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DINNER
*Please note that while most of our dishes are mild, any of them can be spiced up at your request!

Sopas y Ensaladas
Sopa de
Lima

Our chicken soup is loaded with lime to give it an extra tang. Garnished with tortilla
chips and cheese, it’s Mexcio’s answer to chicken noodle soup!
$4.95

Ensalada

Named after our original, talented chef, this green salad with avocado, mix of green,
green & red pepper, grated carrot, tomatoes, sesame seed, and feta cheese.
(Add grilled chicken breast for $5).
$9.95

Antojitos
Guacamole As tastes of Latin love go, this is the one! We use nothing but the ripest,
silkiest avocados and add lime juice and seasonings. Crowned with pico
de gallo and served with tortilla chips. Sweet as a stolen kiss!
Add yummy crickets (great source of protein and not fat) $5
Flautas

$11.95

Four corn tortillas stuffed with mashed potatoes rolled up, and cooked
to a light crispiness. Topped with lettuce, pico de gallo, and cheese.

$9.50

Queso
fundido -

Melted cheeses with a choice of chorizo, rajas poblanas, or mushrooms,
served with three (3) tortillas.

$12.95

Tapas

A platter of Mariachi’s sensual hors d’oeuvres for two. This assortment
of finger foods changes daily. Possibilities include: flautas, veggie
quesadilla, guacamole and other delights to tickle your tastebuds.

$15.95

Elotes
al grill

A antojito of Mariachi’s very yummy with 2 pieces of corn on the cob, rubbed with
creamy Mexican sauce, queso fresco & dried chiles.
$6.95
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Camarones
Want to change the way you look at shrimp? Choose from one of our three original recipes:

Camarones These shrimp, cooked in a spicy chipotle and tequila sauce will
a la diabla ignite your tastebuds.

$11.95

Camarones Inspired by the indigenous people of central Mexico, these shrimp
Purepecha are served in green tomatillo sauce with sautéed cactus.

$11.95

Camarones Named for the famous Mexican wrestler, these shrimp are for those
El Santo
who prefer a milder touch. Succulent, shrimp simmered in a delectable
but-gentle red sauce.

$11.95

Main Courses
Mariachi’s Combos
Served with rice and salad.

Huatulco

A beef and chicken burrito in our salsa ranchera.

$16.50

Morelia

Beef burrito in salsa ranchera and chicken enchilada in poblano sauce.

$16.50

East L.A.

Chicken chimichanga and beef burrito in salsa ranchera.

$16.50

Cancun

Seafood burrito and seafood enchilada in a green poblano sauce.

$16.50
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Las tradicionales - Tortillas
Served with rice and salad.

Taquitos

3 crispy flour or corn tortillas stuffed with your choice of chicken or beef,
topped with sour cream, cheese and guacamole sauce

Enchiladas Two corn tortillas stuffed with your choice of filling (chicken, beef,
chorizo or vegetarian), covered in your choice of sauce, topped with
cheese and then baked. Choose from mild ranchera sauce, spicy diabla
sauce, green tomatillo sauce, creamy poblano chile sauce, or our special
mole sauce.

$15.95

$16.50

Quesadillas Flour tortillas filled with cheese and your choice of chorizo (our recommendation) or
chicken, baked and topped with sour cream. Try them once, you’ll be hooked!
$15.95
Pollo
Poblano

You won’t find this anywhere else, except Mexico. A tender chicken
breast smothered in our chef’s own creamy poblano chile sauce.

$18.95

Mole
de Pollo

Pieces of juicy chicken slowly simmered in our very own mole sauce.
With a full, rich flavour (and not at all spicy), our mole sauce is made
from over forty ingredients, including chocolate.

$19.95

Carne a la
Tampiqueña -

A tender, Sirloin steak cooked to your liking and topped with
green tomatillo sauce, and sautéed cactus. Served with pico de gallo,
rice, beans and a mole enchilada.

$23.95

Carne a la
Michoacana -

Grilled strips of Sirloin steak finished with a delicate tequila ranchera
and guajillo sauce.

Carne
Don Ignacio

Named for the young, valiant Commander of the Mexican forces at Puebla,
for the 5 de Mayo battle, this a tender, Sirloin steak is grilled to perfection and
captures his fire with our homemade chipotle sauce. Served with grilled onions, rice,
beans, and 2 flautas.
$23.95

$23.95
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Fajitas
Our fajitas come on a sizzling platter with onions, green and red peppers and are served with flour
tortillas, sour cream, lettuce, and cheese.

Mariachi’s
Fajitas

The speciality of the house, you can choose from chicken
or chorizo.

Mariachi’s
Fajitas

The speciality of the house, striploin steak.

Vegetarian Our version of fajitas for veggie lovers.
Fajitas

Fajitas
del Mar

Single
Double

$18.95
$36.50

Single
Double

$23.95
$45.95

Single
Double

$16.50
$31.95

Single
Double

$21.95
$41.95

Our seasoned and grilled shrimp fajitas; served with all the fixings.

Mariscos
Camarones Main course-sized order of shrimp in our spicy chipotle and tequila sauce.
al Infierno

$19.95

Camarones Our shrimp in tomatillo sauce with cactus.
Lupita

$19.95

Camarones Our shrimp in garlic sauce.
al Ajillo -

$19.95

