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DELIVERY • TAKEOUT 
PRE-ORDERING AVAILABLE

 • Estilo Tradicional •• Auténtica Calidad •

*third-party delivery charges apply

LOCATIONS
BOCA RATON

5250 TOWN CENTER CIRCLE 
561.416.2131

NAPLES
9123 STRADA PL #7135

239.500.8226 

SARASOTA
243 N CATTLEMEN ROAD

941.477.8226

FT. LAUDERDALE
1313 E LAS OLAS BOULEVARD

954.524.9550

PALM BEACH GARDENS
5090 PGA BOULEVARD

561.623.0127

WEST PALM BEACH
224 CLEMATIS STREET

561.650.1001

DELRAY BEACH
110 E ATLANTIC AVENUE

561.808.1100

ORLANDO
7468 W SAND LAKE ROAD

407.226.0550

TAMPA
2223 N. WESTSHORE BLVD

813.800.8226

CATERING  TO GOCATERING  TO GO

*ingredients on menus may change or be substituted at any time due to seasonal menu changes and 
local availability. all orders must be booked 7 days in advance with deposit.

SIDE DISHES
$25 each (serves 8)

plantains • black beans • yellow rice 
market vegetables • ensalada mixta • esquites

BOCADITOS
$80 ea. | 40 pcs.

choice of one

FLAUTAS
vegetariana • pollo 

QUESADILLAS
cheese • hongos • pollo • carne molida

GRILLED WINGS
chipotle-honey lime bbq, avocado ranch

CHORIZO ALBONDIGAS
mexican chorizo meatballs, rojo sauce, 

aged cotija cheese, lime, crema

EMPANADAS
carnitas • beef • pollo • hongos

ELOTES
mexican street corn

GUACAMOLE BAR
Rocco's seasoned chips, guacamole, salsa

$58 (serves 8)

Rocco's seasoned chips, beef, black beans, 
pico de gallo, austin queso,  

pickled jalapeños, sour cream, guacamole

(choice of plain, chicken or beef)

NACHO BAR

CHICKEN BREAST $175
MARKET FISH $275
SKIRT STEAK $325

(serves 8)
yellow rice, black beans, plantains, 

pickled red onions, chimichurri

AL CARBON

12 Tacos
3 choices of protein 

pollo, pork, beef, mushrooms

$2 upcharge for each shrimp or fish taco 
$3 upcharge for each steak taco  

include guacamole, salsa and chips,  
yellow rice, black beans and churros

$85 (serves 4)

$6.95/pp

POSTRES
ASSORTMENT

assortment of tres leches, 
charley's churros, 

mexican brownie, lime pie

1 LITER BOTTLES  
TO STAY OR TO GO

MARGALITERS FIESTA BOXMARGALITERS FIESTA BOX

HOUSE MARGARITA ...........37.00

ROCCO RITA ..................42.00

CADILLAC MARGARITA ........47.00

CATERING PACKAGES AVAILABLE - VISIT OUR WEBSITE FOR MORE DETAILS 

$6.95/pp



POLLO ...........................5.75 ea./13.50
slow roasted chicken in adobo

COCHINITAS ACHIOTE ..........5.75 ea./13.50
slow roasted pork

CARNE MOLIDA .................5.75 ea./13.50
spicy ground beef

HONGOS vegan mushroom ..........6.00 ea./14.00
tequila, jalapeño, garlic

CHORIZO spicy sausage ..........6.75 ea./15.50
cotija cheese, cilantro, onion, verde

CAMARONES shrimp ............8.25 ea./20.50
CARNE ASADA ..................8.25 ea./20.50
marinated grilled steak 

PESCADO .........................8.25 ea./20.50
grilled or blackened fish

served on flour tortillas 
(hard corn or GF handmade corn tortilla available) 

served with pico de gallo, cilantro,  
pickled red onions, 

cotija cheese

- AVAIL ABLE AS PL ATTER -
2 tacos served with yellow rice 

and black beans or ensalada mixta 

platter of three tacos served on 
handmade corn tortillas

— 1 Liter Bottles to Stay or To Go —
($10 off with purchase of an entrée)

DE CASA DE CALLE

LETTUCE CUPS AVAILABLE UPON REQUEST  50¢ EACH

TACOSTACOS

TOTOPOS (CHIPS & TRES SALSAS) ........6.00 
house – tomato, onion, cilantro, lime
verde - tomatillo, jalapeño
picante – roasted chile de arbol

NACHOS
sour cream, black beans, guacamole, 
pico de gallo, chihuahua cheese, 
pickled jalapeños, chile de arbol  
and chipotle aioli

plain nachos ...................................10.50
spicy beef or chicken  .........................13.50
brisket .........................................18.50

CHILE RELLENO .............................11.00
negra modelo battered poblano pepper stuffed 
with chihuahua cheese, queso fresco, 
goat cheese with salsa roja, lime crema

FLAUTAS .....................................13.50
three flour tortillas filled and rolled, 
fried crispy with chicken, 
and salsa chile de arbol

QUESO FUNDIDO ............................13.50
chihuahua and cheddar cheeses, chili rajas, 
baked in a skillet with flour tortillas 
(*GF when served with corn tortillas) 

with carne molida or chorizo ...................14.50

AUSTIN QUESO ..............................14.00
tex-mex cheese dip with Rocco’s chips and veggies

GRILLED WINGS GF ..........................16.50
chipotle-honey lime bbq, avocado ranch

CAMARONES AL AJILLO GF .................17.00
shrimp sautéed with garlic, chile de árbol, 
lemon, tequila, corn tortillas

ANTOJITOS & BOTANAS

MARGALITERS

ANTOJITOS & BOTANAS

MARGALITERS

HOUSE MARGARITA {liter} .................37.00
traditional, mango, strawberry

ROCCO RITA {liter} ..........................42.00
CADILLAC MARGARITA {liter} .............47.00

 • Estilo Tradicional •• Auténtica Calidad •

*Contains raw food. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

ENCHILADAS
two corn tortillas rolled in sauce, baked with 
chihuahua cheese, served with beans “refrijoles” 
and yellow rice

chicken GF  ...................................19.00
slow roasted chicken in adobo, tomatillo sauce

market vegetables GF  ........................19.00
tomatillo sauce

pork GF  ......................................19.00
pulled pork, smoky guajillo chili sauce

AL CARBON GF 
yellow rice, black beans, plantains, 
pickled red onions, chimichurri 
chicken breast ...............................21.50
skirt steak ..................................30.00
market fish ........................................ MP
ROCCO’S SIMPLY GRILLED GF 
roasted sweet potatoes, avocados and lime
chicken breast ...............................21.50
skirt steak ..................................30.00
market fish ........................................ MP

ESPECIALES 
DE LA CASA
ESPECIALES 
DE LA CASA

SIDESSIDES
BLACK BEANS GF .................................................................................4.75

YELLOW RICE GF ..................................................................................4.75

BEANS “REFRIJOLES” GF .......................................................................6.00 

MARKET VEGETABLES GF .......................................................................6.00

SWEET PLANTAINS ..............................................................................6.50

ELOTES/ESQUITES GF ...........................................................................7.50 
mexican street corn, grilled with cotija cheese, chipotle aioli, Rocco’s spice

ENSALADA MIXTA GF .......................8.50
mixed greens, cotija cheese, 
pepitas and local vegetables, 
choice of spanish sherry vinaigrette 
or avocado ranch dressing 

ENSALADA DE TACO ......................18.00
crispy flour tortilla filled with 
spicy ground beef, romaine lettuce, 
cotija cheese, pico de gallo, 
sour cream, guacamole, 
avocado ranch dressing

MEXICAN COBB SALAD GF ...............18.50
grilled chicken breast, chopped romaine, 
cotija cheese, black beans, charred corn, 
egg, guacamole, pico de gallo,  
chipotle-lime vinaigrette dressing

QUESADILLAS
griddled flour tortilla, 
chihuahua cheese, 
chili rajas
cheese ........................................14.00
chicken, mushroom, or market vegetables ......16.00
steak or shrimp ...............................20.00

HAMBURGER ...............................17.50
8oz sirloin patty, challah Bun, 
LTO & french fries

TACO BURGER* ............................19.00
crispy tortillas, guacamole, house salsa, 
chihuahua cheese, sour cream, lettuce, fries

RT - MAIN BRUNCH 5.25.23

ENSALADAS

TORTAS & QUESADILLAS

ENSALADAS

TORTAS & QUESADILLAS

PORK BELLY TACO .......................17.00
crispy pork belly, chipotle BBQ, 
pickled corn & jalapeño relish

MACHA SHRIMP TACOS* .................20.00
crispy shrimp, peanut salsa macha, 
shaved cabbage, avocado, 
pico de gallo, sesame seeds

THE TRADICIONAL GF ....................21.00
carnitas style pork, 
cilantro, onion, 
salsa brava

CRISPY FISH TACOS ...................21.50
battered and fried mahi mahi tacos, 
shaved cabbage, chipotle aioli, 
pico de gallo, radish, cilantro

BIRRIA TACOS GF .......................21.50
chili braised beef brisket 
served in crispy white corn tortillas 
with pickled red onions, crema, 
lime and caldo “broth” to dip

served sizzling in a traditional lava rock molcajete “MOKA-HET-TAY” 
with flour tortillas, pico de gallo, cotija cheese, guacamole, sour cream

GF* (*when served with corn tortilla)

SURF & TURF 32.00
marinated grilled steak, 
chorizo, sweet potatoes, 
chicken and shrimp in a 

roasted garlic verde sauce

CARNE 30.00
marinated grilled steak, 

chicken, chorizo, 
chili rajas, salsa roja 

and tequila

SEAFOOD VERACRUZ  30.00
shrimp, scallops, 
fish, tomato, 

onion, green olives,
capers

MOLCAJETESMOLCAJETES

filled with yellow rice, 
black beans, chihuahua cheese, cotija cheese, 

Rocco’s hot sauce, guacamole, cilantro, 
served with sour cream, pico de gallo 

and guacamole
pork, chicken or beef ................19.00 
skirt steak or shrimp ................21.00

choice of
WET BURRITO

topped with rojo and chihuahua cheese
“DORADO” BURRITO

griddled and served with salsa verde
BURRITO BOWL GF

BURRITOS & BOWLSBURRITOS & BOWLS

GUACAMOLEGUACAMOLE
WITH ROCCO’S CHIPS ...................15.00
ADD CARROTS, CUCUMBERS 
AND PEPPERS FOR DIPPING ............ 3.50
(*GF when served with veg)

Famoso


