MARGARITAS MIX DRINKS

Your choice of lime, strawberry, raspberry, guava,

mango, peach, tamarind, banana or cucumber + Sangria Red wine, brandy, chopped fruit 11%°
Regular Reg. 10 Jumbo 18% Pitcher 39%° * Vampiro 11%
Don Sammy’s Special Tequila, sangrita, citrus soda and lime juice
. i P 95
Don Julio tequila and Grand Marnier orange liquor Teq.u"a Sun.r'se 11 -
Reg. 13% Jumbo 23% Pitcher 499 Tequila, grenadine and orange juice
* Bloody Mary 11%
TE“““IA Vodka, tomato juice, sauces and spicies
José Cuervo Tradicional 11 Don Julio 1942 23 - Daiquiri Rum, simple syrup and lime juice 119
José Cuervo Especial 11 Don Julio Blanco 11% «Bull 11%

Cazadores Reposado 11 Don Julio Reposado  12%

El Jimador Reposado 11 Don Julio Afiejo 14 Rum, gin, triple sec, sugar, lime juice & beer

1800 Reposado 11 Patron Blanco 1150 - Tom Collins 11%

Cabrito Reposado 11 Patrén Reposado 12 Gin, lemon juice, sugar and seltzer water

Hornitos Reposado 11 Patron Afiejo 14 *Long Island 11%

Cien Afos Reposado 11 Herradura Blanco 11%° Gin, triple sec, vodka, rum, tequila,

Corralejo Reposado 11 Herradura Reposado 12%° lime juice and a splash of cola

El Centenario Reposado 11 Herradura Afejo 14 * Desarmador Vodka and orange juice 119
Tres Generaciones Blanco 11% Cantarit . . _ 119

MEZCAL Tres Generaciones Reposado 12 antarito Tequilaand citrus juices

Monte Alban 40% aclivol 11 17€S Generaciones Afiejo 14 * Paloma Tequila, grapefruit soda & lime juice 11%°

Tequila, grapefruit soda and lime juice
* Pina Colada virgin 6% Glass 11°° Pitcher 36°°

GEB"EZAS Beer Rum, pineapple juice, coconut cream

Domestic: 3%
- Budweiser * Bud lite - Lite J

imported: 4% o SIN ALCOHOL Soft Drinks

* Corona - Tecate « Modelo Especial

Pierde Almas 52.5% acl/ivol 19

« Negra Modelo + Pacifico * Bohemia Jugos Naturales 180z 7% 32 0z 12%
« XX Dos Equis (Lager & Ambar) Natural juices: orange or carrot
* Victoria « Heineken * Blue Moon Can Soda 2%

Coca Cola, Pepsi, Squirt Sprite

Refrescos Mexicanos 3°°
Mexican sodas:

HiChelﬂdﬁ Jarritos, Sangria, Sidral, Topo Chico, Coca Cola

Q95 Agua Mineral Preparada 4%
Made with your Seltzer water prepared with fresh lime juice and salt
. H 9
favorite beer Licuados 5%

Mexican style milk shakes (Do NOT include ice cream)
Strawberry, Banana or Chocolate

Iced Tea 4%

Aguas Frescas 180z 3%
Horchata: Traditional Mexican rice water
Jamaica: Jamaica flower water

Café de la Olla Mexican traditional coffee 32°
Cappuccino 6%

Irish Coffee with whiskey 112°

Expresso 6%

Hot Tea 3%




These food items
are served raw or cooked to order
Consuming raw or undercooked meat,
poultry, eggs or seafood may increase

your risk of foodborne illness

Estos alimentos se sirven crudos
o se cocinan bajo pedido
Consumir carne, huevos, pescados o
mariscos crudos o poco cocidos puede
aumentar su riesgo de enfermedades
transmitidas por los alimentos

APERITIVOS  Appetizers

Angulas a la Bilbaina 12%
40z. of baby eels sizzling in olive oll,
garlic and a touch of chili

Ancas de Rana 16%
Frog legs sauté with garlic and a touch of chili pod
Charales Fritos Fried smelts 14%

@® Ceviche de Pescado Fish ceviche 14%

@® Ceviche de Camaron Shrimp ceviche 16%

Calamares al Ajillo o Empanizados 14%
Calamari sautéed with garlic and a touch of chili pod /
breaded calamari

Camarones al Ajillo (7) 16%
Jumbo shrimps sauté w/ garlic & a touch of chili pod

@ Ostiones en su Concha 1/2 Doz. 11% 1 Doz.18%
Raw ysters on the half shell

® Ostiones Rockefeller 1/2 Doz. 15°°1 Doz.23%
Baked oysters with spinach and melted cheese
Tostada de Ceviche de Pescado 5%
Corn tortilla chip with fish ceviche
Tostada de Ceviche de Camaron 6°°
Corn tortilla chip with shrimp ceviche
Queso Fundido con Chorizo 12%
Melted cheese with chorizo
Chicken Wings 1/2 Doz. 9% Doz. 17%
Spicy buffalo sauce
Guacamole Served with tortilla chips 8% ([
Add chicharrdn 4% extra

Nachos Supreme 11
Crisp tortilla chips covered with beans, melted
cheeses, guacamole, sour cream and jalapenos

A & L

All salads includes lettuce, mix greens, tomatoes,
onions, green peppers and avocado

Ensalada Mediterranea with tuna fish 15%
Ensalada de Camaron with shrimp 16

Ensalada de Mariscos 19%
With seafood combination:
shrimp, calamari, octopus and surimi

Ensalada de Pollo with chicken 14%
Ensalada de Salmon with saimon 20%
Spaghetti Marinara 16%

Spaghetti with tomato sauce and shrimp

Spaghetti Bolognese 15%

With tomato sauce and ground beef

Spaghetti Alfredo 13%

ANTIJITOS Street food

- Choices of fillings: (Prices are per unit)
® Asada Steak ® Pollo  Chicken
® Pastor Marinated pork
® Flor de Calabaza Squash blossoms ($1 extra)
® Huitlacoche Cornsmut ($1 extra)

Tacos 3%
Tortas 8°°
Burritos 9%
Quesadillas 8%
Sopes 7%
Huaraches 9%

Gorditas 7%

Taco de Cecina 4%
Taco de cecina, guacamole, pico de gallo and beans

Taco de Lengua Beef tongue 4°°
Taco Cochinita Pibil 4°°

Slow-roasted pork. Traditional mayan recipe!

Enchiladas (3) No combinations 14°°
Stuffed with choice of chicken or cheese and
topped with red, green, tomato, or mole sauce

Flautas de Pollo Three chicken flautas 13%°

o0PAS Y CALDOS Soups

Caldo Tlalpeno 16%
Chicken soup with bacon, potatoes, zucchini,
chickpeas, avocado and chipotle

Caldo Teloloapan 14%

Chicken soup with zucchini in guajillo sauce

Caldo de Pollo Xochitl 14%
Shredded chicken soup with chopped onions,
cilantro, jalapefio, avocado and rice

Sopa de Tortilla 13%
Crispy tortillas garnished with Chihuahua cheese,
avocado and pasilla chili in tomato broth

Sopa de Ajo 12%
Toasted garlic soup ganished with Chihuahua
cheese and broiled bread

Cremas 10%
Your choice of cream
soup” broccoli, flor
de calabaza

(squash blossom),
huitlacoche

(corn mushroom),
corn or lobster

Prices marked *MP may vary
according to the current market
Los precios marcados con *MP pueden
variar para ajustarse a los costos
en el mercado

Spaghetti with parmesan
cream sauce
Add chicken $3 extra

Add shirmp $4 extra Aficas de Rafia



POLLD (fiicken

Pollo en Mole Estilo Guerrero
Chicken in our house-made mole sauce

Pechuga Suprema 16%
Chicken breast stuffed with ham, sour cream
and melted cheese

Pechuga en Salsa India 16
Chicken breast with our special house hot sauce

Pechuga Empanizada 15%
Breaded chicken breast

Pechuga en Salsa de Tamarindo 17%
Chicken breast filled with potatoes and spinach
in our homemade tamarind sauce

Pechuga Hawaiiana 17%
Chicken breast in our homemade pineapple sauce

FAJITAS

Fajitas de Camaron Shrimp fajitas 20
Fajitas de Pollo Chicken fajitas 16
Fajitas de Res Steak fajitas  19%

Fajitas Deluxe  22%
Steak, chicken & shrimp fajitas

Fajitas Vegetarianas Vegetarian fajitas 14%

HAMBURGUESAS

Hamburguesa (Certified Angus Beef®) 16
Juicy quarter pound charbroiled burger with cheese.
Served with fries e

These food items
are served raw or cooked to order
Consuming raw or undercooked meat,
poultry, eggs or seafood may increase
your risk of foodborne illness

16°

Estos alimentos se sirven crudos
0 se cocinan bajo pedido
Consumir carne, huevos, pescados o
mariscos crudos o poco cocidos puede
aumentar su riesgo de enfermedades
transmitidas por los alimentos

Pechiuga ef
Salsa de Tamarindo

CARNES Steaks

Served with rice, beans and salad of the day

®Filete Arriero 20%

Beef tenderloin fillet covered with our jalapefio sauce

®Filete Maya 20%

Fillet covered with melted cheese in molcajete sauce

®Filete Azteca 20°%

Beef fillet with melted cheese in chipotle sauce

@®Filete Mignon 21%

Tenderloin fillet sauéed with bacon and
mushroom in gravy sauce

@Filete Gourmet 22%

Bacon wrapped beef tenderloin filet with ham
and Chihuahua cheese
18%

@ Combinacion Sammy
Cecina, chicken, cactus, and chorizo
sautéed with molcajete sauce

@Carne Asada Grilled steak 20%°

®Carne Molinera 22%

Grilled steak with jalapefio, mushrooms, bacon,
and onions in gravy sauce

®Carne Tampiquena 22%
Grilled steak with a mole enchilada, guacamole
and grilled cambray onions

@Carne Ajusco Steak grilled with chorizo 22%
@®T-Bone 23%

12 oz. T-Bone steak grilled with cambray onions

Costillas de Res 19%
Grilled short ribs with grilled cambray onions

Milanesa de Res Breaded rib-eye steak 17°°

Chuletas de Puerco 16
Pork chop cooked in your choice of red or green sauce

Lomo en Chile De Arbol 18%

Rib-eye steak sautéed with hot chili sauce

@ Parrillada de Carnes (Serves3) 76%
Grilled meat combination: cecina, pork chop,
short ribs, bull’s testicles, chorizo and chicken

Cartie
Tampiquefia



ESPECIALIDADES DE LA £ASA

Served with rice, beans and salad

Cecina de Res Estilo Guerrero 20%
Thinly-sliced steak cured in vegetal oil and salt

Cecina de Venado Estilo Guerrero 22%
Thinly-sliced venison cured in vegetal oil
and salt, with guacamole and whole beans

Romeritos 22%
Romerito wild plant with dried shrimp
and potates in mole sauce

Chiles en Nogada 26%*
Two Poblano pepper stuffed with mincemeat in our
homemade walnut cream, garnished w/ pomegranate

Bacalao Dried salt cod fish served with rice 19%°

Delicioso Captito

Cabrito al Horno 21%
Baked goat served with guacamole, whole beans
and pasilla sauce on the side

34%

Cabrito Estilo Monterrey
Choice of: leg, shoulder, kidney cut or ribs/
pierna, brazuelo, rifonada o costilla. Grilled baby
goat served with guacamole, cowboy beans and
pasilla sauce on the side

Cabrito en Hoja de Platano 23%
Baked goat in guajillo sauce.

Served with rice, beans

and guacamole

Caprito Tstilo Mofiterrey (Costilla)

PIDA SU PIEZA FAVORITA
(Sujeto a disponibilidad)
+ Pierna ¢ Brazuelo * Rifionada ¢ Costilla

flouse Speciglities

the day

Y,
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PREPARADOS CON SU SALSA FAVORITA

Served in your choice of sauce:

® Roja Red

® Verde Green

® Ajillo Guajillo pepper & garlic

® Mojo de ajo Garlic

® Chile de arbol Red chili pepper

® Salsa Borracha Pasilla pepper with a touch of beer

Criadillas Estilo Guerrero 19%
Grilled bull’s testicles

Giiilota Estilo Guerrero Grilled quail  19%
Codorniz Estilo Guerrero Grilled cornish 20%°
Conejo  Grilled rabbit 19%

Iguana Grilled iguana 34%

Chamorro de Puerco 20%
Baked pork hock with oporto wine sauce

Cochinita Pibil 20%

Slow-roasted pork. Traditional mayan recipe!
wrapped in banana leave and a side of spicy
habanero sauce

CHECK IN

LIKE e SHARE

Caprito en
fioja de Pldtatio



Esp@%“é%ea MAB

Served with rice, beans and salad of the day
Langostinos al Ajillo 24% @@

King prawn in our garlic hot sauce

Camarones al Gusto 19%

Shrimp (your choice of cooking style)

* A la Plancha / Grilled * Al Mojo de Ajo / Garlic

* A la Diabla | Hot india sauce * Empanizados | Breaded
¢ Al Chipotle [ Chipotle sauce

Filete de Pescado al Gusto 17%

Cat fish fillet (your choice of cooking style)
* A la Plancha | Grilled * Al Mojo de Ajo / Garlic
* Empanizado | Breaded

Filete de Huachinango Red snapper fillet 229

Filete Oaxaqueno 20%

Steamed catfish fillet in a banana leaf wrapped with
zucchini squash blossom, Chihuahua cheese in
guajillo sauce

Filete en Hoja de Mazorca 22%

Fish fillet wrapped with a corn leaf and stuffed with
tomatoes, jalapefio, onions, mushrooms and cheese
Filete Volcan 26*

Steamed fish fillet in aluminum leaf wrapper with
shrimp, octopus, calamari and imitation lobster
Mojarra  19%

Whole fresh tilapia fish, fried or al mojo de ajo
Huachinango 26°

Whole fresh red snapper, fried or al mojo de ajo
Cola de Langosta 28% @

Lobster tail (8 0z.) cooked at your preference
Cola de Langosta Termidor 32%
Lobster tail (8 0z.) cooked with a creamy mushroom
sauce and melted cheese

Mar y Tierra Suprema 42% (G

Grilled lobster tail (80z) & grilled beef tenderloin fillet

COCTELES (ocktais

All includes: onion, cilantro tomatoes and avocado
Coctel de Camaron Shrimp cocktail 16°%°

Vuelve a la Vida 19%
Shrimp, octopus, surimi and calamari cocktail

Coctel Campechano 18%
Octopus and shrimp cocktail

Coctel de Ceviche de Pescado 16%°
Fish ceviche cocktail

ﬁALgSeaﬁoi?%l})lﬁ 05

Caldo de Mariscos 20%

Seafood soup with catfish, shrimp, surimi,
calamari, clam, octopus and crab legs

Caldo de Camaron 17%
Shrimp soup with vegetables in tomato sauce

Caldo de Pescado 16%

Cat fish soup with vegetables

Caldo de Pescado Ixtapa 18°%

Cat fish soup with zucchini in guajillo sauce

Salmdn al Gusto 22% filete ef
Parrillada de Mariscos (Serves3) 78% floja de
Grilled seafood combination Hﬂz orca
w/ fish, octopus, clams,
shrimp, calamari, crab legs,
and imitation lobster with
green peppers, onions
and tomatoes
Prices marked *MP may vary
Lo rotos T chtos son P ueden
I( mar 1
COCtC’ de Osvgri%cr“:)Zrazjiztarsea los cogtos CG’dO Slete
Camaro’n en el mercado H ares
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These food items

are served raw or

cooked to order

Consuming raw or undercooked meat,
poultry, eggs or seafood may increase
your risk of foodborne illness

Estos alimentos se sirven crudos
o se cocinan bajo pedido
Consumir carne, huevos, pescados o
mariscos crudos o poco cocidos puede

aumentar su riesgo

DESAYUNDS Breakfast

All served with rice and beans

~ EXTRAS:

* 2 Huevos Twoeggs 3%

* Papas Fritas [ Fries 3%

* Cecina Half cured beef steak 4%

o Carne Asada Half grilled beef steak 8%

~, * Pechuga Asada Half grilled chicken breast 6%

® Huevos Aporreados 117
Scrambled eggs with steak and red or green sauce

@® Huevos a la Albanil Spicy! 9%

Scrambled eggs in our house molcajete sauce w/ epazote

@® Huevos Rancheros Spicy! 9%
Two sunny side up eggs on top of a fried tortilla
covered with ranchero sauce

® Huevos a la Mexicana Spicy! 9%
Scrambled eggs w/ onion, tomato & jalapefno pepper

@® Huevos Monterrey 117°
Scrambled eggs with shredded beef in tomato sauce

@® Huevos Acapetlahuaya 117
Scrambled eggs in our house peanut sauce
and cincho cheese (From Guerrero, Mex)

@® Huevos Divorciados 13%
One sunny-side up egg in red sauce & one sunny-side
up egg in green sauce, divided by rice and beans
® Huevos Revueltos 9%
Scrambled eggs with your choice of:
ham, chorizo, sausage or potatoes

® Omelette al Gusto 13%
Creat your own omelette with two ingredients

Chilaquiles 13%

Fried corn tortillas in green or red sauce w/ sour
cream, cilantro, cheese and onions on top

Pancakes 3 pancakes with fruit 10%

EXTRAS & Sides

Tortillas Hechas a Mano () 4%°
Freshly hand-made tortillas

Arroz Rice 3%

Frijoles Beans 3%
Aguacate Avocado 42° ([
Crema Sourcream 22°
Papas Fritas Fries 5%
Chiles Toreados (3) Grilled jalapefios 37°
Cebollitas Asadas Grilled green onions 42°
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Los precios marcados con *MP

en el mercado

The lllinois Department of Public Health advises that eating raw or under cooked meat,
poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly,
young children under age 4, pregnant women and other highly susceptible individuals

with compromised immune systems.
Thorough cooking of such animal foods reduces the risk of illness.

Please be advised that food prepared here may contain these ingredients: milk, eggs,
wheat, soybbean, peanuts, tree nuts, fish and shellfish
PRICES DO NOT INCLUDE TAX AND MAY CHANGE WITHOUT NOTICE

15% service charge will be added to parties of 6 or more

transmitidas por los alimentos

de enfermedades

POSTRES Desserts

Platanos Flameados (For two) 23%
Flamed bananas cooked at your table with Kahlua,
tequila and Gran Manier. Served with ice cream

Duraznos Flameados (For two) 23%
Flamed peaches cooked at your table with Kahlua,
tequila and Gran Manier. Served with ice cream

Crepas de Cajeta (For Two) 23%

Four flammed sweet flour tortillas cooked at your
table with liquors and Mexican cajeta. Served with
ice cream

Flan Napolitano (Homemade) 72%°

Nieve Sammy 7%
Ice cream with whipped cream and chocolate

Banana Slipt 8%
Flan con Rompope Custard with eggnug 9°°

(773) 317-8538

" Nieve Frita 8%

Fried ice cream with ®
whipped cream
Ranked best FRIED .
__ ICE CREAM in Chicago ~ www.chicagosbesttv.com

Prices marked *MP may vary
according to the current market

variar para ajustarse a los costos

pueden

CHECK IN
LIKE e SHARE

Especialistas en menus para restaurantes: FOTOGRAFIA « DISENO « IMPRESION :

El Departamento de Sanidad de lllinois anuncia que el comer alimentos crudos o
semicocidos como carnes, aves, huevos, pescados y mariscos, pone en riesgo la salud
de todo individuo, pero especialmente a ancianos o niflos menores de 4 afios, mujeres

embarazadas u otros individuos con sistema inmunoldgico especialmente vulnerable.
El completar tiempos de coccién adecuados reduce el riesgo de contraer enfermedades.

Se les informa que los alimentos que aqui preparamos pueden contener estos ingredientes:
leche, huevos, trigo, frijol de soya, cacahuates, nueces, pescado y mariscos
PRECIOS NO INCLUYEN IMPUESTO Y ESTAN SUJETOS A CAMBIO SIN PREVIO AVISO

15% cargo por servicio se agregara a grupos de 6 6 mas personas




