“pel mar... La comida es mas sabrosal

WELCOME!

| AS me:!ﬂs

MEXICAN GRILL
MARISCOS ESTILO NAYARIT

2002 Westinghouse Blvd,
Charlotte, NC 28273

704-5%8-6613
FOLLOW US ON UR SOCIAL MEDIA!

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY,
y - M

OOOOOOO , SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT




Appetizers Soups & Salads

“1LB CAMARONES AL VAPOR - § 24.95 GRILLED CHICKEN SALAD - §13.95

CHICKEN WINGS - $ 14.95 : -
Choice of Cora Sauce - e SALMON SALAD - $19.95

Mango Habanero - Buffalo *SOPA DE CAMARON - $19.95
*‘SOPA AL :

COCO
*SOPA DE $28.95
MARISCO
$28.95

‘MEJILLONE R g
LAS PALMAS e
$19.95 P

"BOTANA DE
CALAMAR

*SOPA DE
LANGOSTINOS

*CHICHARRONES
DE PESCADO
$16.95

*‘SOPA DE PESCADO
Mojarra - $18.50
Huachinango - $ 25.50

- *MENUDO
SHIRMP

EMPANADAS $15.50
$14.00

PAPAS
NAYARITAS

2. CHOICE FRIES OR RICE AND BEANS
1. 'POPCORN SHRIMP W/FRIES - $ 8.00
2. CHICKEN TENDERS - $ 6.00

3. KIDS QUESADILLA
*Shrimp $ 7.00 / Chicken or Beef $6.00

4. CHEESE BURGER - $7.00
5.FILETE EMPANIZADO W FRIES - $8.00

S [TACOS WTORTASY KESADILLAS

GUACAMOLE
FRESCO -
S-$8.50
L-$14.50

On a corn tortilla, Includes: Lettuce, Includes: lettuce,
topped with onions tomato, jalapefios, tomatoes, sour cream,
and cilantro.For flour guacamole, cheese, and guacamole.
tortilla, add .25 mayo and fried beans.

CHICKEN - $ 11.50

PASTOR - $ 3.50 PASTOR- $13.25 ASADA - $12.50

D e ASADA - $ 3.50 ASADA - $13.25 PASTOR- $12.50
CHOR IS *CARNITAS-$3.50 CARNITAS-$13.25 ASADA - § 12.50
LA P CHORIZO - § 3.50 CHORIZO - $13.25 “CARNITAS - $ 12.50
ALl P U PR S BARBACOA - $ 3.50 "ADD EEG +$3.00 *CHORIZO - $12.50

Cheese dip with Shrimp cooked

with onions and tomatoes BARBACOA - $12.50

BARBACOA - $12.50

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT

e




. [ ) Alldishes are served with Mexican rice,
r o r l guacamole, black beans and your choice
of tortilla (flour or corn):

*CAMARONES *COSTILLAS
AL COCO DERES
$22.95 L
$24.95 L4

*CAMARONES
ZARANDEADOS
$29.95

_CORA
$29.95
 *CHORIPOLLO
$18.50
]
"CAMARONES .
CUCARACHA *COSTILLAS

CON CAMARON .
$28.95 !

The following dishes are served with
white rice, a side salad, and French fries:

*CAMARONES
AL AJILLO - $21.95

Prawns with garlic butter
and guajillo pepper.

‘PULPOALA

*CAMARONES Y PULPO QUESABIRRIAS ngggém
AL AJILLO - $ 23.95 $17.95 sy

Prawns and octopus with garlic butter +$8.00

and guajillo pepper.

*CAMARONES

AL MOJODE A)O - $ 21.95 *POLLO
Prawns with garlic butter. FUNDIDO
*CAMARONES $17.95
EMPANIZADOS - $ 21.95

Prawns breaded.

*CAMARONES MOMIA

(CON TOCINO) - $ 22.95

Prawns wrapped with bacon.

*CAMARONES
AL CHIPOTLE - $ 21.95

Prawns with chipotle sauce.

"*CAMARONES
ALADIABLA - $21.95

Prawns with special diabla sauce.

‘CAMARONES
ZARANDEADOS - $22.95

Prawns with our special zarandeado sauce.

‘FILETE EMPANIZADO - $21.95 *STEAK

- LAS PALMAS
FILETE ALAPLANCHA - $21.95
Add Diabla Sauce or Garlic Sauce +$ 2.00 (RIB EYE 100z)

$26.95
‘FILETE VALLARTA - $28.95 Add Shrimps
Grilled tilapia with creamy special sauce, +$8.00

shrimps, crab meat and chopped pinnaple.

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT
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rom the Grill

‘DOS RIVALES
$26.95

“CARNE
\ NAYARIT
*CHILAQUILES $26.95

DIVORCIADOS
$22.95

"CARNE
ASADAA
CABALLO
$24.95

"TRIO
LAS PALMAS

54 $26.95
3
Ya ¢ "f‘r ] s
Sy ¥ : ) ‘YJ‘
‘ENCHILADAS 5}5 . 8 457
DE CAMARON - % i o
% 2
eI any ‘POLLO
MAR
Y TIERRA
$23.95
‘MOJARRA FRITA
$19.95 -
*PAELLA NAYARIT

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT




"CHAROLA
MARY TIERRA
$189.00

. Ny
.

*CEVICHE e Wi
CAMARON <
$20.95

* A i.*l- b
CEVICHE N Y e
PESCADO / N Y

$20.95 &

4 *CHAROLA
CEVICHE BOTANERA
MIXTO $189.00
$26.95 =
*CEVICHE

TROPICAL
$26.95

"*CHAROLA
SANBLAS
$180.00

*CEVICHE
DEATUN
$26.95

*CHAROLA
BUSERIAS

‘FUENTE DE
MARISCOS
$89.95

‘PATAS DE
CANGRE)O
__MKT PRICE
: $25.95

*CHAROLA DE
. LANGOSTINOS
$69.95

e Lol 5" 5
*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT




"HUACHINANGO ZARANDEADO

*‘MOLCAJETE DE MARISCOS - $ 34.95
*AGUACHILE PALMAS - $ 34.95

Shrimp, Octopus, Scalops, red onions,

avocado and cucumbers. *TACOS GOBER- $ 21.95

"AGUACHILE NEGRO
CON MANGO - $ 24.95

*AGUACHILE RO)O
$21.95

*"AGUACHILE NEGRO
$21.95

"AGUACHILE VERDE
$21.95

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT
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COCKTAILS

"*COCKTEL "*COCKTELDE
DEPULPO CAMARON
$24.95 $20.50

Octopus with pico de gallo,

special cocktail sauce.

"COCKTEL "COCKTEL
CAMPECHANO LEVANTA MUERTOS
$22.95 $28.95

Octopus and Shrimps with
pico de gallo, avocado,
cucumbers, with our special
cocktail sauce.

OYSTERS §

*OSTIONES NATURALES
(DOCENA 12) - $24.50

1. BURRITO POPEYE - 17.95

Grilled Chicken with tomato, onions
andspinach, special creamy sauce.

2. FAJITA BURRITO - 17.95
Chicken or Steak fajitas wrapped in a
large flour tortilla covered with green

tomatillo sauce,cheese dip sauce
served with rice beans, sour cream and
guacamole.

3.FAJITANACHOS -17.95
Chicken or Steak topped with beans,
cheese dip, lettuce, tomato, sour cream
and guacamole.

4. CHIMICHANGA - 15.95
One flour tortilla filled with Beef or
Chicken, deep fried and topped with
nacho cheese, lettuce, tomatoes,
guacamole and sour cream. Served with
rice and beans.

5. ENCHILADAS
VERDES O RO)AS -15.95

Beef or Chicken enchiladas served with
rice, beans, lettuce, sour cream and
guacamole.

6. ARROZ CONPOLLO -17.95
Chicken strips cooked with onions, green
peppers, mushrooms, topped with cheese
dip. Served with rice, guacamole salad
and tortillas.

Shrimp with pico de gallo,
avocado, cucumbers, with our avocado, cucumbers, with
our special cocktail sauce.

Octopus, shrimps and oysters with pico
de gallo, avocado, cucumbers, with our
special cocktail sauce.

"OSTIONES
LAS PALMAS - $34.00

7. QUESADILLA MEXICANA

W/RICE & BEANS - 15.95
A flour tortilla grilled and stuffed with
cheese and your choice of Ground Beef or
Chicken, topped with sour cream.

8. CHIMIFLAUTAS
DEPOLLO-16.95

Three tortillas rolled around Beef
or Chicken, topped with sour cream
and cheese. Served with rice, beans,

guacamole and salad.

9. ENCHILADAS
GRINGAS -15.95

Cheese dip on top and your choice of
ground beef or chicken.

10. POLLO
CHIPOTLE - $17.95

Chicken strips with onions, and chipotle
sauce. Rice, beans and tortillas.

11. POLLO
CON CREMA -$17.95

Chicken strips cooked with onions,green
peppers and authentic sour cream. Rice,
beans and tortillas.

12. MILANESA
DEPOLLO-$17.95
DERES - $ 20.95

Breaded fried meat, rice, beans,
guacamole salad and tortillas.

ENCHILADAS VEGGIES - $14.95
FA)JITAS VEGGIES - $14.95
CHIMICHANGA VEGGIE - $14.95
QUESADILLA ESPINACA &
MUSHROOMS - $14.95

Fajitas are grilled with bell peppers,
tomatoes, onions. Served with your

Chicken, beef, chorizo and shrimp

SHREDDED CHEESE - $ 2.00

CEBOLLA CAMBRAY - $4.00

PEPINOS PREPARADOS - $ 5.95
ZANAHORIAS PREPARADAS - $5.95

SOPAPILLAS - $5.00
CHURROS - $ 8.50
FLAN-$6.25
TRES LECHES $ 8.00
DEEP FRIED - $ 8.50
MOLTED CHOCOLATE CAKE - $8.95

TOSTADAS |

‘DE PESCADO
$8.95

‘DE CAMARON
$10.95

‘PIRATA
$12.95

Shrimp and Octopus

‘DE PULPO
$12.95

*BALAZOS SAYULITA
(12) -$34.00

choice of rice and beans.

POLLO-$16.50
STEAK-$17.95
MIXTAS - $19.95
CAMARON-$18.25

FAJITAS FUNDIDAS
$23.50

fajitas, and cheese dip.

RICE - $ 3.95
BLACKBEANS - $4.95
FRIED BEANS - $ 3.95
SOUR CREAM - $2.00

FRENCHFRIES - $ 4.25
CHILES TOREADOS - $ 3.95

PAN TOSTADO - $ 3.95

GUACAMOLE SIDE - $ 4.50

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT
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UNCH SPECIALS

BURRITO
SERVED EVERYDAY FROM 10AM TO 3PM $12.50
CHICKEN
CHIMIFLAUTAS
$10.95 & —
"PORK
CARNITAS

FILETE

EMPANIZADO

FAJITA

$11.50

*TACOS
DE CAMARON
$12.50

*CAMARONES
. ALADIABLA
e $12.50

$11.95

ALL NEXT LUNCH’S ARE SERVED WITH RICE,
BEANS AND GUACAMOLE SALAD:

*CAMARON CHIPOTLE - $12.50

Shimps cooked with creamy chipotle sauce.

POLLO CHIPOTLE - $ 11.95

Chicken cooked with creamy chipotle sauce.

ARROZ CON POLLOACP-$11.95

Chicken strips cooked with onions, green peppers,
mushrooms, topped with cheese dip.

“TACOS DE PESCADO - $ 11.50

Grilled fish with pico de gallo, served with rice and beans.

*CHILE VERDE - $ 11.95

Pieces of Pork* cooked with green tomatillo sauce and
tortillas.

SPEEDY GONZALEZ - $ 9.50

Beef taco and Chicken enchilada.

TWO HARD TACOS - $ 9.50

Chicken or Ground Beef, lettuce, tomato, sour cream.

BURRITO GRINGO - $10.95

Filled with Chicken or Ground Beef, lettuce, tomatoes, sour
cream covered with cheese dip sauce.

*LUNCHFAJITAS - $11.95

Choice of Chicken or Steak, beans, rice, lettuce, tomatoes and
tortillas. (Shrimp Fajitas $ 12.50)*

*CHILAQUILES ROJOS O

VERDES LUNCH-$11.50

Choice of Chicken or Eggs* / or Steak +$2.00

Fried Corn tortillas slices with our special sauce, cheese,
cilantro and onions.

TACO SALAD - $ 9.50

Your choice of Ground Beef or Chicken, lettuce, tomato, sour
cream and cheese.

QUESADILLALUNCH-$10.95
Choice of Ground Beef or Chicken / or Steak +$2.00
A flour tortilla grilled and stuffed with cheese.

ENCHILADAS VERDES O ROJAS - $ 11.95

Choice of Ground Beef or Chicken / or Steak +$2.00
Three enchiladas topped with sour cream and cheese.

TWO STREET TACOS - $ 10.95

Two traditionals steak tacos.

BURRITO CALIFORNIA - $ 10.95

Filled with Ground Beef or Chicken, beans, lettuce, tomatoes,
sour cream and cheese topped with tomato sauce and cheese.

*POLLO CON CREMA - $ 11.95

Chicken strips cocked with onions,green peppers and
authentic sour cream.

NACHOS - $9.50

You choice of ground beef or chicken. Cheese dip, lettuce,
tomatoes, beans, cheese, sour cream and guacamole.

*NOTE: *RAW FOOD DISCLAIMER* - CONSUMING RAW OR UNDER COOKED POULTY, MEATS,
SEAFOOD, SHELLFISH, OR EGGS MAY AND CAN CAUSE ILLNESS - ATT. MANAGEMENT
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