
Margaritas & Cocktails

Mezcal Hibiscus  $15.00
Smoky 400 Conejos Mezcal,
Hibiscus concentrate, agave
nectar, Lime juice

Little Mermaid
Malibu Coconut Rum, Light Rum, Pineapple Juice,
Banana Puree, Creme de Coco, Blue Curacao Float

$14.00

Michelada
Beer of your choice, Fresh Lime Juice,
Salt, Pepper, Salsa Ingles,Tapatio, and Clamato

$12.00

Coco Fizz
Diet Coke, Coconut, Lime, Soda Water

$7.00

Guava Verde Spritz 
Guava, lime, mint leaves, Agave Nectar, Soda Water

$8.00

Pineapple Sunset  
Muddled Pineapple, Lemon Lime Soda, Grenadine

$7.00

Cougarita
Frozen margarita topped with a coronarita

$14.00

Mezcal Old Fashioned
400 Conejos Espadin, Agave Nectar, 
Bitters, Splash Soda Water 

$14.00

Paloma
Orange Juice, Salt, Tajin, Tequila, 
Squirt Grapefruit soda  

$13.00

Sangria
Brandy, orange juice, pineapple
juice, red wine, grenadine

$14.00

*18% GRATUITY WILL BE ADDED TO PARTIES OF 10 OR MORE

ZERO Proof

Puyallup Sunset Margarita
Tequila, Muddled Oranges, Orange Juice, Sweet
and Sour, Gran Gala Orange Liqueur Float

$15.00

Cadillac Margarita
Tequila, Sweet and Sour, Triple Sec, Gran Gala
Orange Liqueur Float

$14.50

PV Margarita
Tequila, Sweet and Sour, Triple Sec

$13.50

Desert Pear Margarita
Desert Pear Puree, Tequila, Triple Sec, Sweet and Sour

$15.00

Specialty Flavored Margarita
Guava, Mango, Strawberry, BlackBerry,
Raspberry, Peach & Passionfruit

$14.00

Perfect Patron Margarita
Patron Silver, Fresh Lime Juice, Triple Sec,
Juice, Agave Nectar

$16.00

Blue Coconut Margarita
1800 Coconut Tequila, Sweet and Sour, Pineapple
Creme de Coco, Blue Curacao Float

$15.00

Spicy Jalapeno Margarita
Muddled Jalapenos, Tequila, Sweet and Sour, Triple Sec

$14.00

Top Shelf  Cadillac Margarita
Grand Manier, 1800 Reposado
Tequila, Sour, Agave Nectar

$18.99NEW

Pineapple
Margarita

Muddled Pineapple,
Tequila, Sweet and Sour,
Agave Nectar

$15.00
NEW

Margarita flight
Choose from three of the following flavors:

Blue coconut, desert pear, guava, and passionfruit
$18.00



Mariscos

Arroz Con Camarones
Mexican White Prawns sauteed with mushrooms, onions and bell
peppers in our signature ranchero salsa. Served over a bed of
Mexican Rice and garnished with fresh tomatoes and green onions
Does not come with beans

All seafood dishes are served with Mexican rice and refried
beans. Substitute white rice, cholesterol free olla beans, or black
beans. Large Seafood dishes come with an order of tortillas (3)

$23.99

3 Mini Street Tacos
Choose from Carne asada, Pollo Asado, Birria,
Pork Carnitas, or Chorizo. Garnished with onions,
cilantro, and roasted tomatillo salsa

$14.50

Mexican Taquitos
Rolled corn tortillas filled with chicken or picadillo.
Served with guacamole and sour cream

$15.00

Bacon Wrapped Jalapenos
Stuffed with a monterey cheese, and served with
savory raspberry chipotle dipping sauce

$13.00

Fiesta Platter
For a little bit of everything – Nachos, cheese quesadilla,
picadillo taquitos, chicken taquitos, flautas.
Garnished with guacamole and sour cream

$23.00

Flautas
Rolled crispy flour tortillas filled with your choice of
shredded chicken or shredded beef

$15.00

Mini Quesabirria Tacos
Four mini corn tortillas stuffed with braised beef,
melted monterey jack cheese, onions, cilantro.
Served with consome dipping sauce

$15.00

Camarones En Crema
Mexican White Prawns sauteed with onions and
bell peppers in a rich sour cream-cheese based salsa

$23.99

Camarones a la Diabla
Mexican White Prawns sauteed with mushrooms in butter, then
smothered in our spicy tomato based salsa

$23.99

$23.99
Camarones
Mojo de Ajo
A house specialty! Mexican White
Prawns and mushrooms sauteed
in a butter and garlic sauce

Bacon Wrapped Camarones
White Mexican Prawns wrapped with thick
cut bacon, filled with Monterey-Jack cheese

$24.99

Add Melted Cheese $2.50

Upgrade to Grilled Mexican White Shrimp $2.99

Add Guacamole $3.99 | Ground Beef, Picadillio, Chicken, Carne Asada $4

Fajita Salad
Fresh Iceberg and Romaine lettuce topped with sauteed onions,
bell peppers, tomatoes, and your choice of marinated steak or
chicken. Garnished with fresh mushrooms and avocado slices

Dressings for salads: Chipotle Ranch, Honey Mustard, Italian,
1000 Island, Ranch, Blue Cheese

$23.99

Add Avocado $2.99 | Substitute Grilled Mexican White Prawns $2.99 

Sante Fe Salad
Carne Asada OR Pollo Asado served over crisp romaine and
iceberg lettuce, topped with sweet corn, black beans,
monterey jack and cheddar cheese, tomatoes and onions.

$21.99

PV Tostada
Large crispy corn tortilla topped with mexican fried beans, your
choice of meat, fresh lettuce, cheese tomato

$15.99

$18.99

Fiesta Bowl $24.99

Pollo Asado Salad
Our signature marinated charbroiled chicken breast served over
fresh iceberg and romaine lettuce. Topped with chopped 
tomatoes, mushrooms and avocado slices

$18.99

Taco Salad
Large crisp flour tortilla bowl filled with your choice of protein, melted
cheese, chopped lettuce, tomato, sour cream, and ranchero salsa

Ensaladas y Sopas

$16.99

Queso Fundido
Dip into a warm blend of selected cheese, jalapenos,
fire roasted peppers, and onions, all baked together

$13.50

Add Chorizo $3.99

Super Nachos
Homemade corn tortilla chips with refried beans
and cheddar cheese topped with homemade
guacamole, sour cream, and diced tomatoes

$14.50

With ground beef, picadillo, or chicken $1.99 With Carne asada $3

Mexican Pizza
Large deep fried tortilla, topped with beans melted cheese,
green onion, tomatoes, sour cream, and guacamole

$16.00

Add ground beef, picadillo, or chicken $2

Chicken Fajita Lettuce Wraps
2 crisp lettuce wraps filled with marinated chicken sauteed
with onions, mushrooms, and bell peppers

$15.00

Substitute Grilled Shrimp $2

*Our Amigos at the Health Department want you to know that all steak, eggs, and hamburgers are cooked to order.
Consuming raw or undercooked food items may increase you chance of food - borne illness.  

Carne Asada Bites
Slices of Charbolled skirt steak served with
homemade chimichurri salsa

$18.99NEW

  Shrimp Ceviche
Fresh Shrimp cured in citrus with tomato, onion,
and cilantro. Topped with Avocado Slices. Served Chilled

$15.99NEW

Para Empezar

Add Guacamole $3.99 | Ground Beef, Picadillio, Chicken 
Make spicy $0.99 | Add vegetables $4

Chicken and Tortilla Soup
Lime Cilantro based broth. Pollo Asado marinated chicken
breast, tortilla strips, avocado, monterey jack cheese

Mexican rice and black beans topped with your choice of
carne asada, pollo asado, birria, or garlic shrimp, finished
with pico de gallo, guacamole, corn, salsa and shredded cheese

NEW



*Our Amigos at the Health Department want you to know that all steak, eggs, and hamburgers are cooked to order.
Consuming raw or undercooked food items may increase you chance of food - borne illness.  

Enchilada Flight
One salsa verde enchilada, one crema salsa enchilada, one
mole salsa enchilada

$24.99

Carne Asada Enchiladas
Grilled skirt steak stuffed into two corn tortillas smothered

in our signature red enchilada salsa. Garnished with 
lettuce, sour cream, and guacamole

$23.99

Birria Enchiladas
Slow braised beef stuffed into two corn tortillas. Smothered
in signature enchilada salsa and monterey jack cheese.

$20.49

Spinach Enchiladas
Fresh Spinach sauteed with onions, tomatoes, and mushrooms
stuffed into two corn tortillas. Smothered in tomatillo salsa
verde and melted monterey jack cheese. Garnished with sour
cream and avocado slices

$19.99

Choose items
• Taco
• Enchilada
• Tamale (only pork)
• Chili Relleno ($2)
• Burrito
• Chimichanga ($2.50)
• Tostada

• Signature red enchilada salsa
• Tomatillo salsa verde
• Chipotle Salsa
• Chocolate Mole salsa $1
• Crema Salsa $1

$17.99

$17.99

Mexican Combos

Enchiladas

2 items
$15.991 item

$20.993 items
$22.994 items

• Choice your meat: Ground Beef, Chicken, Picadillio

Build Your Enchiladas (2)
1. Pick your salsa

*Red Enchilada sauce contains Peanut Butter

• Ground Beef
• Chicken
• Picadillo
• Cheese
• Cheese and onion
• Beans

2. Pick your fillings (mix and match)
• Mexican Rice
• Refried Beans
• White Rice
• Black Bean
• Cholesterol free whole beans
• Salad
• Marinated veggies $4.99

3. Pick your sides (2)

• Ground Beef
• Chicken
• Picadillo

• Cheese
• Cheese and Onion
• Beans

Choose filling (mix and match)

All combinations are served with Mexican rice and refried
beans.  *Enchilada salsa contains peanut butter

Add shrimp $3.99

16 oz Salsa.........
32 oz Salsa.......
Taco..................
Bean Dip.............
Chili Relleno.........
Tamale..........................................
Enchilada.....................................
Chimichanga.............................
Side Carne Asada.....................
Side Pollo Asado.......................
Side of Rice and Beans.............
Guacamole Dip...........................
Side of Sour Cream...................
Side of Pico De Gallo................
Side Tortillas...............................

$9.99                       
$14.75                         
$4.00                          

$1.50                        
$7.00                    

$7.00
$6.50

$14.00
$19.99
$17.00
$6.50
MP
$2.99
$6.25
$3.00

Sides

Carne Asada
Seasoned skirt steak grilled to your liking. Garnished 
with guacamole and Chimchurri salsa. Served with 
grilled onions and a fried jalapeno

$29.99

Steak Picado
Strips of sirloin steak sauteed with onions, mushrooms
and tomatoes in our signature ranchero salsa

$23.99

Pork Carnitas
Juicy tender braised pork served with fresh guacamole
and pico de gallo

$23.99

Chili Colorado
Traditional beef plate cooked in mild red chili salsa

$21.99

Chili Verde
Lean pork cooked with our tomatillo salsa verde

$20.99

Birria
Slow braised shredded beef cooked in a chili guajillo
based broth

$22.99

Carnes

Make spicy $0.99



*Our Amigos at the Health Department want you to know that all steak, eggs, and hamburgers are cooked to order.
Consuming raw or undercooked food items may increase you chance of food - borne illness.  

Steak Fajitas
Steak marinated in our signature fajita marinade,
sauteed with onions, bell peppers, and tomatoes

$25.99

Salsa Roja and Verde Burrito 
Flour tortilla stuffed with your choice of birria or shredded
chicken. Filled with rice and beans. Half the burrito is
smothered in signature burrito salsa, and the other half
smothered in tomatillo salsa verde. The red side has melted
cheddar cheese and the green side melted monterey jack
cheese. Garnished with sour cream and guacamole

$21.99

Super Burrito Manadero
A huge flour tortilla stuffed with your choice of chili colorado (beef),
shredded chicken, picadillo, ground beef, or chili verde. Filled with
Mexican rice and refried beans. Smothered in our signature burrito
salsa and topped with cheese, onions, tomatoes, and guacamole

$20.99

Vallarta Burrito
Giant flour tortilla stuffed with rice, beans and your
choice of grilled skirt steak, marinated chicken breast,
or pork carnitas. Smothered in tomatillo salsa verde.
Topped with monterey jack cheese, sour cream
and avocado slices.

$23.99

Cowboy Burrito
Flour tortilla rolled with your choice of pork carnitas, shredded
chicken, or birria, filled with pico de gallo and whole beans,
served over rice and topped with warm queso dip.

$23.99

Vegetarian Burrito
Flour tortilla stuffed with rice, beans, sauteed zucchini, squash
broccoli, cauliflower, mushrooms, carrots, onions, and bell
peppers. Smothered with tomatillo salsa verde and melted
cheese. Garnished with sour cream and avocado slices

$20.99

Burrito Tradicional
Flour tortilla stuffed with your choice of ground beef, shredded
chicken, picadillo, chili verde (pork) chili colorado (beef), or beans.
Smothered in signature burrito salsa and melted cheese. 
Rice and beans on the side.

$17.99

Fajita Combo
Fajita marinated chicken and steak

$28.00

Vegetable Fajitas
Zucchini, squash, mushrooms, carrots, onions, and
bell peppers sauteed in our fajita seasoning

$22.99

Chicken Fajitas
Chicken marinated in our signature fajita marinade,
sauteed with onions, bell peppers, and tomatoes

$24.99

Pineapple Chicken Fajitas
Fajita marinated chicken sautéed with bell peppers
and onions, finished with grilled pineapple and
crispy bacon for a sweet, smoky twist.

$28.99

Sizzling Fajitas
Grilled skirt steak, our marinated chicken breast grilled to
perfection. Served over a bed of fajita seasoned vegetables

$28.99

Shrimp Fajitas
White Mexican shrimp marinated in our signature
fajita marinade, sauteed with onions, mushrooms,
and bell peppers

$25.99

Fajitas for 2
Steak and Chicken | Chicken and Shrimp $5
| Steak and Shrimp $5

$39.99

Fajitas
All fajitas are served with sour cream, guacamole, tortillas, and your choice of rice and beans

| Substitute shrimp $4

Grand Burritos

Ultimate Fajita Burrito
Large flour tortilla rolled with marinated chicken or steak.
Stuffed with rice, beans, sauteed onions, and bell peppers.
Smothered in signature burrito salsa and topped with
melted cheese, guacamole, and sour cream

$24.50

Substitute grilled shrimp $3

Molcajete Vallarta
Carne Asada, pollo asado, garlic shrimp, chorizo,
and a grilled cactus served in a large black
volcanic rock. Filled with our signature molcajete
salsa. Served with rice and beans

$46.99

Carne Asada y
Camarones
Juicy char broiled skirt steak seasoned to perfection
served alongside garlic butter shrimp, mushrooms and
onions. Served with rice and beans

$33.99

Los Tres Amigos
Chili Verde (pork), Chili Colorado (beef) and
chili relleno pasilla. Served with rice and beans 

$25.99

Cancun Platter
Mexican shrimp, and chicken sauteed in wine with onions
and cilantro, then topped with melted monterey jack and
cheddar cheese.   Served with rice and beans

$29.99

Mas Chingones

Add a jalapeno for extra kick

NEW

NEW



*Our Amigos at the Health Department want you to know that all steak, eggs, and hamburgers are cooked to order.
Consuming raw or undercooked food items may increase you chance of food - borne illness.  

With Ground beef, picadillo, or chicken $3

Signature Quesadillas

Birria Quesadilla
Two large flour tortillas stuffed with slow braised beef,
melted cheese, onion, and cilantro. Served with
consomme dipping sauce

$21.50

Fajita Quesadilla
Flour tortillas filled with melted cheese, sauteed
onions, bell peppers, and your choice of chicken or
steak. Garnished with green onions, diced tomatoes,
guacamole, and sour cream

$23.00

Quesadilla Traditional
Flour tortillas stuffed with melted cheese, topped with
fresh diced tomatoes, green onions, guacamole, and
sour cream

$16.50

Vegetarian Quesadilla
A giant spinach flour tortilla stuffed with melted
cheese, sauteed zucchini, broccoli, cauliflower, squash,
mushrooms, carrots, onions, and bell peppers

$20.00

Grilled Steak Quesadilla
Giant spinach flour tortilla with melted choice stuffed
with juicy skirt steak. Garnished with guacamole,
sour cream, and pico de gallo

$25.00

Shrimp and Mushroom
Quesadilla
A giant flour tortilla smothered with melted cheese,
sauteed garlic shrimp, mushrooms, and cilantro.
Garnished with guacamole and sour cream

$25.00

Tacos
All Taco dinners are served with Mexican rice and refried beans. Options to substitute to white rice, black beans, or pinto beans

Quesabirria Tacos
A combination of tacos and quesadillas! 3 slow braised
beef tacos filled with melted monterey jack cheese, onions,
and cilantros. Served with a cup of consomme dipping
sauce

$23.99 Fish Tacos
Three tortillas filled with lightly battered fish, and topped
with a tangy coleslaw, pico de gallo, and avocado

$23.99

Coconut Shrimp Tacos
3 flour tortillas filled with coconut batter shrimp Topped
with coleslaw, pico de gallo, and a sweet chili salsa

$23.99

Surf and Turf Tacos
Two tortillas filled with garlic shrimp and strips of carne
asada, fresh avocado slice, cilantro and topped with
chipotle cream sauce.   Add extra taco $5.00

$22.99 Baja Shrimp Tacos 
Two tortillas fill with garlic-grilled shrimp with crisp
slaw, creamy guacamole, and house boom boom sauce,
served on warm tortillas.

$23.99

Authentic Street Tacos
Pick from the following Carne asada, pollo asado,
pork carnitas, birria, or chorizo

$20.99

Cinnamon Plantains
with Ice Cream
Sweet Fried plantains tossed in cinnamon sugar, drizzled
in lechera, and topped with vanilla ice cream

$9.99

Dessert

and strawberry dipping sauce. 
Add a scoop of ice cream $1.99

$9.00Churros

Arroz con Pollo
A house specialty! Chicken sauteed with mushrooms and
onions in our signature ranchero salsa. Served over a
bed of mexican rice and garnished with tomatoes and
green onions. Does not come with beans

Pollo en Mole
Grilled chicken breast tossed in our sweet signature mole
(chocolate based) salsa

Pollo Asado
Marinated chicken grilled to perfection. Served with
guacamole and sour cream

Pollo En Crema
Chicken sauteed with onion, bell peppers, and seasoning
in our sour cream based salsa

Make spicy $0.99

Add mushrooms $0.99

Pollo
$23.99

$22.99

$23.99

$23.99

Add avocado $1.50

Gringo Cheeseburger
Lean all beef cheeseburger served on warm buns with
lettuce, tomato, cheese, and mayo. Served with french fries

$15.99

Add avocado $1.50

Grilled Chicken Burger
Marinated chicken breast grilled and garnished with mayo,
tomato, shredded lettuce. Served with french fries

$15.99

North of the Border

$7.99Flan

Classic Mexican dessert. Served with both a chocolate

Traditional Baked Mexican Custard

$8.99Mexican Pizookie
Warm skillet cookie served with vanilla ice cream

NEW

NEW


