
MEXICAN grill
&

margarita bar

LET'S TACO BOUT OUR MARGARITAS!

HOME OF THE 20 UNIQUE & GOURMET TACOS!

ME GUSTA MARGARITA!!!

SALSASTREETMEXICANRESTAURANT.COM

MEGA-RITA $20    MARGA-BEER $22     MOJITO $10         PICA-MCHELADA $11

FOR CATERING AND ONLINE ORDERS PLEASE VISIT US AT:

STREET-RITA $12                           BERRY-RITA! $9

SIDES
STREET CORN $4

OUR SLOW ROASTED BUTTER CORN WITH MAYO, QUESO FRESCO AND TOPPED
WITH CHILE!

CILANTRO RICE $4
cilantro and roasted poblano pepper cilantro.

BLACK BEANS $4
Our slow cooked black beans seasoned with chipotle, topped with pico and

queso fresco.

ROASTED VEGETABLES $4
Yellow squash, zucchini, carrots slowly roasted in olive oil, salt and pepper.

GRILLED PEPPERS $2.50
Chiles toreados

SIDE SOUR CREAM $1.50
CHIHUAHUA CHEESE $2.00

QUESO FRESCO $2.00

DESSERTS
CAJETA CHURROS $7
Fried dough filled with cajeta (caramel) sprinkled with cinnamon maple sugar,
served with vanilla ice cream and topped with hot fudge!

ICE CREAM FRITO $7
A generous mound of fried vanilla ice cream drizzled with
chocolate and caramel.

MEXICAN FLAN $6.50
Home made mexican custard with caramel and whip cream.

MEXICAN SODAS & FRESH AGUAS
MEXICAN COKE $3.00
JARRITOS ALL FLAVORS $3.00

HORCHATA- RICE WATER $3.00
SOFT DRINKS $3.00



Vamos a Comer!

WE WILL ADD GRATUITY TO PARTIES OF 6 OR MORE INCLUDING KIDS.
IF ANYONE IN YOUR PARTY HAS AN ALLERGY, PLEASE INFORM A MANAGER RIGHT AWAY.

WE ARE THE HOME OF THE 20
 UNIQUE & GOURMET TACOS!

STREET TACOS
We'll gladly make your tacos Mexican style,
onions & cilantro or American way, lettuce,
tomatoes and cheese. Just ask your server.

Wild Mushrooms
Wild fresh mushroom mix, with queso fresco & tomatillo sauce
$3.75

 Braised Creamy Chicken 
Pollo a la crema, with spinach, creamy chipotle sauce & Queso
fresco $3.75

Chicken Carnitas
Pollo en carnitas, with pico de gallo, queso fresco & sour cream
drizzle $3.75

Mexican Barbacoa Pot Roast
Barbacoa, with cilantro, onions and our signature Chipotle
crema SALSA! $4.50

Ground Beef
Mexican flavored adobo spiced ground beef served with pico
de gallo & chipotle cream sauce $3.75

Citrus Marinated Steak
Carne asada with lettuce, diced onions & cilantro, Queso fresco
& lime $4.00

 Chicken Tinga 
Pulled chicken marinated in authentic Mexican spices, cooked
in onions, tomato & spicy chipotle sauce, topped with Queso
fresco & sour cream $3.75

Crispy Fried Fish
Pescado frito, with a lime cabbage & cilantro slaw and topped
with pineapple pico de gallo $4.50

Relleno Taco
Grilled, battered poblano, stuffed with spinach and Queso
fresco, topped with pico de gallo & sour cream $4.00

 Al Pastor 
Our secret recipe, Adobo marinated pork tenderloin, with
pineapple pico de Gallo and our Tropical Mango SALSA! $3.75

Citrus Seared Shrimp
Camarones sauteed, served with Pineapple pico de gallo, lime
cabbage cilantro slaw and drizzled with a tropical Mango
SALSA! $4.50

Chorizo Taco
Ground pork in Mexican marinade, topped with pico de gallo
and sour cream. $3.75

 Steak & Chorizo 
Asada steak and ground chorizo in authentic spices, topped
with cuatro chiles salsa and Queso fresco. A BIG STREET TACO!
$4.50

Fresh Grilled Tilapia
Grilled tilapia fillet roasted on chipotle and pastor marinade,
garnished with cilantro slaw, roasted peppers and onions and
drizzled with avocado ranch. $3.75

 Queso Fresco  
Roasted queso fresco slices, topped with Street corn and with
our famous 4 chiles salsa and a slice of fresh avocado. $3.75

TACO PLATTERS
Sub corn, roasted veggies, soup or
fries for $1.50 instead of beans and/or
rice.
Two Taco Platter
Choose any two tacos. Served with a side of cilantro rice,
chipotle black beans and Salsa!  PREMIUM TACOS CAN NOT BE
INCLUDED ON THE PLATTERS.
$10.99
$2 more when you choose any of the following: Shrimp, Barbacoa,
Fish or Steak Tacos 
 Three Taco Platter 
Choose any three tacos. Served with a side of cilantro rice,
chipotle black beans and Salsa! PREMIUM TACOS CANNOT BE
INCLUDED ON THE PLATTERS.
$12.99
$2 more when you choose any of the following: Shrimp, Barbacoa,
Fish or Steak 

APPETIZERS
Street Nachos
Fresh corn chips, refried beans, chihuahua cheese, cheddar
cheese, pico de gallo, sour cream, guacamole. Choose from:
Ground Beef, Chicken, Pork or Chorizo $11.99
Steak or Shrimp $12.99

Street Flautas
Four rolled crispy tortillas filled with shredded chicken or our
popular chicken tinga, topped with sour cream and queso
fresco, served on a bed of lettuce and garnished with fresh
guacamole. $11.00

 Handmade fresh bowl of Guacamole 
Perfect  smashed avocados, fresh lime juice, cilantro, onions
and tomatoes. $11.00

Triple meat Nachos
Our signature nachos with triple the flavor and triple the meat:
shrimp, steak and ground beef $14.99

Mexican Street Potato Skins. NEW!
Crispy potato skins, topped with chorizo, smothered in mixed
cheese and garnished with cilantro. Served with sour cream on
side. $11.00
Vegetarian Chorizo $11.99

TRIO OF SALSAS!
Choose any 3 of our DAILY FRESH STREET SALSAS! Ask your server for
choices and heat intensity.
Tomatillo Crudo (House Salsa)
Molcajete
Pineapple Mango
Fresh Red Salsa
Habanero
Matacrudas- Hangover Killer $6.00

 QUESO DIP FUNDIDO 
White cheddar queso dip with roasted poblano peppers,
chorizo or ground beef, slowly melted with Mexican mixed
cheeses in the oven, garnished with pico de gallo. Served with
chips or flour tortillas. $11.50
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SPECIALTY ENTREES!
ESPECIALIDADES DE LA CASA!
Substitute rice or beans for any items
below for $1.50 extra per item.
Street corn, fries, roasted veggies or
cup of soup.

 Quesadillas Dinner 
Toasted flour tortillas with a trio of cheeses, onions and tomatoes. Served with
a drizzle of sour cream on top, cilantro rice and chipotle beans.
Choose from Wild Mushroom, Chicken, Beef or Pork. $12.99
Steak or Shrimp $14.99

Chile Relleno Platter
Two grilled poblano peppers stuffed with garlic spinach and chihuahua
cheese, dipped in egg batter and sauteed. Served on a bed of cilantro rice,
beans and salsa. $17.99

Authentic Mexican Pork Al Pastor
Dinner
Al Pastor with grilled peppers, garnished with pineapple pico de gallo and
drizzled with tropical mango SALSA! Served with rice, beans and salsa.
$16.99

 Barbacoa Mexican Pot Roast Dinner 
Mexican pot roast beef with Chipotle crema SALSA and served
with grilled peppers, cilantro, onions, rice and beans. $18.99

Asada Steak Dinner
Char-grilled pre-cut steak marinated in authentic spices, topped with onions,
cilantro and Queso fresco. Served with grilled bell peppers and onions in
adobo seasoning, rice, beans, avocado and SALSA. $17.99

Enchilladas Dinner
Marinated chicken or ground beef wrapped in slightly fried corn tortillas and
topped with your choice of SALSA verde or roja topped with chihuahua
cheese. Served with cilantro rice, chipotle beans and garnished with sour
cream, onions and cilantro. $15.99

Grilled Shrimp Dinner
Grilled shrimp marinated in citrus and guajillo paste, topped with pineapple
pico de gallo. Served on top of sauteed bell peppers & onions seasoned with
adobo spice, with cilantro rice, beans & SALSA! $18.99

BURRITOS & CHIMICHANGAS
Big SALSA Street Burrito
Black beans, Chihuahua cheese, sauteed bell peppers and
onions in adobo seasoning, sour cream, pico de gallo and
roasted tomatillo sauce. Wrapped in a toasted flour tortilla and
served with cilantro rice, chipotle beans,
our signature salsa.
Choose from Ground Beef, Chicken or Pork $11.99
Shrimp or Steak $13.99

Salsa style Chimichanga
Our signature burrito, deep fried and smothered with our salsa
roja sauce and topped with chihuahua cheese and sour cream.
served with cilantro rice.
Choose from Ground Beef, Chicken or Pork $12.99
Shrimp or Steak $14.99

 Burrito Bowl 
All the fresh ingredients that come on our Salsa Burrito but
without the tortilla. Chicken/Beef $12.99
Steak/shrimp/pastor $14.49

ON FIRE AND SIZZLING!!!
 Sizzling Street Fajitas
A flavorful, sizzling dish of grilled steak, chicken or shrimp, served
on top of a bed of sauteed bell peppers and onions. Comes
with chipotle black beans, cilantro rice, corn tortillas, and a
fajita set of sour cream, pico de gallo, and lettuce.
Chicken $17.99 Steak $18.99  Shrimp $19.49
Combo - choose any two from chicken, steak, or shrimp $19.99
Triple meat fajitas! Chicken, steak and shrimp $21.99

On Fire Roasted Vegetarian Platter
Hot sizzling platter with roasted zucchini, yellow squash, carrots,
bell peppers, onions and our signature mushrooms
accompanied with cilantro rice and garnished with pico de
gallo. Salsa? We will let you choose any Salsa you want, simply
ask your server for all choices.
Tortillas, corn or flour on side. $16.99

Seafood Platter with Roasted Vegetables!
Grilled tilapia fillet marinated with pastor-chipotle, a crispy
crabcake & 4 shrimp, served on a bed of roasted vegetables, a
grilled lemon and cilantro garnish this seafood combination.
$22.99

Sizzling chicken and shrimp
One marinated chicken breast and 5 shrimp on a bed of 3
cheeses, onions & peppers, served with Cilantro rice and
topped with pico de Gallo.
Sizzling chicken and shrimp $16.99 Sizzling shrimp $17.99
Sizzling chicken $15.99

SOUP & SALAD
Mexican Street Salad
Fresh chopped spinach, iceberg lettuce, black beans, avocado,
corn, red pepper, pico de gallo, lemon juice, topped with tortilla
strips. Choose from Spicy Chipotle or Ranch dressing. $9.99
Add Chicken $4.00 more  Add Steak or Shrimp $5.00 more

Mama Gaby's Chicken Tortilla Soup
Made with chicken, cheddar and chihuahua cheese, roasted
corn, carrots, cilantro, spices in a vegetable broth and served
with crisp corn tortilla strips $2.99 Cup - $4.49 Bowl

GOURMET TACOS
CREATED BY SALSA STREET CHEFS

These Gourmet tacos cannot be part of the Taco platters.
 Crab cake 
A golden brown cooked to perfection crab cake, served on a flour
tortilla, cilantro lime slaw and drizzled with chipotle cream. Garnished
with slices of avocado and fresh cilantro. $5.50
Cubano
Grilled pork shoulder on a flour tortilla, one over easy egg, mustard,
mozz cheese, pickled jalapenos. $5.00
Vegetarian chorizo & chipotle
black beans
Vegetarian Chorizo, a splash of Black beans grilled peppers & onions,
topped with guaca-salsa. $5.00
Crunchy Shrimp
Golden brown crispy and crunchy butterfly shrimp, lettuce, pico de
gallo and two slices of avocado. $5.00
Huevos Rancheros in a taco!
Two light fried corn tortillas, chorizo, mixed cheese, one over easy
egg, and topped with our fresh SALSA roja. $5.00

Consumption of raw or undercooked foods of animal origin,
such as beef, eggs, fish, lamb, pork, poultry or shellfish, may

result in an increased risk of foodborne illness.
ROASTED VEGGIE PLATTER!
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