned Liquid with Chiles, Lime Juice, 

Cilantro, Avocado, Cucumber and Onion Slices. Served with Two Tostadas,

Shrimp Cocktail 16
Chilled Shrimp in a Mexican Cocktail Sauce Mixed/ with Onions, Tomatoes, 

Cilantro and Avocados,

Cocktail Mix 18.50
Chilled Shrimp, octopus, scallops  in a Mexican Cocktail Sauce Mixed/ with 

Onions, Tomatoes, Cilantro and Avocados.

Torre del mar 24
A tower mix of shrimp, scallops, octopus, cucumber tower topped with  

mango and avocado

HOUSE MARGARITAS
12oz 6.50| 18oz 8.99 Seasonal flavours

Cantarito el Gallo 10.25
 Centenario reposado tequila, grape fruit soda, fresh orange juice, fresh 

lime juice, pinch of salt, in a cantarito garnished with lime wedge

PALOMA 9.25
Made with tequila blanco, club soda, grapefruit soda, fresh lime juice and 

a pinch of salt

The VIP margaritas 11.75
Jose Cuervo especial, frozen margaritas with an over turned bottle of 

coronita (mango peach flavor)18oz

Tamarindo margarita 9
1800 silver, blue agave, lime juice and Tamarindo mix. 12oz 

Ginger GF Margaritas 9.50
reposado tequila, orange curaçao, with ginger syrup and grapefruit juice.

Moscow mule 8
(12oz) a mix of Ginger beer with vodka, fresh lime & ice. 

MEZCARITA 9.50
mezcal, orange curaçao, lime with agave nectar rimed in Tajín.12oz

MICHELADA 9.25
clamato juice, lime juice, mix of sauces, spices and corona.(25oz)

Tower Margaritas
 (100oz) house flavours 39 | 60 oz house margaritas (house flavours) 25

Domestic bottle beer
Bush light, Bud light, Michelob ultra, Other brand names available  

Bottle 4 

IMPORT BOTTLE BEER
Corona, Modelo especial, Dos equis, Heineken other brand name  

available  
Bottle 4.75 

Mexican draft
16oz $5 | 25oz $7.85

Domestic draft
16-oz4.50/25oz 7.50  

Buckets
(5) import $20 domestic $18

NON Alcoholic DRINKS
Horchata3.60 (no refill) / Pepsi Products 3.00 (free refills) 

MEXICAN SODA 3.25 (no refill)  
Mandarina/ tamarindo/ pineapple/ watermelon

 DRINKS

DESERTS 
Flan 5

 Mexican homemade vanilla custard

Caramel cheesecake 8
Cheesecake drizzled in caramel

Churros 7
Caramel stuffed churros with vanilla 

ice cream

Tres Leches cake 8
3 milk cake

KIDS MENU 
Includes drinks 12 under

Chicken tenders & fries 
7.50

Cheese quesadilla & fries 
6.25 

Soft taco rice and beans 
6.25 

Bean & cheese burrito 6.25 



STEAK FROM THE GRILL
Platillo Carne Asada 19 

Thin sliced steak with avocado, pico, 
cebollitas, radish served with rice and 

beans 3 corn tortillas

Mar y Tierra 24
Skirt steak with jumbo shrimp served 

with rice & grilled veggies

Arrachera 20 
Skirt steak with Chimichurri sauce 

Rice and steamed vegetables

Carne Asada with Chorizo 
19.75

Thin sliced steak with chorizo pico 
avocado cebollitas,  with rice and 

beans 3 corn tortillas

Milanesa 16
Beef/Chicken breaded with rice 
beans lettuce tomato onion and  

avocado. 3 corn shells

CALDOS 
Caldo de Camarones 21
Seafood soup with shrimp  Chile  
guajillo. Potatoes, celery, potato,  

carrots with 3 corn shells

Caldo 7 Seas 24
Seafood soup with octopus, shrimp, 

scallops, Mussels, crab leg, Chile  
guajillo, celery, potatoes, carrots 3 

corn shells

Caldo De Res 22
(Weekend) Beef shank and vegetable 

soup 

Caldo de Birria 22
(Weekend) slow cooked beef with 

cilantro onion and 3 corn shells

QUESADILLAS
Grilled chicken 9.50/ Grilled steak 10.25 / Pastor 10.25/ 

Chorizo 9.25/ Cheese 6 
Quesdilla Camaron 15.50 

Grilled shrimp, cheese served with white rice, lettuce, guacamole, sour 
cream.

Quesadilla Fajita 14.50 
Your Choice Of Grilled Chicken, or steak melted cheese grilled onion and 
peppers Served with Rice, Lettuce, Guacamole, Sour Cream and Pico De 

Gallo.

Gringa Quesadilla 13.99 
Stuffed with Marinated Pork, Onions and Fresh Pineapple. Served with 

Lettuce and Guacamole.

Birria Quesadilla 14.75
Shredded beef braised quesadilla with onion cilantro, served with rice 

beans and barrio consume for dipping.

FAJITAS
Fajitas Mexicanas 17.25

Tender Beef and Chicken Grilled with Onions, Tomatoes and Bell Peppers. 
Served with Rice and Beans, Lettuce, Guacamole, Pico de Gallo, Sour Cream 

and 3 corn tortillas

El Gallo Fajitas 18.50
Tender Beef, Chicken and Shrimp, Onions, Bell Peppers and Tomatoes. 

Served with Rice and Beans, Lettuce, Guacamole, Sour Cream, Pico de Gallo 
and 3 Flour Tortillas.

Chori Pollo Fajitas 16.50
Grilled Chicken and Chorizo Grilled with Onions, Tomatoes and Bell Peppers. 
Served with Rice and Beans, Lettuce, Guacamole, Pico de Gallo, Sour Cream 

and 3 corn Tortillas.

Baja Fajitas 18
Shrimp on a Sizzling Skillet Cooked with Bell Peppers, Onions, Tomatoes and 

Mushrooms. Served with Rice, Beans, Lettuce, Guacamole, Pico de Gallo, 
Sour Cream and 3 flour tortillas

TRADITIONAL DISHES
 Molcajete 24 

A Hot Lava Rock with Sizzling 
Beef Strips, Chicken, Pork, Chorizo 
and Shrimp. Topped with Cheese, 

Grilled Cactus, Peppers and 
Onions. Served with Rice, Beans, 

Lettuce, Guacamole, Pico de Gallo, 
Sour Cream and corn Tortillas

Enchiladas verdes 14
3 chicken enchiladas with salsa 

verde lettuce cheese + queso  
fresco tomato onion & sour cream. 

Side of rice and beans 

Enchiladas rojas 14
3 chicken enchiladas with salsa 

roja lettuce cheese + queso fresco 
tomato onion & sour cream side of 

rice and beans

Nachos supremos 15 
Corn tortilla chips topped with 
queso, Chicken, Asada, chorizo 
beans guacamole pico de Gallo 

jalapeños and sour cream

Huevos Con Chorizo 12 
Mexican sausage, served with rice 

and beans and 3 corn tortillas.

Chile Rellenos 16.25
Chile poblano, egg battered, deep 

fried stuffed with cheese and 
topped with our special sauce 

served with rice Lettuce  
Guacamole pico de Gallo and sour 

cream

Flautas Mexicanas 14 
Three fried rolled corn tortillas 
stuffed with shredded Beef or 
Chicken topped with lettuce  

guacamole pico de Gallo sour 
cream & cheese served with  

refried beans and salsa verde 

Chicken Chile Relleno 18 
Chile poblano, egg battered, deep 

fried stuffed with chicken and 
topped with cheese our special 
sauce served with rice Lettuce 

Guacamole pico de Gallo and sour 
cream

BURRITOS
Super Burrito 15.75 

(14inch)A Monster Burrito with Your Choice of steak or Chicken. Filled 
with Rice, Black Beans, Lettuce, Pico de Gallo, Guacamole, Sour Cream, 

and Shredded Cheese. Extra-(Grilled Steak, Grilled Chicken $3.00)

Acapulco Burrito 15.99
(12inch)Grilled Shrimp, Bell Peppers and Onions Stuffed into A Burrito 

Topped with Cheese. Served with Rice, Lettuce, Pico De Gallo and Sour 
Cream.

Sun Dried Tomato Wrap 13
A 12 inch tomato wrap with black beans, corn, salad tomatoes lettuce 

sour cream & special sauce (steak or chicken) 

Burrito Campechana 14
12 inch flower shell with chorizo & asada rice beans cheese pico de Gallo 

sour cream, guacamole on the side.

TAQUERIA
(2 tacos served with rice beans, guac, pico) 14 

Meats- Pastor/asada/pollo/chorizo/(Individual) 3.75each

Shrimp tacos 15
2 tacos served with corn tortillas, stuffed with corn cotija cheese, avocado 

and a creamy lime mayo sauce. Served with rice and beans.

Fish Tacos 15 
Two Grilled or Fried Fish Tacos topped with Mixed Cabbage, cheese,  

Avocado and Pico de Gallo on Corn Tortillas. Served with Rice and Beans.

Birra Tacos 14.75
Two Shredded Braised Beef Tacos, made with Melted Cheese Topped with 
Fresh Onion and Cilantro. Served with Rice, Beans and Birria Consome for 

Dipping.

Chip Baskets 
2 complimentary per table. Additional baskets 3.00 each (queso+4) (guac+4)  

ChoriQueso 8
Cheese sauce with our delicious Chorizo and chips

Street Corn 10.50 
(SERVES UP TO 5) Fire Roasted Street Corn, Cream, Cotija Cheese, Tajin, 

Lime, Salt and Cilantro

Ostiones del mar 23
Half doz. Fresh oyster on half shell topped with scallop & Shrimp

Fried Zucchini Bites 9.50
With our chimichurri sauce

Fried Octopus 15
Fried octopus pieces with celery & carrots side of dressing

Alas De Gallo 14
(jalamango) 10 Chicken wings with celery & carrots side of ranch

STARTER

CHICKEN FROM THE GRILL
Arroz con pollo 15.75

Chicken breast, over a bed of rice, 
with queso sauce, lettuce,  

guacamole, sour cream

Pollo con Chorizo 16
Grilled chicken breast with chorizo 
& melted cheese served with rice 

beans 3 corn tortillas

Pollo de la casa 16
Half chicken marinated in Italian dressing side of lime guacamole & rice & 

beans 3 corn shells

TORTAS 13
(All served on a torta bun with mayo, beans, lettuce,  

tomato, onion, cilantro and guacamole) 

Meats/ Steak/ Chicken/ Pastor/ Chorizo/ Birria

VEGETARIAN
Sopa de Verduras 13

A Mexican vegetable soup with car-
rot, chayote, mushroom & cabbage 

side of white rice & black beans

Veggie Quesadilla 14
Stuffed with Refried Beans, Mush-
rooms, Bell Peppers and Onions. 

Served with Rice, Lettuce, Guacamo-
le, sour cream & 3 corn shells

Veggie Fajitas 15
Squash, Broccoli, Cauliflower,  

Onions, Tomatoes, Mushrooms and 
Bell Peppers. Served with Rice, Beans, 

Lettuce, Guacamole, Sour Cream, 
Pico de Gallo, and 3 corn Tortillas


