
Don Julio 1942.
Shot 49.95

1800 Reposado.
Shot 12.50

Montezuma Azteca Silver.
Shot 8.95

Cuervo Gold
Shot 10.95

Milagro Silver
Shot 10.50

El Silencio Mezcal.
Shot 12.95

Yave Coconut Agave
Shot 10.50

Clase Azul Plata
Shot. 36.00

Clase Azul Reposado
Shot. 38.50

PATRON CIELO
32.15

PATRON ALTO
41.99

Patrón Silver.
Shot 13.95

Sauza Gold
Glass. 11.85, 1/2 Pitcher. 32.95, Pitcher. 65.95

José Cuervo Gold
Glass. 12.50, 1/2 Pitcher. 34.35, Pitcher. 68.70

Don Julio Silver
Glass. 18.05

Don Julio Reposado
Glass 20.55

Patrón Margarita.
Glass. 17.45

Our Signature Margaritas Frozen Flavors, And Rock Lime

Margaritas On The Rocks

Mango, Strawberry, Lime, Swirl, Sangrita.
Glass........9.99, Half Pitcher.......27.95, Pitcher........ 55.70

Sauza Hornitos
Glass. 12.50, 1/2Pitcher. 34.50, Pitcher. 68.95

Sauza Commemorativo
Glass. 14.95, 1/2 Pitcher. 40.50, Pitcher. 81.50

1800 Plata
Glass. 13.35, 1/2 Pitcher. 37.50, Pitcher. 74.95

1800 Reposado
Glass. 13.50, 1/2 Pitcher. 37.95, Pitcher. 74.95

Skinny Margarita.
Glass. 12.30, 1/2 Pitcher 31.00, Pitcher 62.00

Herradura Silver
Glass. 15.50

Milagro Silver
Glas. 12.50

Gold Cadillac
Glass. 15.50, 1/2 Pitcher. 43.50, Pitcher. 88.50

Tres Agaves Tequila Reposado
Glass. 14.95, 1/2 Pitcher. 33.95, Pitcher. 68.95

Tres Agaves Tequila Blanco
Glass. 12.50, 1/2 Pitcher. 32.95, Pitcher. 65.95

Casamigos Reposado.
Glass 18.50

Casamigos Silver
Glass. 16.50

Mezcal Ilegal Joven
Glass. 14.95, 1/2 Pitcher 40.95, Pitcher 81.75

Sauza Hornitos.
Shot 10.50

Sauza Gold.
Shot 9.95

Sauza comemorativo Añejo.
Shot 10.95

Don Julio 70.
Shot 20.50

Don Julio Añejo.
Shot 19.50

Don Julio Silver
Shot 15.50

 
Patron Añejo.
Shot 19.50

Herradura Añejo..
Shot 15.95

Herradura Silver
Shot 13.50

Mezcal Ilegal
Shot 14.50

Casamigos Silver.
Shot 13.95

Casamigos Reposado
Shot. 16.95

Tequila and Mezcal Shots

VODKAS AND GIN WHISKEYRUM & BOURBON SCOTCH

Belvedere.
11.95

Tito's.
10.50

Ketel One.
11.95

Plymouth.
13.50

Hendricks.
13.95

Empress 1908.
13.95

Zacapa Centenario.
19.50

El Dorado 12 years.
12.95

Bacardi Gran Reserva.
17.00

Bulleit Bourbon Whiskey.
12.50

Wild Turkey.
10.80

Buffalo Trace Bourbon.
10.50

Templeton rye whiskey.
14.05

Maker's Mark.
10.95

Macallan 12 Yr Double
Cask.
19.95

Laphroaig Scotch.
19.50

Glenlivet 12 Years
13.50

Black Johnny Walker.
13.50

IMPORTED BEER. 7.95
Corona, Corona Light, Negra Modelo, Heineken, Stella, Dos

Equis, Modelo Special, Blue Moon, Amstel Light

DOMESTIC BEER..6.95
Bud Light,
Budweiser,

DRAFT BEER

Modelo Special
DC Brau, Pacifico ClaraWINES

We always serve the best wines on the market at a reasonable price

Glass...10.50----------- Bottle...36.00
Chardonnay, Sauvignon Blanc, Rosé, Pinot Grigio

Glass...10.50----------- Bottle...36.00
Cabernet, Malbec and Merlot

Felino Chardonnay Argentina...........................45.35

Catena Chardonnay Argentina ....................46.30

Cousiño Macul Chardonnay Chile.............32.90

Sean Minor Chardonnay California.........49.40

Zenato Pinot Grigio Italy...................................37.00

WHITE RED

Catena Cabernet Argentina .....................................34.95
Catena Malbec Argentina ..........................................47.35
Alamos Cabernet Argentina ...................................34.95
Hann Cabernet California............................................39.15
Sean Minor Cabernet California............................39.15
Cousiño Macul Antigua Reserva Chile..........45.30

Sangria 
A refreshing punch of fruit and red wine

Glass. 8.95, Half Pitcher. 23.50, Pitcher. 45.50

Classic Drinks
Cuban Mojito. 10.95, Martinis. 10.95

Daiquiris: Strawberry, Mango. 11.50, Piña Colada. 10.95

Mocktails & Smoothies
Frozen Lemonade, Strawberry, Mango,

Piña Colada.Glass.8.35

Juices
Fresh Squeezed Orange Juice. 5.50
Cranberry, Apple, Pineapple. 4.50,

Fresh Lemonade. 4.95,Horchata. 4.95

Soft Drinks
Coke, Diet, Sprite, Ginger ale. 4.50

S. Pellegrino (Mineral water). 5.00

Champagne 
Freixenet brut Glass. 10.95, Bottle. 33.95

Moet Chandon. 99.95

Glass 7.50
Pitcher. 36.50

Wine by the bottles

Lauriol Plaza Restaurant
since 1983
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Served with Mexican rice and pinto beans

BEEF ENCHILADA....... 17.95
Two corn tortillas with shredded beef, with melted cheese
and delicious beef sauce

Chicken Enchiladas....... 16.95
Two corn tortillas with shredded chicken with melted
cheese and delicious chile ancho sauce

Seafood Enchiladas. ......25.50
Two �lour tortillas with shrimp, scallops, with melted
cheese and delicious marisco sauce, avocado slices

Cheese Enchiladas....... 13.95
Two corn tortillas with Jack cheese, with our delicious chile
ancho or green tomatillo sauce.

Spinach Enchiladas. ......14.50
Two corn tortillas with spinach, Jack cheese with crema
agria, and slices of avocado.

Burrito Grande....... 17.95
Flour tortilla with shredded beef or chicken, beans, and
Chile ancho sauce,
with melted cheese.

Taco Platter (Soft or Crispy). 14.95
Two tacos with ground beef or chicken, radish, onion,
cilantro tomatoes, and cheese.

Chimichanga....... 18.95
Flour tortilla with chicken or shredded beef, quick-fried,
with guacamole, tomatoes and crema agria.

Chile Relleno Platter. ......17.50
One fresh poblano peppers, with beef or cheese and
ranchero sauce.

Seafood Soup. .......10.95
Rich delicious with shrimp, mussels, scallops, �sh,
squid.

Tortilla Soup..........9.95
Shredded chicken with delicious broth zucchini,
onions, cilantro, tomatoes, tortilla strips and cheese.

House Green Salad. .........9.50
Mix lettuce, avocado, red onions, peppers, tomatoes,
feta cheese, corn tossed with house vinaigrette.

CARIBEAN SALAD .........9.95
Avocado, tomato, onion. with olive oil

Gambas Al Ajillo........13.95
Sauteed shrimp with olive oil, garlic,
wine, & chile de Arbol.

Crudo Ceviche .......14.50
Lime juice, ginger, spicy rocoto pepper, garlic,
garnished with corn and sweet potatoes.

Mussels Marinera. ....13.95
In sherry wine with garlic, ginger, spring onions.

Buffalo Wings.........14.50
Fried wings covered with bu�falo hot sauce
or BBQ. With ranch dressing

Fried Calamari......... 12.95
Golden crispy calamari with- aioli sauce.

Tostones....... 5.95
Fried green plantains.

Maduros, ........5.95
Ripe fried sweet plantains.

Choripan. .......9.50
Grill chorizo with lettuce, tomato, onion, chimichurri
on bun.

Shrimp.......12.95
Two �lour tortillas with grilled shrimp,
onions, cilantro, tomatoes, peppers, with
chipotle sauce.

Fish.......12.95
Two �lour tortillas with fried �sh. Cabbage,
onions, cilantro, radish, w/ chipotle sauce.

STEAK. OR CHICKEN...... 11.55
Two corn tortillas with grilled beef or
chicken. onions, cilantro, and salsa verde.

Crispy or Soft. .....10.50
Two tacos with ground beef or chicken.
lettuce, tomatoes, onions, cilantro, and
cheese.

Chorizo...... 10.95
Two corn tortillas with grilled chorizo, radish,
onions, cilantro, and cheese.

Carnitas. .....10.95
Two corn tortillas with shredded shoulder
pork, with Pineapple relish and BBQ sauce.

Guacamole. .......14.95
Made to the order fresh avocados, cilantro, onions,
tomatoes, and lime juice.

Tamales. .......8.50
Two corn chicken tamales. wrapped in a corn husk with
beef sauce.

Queso: Cup. 9.95, Bowl. 12.95
A dip of melted cheese and pepper.

Guacamole and Queso. 15.50
A dip of melted cheese w/ peppers and tomatoes.

Crispy Taquito....... 11.95
Two chicken or beef, fried taquito. With guacamole,
tomatoes, and sour cream.

Beef Fajitas...26.95
Grilled steak with sauteed onions, tomatoes and Mexican butter

Chicken Fajitas....24.50
Grilled chicken with sauteed onions tomatoes and Mexican butter.

Combo Fajitas .....26.95
Grilled steak and chicken with sauteed onions, tomatoes and Mexican
butter.

Tijuana Platter. ......29.95
�ree broiled jumbo shrimp, with beef or chicken fajitas, marinated with
delicious Mexican butter sauce.

Shrimp Diablo Platter. ....26.95
Six broiled butter�ly shrimp sprinkled with herbs,
served with our delicious Mexican butter sauce

Shrimp Brochette Platter. ....30.95
Six jumbo shrimp broiled stu�fed with cheese & jalapeño
wrapped w/ bacon. Served delicious Mexican butter

Del Mar Platter. ........30.95
�ree Jumbo grilled shrimp stu�fed with cheese and jalapeño wrapped in
bacon. with beef or chicken fajita and Mexican butter.

COSTILLAS A LA BARBACOA. .......30.50
Very tender rack of pork ribs rubbed in our home spicy BBQ sauce..

Matamoros Platter. ........30.95
Half rack of tender pork ribs, with BBQ sauce, beef or chicken fajitas

Vegetable Fajita .....19.95
Just veggies wok stir fry served with guacamole, pico de gallo
white rice and black beans.

Carne Asada...... 33.95
Grilled skirt steak marinated in our delicious pineapple wine, and
chimichurri sauce.

Pechuga de Pollo Encebollada. ......22.95
Grilled chicken breast, marinated in wine pineapple sauce. With sauteed
onions, pepper s and Mexican butter

Mixed Grill for Two. ....66.00
Carne Asada, chicken breast, shrimp, chorizo with chimichurri sauce

Parrillada Grande for 4-5 person. ....96.00
Beef and chicken fajitas, BBQ pork ribs, shrimp, chorizo, with chimichurri
sauce.

TACOS

SOUPS AND SALAD

SIZZLING FAJITAS & Grill Combinations

Reynosa Grande Platter. .....19.95
Chicken enchilada with chile ancho sauce chicken taco,
chicken tamale w/ beef .sauce

El Paso Deluxe Platter. ......19.95
Shredded beef enchilada with green sauce, a ground
beef taco, and a chicken tamale with beef sauce.

Laredo Platter....... 19.95
Shredded beef enchilada, tomatillo sauce, chicken
enchilada with chile ancho sauce, and chicken taco.

Guadalajara Platter....... 19.95
Cheese enchilada with chile ancho sauce,
Ground beef so�t taco, Chicken tamale with beef sauce.

SANTA FE VEG PLATTER ...... 19.95
One cheese enchilada with tomatillo sauce, one cheese
chile relleno with ranchera sauce, one guacamole taco
with white rice, and black beans.

ALL TIME FAVORITES

Masitas De Puerco. .....22.50
Cuban-style morsels of pork, marinated with herbs,
roasted Sevilla's bitter oranges.

Pollo Asado. .......20.95
Roasted half-chicken marinated with bitter orange, herbs,
with sautéed onions and Peruvian sauce.

Bistec Cubano. .......34.50
Grilled �llet mignon steak marinated in our delicious mojo,
chimichurri, onions, lime, cilantro. green plantain
(Tostones) and sweet plantain.

GREENS 

SIDES

Sunshine Salad. ......15.50
Mix lettuces, avocado, oranges, corn, tomatoes, cranberry, red
onions, walnuts, tortillas strips tossed with peanut dressing.

Isabella Salad. .........15.50
Romaine lettuce, tomatoes, avocado, olives, pepperoncini. red,
yellow peppers, beet, feta cheese tossed with house vinaigrette.

Monterrey Salad. ......15.50
Mix lettuce, corn, black beans, tomatoes, avocado, almonds, feta
cheese, and crispy tortilla. Tossed with balsamic vinaigrette.

Brazilian Salad. .......15.50
Mixed lettuce, avocado, heart of palm, black beans, tomatoes.
cucumber, corn, walnuts, tossed with house vinaigrette.

STEAK or CHICKEN NACHOS ...17.00
Corn tortilla w/refried beans, melted cheese, guacamole,
pico de gallo, sour cream and jalapeños.

Nachos Cheese........ 13.95
Pile of tortilla chips w/ refried beans, melted cheese,
guacamole, sour cream, and jalapeño.

 
Salmon with Shrimp. ......26.95
Grilled salmon robbed with herbs, with 3 shrimp In
our tasty marisco sauce

Zarzuela (Mariscada) ......28.95
Seafood stew, scallops, shrimp, �sh, squid, mussels
in a very delicious sa�fron wine sauce.

Blackened Salmon....... 25.95
Salmon robbed in spices grilled,
with vegetables with sweet and sour sauce.

Add Chicken. 7.95. Beef. 9.95, Salmon. 11.00, Shrimp. 9.95

Chimichurri sauce, Butter garclic sauce
Peruvian sauce, Marisco sauce,
Jalapeños toreados. 1.25.
Sauteed Onions. 1.65, Rice. 2.50, Beans. 2.50

ENCHILADAS 
Cheese Enchilada....... 10.95
Corn tortilla with Jack cheese,
chile ancho sauce and cheese on top
rice & refried beans

Beef Enchilada. ..............12.95
Corn tortilla w/ shredded beef,
beef sauce, melted cheese, rice & refried beans.

Spinach Enchilada......11.95
Corn tortilla with spinach, melted cheese, crema
agria, rice & refried beans

Chicken Enchilada. ........12.50
Corn tortilla w/ shredded chicken,
chile ancho or tomatillo sauce, melted cheese, rice &
refried beans.

Steak Quesadilla......16.95
Grilled beef with melted cheese, guacamole, sour cream,
jalapeno

Chicken Quesadilla. ......16.50
Grilled chicken with melted cheese, guacamole, sour
cream, jalapeno.

Chicken Spinach Quesadilla. 15.50,
Melted cheese with chicken , spinach guacamole, sour
cream and jalapeño.

Vegetable Quesadilla. ......14.50
Melted cheese with grilled vegetables, guacamole, sour
cream, jalapeno.

Cheese Quesadilla. .......15.95
with melted Jack, and American cheese guacamole, sour
cream, jalapeno.

Saltado de Pollo....... 19.50
Chicken thighs wok sauteed w/ tomatoes, pepper s, red onions,
jalapeño, fried potatoes, cilantro, in our delicious wine sauce

Lomo Saltado....... 23.95
Prime beef sauteed, peppers, onions, tomatoes, cilantro,
jalapeño, fried potatoes marinated in our delicious wine
pineapple sauce.

Marisco Saltado. ......24.95
Sauteed shrimp, scallops, and salmon, with peppers, cilantro,
red onions, tomato, fried potatoes, in our delicious wine
pineapple sauce
.

Served with fresh flour tortilla, guacamole,
pico de gallo, Mexican rice, pinto beans w/ bacon.

Served with Mexican rice,
pinto beans w/ bacon, wrapped in
fresh tortillas, lettuce. tomatoes

SOMETHING TO SHARE

Served with white rice and black beans (VEG)

 Add sour cream for 1.70
 Add cheese and sour cream.....2.99

Add 1.70 for sour cream

 
 COMBINATIONS

STARTERS & SMALL PLATES

Lauriol Plaza Restaurant
ENCHILADAS

since 1983

Consuming raw or undercooked items may cause foodborne illness.


