BURRITOS 2 ot e

*Burrito Hawaiano

Flour tortilla filled with chicken and pineapple.
Topped with melted cheese, grilled shrimp, red
onions and cilantro. Served with rice.

Santa Cruz Burritos
Two burritos with your choice of

/‘ steak or grilled chicken simmered
in beer, covered with melted cheese
and mole. Served with rice or

beans and Pico. . i X
Burritos de Camaron

Two soft tortillas filled with grilled shrimp,
topped with melted cheese. Served with rice,
lettuce, avocado, and Pico.

Burrito California

A large flour tortilla filled with steak or grilled

chicken, grilled onions, beans, sour cream and

cheese. Topped with melted cheese

and mole. e
Burritos Cancun

*Burrito Mexicano Two flour tortillas, deep-fried and filled with
Large flour tortilla filled with chicken, steak, shrimp and crab meat. Topped with melted
shrimp, bacon, onions and pico. Topped with Mole, cheese, lettuce, sour cream and tomatoes.
green tomatillo sauce and melted cheese. Served with rice.

FAIJITAS el ik

Santa Cruz

Grilled steak, chorizo, roasted poblano peppers,
onions and tomatoes. Served with rice,
pinto beans, and salad.

Marinas

Shrimp, scallops and tilapia fillet grilled with
peppers, broccoli, and carrots. Served with
white rice, pinto beans and salad.

Rancheras
Good combination of grilled chicken,

/\ steak, chorizo, and carnitas. Cooked

W with grilled onions, tomatoes, green
peppers. Served with rice, pinto beans,
pico de gallo, avocado and tortillas.

TRADITIONAL FAJITAS: FAJITAS SERVED WITH RICE, BEANS,
PICO, GUACAMOLE, SOUR CREAM AND TORTILLAS.

Texanas
GRILLED CHICKEN, STEAK AND SHRIMP.

Grilled Chicken
Steak

POLLO /
CHICKEN

Arroz con Pollo
Grilled chicken on a bed of rice topped with
melted cheese.

Pollo Loco

Grilled chicken breast served with
rice and salad.

Choripoll
Gr(i)IT;’:iocﬁicken breast and chorizo sausage, Q U E SA D I I- LAS

topped with melted cheese.
Served with rice and salad.

Pollo Puebla
) Lightly sautéed chicken breast in a spicy
W creamy sauce with zucchini, red peppers
and roasted corn. Served with charro
beans and rice.

Pollo al Fogon

Grilled chicken breast, shrimp and bell peppers,
topped with melted cheese.
Served with rice and salad.

Pollo Chipotle

Indicate
W Best Seller

All quesadillas are served with rice or beans,
lettuce, sour cream and Pico.

Quesadilla Texana
Flour tortilla filled with cheese, grilled chicken,
steak, shrimp, onions and peppers.

Quesadilla Fajita

Large flour tortilla filled with cheese and your
choice of grilled chicken, steak or shrimp.
With bell peppers and onions.

StEAK, SHRIMP OR CHICKEN

Grilled chicken in our creamy chipotle sauce. Quesadilla Chipotle

Served with rice, black beans and tortillas. Flour tortilla filled with cheese, chipotle spiced
Pollo TI'OL)iCd’ chicken bacon and mushroom.

Grilled chicken breast, mushrooms, onions and -

pineapple smothered with cheese. Quesadilla Santa Cruz

Served with rice and seasonal vegetables. Large flour tortilla filled with grilled chicken,
Pollo Feliz corn and black beans.

Grilled chicken strips, zucchini, broccoli and red
bell peppers over rice, topped
with melted cheese.

Pollo Tapatio

Grilled chicken breast topped with mushrooms,
spinach, onions and melted cheese.

Served with rice, beans and tortillas.

Pollo Gratinado

Crilled chicken breast topped with creamy
spinach. Served with rice and seasonal
vegetables.

Chingon
Next level tacos. Steak or grilled chicken mixed
with chorizo and hot sauce over a crust of cheese.

Served with grilled cactus and a spicy cabbage
salad.

ALL ORDERS SERVED WITH THREE TACOS. ALL TACOS COME
WITH RICE AND YOUR CHOICE OF REFRIED, CHARRO OR
BLACK BEANS, CILANTRO AND ONIONS AND YOUR CHOICE
OF CORN OR FLOUR TORTILLAS.

Steak Grilled Chicken Carnitas

Pastor
Chopped adobo marinated pork.

Birria

TORTAS AND BEYOND

All tortas come with lettuce, tomatoes, onions,
avocado, jalapefio and mayo. Served with fries.

Milanesa
Breaded fried chicken or steak.

Steak Grilled Chicken Carnitas
Diabla

Spicy grilled chicken or steak mixed
with chorizo.

Birria
Beef stew, mozzarella cheese, onion,
cilantro.

VEGETARIAN

ACV

Grilled zucchini, mushrooms, bell peppers,
broccoli and onions. Served over rice, topped with
melted cheese.

Veggie Nachos

Grilled peppers, onions, zucchini and mushrooms.
Topped with cheese, sour cream and

guacamole.

Vegetarian Fajitas
Grilled peppers, mushrooms, zucchini, onions,
broccoli and tomatoes. Served with rice, beans,
salad and tortillas.

Quesadilla Vegetariana

Flour tortilla filled with cheese and grilled veggies.
Onions, spinach, peppers, tomatoes, zucchini and
corn. Served with rice and black beans.

KIDS

SERVED TO CHILDREN YOUNGER THAN 10 YEARS OLD.
SoFt DRrINK INCLUDED.

e ACP
o Mac & Cheese with fries
o Cheese Quesadilla & Rice
o Cheeseburguer & Fries
Taco Rice & Beans
e Chicken Tenders & Fries
* Burrito & Rice

SOUPS & SALADS

Sopa de Pollo
Chicken soup with shredded chicken,

fresh avocado, cilantro, onions and rice.

Pozole

A base of cooked hominy and pork in broth made
with red dried pepper sauce. Garnished with
cabbage, onions and radishes.

Menudo

Traditional soup made with beef tripe in broth
with red chili pepper base. Served with chopped
onions, cilantro, lime and tortillas.

Caldo de Res

Mexican hearty beef soup with vegetables.
Served with rice.

*7 Mares

Shimp, ocopus, crab leg, mussels,
fish and clams.

*Caldo de Camaron
Shrimp and vegetable soup.

Taco Salad

Crispy flour tortilla bowl filled with beans, shredded
chicken or ground beef, melted cheese, tomato,
lettuce, guacamole and sour cream.

*Caldo de Pescado

Catfish and vegetables soup.

Fajita Taco Salad

Crispy flour tortilla shell filled with your choice of
grilled chicken, steak or shrimp. Topped with beans,
lettuce, tomatoes, melted cheese and sour cream.
CHICKEN STEAK SHRIMP

*Seafood Taco Salad

For a light meal, enjoy grilled shrimp, scallops,
grilled pineapple and vegetables in
tortilla bowl.

Santa Cruz Salad

Lettuce, grilled chicken, corn salsa, black beans,
avocado, cheese and tortilla strips.

BEVERAGES

Agua Frescas
Pepsi Products (Ask for Flavors)

Agua Preparada

(Club Soda with Fresh Lime, Salt)

SIDE ORDERS

Rice - GARrLIC BReAD (2) - QUESADILLA STEAK / CHICKEN - ReFRIED BEANS
CHILEs TOREADOS - SOFT TACO SUPREME
HarD Taco / SupREME (GROUND BEEF OR SHREDDED CHICKEN)
Rice witH CHEeSE - Limes - SoFT Steak Taco / SUPREME - RicE AND BEANS
AvocaDO - SOFT GRILLED CHICKEN / SUPREME - SHREDDED CHEESE
Sour CRreaM - ToRTILLAS - BLAck BEaNs - Pico DE GALLO - FRriEs
GRILLED VEGETABLES

(ZuccHiNi, BeLL PepPERS, ONIONS AND SPINACH)

ALL TAKEOUT ORDERS ARE AN ADDITIONAL .45 PER PLATE

SANTA CRUZ
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DIPS FOR CHIPS

Queso Dip
Melted Cheese.

Spinach Dip

Melted cheese with spinach.

Chorizo Dip

Melted cheese with chorizo.

*Seafood Dip

Grilled shrimp and scallops mixed with chipotle
sauce and cheese dip.

Guacamole Dip

Ripe, smashed avocado with onions, cilantro,
lime juice and tomatoes.

Fiesta Guacamole

Made to order, avocado mixed with chopped
onions, tomatoes, cilantro, jalapefio peppers
and lime juice.

NACHOS

ALL NACHOS COVERED WITH MELTED CHEESE.
ExTRA CHEESE

Nachos con Carne
Ground beef.

Nachos con Pollo
Shredded chicken.

Nachos Texanos
Grilled chicken, steak, shrimp, bell peppers
and onions.

Nachos Santa Cruz
Shredded chicken, ground beef, beans, lettuce,
guacamole and sour cream.

Nachos Fajita

Grilled with onions and bell peppers.
STEAK, SHRIMP OR GRILLED CHICKEN

Nachos Supremos

Ground beef or shredded chicken, tomatoes,
lettuce, sour cream and pickled jalapenos.

APPETIZERS

Asada Fries

A bed of crispy fries topped with grilled steak
topped with cheese, sour cream and

pico de gallo.

Chicken Wings

Deep fried seasoned wings with your choice of
plain, mango habanero, hot, BBQ), sweet red chili
and Teriyaki.

Mexican Street Corn : .
Corn on the cob topped with mayo, cotija cheese,
Tajin and lime juice.

Shrimp Empanadas
Four cheese and shrimp empanadas. Served with
chipotle mayo and spicy green salsa.

TO SHARE

*Mejillones Nayarit
Mussels, potato, corn on the cob sautéed in
house sauce.

*Patas de Jaiba

Crab legs, potato, corn on the cob sautéed in
your choice of sauce; garlic, Butter, Nayarit.

*Camarones Cucaracha

Unpeeled shrimp cooked in a spicy sauce made
of garlic, onions and chili peppers.

) *Camarones a la Kora
p Unpeeled shrimp sautéed in a spicy
lemon sauce.

*Ostiones en su Concha

Oysters on the half shell:
HALF or DozeN

*Ostiones Preparados

Oysters on the half shell topped with shrimp and
octopus ceviche: HALF orR DOZEN

*Calamares Fritos
Squid rings.

*Chicharron de Pescado

Crunchy fish fritters, served with
dipping sauce.

Indicat
P Best Seler

HOUSE SPECIALITIES

*Barbacoa de Mar
Shrimp, blue crab, octopus, mussels, clams fish.
Covered in our house sauce.

*Pulpo Enamorado
A salad made of Octopus, tomatoes, cucumber,
mayonnaise.

*Arroz Marino
Shrimp, octopus, clams, plantains mixed
with rice.

*Los Alegres

Shrimp, mussels, squid, clams, potato, corn,
mushrooms, onions, tomatoes and tequila.

*Curricanes

A bed of banana puree, shrimp, mussels, octopus
covered in citrus green sauce.

*Alambres de Mariscos

Octopus, mussels, shrimp, clams, pineapple,
green and red pepper, ham and chorizo.
Covered in cheese.

*Sushi Maya
Deep fried tempura roll, salmon, avocado
and cream cheese.

*Sushi Pacifico

Deep fried tempura roll, shrimp, mango
and cream cheese.

*California Sushi

Deep fried tempura roll, crab meat, avocado
and cream cheese.

SEAFOOD

*Pulpo al Gusto

Octopus cooked in your choice of our signature
sauces: Asapo, Aso, Aiiio, DiasLA, Kora,
GuauiLLo.

*Tacos de Pulpo
Grilled octopus cooked in butter with garlic.
Served with rice and salad.

*Salmon Tropical
Crilled salmon covered with mango-habanero
sauce.

*Salmon Asado

Pacific Salmon marinated in our signature
sauce grilled to perfection.

*Paella

Loaded with shrimp, crab leg, mussels, rice and
mixed vegetables.

*Piiia Rellena
Half pineapple stuffed with seafood mix and your
choice of creamy sauce or spicy sauce.

*“Tacos Gobernador

Shrimp, poblano peppers, onions, tomatoes,
cilantro, jalapefio, and cheese.

Served with rice and salad.

*Baja Tacos

Three soft tacos filled with battered tilapia or
shrimp topped with cabbage slaw. Served with
rice, salad and Chipotle mayo.

*Cola de Langosta

Lobster tail stuffed with seafood covered with your
choice of sauce: Nayarit or Creamy sauce.

RANT,
)

T .
SEAES D IO B e
N
*Mojarra

Fried whole Tipalia.

*Mojarra al Gusto

Cooked in your choice of our signature sauces.
Butter-garlic, spicy-garlic, spicy, Nayarit,
Cucaracha. Abb 6 SHRImMP

*Filete Tropical

Grilled fish fillet covered with mango-habanero
sauce. Served with rice and steamed
vegetables.

*Filete de Pescado
Grilled fish fillet.

*Filete al Gusto
Prepared with your choice of sauce, Spicy,
Garlic, Zarandeado, Breaded.

*Huachinango

Whole red snapper cooked your favorite style. Fried,
Butter-garlic sauce, spicy-garlic, spicy, Nayarit,
Cucaracha. Abb 6 SHRIMP

/ *Huuchinmbqo Zarandeado
A whole red snapper grilled to perfection
in our famous Nayarit style sauce.

*Camarones al Gusto

Shrimp, cooked in our signature sauce:
Mexicana, Diasia, MoJo be Ao, AJiLLo,
MAanNTEQUILLA, CHIPOTLE.

*Camarones con Coco
Coconut Shrimp.

*La Playa

6 Grilled shrimp and scallops, red, yellow and
green bell peppers in our chipotle sauce. Served
over a grilled tilapia. Served with rice and
steam vegetables.

*Langosta Rellena

Grilled lobster stuffed with seafood mix and
topped with your choice of sauce:

Nayarit or Creamy sauce.

*Camarones Zarandeados

Grilled shrimp grilled to perfection in our famous
Nayarit sauce.

*Pulpo Chingon

Octopus cooked with citrus-based seasoning,
red and green peppers, onions, cured sausage,
and red sauce.

*Pescado a la Talla

Red snapper grilled with our house sauce.
Served with two bean sopes, fried plantains,
rice and tortillas.

m i T
L] R S

AGUACHILES

*Camarones Aguachile

Shrimp marinated in lime juice and your choice
of red, green or black sauce.

*Aguachile Mango-Habanero

Shrimp marinated in lime juice and our
delicious mango-habanero sauce.

*Aguachile Divorciado

Green and red aguachile separated down the
center with a bed of scallops marinated in
lime juice and dusted with hot pepper.

*Aguachile 4 Colores
Shrimp marinated in lime juice and covered in
black, red, green and mango sauces.

CEVICHE L Fott ier

*Ceviche de Camaron - Pescado
Shrimp or fish in fresh lime juice.

*Ceviche Mixto
Fish and shrimp ceviche.

*Ceviche San Blas

Octopus, Fish, Shrimp, mussels covered with
citrus black sauce.

*Ceviche Costa
Octopus, shrimp and fish.

*Torre de Mariscos

[ Seafood tower with fish and shrimp
ceviche, octopus, crab, onions,
and avocado.

*ltems may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggsmay increase your risk of foodborne illness, especially if you have certain medical conditions.

*We invite you to review the menu before ordering, as we do not offer refunds or exchanges on food and alcoholic beverages
*The restaurant is not responsible for any forgotten items. Thank you for your understanding.

15% OPTIONAL TIP ADDED TO PARTIES OF 8 OR MORE

TOSTADAS

*Santa
Spicy cooked fish.

*Ceviche
Fish or Shrimp.
*Pulpo
Octopus.
*Mixta
Shrimp, Fish and Scallops.
*Atin
Fresh tuna marinated with sweet
and spicy sauce.

SEAFOOD
COCKTAILS

*Coctel de Camaron
Shrimp Cocktail.

*Mixto
Shrimp and Octopus.
*Campechana

Shrimp, octopus, oyster and scallops.

MOLCAIJETES 2%

Molcajete Santa Cruz
Grilled chicken, steak, bacon wrapped

/‘ﬁ shrimp, tilapia fillet, grilled cactus,
chorizo, jalapefo and queso fresco.
Served with rice, beans and tortillas.

Molcajete Huichol
Served with whole tilapia fish, mussels, crab leg,
head on shrimp, octopus.




