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10 pieces of chicken $34.99
BBQ signature Sinaloa style chicken

5 pieces of chicken $18.99
BBQ signature Sinaloa style chicken

Full rack rib 35.99
BBQ marinated Mexican style

Half rack rib 19.99
BBQ marinated Mexican style

SIDES  SALSAS

Rice : Not spicy
Plantains Chipotle BBQ
Beans Cacahuate
Black or refried

Fries (Peam)
Tostones Sina‘og

Fried yuca Diabla




BREAKFAST SPECIALS

All served with rice and refried beans

MEXICAN GRILL $ 9 @ 9 9

EGGS

MEXICAN STYLE 0
SCRAMBLED EGGS WITH ONIONS, PEPPERS AND TOMATOES.

SALSA DE HUEVOS CON CHORIZO
SCRAMBLED EGGS WITH HOMEMADE CHORIZO COOKED IN GREEN SAUCE.

SCRAMBLED EGGS WITH HAM

HUEVOS RANCHEROS

CORN TORTILLAS LAYERED WITH CHEESE AND EGGS, TOPPPED WITH GREEN SAUCE, PICO DE
GALLO, MEXICAN SOUR CREAM AND QUESO FRESCO.

HUEVOS DIVORCIADOS
2 FRIED EGGS SERVED WITH RED AND GREEN SAUCE, MEXICAN SOUR CREAM AND QUESO

OMELETTES

CLASSIC
CHEESE OMELETTE.
ADD CHORIZO, HAM OR BACON FOR AN EXTRA $2.00

VEGGIE

ZUCCHINI, ONIONS, PEPPERS AND CHEESE OVER RED SAUCE. TOPPED WITH FRESH AVOCADO AND
QUESO FRESCO.

BURRITOS

HAM, EGG AND CHEESE
BACON, EGG AND CHEESE
CHORIZ0, EGGS AND CHEESE
MEXICAN STYLE EGGS

CHILAQUILES

RED OR GREEN

FRIED CORN TORTILLAS SIMMERED IN SALSA WITH ONIONS, MEXICAN SOUR CREAM AND QUESO
FRESCO.

ADD EGGS +$2.00, STEAK, GRILLED CHICKEN OR CHORIZO FOR AN ADDITIONAL $3.00




LUNCH SPECIALS

All served with rice and refried beans

$9.99

BURRITO
10" FLOUR TORTILLA. YOUR CHOICE OF PORK, CHORIZO OR
CHICKEN.

QUESADILLA

CRISPY 10" FLOUR TORTILLA STUFFED WITH MONTERREY JACK
CHEESE AND YOUR CHOICE OF PORK, CHICKEN OR CHORIZO

2 TACOS

MEXICAN OR AMERICAN STYLE. (ASADA, AL PASTOR, ADOBADA,
CHORIZO, PORK CARNITAS, CHICKEN, BEEF OR FISH).

2 ENCHILADAS

CHICKEN OR BEEF WET WITH GREEN, RED OR MOLE SAUCE.
TOPPED WITH MEXICAN SOUR CREAM AND QUESO FRESCO.

CHIMICHANGA

PORK, CHICKEN OR GROUND BEEF. STUFFED WITH MONTERREY
JACK CHEESE AND DEEP-FRIED. TOPPED WITH YOUR CHOICE OF
GREEN OR RED SAUCE, MEXICAN SOUR CREAM AND QUESO
FRESCO.

MEXICAN STYLE STEAK
STRIPS STEAK MIXED WITH ONIONS, PEPPERS AND TOMATOES.

CANOA

STUFFED PLANTAIN WITH YOUR CHOICE OF GROUND BEEF OR
CHORIZO0. TOPPED WITH CHEESE, QUESO FRESCO AND PICO DE
GALLO.



AVOCADO'S DESSERTS

FRIED CHEESECAKE ss5

| Two Cheesecake rolls powdered with
sugar and cinnamon accompanied with
raspberry sauce and whipped cream.

FLAN NAPOLITANO 55

It's original Mexican rich and creamy
creme caramel. Very close to a creme
brilée.

FRIED ICE CREAM 355

Ice cream rounded and rolled through a
sauteed buttery cinnamon cornflake,
then fried and topped with caramel
sauce and whipped cream.

CHURROS 599

Choux pastry dough sticks, deep-fried
and powdered with cinnamon and
sugar. Served with a scoop of ice cream,
caramel sauce and whipped cream.

PLATANOS FRITOS 7.5

Ripe sliced plantain deep-fried until
tender served with raspberry sauce.

CHIMIPOSTRE 999

Flour tortilla stuffed with cream cheese,
strawberries and marshmallows; deep-
fried. Served with a scoop of ice cream,
whipped cream, chocolate and raspberry
sauce.

|\CE CREAM CUP 599

Served on a homemade flour shell;
topped with chocolate sauce and
whipped cream




TACO PLATTER_

Three tacos any style,
with side of salad, rice &
and refried beans.

. Three tacos any style + .
drink ( can soda or
* 4 mexican traditional
water).

HUNGRY MAN @
COMBO

Y

Tﬁree tacos any style + .
drink (can soda or ?A‘_gsuda’ AI Pﬂs'l'or,
mexican traditional adobudu Chorizo
water) *+ flan or fried ice | 2 _ ’
cream. pork carnitas,
chicken or beetf.
Mexican or
American style.

ALAMBRE TACOS

*y
-

Chicken, steak, bacon,
. ham, onions and peppers
on double corn tortillas.



