


BEERGARITA
Made with an original margarita on the rocks, orange 
juice and topped with a coronita and margarita salt on 
the rim. 

LA PARIS
Made with our house tequila and rum, squeezed lime juice 
and topped with a modelo, and the rim decorated with 
our  secret chili mix. 

 LA SALMA
Made with our house tequila topped with a negra modelo 
and the rim decorated with our secret chili mix. 

SUPER MICHELADAS
A refreshing drink that will cool you down from the 
mucho party with clamato our secret ingredients mix and 
perfect decorated with a salty chili rim just waiting for you 
to choose your favorite beer. 

CHELADAS
A refreshing  south of the border drink 
with our secret ingredients mix and your very favorite 
beer decorated with a salty chili rim. 

CLAMATO PREPARADO
A blend of savory tomato cocktail juice. 

DOMESTIC
Miller Lite, Miller, Coors Light, Budweiser, Michelob, Bud 

Light, O’douls (no alcohol) 

IMPORTED
Heineken, New castle, Corona, Corona 
light, Carta blanca, Sol, Negra modelo,  
Bohemia, Pacifico, Dos Equis Lager, Dos 

Equis Amber



Blended Margaritas
LIMERITA
Lime blend mix, triple c, simple syrup and our house 
tequila.  | Other Tequilas

MANGORITA
Mango blend mix, triple c, simple syrup and our house 
tequila.  | Other Tequilas

FRESSARITA
Strawberry blend mix, triple c, simple syrup and our house 
tequila.  | Other Tequilas

La Casa Margaritas
Blended or on the Rocks

CLASSIC
Fresh squeezed lime juice, triple c and our house tequila 
chilled to perfection. 

COOL AGAVE
Agave nectar, fresh squeezed lime juice, honey, silver 
centenario chilled to perfection. 

TAMARINDO LOCO
Made with our house tequila, tamarind plant, fresh 
squeezed lime juice and decorated the rim with our own 
ingredients chili mix. 

LOS PAISAS MARGARITA
Fresh lime squeezed, triple c, curacao, Herradura Silver, 
chilled to perfection. 

Cadillac Margaritas
Cazadores • Hornitos • 100 Años • 1800 • Patron • Don Julio
Made with Jose Cuervo gold, triple sec, sweet n’ sour, and 
a side shot of Grand Marnier!
Original | Other tequilas 1

MANGONEADA
Made with mango syrup, Jose Cuervo, chamoy and 
tajin.  

PALOMA
Cazadores or Hornitos, squirt, lime juice and salt. 

CANTARITO
Cazadores, squirt, salt, squeezed lime and fresh 
season fruit



Ask your server for details

COSMOPOLITAN
Made with Skyy vodka, cranberry juice & lime juice

LEMON DROP
Made with Absolut citron, triple sec, sweet lime juice & a 
bit of sugar. 

APPLE MARTINI
Made with Smirnoff vodka, sour apple pucker & apple 
juice

VODKA MARTINI
Made with Skyy vodka & dry vermouth

GIN MARTINI
Made with beefeater gin & dry vermouth.  

CARAMEL APPLE MARTINI
Made with Ketel one vodka, Frangelico, sour apple pucker, 
Butterscotch and caramel. 

CUBAS
Hennesy • Presidente • Azteca de Oro • Martell 
Made with a dash of coke and club soda

MIMOSA
Champagne and fresh squeezed orange juice. 

BLOOD MARY
Made with vodka, bloody Mary mix, and a splash of lime 
juice.  

Ask your server for details. 



PIÑA COLADA
With pineapple and coconut fruit mix blended to perfec-
tion and our house rum. Topped with whipped  cream and 
garnish with fresh pineapple.

DAIQUIRIS
Strawberry or mango, fruit mix and our house rum 
blended to perfection. Topped with fruit. 

CHI CHI
A perfect blend of coconut pineapple and strawberry fruit 
mix and our house rum topped with whipped cream. 

ORIGINAL MOJITOS
A Caribbean delight made with fresh squeezed lime juice, 
brown sugar, rum and fresh mint chilled to perfection. 

TANGERINE MOJITO
Made with fresh mint, fresh raspberry, fresh lime juice, 
brown sugar and our house rum chilled to perfection. 

SCREW DRIVER
A Twist of vodka and fresh squeezed orange juice.  

MAI-TAI
Made with Rum, Myer’s Dark Rum, orange juice, pineapple 
juice and a splash of grenadine. Polynesian for out of this 
World! 

LONG ISLAND
Made with Jose Cuervo gold tequila, vodka, rum, gin, triple 
sec, sweet n’ sour, coke, and a splash of lime. Not for the 
faint of heart! 

TEQUILA SUNRISE
Made with Jose Cuervo gold tequila, creme de Cassis, 
orange juice, and a splash of grenadine. It Will Keep You 
Going Til Sunset! 

ADIOS
Made with vodka, rum, gin, triple sec, blue Curacao, sweet 
n’ sour and sprite. The Name Says it All! 

SANGRIA
Made with Jose Cuervo gold tequila, our tropical sangria 
mix, and topped off with delicious seasonal fruit

RED WINE Ask your server for selection

WHITE WINE Ask your server for selection



GUACAMOLE DIP
Served in a hard shell tortilla, topped with sour cream and 
tomato. 

GUACAMOLE Small | Large

QUESO FUNDIDO Melted Oaxaca cheese
Served with chorizo, Mexican-style sausage. 

CARNE ASADA FRIES
NACHOS Asada y pollo

TAQUITOS DORADOS
   CON GUACAMOLE
OYSTERS
 In their shell. One dozen  |   Half dozen

CEVICHADA MIXTA 
Shrimp Ceviche and Octopus, aguachiles and imitation crab 
ceviche. 

*AVISO IMPORTANTE: El comer ostras y mariscos crudos pueden causar una enfermedad grave y hasta la muerte. En las personas que padecen de enfermedades 
del higado (por ejemplo, Cirrosis alcoholica, cancer u otras enfermedades cronicas que debilitan el sistema inmunologico. Si usted come ostras crudas y se enferma, 
debe buscar atencion medica inmediatamente. Si usted cree estar en peligro, debe consultar a su medico. WARNING: Eating raw Oysters and seafood may cause 
severe illness and even death in Persons who have liver disease  (e.G. Alcohol Cirrhosis, cancer or others chronic illness that weakens the immune system. If you 

eat Oysters and become ill you should seek immediate medical attention. If you are unsure if you are at risk, you should consult your physician.



Served with Mexican-style rice and beans topped with cotija 
cheese and salad

HUEVOS CON CHORIZO
Eggs with Mexican sausage

HUEVOS CON JAMON Ham & eggs

HUEVOS RANCHEROS Over easy with salsa

HUEVOS A LA MEXICANA Mexican style eggs

CHILAQUILES ROJOS Red salsa

CHILAQUILES VERDES Green salsa

CHILAQUILES ROJOS O VERDES
  CON HUEVO
HUEVOS DIVORCIADOS
L.P. SUPER BREAKFAST
  VERDES O ROJOS Red or green
Chilaquiles with two eggs, steak, rice and beans
Chilaquiles con dos huevos, un bistec, arroz y frijoles

CARNE ASADA CON HUEVOS Steak & egg
Ranchera | Regular

CHILE VERDE CON HUEVOS
Green chili pork with eggs

Substitutions or side order at available at an extra charge



12 oz New York Steak with your favorite style shrimp, served with 
rice, beans, pico de gallo and guacamole

COSTA AZUL Shrimp Wrapped with Bacon

COSTA RANCHEROS Ranch Style

COSTA EMPANIZADOS Breaded Shrimp

AL MOJO DE AJO Shrimp with Garlic

A LA DIABLA Shrimp with Spicy Sauce

NEW YORK - LOBSTER

32.99

12 oz steak Angus beef sitting on a grilled cactus served 
with rice, beans, pico de gallo and guacamole.
New-York   | Rib-eye

AZTECA • Carnes Meat
Asada, pollo, tripas, chorizo, nopal, cebollita Mexicana, 
queso panela, chiles jalapeños
Asada, chicken, tripe, Mexican sausage, cactus, green 
onions, panela cheese, jalapeños
One person  | Two

DEL PACIFICO • Mariscos Seafood
Camarón, pulpo, filete, nopal, cebollita Mexicana, chiles 
jalapeños y queso panela.
Shrimp, octopus fillet, cactus, green onions, jalapeños and 
panela cheese
One person | Two

MIXTO • Mix
Asada, pollo, tripas, chorizo, camarón, pulpo, filete, nopal, 
cebollita Mexicana, chiles jalapeños y queso panela.
Asada, chicken, tripe, Mexican sausage, shrimp, octopus 
fillet, cactus, green onions, jalapeños and panela cheese
For two people



CALDO DE RES Beef stew

CALDO DE POLLO Chicken soup

CALDO DE ALBONDIGAS Meatballs soup

POZOLE Hominy with pork

BIRRIA EN CALDO Beef

MENUDO ROJO O BLANCO Red or white

7 MARES Fish, shrimp, clams, octopus, imitiation 
abalone, imitation crab & crab legs

CALDO DE CAMARON Shrimp soup 

CALDO DE PESCADO Fish soup

CALDO DEL PACIFICO Fish & shrimp soup

Only for kids 11 years and under
Free kids soda  dine in only

HAMBURGESA Hamburger

TROCITOS DE POLLO Chicken nuggets

TACO, ARROZ Y FRIJOLES Taco, rice & beans

BURRITO DE QUESO Y FRIJOLES
Beans & cheese burrito

ENCHILADA ARROZ Y FRIJOLES
Enchilada  rice & beans – Choice of chicken beef or 
cheese enchilada

MINI QUESADILLA
Cheese or chicken.



ENSALADA FRESCA Fresh salad 

TOSTADA SALAD
Pollo – Chicken
Asada – Steak
Pescado – Fish
Camaron – Shrimp

POLLO QUEMADO Blackened Chicken Breast

SALMON QUEMADO
Blackened Salmon served with mixed greens with our 
chefs dresing. 

Served with rice and beans only or salad

QUESADILLA VEGETARIANA
Vegetarian quesadilla – Bell pepper, onions, tomato and 
cheese. 

BURRITO VEGETARIANO Vegetarian burrito

FAJITAS VEGETARIANAS Vegetarian fajitas



Served with Mexican-style rice and beans topped with cotija 
cheese & guacamole, sour cream and pico de gallo

2 ENCHILADAS & 2 TACOS SUAVES
Soft tacos

2 ENCHILADAS & 1 GORDITA
2 ENCHILADAS & 1 TACO DURO
Hard tacos

2 TAQUITOS  & 1 GORDITA
2 TAQUITOS & 2 ENCHILADAS
1 CHILE RELLENO & 2 TACOS SUAVES
Soft tacos

1 TACO DE PESCADO & 1 SOPE
1 SOPE & 2 TACOS SUAVES Soft tacos

1 CHILE RELLENO &
   1 TACO DE PESCADO 1Fish taco

1 TACO DURO & 1 SOPE Hard tacos

1 TACO DE PESCADO &
   2 TACOS SUAVES 1Fish taco & 2 soft tacos

Served with Mexican-style rice and beans topped with cotija 
cheese & guacamole

PLATILLO DE QUESADILLA CON CARNE
Meat Quesadilla Plate. Asada or Chicken | Shrimp 14.99

PLATILLO DE ASADA REGULAR
Steak plate

PLATILLO DE ASADA RANCHERA
Flat meat

SUPER PLATILLO DE ASADA
12 oz New York steak

PLATILLO DE POLLO Chicken plate 1

PLATILLO DE TACOS
Taco plate – 3 Soft tacos

PLATILLO DE TACOS DUROS
2 Hard tacos

PLATILLO DE SOPES Sope plate – 2 Sopes

PLATILLO DE GORDITAS
Gorditas plate – 2 Gorditas

PLATILLO DE ENCHILADAS
Enchilada plate –3 Enchiladas

PLATILLO DE ENCHILADAS DIVORCIADAS
Two enchiladas (chicken or cheese) & Ranchera Steak

PLATILLO DE ENCHILADAS DE MOLE
3 Enchiladas – chicken only

PLATILLOS DE TAQUITOS
Taquitos plate – 3 Taquitos

PLATILLO DE CARNITAS
Carnitas plate

PLATILLO DE MILANESA
Milanesa plate

SUPER FLAUTAS
CARNE A LA TAMPIQUEÑA
Ranchera steak with a cheese enchilada
New York or Ribe-Eye



4 TACOS SUAVES Soft tacos

SUPER QUESADILLAS Asada o pollo

SUPER QUESADILLAS DE CAMARON
Shrimp

5 TAQUITOS 1

BURRITO MOJADO Wet burrito

2 SOPES
2 GORDITAS
SUPER NACHOS Asada y pollo

SUPER ASADA FRIES Steak & fries

SUPER TORTA
TORTA CUBANA
Milanesa, carnitas and ham with panela cheese

BURRITO AMERICANO American burrito
Romaine lettuce, pico de gallo, sour cream, shredded 
cheese and your choice of meat 

MEAT OPTIONS
Asada Steak • Pollo Chicken • Al Pastor Marinated Pork 

Carnitas Deep Fried Pork • Tripas Tripe
Chorizo Mexican Sausage • Chile Verde

Bell peppers, tomato, onions, choice of your meat, grilled 
fajita style with rice and beans, pico de gallo, smothered with 

green salsa, cheese, sour cream and guacamole

CAMARON SUPER BURRITO Shrimp

ASADA SUPER BURRITO Beef

POLLO SUPER BURRITO Chicken

PATRON SUPER BURRITO
Shrimp, beef & chicken



CAMARONES A LA DIABLA
Shrimp  in spicy sauce

CAMARONES RANCHEROS
Ranch style shrimp

CAMARONES A LA PLANCHA
Grilled shrimp

CAMARONES AL MOJO DE AJO
Shrimp in garlic sauce

CAMARONES EMPANIZADOS
Breaded shrimp

CAMARONES COSTA AZUL
Shrimp stuffed with imitation crab wrapped with bacon

MAR Y TIERRA Steak and a la diabla shrimp

CIELO Y MAR Chicken and a la diabla shrimp



FILETE A LA PLANCHA Grilled

FILETE EMPANIZADO Breaded

FILETE A LA DIABLA
Topped with a spicy sauce

FILETE CON CAMARONES
Grilled fillet with a la diabla shrimp

MOJARRA DORADA Fried tilapia

MOJARRA A LA DIABLA
Fried tilapia topped with a spicy sauce

MOJARRA CON
  CAMARONES A LA DIABLA
PLATO DE SALMON
8 oz Salmon grilled

Served with cabbage, pico de gallo, purple onion, and L.P. 
special sauce. Combos served with rice and beans.

2 TACOS DE PESCADO
Fish tacos | Combo

2 TACOS DE CAMARON
Shrimp tacos 1 | Combo

BURRITO DE PESCADO
Fish burrito 1

BURRITO DE CAMARONES
Shrimp burrito



COCTEL DE CAMARON
Large Shrimp cocktail

COCTEL DE PULPO Octopus cocktail

COCTEL DE PULPO Y CAMARON
Octopus & shrimp cocktails

CAMPECHANA
Octopus, shrimp, imitation crab, imitation abalone

LEVANTAMUERTOS
6 Oysters,octopus, shrimp, imitation crab

CAMARONES AGUACHILES (13)
Raw shrimp marinated in green jalapeño sauce

SUPER CAMARONES AGUACHILES (20) 

TOSTADA DE CEVICHE DE CAMARON
Shrimp ceviche

ENCHILADAS DE CAMARON
Shrimp enchiladas

TOSTADA DE PULPO Octopus

TOSTADA MIXTA
Octopus, shrimp & imitation crab and oysters

ASADA O POLLO Beef or chicken

CAMARON Shrimp

EL PATRON Shrimp, beef & chicken

AL MOJO DE AJO Garlic Shrimp



CHILES RELLENOS
Pasilla peppers stuffed with Mexican cheese dipped in 
egg batter and fried to perfection. 

COSTILLAS EN SALSA VERDE
Pork ribs cooked and special green sauce.

PIPIAN DE POLLO
Chicken topped with mom’s special sauce. 

BISTEC MEXICANO Mexican style steak 

CHILE VERDE Pork in green sauce 

BIRRIA COMBO
Beef cooked with mom’s special recipe. 

POLLO CALIFORNIA 

MOLE PLATE Chicken 



TRES LECHES Three milks

FLAN CASERO Homemade flan

FRIED ICE CREAM

Los Paisas Mexican Grill is not responsible for loss or stolen objects. Pictures are for representative 
purposes only, plates may be arranged differently.   2 Hour Table Limit. Thank you for your understanding.
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AGUAS FRESCAS
Chico Small
Grande Large
Jamaica • Tamarindo • Horchata No free refills
NATURAL JUICES
Chico Small Mrkt Price
Grande Large Mrkt Price
Naranja Orange • Zanahoria Carrot • Mixto Mixed
COFFEE OR TEA Tea  | Cafe

SODAS
Fountain Drinks
Soda Mexicana
1/2 litter –  Coke • Fanta • Pepsi • Sprite
SHAKES
Fresa Strawberry • Platano Banana • Mixto Mixed
CHOCOMIL
Fresa Strawberry • Chocolate


