Halved Alaskan king crab legs, green lip mussels,
blackened shrimp, baby bay shrimp, octopus, slipper
lobster, scallops and a wedge of Sand Hill Dairy queso
fresco. Cooked with a blend of salsas. Topped with
scallions, fire roasted jalapenos and spring onions when
in season.
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WU LAVA ROCK MOLCAJETEFOR 2

Served in a fire rested lava stone bowl. Served alongside a choice of

tortillas, two side plates containing rice & choice of beans. Also with
0 sides of pico de gallo, sour cream and fresh made guacamole.

SEAFOOD MIX 32.99 MEAT TRIO 25.99

Seasoned black angus carne asada, grilled chicken breast
with blackened shrimp. Cooked with a blend of salsas.
Comes with a wedge of Sand Hill Dairy queso fresco and C)
topped with scallions, fire roasted jalapenos and spring
onions when in season. Add Mexican chorizo for $3 /
chopped Ribeye for $6 °
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Enjoy 2 baskets of complementary chips and salsa per table or get bottomless chips & salsa for $4.99

SHRIMP & FISH CEVICHE 15.00

Lime cured shrimp with mild freshwater white fish. Mixed with fresh
jalapeno, cilantro, sweet Roma tomato, cucumber and salt & pepper.

TABLESIDE GUACAMOLE 8.99

Guacamole made to impress, from only the freshest cut ingredients
prepared at your table. Choose from fresh cilantro, jalapenos,
onions, tomatoes, fresh squeezed lime juice and our special variety
of dry spices.

(l( HABANERO CRAB & SHRIMP FRITTERS..........ccccccccceeccc. 13.99

Delicious and spicy fried fritters, made with fresh golden corn
kernels, black bean, green onion, wild caught crab meat & baby bay
shrimp with a light panko crust. Served with a red bell pepper
remoulade and a sweet & tangy tamarindo sauce.

MACHO QUESADILLAS

Enjoy this quesadilla with your choice of meat, grilled veggies or
just cheese. All tucked inside a large flour or spinach flour tortilla.
Served with sides of fresh pico de gallo, guacamole and sour cream.

GHLIEESERN— 8.99 MUSHROOM & GARLIC................... 9.99
ASADA STEAK.....11.99 SHREDDED BEEF...........ccccccccoouuccce. gi99
SHRIMP.................. 12.99 CHIPOTLE CHICKEN........ccccccevuuuecee 9.99

MIXED VEGGIE....9.99 TEQUILA CHICKEN BREAST......... 10.99

SAN MARCOS ARTICHOKE DIP 9.99

Creamy artichoke dip with a twist. Mixed with chopped green
chiles, crushed red pepper and garlic. Served with fresh corn tortilla
chips for dipping.

(‘(SAN MARCOS CHICKEN WINGS 11.99

One dozen traditional bone in chicken wings tossed in our tasty
wing sauce. Served with choice of our homemade ranch or cotija
cheese dressings. Half order for 5.99

CALAMARI 12.99

Panko breaded calamari steak strips. Served with fresh lemon
wedges and our red bell pepper remoulade.

COCONUT FLAKED SHRIMP 12.00

Eight coconut pressed shrimp, Served with a sweet & spicy crushed
pepper pineapple sauce.

TAQUITOS 6.99

Corn tortilla taquitos filled with shredded beef or chipotle shred-
ded chicken. Shredded cheddar & jack cheeses on top. Served with
side of pico, sour cream, guacamole and arbol tomatillo salsa.

SAN MARCOS PLATTER 10.99

An oversized platter sampler served with quesadillas, taquitos,
flautas, and chicken wings. Enjoy with fresh pico de gallo, guaca-
mole, sour cream and ranch for your wings. Choice of chicken or
beef.

SAN MARCOS NACHOS FOR 2

Fresh fried corn tortilla chips with refried beans, melted jack and
cheddar cheeses, cotija cheese, pico de gallo, guacamole, sour
cream and pickled jalapenos. With your choice of any or our meats
or just cheese.

CHEESE................. 8.99 CHIPOTLE CHICKEN........ccccoceeeeeee. 10.99
ASADA STEAK.....10.99 SHREDDED BEEF..........cccccccccuuuecce 10.99
CARNITAS............. 10.99 TEQUILA CHICKEN BREAST......... 10.99
BAY SHRIMP........cccvovevuecirrecunecs 12.99
FLAUTAS 7.99

Golden crisp flour or spinach flour tortillas filled with your choice of
chipotle chicken, shredded beef or slow roasted carnitas. Served on
a bed of lettuce and topped with fresh pico de gallo, guacamole,
sour cream and a dash of cotija cheese & tomatillo salsa for
dipping. $1 extra for spinach flour tortilla.




