
 
 
 

(Mexican Appetizers) 
 
GORDITAS POBLANAS……….5.95 
2 puffed corn-masa patties topped with shredded beef, 
cheese, or chorizo sausage and our green sauce. 
TAQUITOS EL MARIACHI…...5.95 
2 corn tortillas filled with pork, cilantro, and onions. 
Topped with green salsa and cotija cheese. 
HONGOS EL MARIACHI……..5.95 
Sautéed mushrooms, jalapeño peppers, onions, cilantro, 
garlic & balsamic vinegar. 
PAPAS CON CHORIZO……….5.95 
Potatoes sautéed with Mexican chorizo sausage. 
REBOSOS CON MOLE………..5.95 
2 corn tortillas filled with plantains and topped with 
mole sauce and sesame seeds. 
GUACAMOLE FRESCO………7.95 
Fresh avocado dip – an old fashioned recipe from 
Patty’s hometown.  
COCKTAIL DE CAMARON….7.95 
Shrimp cocktail Mexican style with chopped  
cilantro, onions and our special tomato hot sauce. 
Topped with fresh avocado. 

NACHOS MARIACHI SUPREME…9.95 
Your choice of chicken, beef or Mexican sausage. 
Served with guacamole, pico de gallo and sour cream. 
NACHOS SUPREME – SHRIMP….10.95 
Served with guacamole, pico de gallo and sour cream. 
QUESADILLAS 
2 flour tortillas filled with oaxacan cheese and pico de gallo. 
Topped with sour cream and cotija cheese. 
ORIGINAL (CHEESE)……………...…….….6.95 
MUSHROOM…………………………...…6.95 
CHICKEN…………………….…………..7.95 
CHORIZO (SAUSAGE)………………………7.95 
SHRIMP………………………………….9.95 
QUESOS FUNDIDOS………….….....7.95 
Cheese fondue Mexican style with your choice of  
Mexican sausage, poblano peppers or mushrooms. 
QUESO FUNDIDO CAMARON…... 9.95 
Shrimp cheese fondue. 
 

BOTANA EL MARIACHI…….10.95        
Assorted Mexican appetizers including original                               
quesadillas, flautas de papa, gorditas poblanas            
and chorizo nachos. 

 
(Spanish Appetizers) 

 
GAMBAS AL AJILLO………....8.95 
Shrimp sautéed in garlic sauce. 
GAMBAS EN SALSA VERDE...8.95 
Shrimp sautéed in a white wine and parsley sauce. 
CLAMS CASINO…………….…8.95 
Clams stuffed with special house seasoning and topped 
with bacon. 

CLAMS EN SALSA VERDE……….8.95 
Sautéed clams in a white wine and parsley sauce. 
MUSSLES AL AJILLO………….….7.95 
Steamed mussels in garlic sauce. 
MUSSLES EN SALSA VERDE…….7.95 
Steamed mussels in a white wine and parsley sauce. 
CHORIZO ESPAÑOL………………7.95 
Spanish sausage sliced and grilled to perfection. 

   

 
(Soups) 

 
SOPA DE FRIJOL……………...4.95 
Black bean soup. 
CHILATE DE POLLO…………4.95 
A tasty chicken soup-Puebla Style-cooked with guajillo 
peppers, tomatoes and epazote leaves. 
CREMA DE ELOTE POBLANO 4.95 
Cream of tender yellow corn and poblano peppers. 
Topped with sour cream. 

CALDO DE REZ……………………4.95 
A Puebla Style beef soup made with fresh mixed vegetables 
and yerba buena (mint leaves). 
CALDO GALLEGO………………..4.95 
Spanish sausage and fresh vegetables cooked in its own 
creamy broth.

 
(Salads) 

 
ENSALADA DE POLLO MARIACHI 11.95 
Grilled chicken breast salad – El Mariachi style. 
ENSALADA DE AGUACATE…….…...8.95 
Avocado salad with tomatoes and onions. 

ENSALADA DE NOPALES………6.95 
Baby cactus, lettuce, tomatoes and onions. 
HOUSE SALAD……………………4.95 
Lettuce, tomatoes and onion.

 
 
 
 
 



 
 

(Traditional Mexican Dishes) 
(Served With Mexican Rice And Black Beans) 

FLAUTAS MEXICANAS…………11.95 
3 corn tortillas rolled and stuffed with chicken, beef, or goat. 
Golden fried and topped with green sauce, sour cream and 
cheese. 
PIPIAN DE POLLO………….…….14.95 
Chicken breast simmered in pumpkin seed sauce. 
POLLO SAN MARCO…………….14.95 
Sautéed chicken breast with garlic, poblano peppers, 
mushrooms, oaxacan cheese & Mexican sour cream. 
POLLO CHIPOTLE……………….15.95 
Boneless chicken breast sautéed with fresh tomatoes, onions, 
cilantro and chipotle peppers. 
POLLO A LA MEXICANA……….14.95 
Pieces of chicken breast sautéed with jalapeño peppers, 
onions, tomatoes and fresh garlic. Served with corn tortillas. 
MOLE POBLANO DE POLLO…..14.95 
Chicken breast simmered in broth and topped with mole 
sauce made from dried red peppers, raisins, almonds and 
Mexican chocolate. 
POZOLE Y TOSTADA……………11.95 
A traditional Mexican stew with pork, simmered in its own 
broth, chile ancho, herbs and hominy. 
Served with a chicken tostada. (No rice and beans) 
COCHINITA PIBIL……………….15.95 
Tender roast pork marinated in orange juice, achiote and 
Mexican spices. Topped with red onions. 
CARNITAS………………………...15.95 
Marinated tender pieces of pork golden fried. Served with 
home made salsa and corn tortillas. 
ADOVO VERDE DE PUERCO…..14.95 
A pork chop cooked with cilantro and our green tomatillo 
sauce. 
 
 
 

BISTEC A LA MEXICANA…………14.95 
Tender pieces of beef sautéed with onions, garlic, tomatoes 
and jalapeño peppers.  
BISTEC ENCEBOLLADO………….14.95 
Tender pieces of beef sautéed with fresh garlic and onions. 
CHILE RELLENO DE CARNE……14.95 
A roasted poblano pepper stuffed with almonds, raisins,  
plantains and ground beef. Topped with a home made  
tomato sauce. 
TAMALES (CHICKEN OR PORK) ……….12.95 
Packets of corn dough steamed in cornhusks and topped 
with our green sauce. 
MILANEZA (BREADED STEAK)……..…..13.95 
ENCHILADAS………………….……11.95 
(CHICKEN, BEEF OR CHEESE) 
Two soft corn tortillas stuffed with one of your choices 
above and topped with red, green or mole sauce. 
SHRIMP ENCHILADAS……………14.95 
Topped with red, green or mole sauce. 
BURRITOS…………………………...12.95 
(CHICKEN, STEAK OR CHORIZO) 
A soft flour tortilla rolled and filled with rice, beans, and  
your choice from above. Topped with red or green sauce. 
SHRIMP BURRITO…………………14.95 
Topped with your choice of red, green or white sauce. 
CHIMICHANGAS…………………...12.95 
(CHICKEN, STEAK OR CHORIZO) 
A flour tortilla wrapped with your filling of choice, pico de gallo, 
sour cream and cheese. Golden fried, then topped with 
red, green or white sauce. 
SHRIMP CHIMICHANGA…………14.95 
A flour tortilla wrapped with shrimp, pico de gallo, sour cream 
and cheese. Golden fried, then topped with red, green or white 
sauce.

 
(From The Grill) 

SIZZLING FAJITAS 
CHICKEN……………………………...15.95 
STEAK………………………………...16.95 
SHRIMP……………………………….17.95 
COMBO (CHICKEN AND STEAK)…………..18.95 
Served with pico de gallo, guacamole, sour cream  
and 3 flour tortillas.  
STEAK & ENCHILADA………….16.95 
Grilled sirloin steak and a cheese enchilada 
topped with mole sauce. 

POLLO EL MARIACHI……………15.95 
Grilled chicken El Mariachi style. 
TACOS AL CARBON………………17.95 
(CHICKEN OR STEAK) 
3 soft flour tortillas filled with your choice from above and 
served with guacamole and our special house sauce. 
CARNE AZADA……………………..12.95 
Tender slices of grilled steak. 
BISTEC RANCHERO………………17.95 
10oz. sirloin steak topped with ranchero sauce. 

 
Traditional Cuisine From Spain 
(Served With A House Salad) 

PAELLA VALENCIANA…………….22.95 
A Spanish classic prepared with clams, mussels, 
shrimp, scallops, chicken, Spanish sausage & yellow saffron rice. 
LOBSTER PAELLA VALENCIANA 24.95 
Paella above, served with lobster.  
SEAFOOD PAELLA………………….24.95 
A classic Spanish dish prepared with clams, mussels, 
shrimp, scallops, lobster and saffron rice. 
CAMARONES CON ARROZ………..18.95 
A savory combination of jumbo shrimp & Spanish saffron rice. 

ZARZUELA DE MARISCOS…..…22.95 
A Spanish seafood casserole of clams, mussels, shrimp, scallops 
and lobster. Your choice of red, green or garlic sauce. Served 
with yellow saffron rice. 
LANGOSTA EL MARIACHI……..29.95 
Lobster tails stuffed with shrimp & scallops, topped with our 
special creamy white sauce and melted cheese. 
CAMARONES AL AJILLO………18.95 
Jumbo shrimp sautéed in a garlic sauce. Served with yellow 
saffron rice.

(EXTRA PLATE $3.00) 
 
 
 



 

 
 

(Vegetarian Dishes Served With Rice And Beans) 
ENCHILADAS EL MARIACHI…...11.95 
2 corn tortillas filled with poblano peppers, cheese and 
mushrooms. Topped with mole sauce. 
LEGUMBRES EN PIPIAN…….…..11.95 
Fresh vegetables simmered in a pumpkin seed sauce. 
CHILE RELLENO DE QUESO…...13.95 
A poblano pepper stuffed with oaxacan cheese and 
topped with our home-style tomato sauce. 
CHILE RELLENO DE FRIJOL…..11.95 
A poblano pepper stuffed with refried beans, roasted tomatoes 
and oregano leaves. Topped with melted cheese and sour 
cream. 
FLAUTAS DE PAPAS O QUESO…11.95 
3 tortillas filled with your choice of potato or oaxacan 
cheese. Rolled, lightly fried, and topped with green sauce, 
sour cream and cotija cheese. 
BEAN AND CHEESE BURRITO….9.95 
Topped with sour cream, cheese and red or green sauce. 

TAMALES CON RAJAS……….…..…..11.95 
Corn dough stuffed with jalapeño peppers and steamed in 
cornhusks. Topped with green sauce, sour cream and cotija cheese. 
TOSTADAS……………………….………8.95 
Golden fried tortillas topped with beans, lettuce, tomatoes, sour 
cream, red salsa and cheese. Not served with rice & beans. 
SIZZLING VEGETARIAN FAJITAS   14.95  
Served with fresh vegetables, bell peppers, onions, pico de gallo, 
guacamole and sour cream. 
VEGETALES RANCHEROS………….13.95 
Steamed vegetables sautéed in fresh garlic, poblano peppers, 
cilantro, tomatoes and onions. 
VEGETARIAN BURRITO……….…....11.95 
Fresh grilled vegetables wrapped in a flour tortilla with  
sour cream, añejo cheese and your choice of red or green  sauce. 

 
(Seafood) 

CAMARONES EN CHIPOTLE……17.95 
Jumbo shrimp in chipotle sauce. 
CAMARONES CON MOLE……….17.95  
Jumbo shrimp simmered in a sauce made from dried peppers, 
raisins, almonds, and Mexican chocolate. 
 

CAMARONES EL MARIACHI………17.95 
Jumbo shrimp in a white cream sauce and topped with cheese. 
CAMARONES RANCHEROS……..…17.95 
Jumbo shrimp sautéed in fresh garlic, poblano peppers, cilantro, 
tomatoes and onions.

 
(Veal Dishes Served With A House Salad) 

VEAL CASTELLANA……………..18.95 
Scallopine of veal sautéed with Spanish ham and cheese. 
Topped with our special white cream sauce. 
 
 

MEDALLIONS OF VEAL…………….18.95 
Veal sautéed in a mushroom and rioja white wine sauce. 
VEAL EXTREMEÑA…………………18.95 
Veal sautéed with onions, red and green peppers, Spanish chorizo 
& rioja white wine.

 
(Drinks) 

FLAVORED MEXICAN SODAS….2.50 
Tamarido, Cidral, Sangria, Mandarin, Pineapple, Jamaica, 
Guava, Lime & Grapefruit. 
FOUNTAIN SODAS………………...2.50 
Coke, Diet Coke, Gingerale, 7-UP, Club Soda. 

ICED TEA………………………………2.50 
JUICES………………………………….2.95 
Cranberry or Orange. 
FRESH STRAWBERRY WATER……2.95

 
(Hot Drinks) 

CAFÉ CON LECHE………………..3.50 
CAPPUCCINO……………………...3.95 
ESPRESSO………………………….2.95 

HOT TEA OR COFFEE….....………2.25 
MEXICAN HOT CHOCOLATE…….3.50

 
(Desserts) 

FLAN DE CARAMELO…………...4.95 
Caramel custard 
ARROZ CON LECHE…………….4.95 
Rice pudding 

MANGO PUDDING……………………4.95 
PLEASE ASK YOUR SERVER TO SEE 
OUR ASSORTED DESSERT SELECTION 

 
CORN CHIPS…………………………..……2.50 
GUACAMOLE……………………………….3.95 
FRIJOLES (Beans) ……………….………....2.50 
TORTILLAS (Flour or Corn) ……………...1.50 

SALSA OR JALAPEÑOS…….……………....2.00 
ARROZ MEXICANO (Rice) ………………....2.50 
SOUR CREAM……………………………...…1.00 
PICO DE GALLO…………………..………….2.00
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