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MEXICAN BAR & GRILL




)

( - [ Colonia

>
APPETIZERS

Pico de Gallo (8 oz)
Tacos de Papa (5) 10 Pico de Gallo (16 oz)
Nachos Americanos (Add meat + $4) 8 Ceviche de Camarén
Guacamole (8 oz) 9 Queso Fundido
Guacamole (16 oz) 18 Elote/Corn
Nacho Fries 7 Queso Dip & Chips

PLATILLOS prarters

Enchiladas Suizas — Three rolled tortillas filled with your choice of meat, dipped in green or red sauce,
topped with mozzarella cheese, served with beans, rice, lettuce, tomatoes, & sour cream.

Flautas — Three flute-shaped tacos, deep-fried, filled with chicken or steak, served with rice, beans, lettuce,
tomatoes, guacamole, sour cream, & cheese.

Fajitas — Strips of grilled chicken or steak, grilled peppers, & onions. Served with rice, refried beans, lettuce,
tomatoes, & avocado.

Carne Asada — Tasty prime char-grilled steak, served with lettuce, tomato, avocado, rice, & refried beans.
Tampiqueria — Char-grilled steak with a cheese enchilada, lettuce, tomato, avocado, rice, & refried beans.
Bistec a la Mexicana — Steak or chicken simmered with onions, tomatoes, jalapefios, & homemade
chipotle sauce. (Served with rice & refried beans)

Milanesa — Breaded steak or chicken with lettuce, tomato, avocado, rice, & refried beans.

Chile Relleno — Two poblano peppers stuffed with cheese, deep-fried, topped with homemade ranchero
sauce, served with rice & refried beans.

Pollo Ranchero — Chicken simmered with onions, tomatoes, jalapefios, & ranchero sauce, topped with
mozzarella cheese. Served with rice & beans.

Cecina — Marinated round of eye, served with rice, beans, and guacamole

Mar y Tierra — Grilled steak, chicken, and shrimp marinated in chipotle sauce, served with rice, beans, and
jalapenio

Grilled Chicken Breast Dinner— Chicken breast served with lettuce tomato, avocado, rice & bean
Costillas Plate/Ribs Plate — Tender grilled costillas (ribs), served with black beans, guacamole, pico de

gallo, and grilled cebollitas.

MARISCOS searoop

Grilled Salmon — Served with asparagus and avocado.

Camaron al Mojo de Ajo — Shrimp smothered with fresh garlic & green onions, sautéed in butter, served
with rice, lettuce, tomatoes, & slices of avocado.

Filete de Tilapia — A fresh grilled tilapia fillet. Served with rice, lettuce, tomatoes, & slices of avocado.
Shrimp Fajitas / Fajitas de Camaron — Plump shrimp sautéed with bell peppers, onions, & tomatoes.
Served with rice, lettuce, tomatoes, & slices of avocado.

Coctel de Camardon — Shimp Cock ail.

Camarones a la Diabla — Juicy shrimp smothered in a fiery, spicy diabla sauce.

Tostada de Ceviche de Camardon — Zesty shrimp ceviche on a crispy tostada.

Tostada Mixta de Camardn y Pulpo — Shrimp and octopus ceviche on a crunchy tostada.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

)/ your risk of foodborne illness, especially if you have certain medical conditions.
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Parrillada de Carne — Chicken breast, cecina, pork chops, skirt steak, queso panela, jalapefio, cebollitas Served with 60
pico de gallo, rice, and beans. (Serves2)
Parrillada de Lujo— Al mojo jumbo shrimp, chicken breast, cecina, pork chops, skirt steak, queso panela, jalapefio, 70
cebollitas Served with pico de gallo, rice, and beans. (Serves 2)
Charola de Mariscos — Langostinos, Chapuzén, Camarones Cucaracha served on a bed of red onions and cucumbers. 90
Molcajere de Carne— Chicken breast, pork, cecina, nopales, jalapeiio, queso panela Served with rice and beans. 50
Molcajete de Lujo— Tncludes al mojo jumbo shrimp, chicken breast, pork, cecina, nopales, jalapefio, queso panela, 55
J Iy 10] pales, jalapeno, q pa
Served with rice and beans.
Camarones Cucaracha— Spicy fried shrimp in Huichol sauce. 40
Langostinos— Prawns in autentic Nayarit sauce. (mild to spicy) 40
Chapuzdn— Our mix of chopped shrimp and chopped octopus in autentic Nayarit sauce. (mild to spicy) 45
Cilantro, onions, cheese, tomato, lettuce Cheese, sour cream, lettuce, tomatoes and beans
(add $0.25 per taco) : :
All dinners include 3 tacos Bean & Cheese 8
Al Pastor, Chicken, Chile Relleno, 9.5
Al Pastor, Chicken, Chile Relleno, 3.79 )
Ground Beef, Chorizo Ground Beef, Chorizo, Grilled Veggie
Carnitas (Make it adinner $14) Steak, Carnitas, Lengua 10
Steak, Shrimp, Lengua, Tripas 410 . :
Cocing (Make it a dins s $16) Chimichanga, Super Burrito (Steak & 12
Lengua: +$2)
Grilled Fajita Chicken / Shrimp or Steak ~ 4.70
Faii Burrito Suizo (Melted cheese & ranchero 13
ajita
(Make it a dinner $17) sauce) (Steak/Lengua +52)
Fish Tacos (2) 8 ‘Wet Burrito (Melted cheese, green sauce & 13
sour cream) (Steak/Lengua +$2)
’ l '0 R' I 'AS Burrito Bowl 11.5
(Veggie version: $11)
Served with mayonnaise, cheese, lettuce, Burrito Dinner (Rice & Beans) (Steak & 14
tomatoes, & beans. Make it a dinner +$3
Lengua +$2, Shrimp +$4)
Bean & Cheese 9 .
Burrito Suizo Dinner (Extraavocado+$1) 15
Al Pastor, Chicken Breast, Chile Relleno, 10
Ground Beef, Carnitas, Chorizo, Grilled B IRRI A
Veggie
Steak, Lengua 10.25 Make i atiaer 0
. 5 . uesabirrias (3) — Cheese, onion, cilantro,
Milanesa, Grilled Chicken Breast 1 Q 3) RtV B 16
beef birria, consomme broth.
Torta Cubana (Roasted pork, smoked ham, 11.25 .
ana ( = Tacos de Birria (3) 14
cheese, beans, mayonnaise, & avocado. s
Y ) Torta de Birria 12
Birria Ramen 16
Y 3
)/ For parties of 5 or more, an 20% gratuity will be automatically added to the bill. \(
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BREAKFAST

Available all day, served with rice &
beans. (Add an additional egg +$1.5)

Chilaquiles (Add meat for +$4) 11
Huevos con Chorizo

Huevos Rancheros

Breakfast Burrito

Huevos a la Mexicana

La Colonia Omelette

Ham & Cheese Omelette

SOUPS & SALADS
Homemade Chicken/Beef 14
Pozole (pork in red sauce or green sauce) 14
Menudo 15

Taco Salad - Served in a taco shell with lettuce, 12
pico de gallo, guacamole, cheese, sour cream, &

choice of meat.

Garden Salad - Grilled chicken or steak, 12
romaine lettuce, green peppers, onions, tomatoes,

avocado, & cilantro.

COMBOS

Choose any 2, served with rice & beans.

Small Quesadilla (Any meat) 1
Flauta (Choice of steak or chicken)

Taco (Any meat)

Enchilada (Any meat)

Tamale (Pork in red sauce or chicken

in green sauce)

A LA CARTE . s

Enchilada 4
Flauta 4
Tamale (Pork in red sauce or green tomatillo 4
sauce)

Elote en vaso 6
Homemade Flan 6
Churros con helado 8
Fried Ice Cream 8

b

QUESADILLAS

Large flour tortilla with melted cheese,
pico de gallo, sour cream, & guacamole.

Steak, Carnitas, Lengua 11.25
Al Pastor, Chicken Breast, 10.25
Ground Beef, Chorizo, Grilled

Veggie, Smoked Ham

Cheese / Queso 9.25

Baby Quesadilla (Add meat: +$3.00) 3

Quesadilla Dinner 15
(Steak, Lengua, & Shrimp: +$2.00)

TOSTADAS, SOPES,
AND GORDITAS

Tostadas & Sopes served with beans, sour cream,
cheese, lettuce, tomato, & avocado, Gorditas served
with beans & cheese. Make it a Dinner $3

Steak, Carnitas, Lengua, Al Pastor, 6
Chicken Breast, Ground Beef,
Chorizo, Grilled Veggie

DRINKS

K

Fountain - Coca-Cola products 4

Glass Bottles - Coca-Cola products, 4
Mexican Coca-Cola, Jarritos & Sangria

Homemade Horchata, Lemonade, Mee Nlasgs
Jamaica, & Tamarindo 4.5 6.5
Topo Chico or Squirt Preparado 1
Coffee 3

Ages 12 & under

includes rice & beans

Mini Burrito (Ground beef, steak,or 9
chicken)

Quesadilla (Choice of meat)

Mini Tacos (Two tacos with choice of
meat)

Tostada (One tostada with lettuce &
tomato)

Chicken strips served with

french fries
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