COMIDA TIPICA

All comida tipics dishes served with rice and benns,

SPECIALTIES OF THE SEA

Al of our seafood dishes are served with pee and beans. All galled fish dishes ae

APPETIZERS

absor served wath black bean and coen salad and romillas.

Expect us to con out of fish every night doi’t want o sell vou today’s fish tomormow

chonse feom nlapan 317 Sea Hass 52295

GUACAMOLE SALAD 12OS FRIJOLES DIP

IFresh avocado dip served with
lermuce and cucnmber on top
of the casp rorilla. $8.30

A DISH CALLED NACHOS
Pmeo beans and two cheeses
om corn tortilla chips wath

sour cream and plapenos. $8.95

MONTERREY NACHOS
Taortilla Chips ed with
black beans, queso fresco and
Monterey Jack cheese,
jalapenos and sour cream. $0.95

QUESADILLAS
Flour tormllas filled with cheese,
grilled, then topped with sour cream
Crly cheese S6.95,
beef, ehicken or vegge $8.95
or crab §10.95

QUESADILLAS ALBANII

Ihree corn tornllas filled with cheese, grlled

and F‘!T\'l'll with w0 h'l.\ll'd tonnato A
Chotee of Beef, Chicken, Vegge, §8.95
Wild mushroom or Rajas and Onion, 39,93

Pinto and black beans, cheese,

black olives, omion, jalapenos,
and our specal salsa, served
with warm tornllas, 36,95

QUESO FUNDIDO

Melted cheese 1 nuxed
in with salsa and onions,
served with warm tornllas.
With or without chorzo,

cup §5.50 bowl $8.95

CHILE
Ohar spicy versions on top of nee.
Chotee of black bean vegge or beef
cup 8595 bowl 3895

CEVICHE
Fresh fish marmated m hne juce
and mixed with romato, onion,
cilantro and a touch ot jalapenao. §9.95

CHAYOTE RELLENO
A burtery flavored squash
steamed and smffed with omon,
mucho garhe, breaderumbs,
and toasted almonds. $4.95

SOUPS AND SALADS

SOPA DE TORTILLA
Fresh tomato base with cheese
and corn tortille. Choice of
chicken or vegetarsan.
Cup $4.95 Bowl $6.95

BLACK BEAN sOUP
Javier’s thack version with cilantro
and roasted jalapenc
Omion and chorizo sides,
Cup $4.95 Bowl $6.95

POSOLE
Spicy. A nich chicken stew simmered
with hommy and ancho chile
and madinomal condimenrs.
Cup $3.95 Bowl $7.95

SOPA TARASCA

A hearty pinto bean soup from the stare of
Michoacan with crema Mexicana, queso cotja, tortlla
stnps and a touch of guajillo pepper. 56,95

A gty all of o vice Detns el sasiees are

CALDO AZTECA
A flavorful consume with chicken,
vegerables, a hint of chipote

and avocado garnish. $6.95

ENSALADA DE LA CASA or

BLACK BEAN and CORN SALAD or

CACTUS SALAD
Full Salad $6.95 Side Salad 5495

QUESO PANELA SALAD
Mixed greens topped with
grilled panela cheese and

roasted pumpkin seeds. $9.95

JUST ANOTHER TACO SALAD
Aersp fAour toralla topped
with mixed greens, cheese,

tomato, beans, sour cream, and
macamole. Choce of chicken,
L vegges, or bean. §9.95

gelattiatnt. Plestse (pecify If vore are vegan,

PESCADO A LA VERACRUZANA
An authentic and fimeous Veracrue
Tina Marie ate 12 onders m 3 days
while vacatonmg m Puerto Escondido.
Fresh grlled fish topped with
tomato, omon, capers, olives,
and a wuch of jalpeno.

PESCADO CON PAPAYA
AND BASIL SAUCE
4 clulled white wine, papaya,
and hasil sauce on lightly pan-fried
pecan crusted fish.

PESCADO AL MOJO [DE AO
Garic lovers repoce! Grlled fish wath white
wine, butter, garlic. and fresh cilantro,

CHALUPAS DE CANGREJO 816,95
Crispy cort tortillas Byered
with beans, spinach, crmbmeat,
and cheese and served with
roasted chipotle sauce,

SHARIMP AND MANGO QUESADILLA 51595
Flour tortillas filled with fresh
mango, shromp, gmger, cilantro,
aned jalapeno jack cheese.

FISH TACOS
ANADA STYLE §12.95
Grilled fish, cabbage, cilantro,

andd our specil savces,

SPECIALTIES OF THE HOUSE

Specinlties of the House all served with rice und beans

ENCHILADAS N SALSA ROJA
The bosses favorite! Soft corn tortillas
filled wath beet, chicken, cheese,
of vegges, and topped with a shghely
spicy New Mexico red chih sauce,
onions and sour cream. $14.93

ENCHILADAS VERDES
Tarrs and zes oft coen ornllas
filled with beet, clucken, vegges,
or cheese and topped with
green tomatllo salsa. §14.95

CHILE RELLENGS
Fresh roasted poblano peppers
stuffed with ¢ and topped

with the mild tomato salsa
and sour cream, $14.93

CHILES EN NOGADA
lwo poblana peppers stufted with preadillo
and topped with a brandy walnut cream
sauce and pomegranite seeds, $15.95

ARROZ CABEZON
Pork and chicken in a tangy pibil sauce

made from the Mayan spice achiote served ona

bed of nce and garmished wath gug
and pickled red onion, $13.95

MOLE POBLANO
Ome of Mexico's finest dashes!
4 nich blend of chocolate and chilies,
slightly sweer and spicy, served as
clucken or vegme enchiladas. $16.95

MOLE VERDE
¢ sance made from roasted
pumpli seeds, sesame seeds, and green
tomantlos with a touch of jalapeno
and garlic. Served on top of chicken
breast strips or our vegme mix, $16.95

LOS DOS MOLES
Have a dish of Mole Poblano sauce and half
the dish of Mole Verde sauce. We provide tornllas and
vou do the rest! chicken or vegeraran. $16.95

CARNITAS
Seasoned chunks of roasted and fried pork,
Served with omen, clantro, jalapenso salsa
and corn tornllas, $15.95

PORK IN GUATLLO SAUCH
Short nibs slow baked in guapillo adobo sauce, §13.95

CARNE ASADA
A grilled fank steak served with a roasted tomato
salsa, guacamole, and a red cheese enclulada. $15.95

EL BURRITO
A flour tortilla filled with rice
and beans topped with a nuld
chipotle salsa, cheese, and sour
cream. Chonce of clucken,
beet, bean, or vegmes. §10.93

AMERICAN TACOS
Iwo tornllas filled wath your
chonee of beef, elucken, bean, or
cactus. Crispy or soft with lettuce,
cheese and sour cream, $10.95

FLUTES
(MO, PEEP OR QUESO QUIESO)
T flour tortillas stuffed. rolled
and fried. Topped with salsa,
gacamole, and sour eream. §12.95

IACOS ESTILO GL

TAMALES
“resh corn dough, wrapped in a cornhusk
and steamed, and wopped with a mild
ot salsa and sour cream. Chosee of
Chicken or Rajas and Chaesa. $12.95

CHAYOTE RELLENO
A buttery flavored squash steamed
and smffed with omon, mucho garhe,
breaderumbs, and toasted almonds $10.95

TOSTADA VAGABUNDA
Two erisp corn tormillas lavered with bes
lettuee, cheese, puacamole and sour ¢
Choee of chicken, beef, vegmes, or bean. $11.95

STARVING ARTIST SPECTAL
A large plate of our vegetarian
rice and beans with waem roetillas. $6.95

ADALAJARA

(Javier’s Guadalajara soyle tacos)
Soft corn tornllas filled wath cifanero and omion

and 3 amae
of Pancla (grilled Mesxic:

c. Choice

1l Chorzo,

Carne Asada, Pork, Clucken or R $1295

FAJITAS

A szzhing platter of omons and bell peppers accompamed by the usual condments. ..
cheese, sour cream. lettuce, guacamole, roasted tomato salsa, and warm tortillas.

Chuoice of chicken, beel, combination clicken and beel or vegetarian
For cne $17.95 For two $26.95
With grlled nlapia For one $18.95 For two $27.95 or fish of the day market price

SANDWICHES

Served with french fries

Burger, Cheese Burger,
or Grilled Clucken 59.95
or Galled Fish Sandwich $12.95

Warning:
Consuming raw or undercooked
meats, poultry, seafood of epgs may mcrease
vour nsk of foodborne illness, especiall
you have certam medical conditions,

A adwrys, wll of awer mee beaars and sances are

SIDES

Fina's Fresh Clups and Salss
First basket complementary. Refills $2,50

Yueea Fries with clhupotle cream sauce 5495

Flotes Asados - Grilled com om the cob
with Creama Mexicana and Chueso Cotija
and a touch of Chile Pigquin. $3.95

Plangams fried sweet bananas 54,95
Side of guacamole 53,95

Race and Beans

vegetartan., Please specfy if your are tegen.




LUNCH SPECIALS

Lunch specrls served daily feom 11 am. until 3 pom

EL BURRITO
A flour tortilla filled with rice and
beans topped with a mild chipotle
salsa, cheese, and sour eream, Choaee of

chicken, beel, bean, or veggies. $8.95

ENCHILADAS EN SALSA ROJA
The bosses favorite! Soft corn tortillas
filled with beef, chicken, cheese, or
vegges, and wopped with a shghely
spicy New Mexico red chili sauce,
omons and sour cream, $9.95

ENCHILADAS VERDES
Tart and zesty! Soft corn tornllas
filled with beef, chicken, vegges,

or cheese and topped with

green tomatillo salsa. $9.95

CHILE RELLENOS
Fresh roasted poblano peppers
stuffed with cheese and topped

with the mild tomato

salsa and sour cream. $9.95

MOLE POBLANG
One of Mexico’s finest dishes!
A mich blend of chocolate and chilies,
shghtly sweet and spicy, served as
chicken or vegge enchiladas $9.95

MOLE VERDE
A nutty sauce made from roasted
pumplan sceds, sesame sceds, and green
tomatllos with 4 touch of jalapena
and garlic. Served on top of chicken
breast strips or our vegge mis. $9.95

PESCADO A LA VERACRUZANA

An authentic and famous Veracrue dish.

Tina Marie ate 12 orders in 3 days
while vacationmng i Puerto Escondido,
Fresh grilled fish topped with
tomato, omon, capers, olves, and
a touch of jalapeno, $13.95

FLUTES (MOO, PEEP OR
QUESO QUESOY)
Two Aour tortillas stuffed, rolled
and fried. Topped with salsa,
guacamole, and sour cream. $9.95

TOSTADA VAGABUNDA
Two cnsp corn tortillas layered
with beans, lettuce cheese, guacamole
and sour cream. Choice of chicken,
beef, vegges, or bean. $8,95

TAMALES
Fresh corn dough, wrapped
m a caornhusk and steamed, and
topped with a mild tomato salsa
and sour cream. Choce of Chicken
or Rajas and Queso. $9.95

STARVING ARTIST SPECIAL
A large plate of our vegetaran nce
and beans with warm tortillas, §5.95

AMERICAN TACOS
Two tornllas filled with your choice
of beel, chacken, bean, o cactus.
Crispy or soft with lettuce,
cheese and sour cream. §8.95

HALF A QUESADILLA

with rice, beans, and sour cream. Choice of

Chicken, Beef, Veggie or plain cheese. $7.95

FAJITAS

A sizzling platter of onions and bell peppers accompanied by the usual condiments. ..
cheese, sour cream, lettuce, guacamole, toasted tomato salsa,and warm rortillas

Chuoice of chicken, beef, combination chicken and beel or vegetarian
For One $11.95 Tor Two $18.95
With grilled tilapia For one $14.95 For two $18.95

SOUP AND SALAD OR QUESADILLA

Your choice of a cup of soup and House salad or cheese quesadilla. §7.95

SANDWICHES

Sandwiches served with French fries

Burger, cheeseburger, grilled chicken, $8.95

CATERING MENU

Perfect for parties, office meetings, or fanily get togethers. 24 hours notice is sugpested.

APPETIZERS

Casa 'l'na’s Fresh Salsa cup $2.50 pint $4.50 quart $8.95
Tortilla Chips B oz bag $1.95 16 o bag $2.95

Guacamole cup $3.95 pint $7.50 quart $14.50
Het Green Sauce cup $3.95

Serves Price
ENSALADA DE LA CASA #10 §19.95
Mixed greens, cucumber, tomato, cheese, olives and guacamole
TACO SALAD #10 S 40.95
Beef, Chicken or Vegge w/ lettuce, cheese, sour cream, guacamole and beans.
DOS FRIJOLES DIP #-10 §29.95
Pinto and Black Beans, salsa, cheese, omon, black olives and jalapenos
BEEF or BLACK BEAN VEGGIE CHILI 8-10 §39.95
Served on nce and topped wath cheese and onion,
QUESADILLAS AMERICANAS (12 tnangles) #-10 $29.95
Flour tortllas filled with cheese, galled served with sour cream.
(Beef, Chicken, or Veggie)
QUESADILLAS ALBANIL (24 trangles) B0 520,95
Corn tortllas filled with cheese folded, grilled and served with roasted salsa.
{Beel, Chicken, Vegme, Wild Mushroom or Rajas and Onion)

ENTREES

MOLE POBLANO or MOLLE VERDE #-10 $69.95
Galled chicken breast staps topped with maole sauce. Garnished with sesame seeds.
CHILE RELLENOS 10 peppers §449.95
Roasted poblano peppers stuffed w/cheese and topped w/ salsa. Served with sour cream.
BURRITOS (Beef, Chick, Bean or Vegme) B burntos $29.95
Flour tortillas filled w/rice and beans topped w/melted cheese, salsa. and sour cream.
TAMALES ( Chicken or Rajas and Omion) 12 tamales $29.95
Corn dough wrapped in husk and steamed. Topped with salsa and sour cream.
ENCHILADAS ROJAS 10 enchiladas £29.95
Red enchiladas filled w/ cheese, beef,chick, or vegges Topped w/onion and sour cream,
ENCHILADAS VERDES 1t} enchiladas §20.05
Green enchiladas filled w/cheese, beef,chick, or vegmes Topped with sour cream.
CHAYOTE RELLENOS 10 chayotes S35.000
Buttery Squash steamed and stuffed w/ onion, garic, bread crumbs and toasted abmonds,
FAJITA PAN #-10 £7495
Galled Chicken, Steak or Veggies served with peppers and omions. Cheese, sour cream,
guacamole, lettuce, tortillas and salsa on the side.

SIDES AND DESSERT

=
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$19.95
$19.95
$24.95
$29.95

Rice

Beans (Black Bean or Pinto)
Vegme Mix

Flan with caramel sauce

e - R -]

365 Main Street ¢ 734-9226
Downtown Dunedin

HOURS
Mon to Thu: 11am - 10pm
Fri & Sat: 11am - Midnight
Sun: 11am - 10pm

ENJOY HEAL"

¥

AS ALWAYS, ALL OF OUR SAUCES, RICE AND BEANS ARE PREPARED
FRESH DAILY WITH YOUR HEALTH IN MIND. IT IS OUR GOAL TO SERVE YOU
_G'REAT FOOD AT A FAIR PRICE IN A FUN ATMOSPHERE WITH THE BEST SERVICE.

IF SOMETHING IS NOT RIGHT PLEASE TELL US AND WE WILL FIX IT!

r — - ¥

.

—_— =




	menu_takeout1
	menu_takeout2

