
SEAFOOD PLATTER WITH
ROASTED VEGETABLES!
Grilled tilapia fillet marinated with pastor
chipotle, 3 jumbo scallops and 3 shrimp, served
on onions & peppers. Roasted vegetables, a
grilled lemon and cilantro top this low carb
platter. $20.99

SHRIMP VERACRUZ STREET'S
STYLE!
Roasted jumbo shrimp over a FOUR CHILES
SALSA a la crema sauce, rice, salad and garlic
bread are served with this delicious platter!
Picture below. $19.99

RENAATTE'S CHICKEN
ENCHILADO
Two sautee'd chicken breast drizzled with 4 chiles
salsa, mixed cheeses & onions and peppers over a
sizzling skillet, served with rice and roasted
veggies. $17.99

CHEF'S SPICY SIGNATURE SHRIMP
jumbo fried shrimp, butterfly style, served with
matacrudas cocktail salsa, cilantro rice, cilaantro
lime slaw and garlic bread. $19.99

SIZZLING CHILAQUILLES WITH
EGGS! NEW!
Our famous homemade white corn tortilla chips
cooked in green mild or red spicy Salsa, served in
a bed of sizzling mexican cheeses. Garnished with
chopped onions, sour cream, avocado and topped
with two over easy eggs. $13.99
Add Chicken $1.99 more
Add Steak $3.99 more

Dessert
HOMEMADE CHURROS
Fried dough filled with cajeta (Caramel)
sprinkled with cinnamon maple sugar, served
with vanilla ice cream and drizzled with chocolate
syrup $7.00
MEXICAN FLAN
Homemade Mexican custard with caramel cajeta
$6.50
STRAWBERRY AND FUDGE TACOS!
NEW!
Two deep fried flour tortillas dusted with cinnamon sugar, filled
with strawberries and whipped cream. Topped with vanilla ice
cream and chocolate fudge $7.00
ICE CREAM FRITO
A generous mound of fried vanilla ice cream
drizzled with chocolate and caramel $7

Sides
CILANTRO RICE
White rice cooked in fresh cilantro broth,
poblano pepper, chihuahua cheese $3.00

CHIPOTLE BLACK BEANS
Black beans, chipotle and garlic $3.00

ANCHO CHILE FRIES
Curly, crispy fries tossed in ancho adobo chiles
and cotija cheese $4

STREET CORN
Grilled Corn, chile piquin butter and lemon aioli
$4

SIDE OF ROASTED VEGGIES
Roasted carrots, zucchini and yellow squash $4

Kids Meal
CHICKEN FINGERS
Mild seasoned chicken fingers served with french
fries or Cilantro rice. $6

QUESADILLA
Made with chihuahua cheese and flour tortillas.
Choose from plain cheese, Ground Beef or
Chicken. $6
Chicken $6.50  ground beef $6.50  steak $7.00

MOZZARELLA STICKS
Served with marinara sauce $6

KIDS SCOOP ICE CREAM
Vanilla or Chocolate $2

Dinner Entrees
QUESADILLAS
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. $11.99
Steak or Shrimp $12.99

CHILI RELLENO
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. $16.99

AUTHENTIC MEXICAN PORK
Al Pastor with grilled peppers, garnished with
Pineapple Pico de Gallo and drizzled with tropical
Mango SALSA! Served with rice, beans and salsa.
$15.99

BARBACOA/MEXICAN POT ROAST
Mexican pot roast beef with Chipotle crema
SALSA and served with grilled peppers, cilantro,
onions, rice and beans. $16.99

ASADA STEAK
Char grilled pre-cut steak marinated in authentic
spices, topped with onions, cilantro and cotija
cheese. Served with grilled bell peppers and
onions in adobo seasoning, rice, beans, avocado
and SALSA. $15.99

ENCHILADAS
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. $14.99

GRILLED SHRIMP
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,
avocado & SALSA! $16.99

TO GO MENU
VERNON HILLS LOCATION-

       NOW OPEN!
1240 E. US Highway 45 Ste. 100

Vernon Hills, IL 60061
T: 847-383-6652

Randhurst Mall location
211 Randhurst Village Dr.
Mount Prospect, il 60056

T: 847-749-1801

PALATINE LOCATION
1540 N. Rand Rd

Palatine, IL 60074
T: 847-907-4723

SLEEPY HOLLOW- LOCATION
1025 West Main Street

Sleepy Hollow, IL 60118
T: 847-551-5489
Visit us at :

salsastreetmexicanrestaurant.com
Check out our catering menu
and our party rooms for

any occasion!

HOME OF THE 20
DIFFERENT TACOS!



SIZZLING CHICKEN AND CHEESE
Two marinated chicken breasts on a bed of 3
cheeses, onions & peppers, served with Cilantro
rice and topped with pico de Gallo.
Sizzling chicken $14.49
Sizzling chicken and shrimp $14.99
Sizzling shrimp $15.99

ON FIRE ROASTED VEGETARIAN
PLATTER- NEW ITEM
Hot sizzling platter with roasted zucchini, yellow
squash, carrots, bell peppers, onions, our
signature mushroomsaccompanied with cilantro
rice and garnished with pico de gallo. Salsa? We
will let you choose any signature SALSAS you
want with it!
Served with corn or flour tortillas. $15.99

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, our signature salsa & chipotle
beans. Choose from Ground Beef, Chicken or
Pork $10.99
Shrimp or Steak $11.99

SALSA STYLE CHIMICHANGA
Our signature burrito, deep fried and smothered
with our salsa roja sauce and topped with
chihuahua cheese and served with cilantro rice.
Choose from Ground Beef, Chicken or Pork
$11.99
Shrimp or Steak $12.99

BURRITO BOWL
All ingredients we put in our burritos, BUT NO
TORTILLA! Layers of chipotle black beans,
cilantro rice, bell peppers and onions, lettuce,
pico de gallo, cheese, sour cream, your choice of
meaat and topped with guacamole and cilantro!
Pick your favorite Salsa too.
Chicken/Beef $10.99
Steak/shrimp/Al Pastor $11.99

ON FIRE & 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 $16.99  Steak $17.99  Shrimp $18.99
Combo - choose any two from chicken, steak, or
shrimp $19.99
Triple meat Fajitas- Chicken, steak and shrimp!

$20.99

Taco Platters
TWO TACO PLATTER
Choose any two tacos. Served with cilantro rice,
chipotle black beans and SALSA! $9.00
Shrimp, Barbacoa, Fish or Steak Tacos

$2 MORE

THREE TACO PLATTER
Choose any three tacos. Served with a side of cilantro
rice, chipotle black beans and SALSA! $11.00
Shrimp, Fish, Barbacoa or Steak Tacos

$2 MORE

PREMIUM TACOS
NEW!!
THESE TACOS CAN NOT BE PART OF THE TACO
PLATTERS. NO SUBSTITUTIONS ALLOWED.

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.
$5.00
CUBANO
Grilled pork on a flour tortilla , one over easy egg,
mustard, mozzarella cheese and pickled jalapenos.
$4.50
VEGETARIAN CHORIZO & CHIPOTLE
BLACK BEANS. VEGAN 100%
Vegetarian chorizo, a splash of black beans, grilled
peppers & onions and topped with Guaca-salsa. $4.50
CRUNCHY SHRIMP
Golden brown butterfly shrimp, lettuce, pico de gallo
and two slices of fresh avocado. $4.50
HUEVOS RANCHEROS IN A TACO!
Two light fried corn tortillas, chorizo, mixed cheeses,
one over easy egg and topped with our fresh Salsa roja.
$4.50

Street Tacos
WILD MUSHROOMS
Wild fresh mushroom mix, with queso fresco &
tomatillo sauce $3.50
BRAISED CREAMY CHICKEN
Pollo Ala Crema, with spinach, creamy chipotle
sauce & cotija cheese $3.50
CHICKEN CARNITAS
Pollo en carnitas, with pico de gallo, queso fresco &
sour cream drizzle $3.50
MEXICAN BEEF POT ROAST
Barbacoa, with cilantro, onions and our
signature Chipotle crema SALSA! $3.50
GROUND BEEF
American style Mexican flavor, adobo spiced ground
beef served with pico de gallo & chipotle cream sauce
$3.50
CITRUS MARINATED STEAK
Carne Asada, with lettuce, diced onions &
cilantro, cotija cheese & lime $3.50
CHICKEN TINGA
Pulled chicken marinated in authentic Mexican
spices, cooked in onions, tomato & spicy chipotle
sauce, topped with cotija cheese & sour cream
$3.50
CRISPY FRIED FISH
Pescado frito, with a lime cabbage & cilantro slaw and
topped with Pineapple Pico de Gallo $4.00
RELLENO TACO
Grilled, battered poblano, stuffed with spinach
and cotija cheese, topped with pico de gallo &
sour cream $3.50
AL PASTOR
Our secret recipe, Adobo marinated pork tenderloin,
with pineapple pico de Gallo and our Tropical Mango
SALSA! $3.50
CITRUS SEARED SHRIMP
Camarones sauteed, served with Pineapple pico de gallo, lime
cabbage cilantro slaw and drizzled with a tropical Mango
SALSA! $4
CHORIZO TACO
Ground pork in Mexican marinade, topped with pico de gallo &
sour cream. $3.50
STEAK & CHORIZO
Arrachera steak and ground pork in authentic spices, topped
with cuatro chiles salsa & cotija cheese, A BIG STREET TACO!
$4.50
FRESH TILAPIA
Fresh grilled tilapia filet, marinated in pastor and chipotle
seasonings. Topped with roasted peppers & onions, cilantro
slaw and drizzled with our new Avocado ranch SALSA! $3.50
QUESO FRESCO
Roasted Queso fresco slices,topped with STreet
corn, our famous cuatro chiles SALSA and a silce
of fresh avocado. $3.50

Soup & Salad
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

Cup $2.99  Bowl $4.49

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. $8.99
Add Chicken $3.99  Add Steak or Shrimp $4.99

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
$10.99
Steak or Shrimp $12.99

HAND MADE FRESH BOWL OF
GUACAMOLE
Perfect smashed avocados, fresh lime juice,
cilantro, onions and tomatoes. $10.50
STREET FLAUTAS
Four hand rolled and fried tortillas filled with your
choice of Chicken or our Signature Chicken Tinga, over
a bed of lettuce and topped with sour cream and Queso
fresco. Garnished with Guacamole and cilantro.
$10.00
add rice and beans $2.00

TRIPLE THREAT NACHOS
Our signature nachos with triple the flavor and
triple the meat: shrimp, steak and ground beef 
$13.99
MEXICAN STREET POTATOES
SKINS. NEW!
Crispy potato skins, topped with chorizo, smothered in
mixed cheeses and garnished with cilantro. Served with
sour cream on side. $10.00
Vegetarian Chorizo $10.99

TRIO OF FREASH HOME MADE
SALSAS!
CHOOSE ANY THREE FROM LIST BELOW.
Tomatillo House Salsa(Mild)
Molcajete (medium spicy)
Pineapple Mango(Mild)
Fresh Red Salsa (Mild)
Habanero (Spicy)
Matacrudas- Hangover killer(Very Spicy).
$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 tortillos 10.99


