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FINGER
GUAC AND CHIPS 14.99

Fresh, creamy guacamole with lime,
cilantro, and crispy corn chips.

E 11.99

Choice of chef’s special sauce,
Japanese steamed soybeans.

SEARED DUMPLINGS 12.99
Chicken or spicy pork, with Asian
slaw and ginger soy dipping sauce.
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LOBSTER BISQUE 13.99
Creamy, rich lobster soup with
herbs and a velvety texture.

Please note:

LICKING BITES

CRISPY CALAMARI 15.99

Served with ginger tomato dipping
sauce.

CHICKEN WINGS 14.99

Tender wings with Asian slaw, choice
of buffalo sauce or Jerk sauce
(Jamaican aji sauce).

TRUFFLE TUNA 19.99
Tuna, avocado, black tobiko, serrano

pepper, avocado mousse, micro
green, and black truffle ponzu sauce.
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GRILLED SALMON SALAD 21.99

Grilled salmon over a bed of crisp greens,
topped with zesty ginger-lime dressing.

CAESAR SALAD 13.99
Crisp romaine lettuce tossed in our creamy house
caesar dressing, topped with crunchy garlic

croutons, and freshly grated parmesan cheese.
ADD CHICKEN 3.99
ADD SALMON 6.99

CHEF’S HOUSE
OF THE DAY

Ask your server for the
salad of the day.

SALAD 11.99

These items are served raw, undercooked or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.
For parties of 5 or more 20% service charge is automatically added.
As a way to offset rising costs associated with the restaurant industry, we have added a 3% surcharge to all checks. You may request to have this taken off your

check.
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Three 9. 99
Half a dozen 19.99
Dozen 35.99
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ADD VODKA 4.99

FISH&CHIPS 2199

Spicy tuna, pico de gallo, guacamole,
masago, lemon juice & tortilla chips.

) SKIRT STEAK 27.99
8 oz of pan—seared skirt steak

served with roasted vegetables,
mashed potatoes, and garlic truffle

demiglace. \

§ BLACKENED AHI TUNA 3399
Wasabi, soy, vinaigrette,
coconut lime rice.

SALMON A LA VERACRUZANA 27.99
Salmon served with Veracruz-style

sauce and a side of poblano rice.

Topped with avocado & radishes.




SUSHI

ROLLLED
FRESH,SERVED
BOLD

SERVED WITH WASABI, GINGER, AND SOY SAUCE
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Shrimp tempura, crab mix, avocado,
sriracha, and sesame eel sauce.

19.99

Shrimp tempura, asparagus, cream
cheese top with avocado, spicy mayo,
sesame eel sauce, and tempura flakes.
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Spicy tuna, kanikama, cucumber top
with 1zumidai, avocado, and special
latino sauce.

19.99

Crab mix, tempura flakes, shrimp
tempura, topped with spicy tuna,
jalapefio, wasabi mayo, and sesame
eel sauce.
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Shrimp tempura, cucumber,
crab mix, spicy mayo, and
sesame eel sauce.

Tuna, izumidai, cilantro, jalapefo,

cucumber, avocado, wasabi mayo,
sesame eel sauce, and sriracha.

SERVED WITH WASABI, GINGER, AND SOY SAUCE
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Kanikama, cucumber, avocado.
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Ostras spicy sauce tuna, spicy mayo.

YU TILIN O
N g N LR INL B
AN S L O 1IN
| N B L W LN .

=

< N < N S N
‘I RRIIVIE
SRR LR EEKYEER .

Shrimp tempura, avocado, onion flake,
wasab1i mayo, and sesame eel sauce.

= S N N N \ IS
=k R W -~ \
N §§\§§ §’§§§
N N
L S N H -4 V¥V \
S =S LNXER L A

"\ A\
Y@ @ N@ )
AN s | AW A
N < <J .

s S

Tuna & avocado
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Salmon & avocado
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Sweet potato & tempura

11.99

Avocado & avocado!



All tacos are served on corn tortillas with your choice of cilantro & onion or lettuce &
tomato.

FUEGO FAJITAS
CHICKEN 22 | STEAK 25 | VEGGIE 20
Served with a side of rice,

beans, and corn or flour
tortillas

TACO DINNER 17.99

3 Tacos of your choice, served with a
side of rice & beans. Chicken, asada,
pastor (marinated pork)

ADD CHEESE 1.50

ADD SOUR CREAM 1.50 NN EM e
ADD AVOCADO 3 CHICKEN PECHUGA 18.99

Juicy grilled chicken breast, served
with a side of adobo sauce and

vegetables

QUESABIRRIAS 2499

3 Crispy tacos with Mexican barbecue
& cheese with a side of consomé & rice




MESSY IN THE BEST
WAY
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LICKIN. ZERO REGRETS.

17.99

6 oz beef patty, american cheese, lettuce, tomato,
onions, with chipotle mayo & a side of fries.

SuB YOUR CHEESE
BLUE CHEESE 3 |
SWISS CHEESE 2 | PEPPER JACK CHEESE 3

EXTRA SIDES
ADD BACON 2 | ADD MUSHROOMS 2 |
ADD GRILLED ONION 2 | ADD FRIED
JALAPENO 2

Flat bread crust with a creamy roasted garlic & cheese.
CHICKEN 18 | STEAK 22 | VEGGIE 1#

17.99
: - -
Served with cheese, guacamole, sour cream, B .,: e
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black beans, and pico de gallo. 2 . 3{ T

ADD CHICKEN 2 I a

ADD PASTOR 2 '

ADD STEAK 3

15.99

Served with cheese, guacamole, sour cream,

black beans, and pico de gallo.
ADD STEAK 3
ADD CHICKEN 2
ADD PASTOR 2




CHICKEN TENDERS 999 QUESADILLITAS
Juicy chicken tenders with fries. Quesadilla made with corn or fléh99

tortilla. Add Chicken 2
Add Steak 3
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I taco with a side of fries & meat of your choice
(steak, chicken, pastor).
ADD CHEESE .50
ADD SOUR CREAM .50
ADD AVOCADO .29

SAS N
S
N

N N

N X

S N

S N
NS A

~RIES 7
B v | E
K1 . 99
E N, 1 N D .
- R = - <
TRUEELE ERIES 999
i % W 1 J NN J S | = .
S ™~ S o = s 5 -~ - < < o N S
SEARED ASPARAGUS 899
2 = N & 7 & N NG VU D .

- 01 1 = N 53¢ ) 1 L W s 4
= £ = s —_ e UK = W BN .

T

< W -~ _~ % - =5 = -~ N
4 d @ () K B X 3 =Yy L)
C H§ %% = [) C OR N
= LK I 0% 0% - - - St LW LN .
WS 3 - \ S
S 5 SO S N N 8
N N 5 N
S NS N N S N
- - = =

CHURROS 999 CHEESE CAKE 11.99

Plain Churros Wlth Mexican ChOCOlatC Creamy desser[ Wlth a buttery crust and
sauce and delicious caramel sauce. luscious filling.
ADD ICE CREAM 2.99

£ CREQO CHOCOLATE BLISS 11.99
ICE CREAM 11.99 Moist and rich fudge cake with decadent

Chocolate, strawberry, vanilla. L 1
chocolate flavor. ADD ICE CREAM 2.99
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BEEF & CHICKEN
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(847%)- 865-8200 | 3003 MANNHEIM RD, DES PLAINS IL,

60018
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DRINKS !

MARGARITAS 5.99
HOUSE, STRAWBERRY, MANGO &

JALAPENO.

COSMOPOLITAN 7.99
MODELO/CORONA/STELLA 5.99

COORS LIGHT/MICHELOB ULTRA 4.99

MOCKTAILS

EATS

EMPANADAS 7.99

CHEESE, HAM & CHEESE, VEGGIE,
GROUND BEEF.

GUACAMOLE /W CHIPS 9.99
TACO DINNER 11.99
CHICKEN, ASADA, PORK

MINI FLAUTAS
CHICKEN 8.99 | BEEF 10.99
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Tequila, fresh lime juice, triple
sec, shaken to perfection and
served with a salted rim.

MOSCOW MULE
Vodka, zesty llmejwce spicy
ginger beer served in a copper
mug for the ultimate chilled
experience.

OLD FASHION 14

....................

Bourbon or rye whiskey stirred with
sugar, angostura bitters and a twist
of orange peel.

MOJITO 12
Fresh mint leaves, muddled with
lime and sugar, mixed with white
rum and topped with soda water
for a crisp.

APEROL SPRITZ 14
Aperol, crisp Prosecco and a splash
of soda water, served over ice with
a fresh orange slice.

Tequila, French llme agave nectar,
grapefruit juice topped with squirt.

MIDNIGHT FI

Vodka blended with passion fruit,
raspberries, lemon, sugar and
finished with a bubbly pour of

Prosecco.
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NEGRONI 15 7.99
Gin, Campari and sweet vermouth,
stirred and served over ice with an 7.99
orange peel.

29I 7.99
MANHATTAN 14
Rye whiskey, sweet vermouth 6.99
and bitter & garnish with a 6.99
cherry. ]
LEMON DROP 12

Vodka, trlple sec and a fresh lemon
juice, shaken with sugar, served with a
sugar rim.

ESSO MARTINI 14
Vanilla vodka, fresh expresso Kahlua
shaken to perfection and garnish with
coffe beans.

PISCO SOUR 12
Peruvian pisco shaken with a fresh
lime juice, simple syrup, shaken with
egg whites & few dashes of bitters.

SIGNATUR
DRINKS

Tequila, passion fruit, simple
syrup with a splash of champagne.

13

14 AZTECA ZUL 13

j , pineapple
juice, fresh lime juice, blue
curacao shaken with egg white &
garnish with an orange peel.




