Unpeeled shrimp with head, salsa
huichol. lime juice, and a special house
seasoning.

LANGOSTINOS
Unpeeled prawns in a buttery hot sauce.

“CHAPUZON"

Peeled shrimp, octopus, crab meat,
langostinos, oysters, and tilapia in a
spicy soup.

O TAQUERIA OPTIONS
BREAKFAST ~l
All breakfast items are served with rice s STREET-SIZE CORN TACOS
and beans. 5" Vegetariano/ Aguacate: 3.00
CHILAQUILES ROJOS O VERDES  10.50 & Pescado, Camarén o Chile Relleno: 4.50
w/eggs g)D Vegetarian/ Avocado : 3.00
HUEVOS A LA MEXICANA 10.50 < F|Sh, Shrlmp or Chile R_elleno: 4.50
[} LARGE CORN/ FLOUR TORTILLA 4.50
ﬁ Made with your choice of corn or flour
tortilla, topped with cilantro and onion
SEAFOOD ; g or lettuce and tomato.
COCTEL DE CAMARON 16.99 @ TORTAS 9.99 w
ST SIS ST COE e ‘ ﬂ:ﬁ Prepared with cheese; sour cream, lettuce,
CAMARONES CUCARACHA 25 99 e tomato, avocado, beans, and your choice
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The following dishes are served with rice,

salad, seasoned fries, and garlic bread.

FILETE RELLENO
Tilapia topped grilled shrimp, veggies,
and cheese.

FILETE EMPANIZADO
Breaded tilapia fillet.

FILETE A LA DIABLA
Grilled tilapia fillet topped with diabla
spicy salsa.

FILETE AL MOJO DE AJO
Grilled tilapia fillet with garlic.

FILETE RANCHERO
Grilled tilapia fillet topped with ranchero
salsa.

FILETE A LA PLANCHA
Grilled tilapia fillet.

CAMARONES EMPANIZADOS

Breaded shrimp. Served with rice, beans,

and seasoned fries.

CAMARONES A LA DIABLA

Shrimp sauteed in a very spicy red sauce.

CAMARONES AL MOJO DE AJO
Shrimp sautéed in a garlic sauce.

CAMARONES A LA PLANCHA
Grilled shrimp

CAMARONES KORA
Spicy, shell-on shrimp.

CAMARONES RANCHEROS
Shrimp sauteed in a ranchero salsa

BOLINGBROOK
Lent-Friendly Menu

of meat or mllanesa (breaded chicken or
“-steak). - ;

BURRITOS 9.99
Made with cheese, sour cream, lettuce

a ft’

Make any
taqueria
item, a dinner
for $2.50
more!
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26.99 tomato, avocado and beans
CHIMICHANGAS 10.99
26.99 4z Deep_;fried buﬁitos S faiy s
p SOPES 4, 99
se ur re let uce
green to / ;ﬁ
17.99 QUESADILLAS 2 99 /
I NET i P B W
;_, TOSTADAS $4.50
17.99 v f a read @nditopped with
"s,; our creanmy, le eyte 0,and
C ,.' : b . . y
17.99 J
/ APPETIZERS
’ CEVICHE TOSTADA 4.99
17.99 ! CEVICHE AND CHIPS 8.99
/ f GUACAMOLE AND CHIPS 8.99
Iy CHEESE FRIES 4.
17.99 4/ i 'l NACHOS 11.99
| ELOTE 4.50
17.99 QUESO FUNDIDO 5.0Q
' Cheese Fondue
Y77 SOUPS
17.99 CALDO DE CAMARON 18.99
' Shrimp and veggie soup.
17.99 CALDO SIETE MARES 19 99
' . Seafood soup made with
“y, octopus, langostinos,
% tilapia, crab, and clams.
17.99 .-‘1: | \ . — _— T - &
. " \{
1799 % ENTREES
\ CHILE RELLENO (1) 9.99
17499 CHILES RELLENOS (2) 16.99
GREEN OR RED CHEESE 14.50
o ENCHILADAS

NEW LENT ITEM AVAILABLE FOR A LIMITED TIME

MOJARRA FRITA AL GUSTO

Your style, whole tilapia. Served

with rice, fries and salad.

STYLES:
Natural - Al Mojo de Ajo
. A la Diabla - Ranchera

15.99-16.99



https://www.chefsteps.com/activities/coctel-de-camaron-mexican-style-shrimp-cocktail

