
MAMA   SPECIALTIES

O U P S       A L A D SS S&

Chicharron Rib-eye

taquitos dorados                             

chicken tia lupita

luis lamb chops           

cheese dip, pico de gallo and cilantro.

mama’s queso                         $11

CHICHARRONES, cheese QUESADILLAS, taquitos dorados, pico de
gallo, guacamole, sour cream and salsa Perfect to share! 

MAMA’S SAMPLer            $20

DICED mahi fish, TOMATOES, ONIONS, CILANTRO, CUCUMBER AND LIME
JUICE. TOPPED WITH DICED AVOCADO, 

FISH ceviche      $15

cheese dip                         
chips and salsa                  

Street corn           $7.50

sm $7guacamole

                 

lg $9

sm $7 lg $9

$2

A p p e t i z e r s
chunk crispy rib-eye Served with guacamole, tortillas
and queso fresco. 

$20

wholly guacamole   
Chunks of fresh avocado mixed with diced jalapenos,
tomatoes, onions, cilantro and lime juice. 

$14

4 Rolled, chorizo and papas taquitos topped with
tomatillo sauce, LETTUCE, sour cream and queso fresco.  

queso flameado           
CHEESE MELTED ON A HOT SKILLET AND TOPPED WITH CHORIZO
(MEXICAN SAUSAGE) OR VEGGIES. Served with tortillas. 
ADD SHRIMP +4 

TORTILLA CHIP, BEANS, JACK CHEESE, GRILL CHICKEN, STEAK, SOUR
CREAM, GUACAMOLE AND PICO DE GALLO.  

TEXAS               AL CARBON           N A C H O S  N A C H O S  

          FAJITAS                 N A C H O S
 

N A C H O S
 GRILLED CHICKEN  WITH MUSHROOMS, TOMATOES, BELL PEPPERS, AND

ONIONS. TOPPED WITH CHEESE DIP.  ADD STEAK +3

$12.50

$15

$17

$16

mama’s dinner torta  
Bolillo bread, mustard cream, sliced ribeye, grilled bell
peppers, tomatoes, onions and sliced avocado. served with
fries. 

$21

grill salmon          
 80Z GRILLED SALMON FILLET TOPPED WITH OUR CUCUMBER AND
AVOCADO SALAD DRIZZLING WITH A CREAMY CHIPOTLE SAUCE. SERVED
WITH CILANTRO RICE AND BLACK BEANS. 

$22.50

shrimp al ajillo              
A UNIQUE MIXTURE OF SHRIMP, GARLIC GUAJILLO PEPPER, ONIONS AND
CILANTRO. SERVED WITH CILANTRO RICE AND SALAD. 

$24

ribeye steak               
12oz grill rib eye, served with rice, beans and salad.
RICE AND BEANS CAN BE Substitute with fries. 

$30

chiles rellenos              
 POBLANO PEPPER STUFFED WITH CHEESE, topped with our
ranchera sauce. SERVED WITH RICE, BEANS AND GUACAMOLE SALAD. 

$17

chicken  breast stuffed with white cheese, cheddar cheese and
ham topped with our creamy poblano green sauce. served with
cilantro rice, black beans and salad. 

$22

Carnitas dinner         
 chunk PORK TIPS TOPPED WITH GRILLED ONIONS AND GREEN SAUCE.
Served with CILANTRO RICE, BLACK BEANS AND PICO DE GALLO. 

$21.50

cochinita pibil                           
mexican marinated pork, served with white cilantro rice, black
beans and salad. 

$23

mama’s chicken cheese & RICE  
A BED OF RICE, GRILLED CHICKEN, sauteed GRILL onions, bell
peppers, tomatoes AND mushrooms. topped with cheese dip,
melted cheese and cilantro.  

$17

four flamed grilled new Zealand lamb chops topped with our
homemade cilantro chimichurri. served with rice, black beans
and sliced avocado. 

$24

FAJITASFAJITASFAJITAS
ALL FAJITAS ARE SERVED WITH RICE, BEANS, GUACAMOLE, SOUR CREAM, PICO DE GALLO AND
TORTILLAS. OUR FAJITAS ARE COOKED TOGETHER WITH TOMATOES, ONIONS, MUSHROOMS AND
BELL PEPPERS AND WILL BE BROUGHT TO YOUR TABLE ON SIZZLING HOT SKILLET. 

CHICKEN ......………………………………..
STEAK …………..…………………………
CHK/STK ......………………………………..
SHRIMP .........……..…………………………
RIBEYE ..........……..…………………………

$22

$25

$25

$26

$30

VEGGIE .........…………………………………
$32

Kristina maria              
three shredded chicken enchiladas. topped with MEXICAN MELTED
CHEESE, green sauce, sour cream, red onions and queso fresco. 

$15.50

fajita enchiladas                
 THREE GRILLED CHICKEN, STEAK OR MIXED FAJITA ENCHILADAS, SAUTÉED
ONIONS, BELL PEPPERS, MUSHROOMS. TOPPED WITH MELTED CHEESE, red
ENCHILADA SAUCE, lettuce, sour cream and queso fresco.

$17

enchiladas clasicas          
Three shredded chicken  enchiladas topped with enchilada sauce,
melted cheese, lettuce, tomatoe sour cream and queso fresco.

$15

E n c h i l a d a s
ALL ENCHILADAS SERVED WITH RICE AND BEANS. 

Shrooms enchiladas          
three SAUTÉED ONIONS, MUSHROOMS and BELL PEPPERS enchiladas.
TOPPED WITH MELTED MEXICAN CHEESE, gREEN SAUCe, sour cream
and queso fresco. 

$15

sopes trio                     
Your choice of chicken, steak, carnitas
pastor meat and cochinita. Topped with
lettuce, tomatoes, sour cream and queso
fresco. 

cochinita sopes             
CORN SOPES, TOPPED WITH BEANS, MEXICAN
marinated PULLED PORK. topped with avocado,
marinated onions and queso fresco

veggies sopes             
CORN SOPES, TOPPED WITH REFRIED BEANS,
MUSHROOM, ONIONS, BELL PEPPERS, lettuce,
tomatoes, sour cream and queso fresco.

Ribeye sopes              
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$16

$15.50

$13.50

$18.00
CORN SOPES, TOPPED WITH REFRIED BEANS,
ONIONS, lettuce, tomatoes, sour cream and
queso fresco.

“You better eat all your veggies”

-roja - verde -avocado jalapeno -tomatillo 

S A L S A S

Save room for dessert!
Chicken tortilla soup          

HEARTY MEXICAN SOUP MADE WITH CHICKEN AND MAMA’S SECRETS INGREDIENTS. TOPPED
WITH DICED QUESO FRESCO AND AVOCADO. GARNISHED WITH TORTILLAS STRIPS.  

 bowl $16

chicken bowl salad         
grilled chicken fajita SAUTEED WITH VEGETABLES, CILANTRO rice, black beans.
topped with pico de gallo, lettuce and avocado. TOPPED WITH AVOCADO
JALAPENO SAUCE.  add steak + $4  OR SHRIMP + $5

$17.50

SALMON SALAD                
Salmon, mixed greens lettuce, cherry tomatoes, cucumber, red onions
and fetta cheese. Topped with our house honey vinegar dressing. 

GRILL CHICKEN SALAD     
SPRING MIX, GUACAMOLE, PICO DE GALLO TOPPED WITH SLICED CHICKEN
BREAST, CILANTRO lime ranch AND QUESO FRESCO. 

$16

$17

SALMON bowl salad                $19
grilled salmon, CILANTRO rice, black beans, pico de gallo, lettuce and sliced
avocado. TOPPED WITH AVOCADO JALAPENO SAUCE. add SHRIMP + $5

CHK/STK/SHRIMP .……………………
$20



B E N D I T A
T A Q U E R   A

B E N D I T A
T A Q U E R   A

QUESADILLASQUESADILLAS

B E V E R A G E S

FOUNTAIN SELECTIONS free refills | $3
Coke, Diet Coke, Coke Zero, Sprite, Dr. Pepper,
Diet Dr. Pepper, lemonade, fanta, Sweet Tea,

Unsweet Tea. 

AGUAS FRESCAS no refills | $3.50
HORCHATA | JAMAICA 

Glass Bottle | $3.50
MEXICAN COCA COLA - SPRITE 

Jarritos- Mexican sodas | $3.50
strawberry, mango, Pineapple & orange mandarin 

abita root beer | $3

TOPO CHICO SPARKLING WATER | $3

americano coffee | $3
cappuccino | $4.50 

  

All food is prepared in a kitchen space that handles flour, wheat, nuts, dairy, soy, and meats. Though unlikely, cross contamination is possible. Our friendly health inspector asks us to remind you
that consuming raw or under cooked meats, poultry, seafood, fish,shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.***

tacos al carbon                 
(3) FLOUR TORTILLA, YOUR CHOICE OF steak OR chicken
sautéed with grill onions, bell peppers and mushrooms.
TOPPED WITH CREMA AND CILANTRO. 

$15.50

salmon tacos             
(3) CORN TORTILLAS, GRILLED SALMON TOPPED WITH COLESLAW, 
HOMEMADE red pepper CREMA and cilantro. 

$17

portobella mushroom                          
(3) Corn tortilla, sauteed portobella mushrooms, ROASTED
CORN and RED onions. TOPPED WITH QUESO FRESCO, RED PEPPER
HOMEMADE CREMA AND CILANTRO. 

$15

mexico MEET MS                            
(3) flour tortilla, cooked with cheese filled with your
choice of grilled chicken or steak. topped with fresh
onionS and cilantro. 

$15

baja shrimp tacos              
(3) CORN TORTILLAS, GRILLED SHRIMP, COLESLAW AND RED PEPPER
CREMA.  

$17.50

pastor tacos          
(3) corn tortillas filled with marinated pork. topped with
diced GRILLED pineapple, ONIONS, cilantro and sliced serrano
peppers. 

$15

carnitas tacos     
(3) CORN TORTILLA, TOPPED WITH OUR MEXICAN PULL PORK, PICO
DE GALLO, CREAMY CHIPOTLE SAUCE and cilantro

$15.50

cochinita tacos       
(3) CORN TORTILLAS, TOPPED WITH MEXICAN MARINATED PULLED
PORK AND PICKLED PURPLE ONIONS. 

$14.50tacos de asada               
(3) STREET TACOS WITH YOUR CHOICE OF CHICKEN, STEAK,
CARNITAS OR PASTOR. TOPPED WITH ONIONS AND CILANTRO. 

$15

BIRRIA TACOS         
(3) CORN tortilla filled with shredded birria meat. SERVED
WITH red-tinged consommé. 

TACOS

P O S TR E S

$8.50

Mama’s favorites Vegetarian

lime tres leches    
rich Mexican vanilla cake soaked in three
milks & topped with LIME meringue. 

$12

Churro sandwich    
churro buns with vanilla bean ice cream.

$10.50

HORCHATA CRISPY BITES       

sorbet
DUlce DE LECHE
passion fruit
mango

Imposible to resist!

$8

fajita quesadilla           
JUMBO TORTILLA, GRILLED CHICKEN OR STEAK QUESADILLA,
COOKED WITH ONIONS, BELL PEPPERS, MUSHROOMS AND
TOMATOES. SERVED WITH SOUR CREAM, GUACAMOLE AND
PICO DE GALLO. 

$14.50

shrimp quesadilla        
GRILLED SHRIMP SAUTEED WITH ONIONS AND TOMATOES.
SERVED With sour cream and pico de gallo. 

$16

VERDE QUESADILLA       
SPINACH TORTILLA FILLED WITH MUSHROOMS, ONIONS, BELL
PEPPERS AND CORN. SERVED WITH SOUR CREAM,
GUACAMOLES AND PICO DE GALLO. 

$15

carnitas quesadilLA        
MEXICAN PULLED PORK SAUTÉED WITH GRILLED ONIONS.
SERVED WITH GUACAMOLE, SOUR cream AND SALSA

$16

quesi-birriA               
3 birria meat quesadillas. SERVED WITH red-tinged
consommé, onions, cilantro AND SPECIAL SALSA. 

$17

MAMA USE MEXICAN CHEESE FOR ALL her QUESADILLAS 

yummm!

MAMA KNOWS BEST!

Taco plates include your choice of ONE SIDE: 
-CILANTRO RICE -BLACK BEANS -COLESLAW

A  L A   C A R T E S I D E S  

chicken taco 5
steak taco 6

PASTOR TACO 5.50
COCHINITA TACO 6

CHEESE enchilada 4
CHICKEN ENCHILADA 4.50
CHEESE QUESDAILLA 4.50

rice  3
beans 3
fries  4

PICO DE GALLO 3
AVOCADO 4
TORTILLAS 2

wanna be vegetarian           $15
SPINACH TORTILLA FILLED WITH cheese, shredded chicken,
bell peppers and onions. served with sour cream, pico
de gallo and guacamole. 

$16

dont forget to ask for salsa para los tacos!  


