
Brisket Al Carbon......................................17.99
jack cheese · spanish rice · guacamole · sauce duo

Chicken Al Carbon....................................16.99
jack cheese · spanish rice · guacamole · sauce duo

Crispy Shrimp Diablo.................................19.99
jalapeño slaw · spanish rice · mango habanero salsa 

Pescado de Mojo.....................................19.99
blackened red fish · jalapeño slaw · spanish rice · warm tomatillo

Tacos

Cheeseburger............................................13.99
grilled to order with American cheese · accoutrements on the side

Pollo Molino.............................................23.99
sliced chicken breast · molino sauce · guacamole salad · corn esquites · rice & beans

Pollo Chipotle.............................................23.99
sliced chicken breast · mushrooms · creamy chipotle sauce · rice & beans

Grilled Soñora Quail...................................26.99
Oaxaca · crema · guajillo

Los Clássicos

Smoked Brisket..........................................18.99
Oaxaca · queso fresco · guajillo salsa

Roasted Chicken.........................................16.99
jack cheese · pickled onion · warm tomatillo or molino sauce

Picadillo de Jalapeño.................................16.99
seasoned ground beef with jalapeños · queso sauce

Jumbo Crab & Shrimp..................................24.99
smoked mozzarella · esquites · molino sauce

Enchiladas

Los Aperitivos
Queso.............................................9/14

Spicy Queso........................................9/14

Corn Tempura...................................13.99

SMALL MEXICAN CAESAR.......................7.99

Elote Corn Chowder.......................7.99

Guacamole..................................8/13

Shrimp Ceviche.................................15.99

Brisket Nachos................................16.99

Chicken Nachos...............................14.99

Fresh Tuna NACHOS..........................15.99

A warm welcome from Vandelay Hospitality Group. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. If you have a food allergy, please alert your server, as not all ingredients are listed on the menu.

Combinaciones
Sinaloa ..................................................22.99
brisket enchilada & grilled tomatillo chicken · avocado · rice & beans

Eduardo's.............................................23.99
one chicken & one brisket taco al carbon · one enchilada of choice · rice & beans

Los Enchiladas..........................................24.99
one cheese · one brisket & one chicken enchilada · corn · rice & beans

Mar y Tierra*...........................................39.99
one crab & shrimp enchilada · grilled guajillo petit filet · avocado · rice & beans

QUESADILLAS FUNDIDO
picadillo beef | smoked brisket | fajita chicken |  filet mignon +4 | blue crab +6

12.99



Branzino Diamanté...................................26.99
Veracruz Style or Lemon Garlic | creamed spinach & ranchero potatoes

Salmon Al Sartén.....................................21.99
lightly blackened and topped with vinaigrette | guacamole salad & rice

Crispy Shrimp Brochette............................34.99
flash fried shrimp stuffed with cheese & jalapeño | guacamole salad & rice

Grilled Shrimp Rancheros...........................34.99
jumbo shrimp grilled & tossed in garlic butter sauce | guacamole salad & rice

Steak & Seafood
Matèo's Filet ...........................................44.99
Grilled 8 oz filet mignon topped with fresh crab & chile lime butter - Matèo style! 

Filet Mignon Famosa.................................44.99
stuffed with peppers & cheese · milagro sauce · creamed spinach · potatoes

Las Vegas Ribeye*.....................................47.99
16 oz · guajillo pineapple marinade | served whole or sliced

The Chimichurri Ribeye*.............................47.99
16 oz · Mexican herbs · olive oil | served whole or sliced

Wood-Fired Fajitas
1. 

2.

3.

4.

5. 

Filet Mignon*
..............................................................................................................28.99 

Grilled Chicken*
........................................................................................................22.99

Jumbo TIGER Shrimp*
..................................................................................................24.99

MARINATED PRime Ribeye*
...........................................................................................28.99

Combo Fajita PLATTERS*
................................................................................................MP

WE PROUDLY SERVE ONLY U.S.D.A. PRIME BEEF - BEST IN THE LAND

$3 Sides a la Carte 
SPANISH RICE

CORN ESQUITES
ROASTED POTATOES

BLACK  BEANS
CREAMED SPINACH

GRILLED VEGETABLES

$1 Sauces a la Carte 
CHIMICHURRI

MOLINO SAUCE
CREAMY JALAPEÑO

CHIPOTLE BBQ
WARM TOMATILLO

MANGO HABANERO

Desserts: SOPAPILLA CHEESECAKE · CINNAMON ICE CREAM 

Fajita Chicken
avocado · cucumber · red onion · corn

sharp cheddar · tomatoes · champagne vinaigrette

18.99

Salmon Primavera
pumpkin seeds · red pepper · carrot

red onion · cotija cheese · molino dressing

19.99

Ensaladas
Steak Elegante

avocado · cucumber · red onion · corn
tomatoes · gorgonzola · honey mustard vinaigrette

21.99

mix and match at market price


