COMIDA & BAR

OYSTERSNITH LIME RANAG....

half dozen locally ~ sourced gulf oysters

crab & shrimp cockt ail with avo cado, cucumber &

cilantro

FRESH CEVIGE® ..

gulf white fish mar mated in I| meW|th tomatoes

onions & avocado cr ema

TUNATGSTABS...

ahi tuna with jalap  eno ponzu ¢ hip otIe crema,
avocado, fried garl ic & jalapen os

PLATES SERVED WITH RICE, CHARRO BEANS AND ALL THE AXIN' S

BEE FAJITA.. .. e .. 38
1/2 pound of mesquite gril led outs |de sklr tste ak

POLO ANDO® .. .. . .. .. U .25
1/2 pound of adobo mari nated chick en breast

50/50 PLATE.. .. . o i .. 32
1/4 pound skirt st eak &1/4 pound adobo manat ed chicken

EL CAMIND PARRLLADA ... .65

1/2 pound outside skirt steak, 1 |ink boar ricr aft sausag e, 3
smoked pork ribs & 2te quilagl azed quall

WAHRSTRET PARR LLADA . .75

1/2 pound outside skirt steak, 3 tex—mex bbq oysters 3 S hnmp
brochettes & mesquite grii led | obgter tail

COBINAT ON PLATENO.8S.. T 22
one beef enchilada , one t i nga enchlada & acri spy taco
TACS AL CARBRN.. .. ... .. I 22

chopped outside sk irt steak roI led in ﬂou rtor tilaand topped
with chile con que so

STEK TAWIQUBA.. .. .. .. 30
80z outside skirt  steak t opped wit h roaste d peppers and b roiled
oaxaca cheese

SUIZAS ENCHILADASS ... ... e .18

house smoked shredied chic ken with creamy tomat|llo sauce &
chipotle sour crea m

SEAOODENCHILADAS®... .. ... .. .. .24
shrimp and crawfis h wit h roasted peppers toppedW|th pobl ano cream
sauce and avocado crema

SHAT RIB ENCH.ADAS .. .25
smoked beef short rib wth chil e ancho gravy & chlpotle sour cre am
DUEING CHLE RELLENOS . S . 22

beef picadillo & ¢ hicken tinga stuffed pob Iano peppers served
“Christmas style”  with ancho and tomatillo sauces

CHESEENH LAIDXS...... .... 8
GUBAME SALADSO ...... .. 15
CAIABACTA®GO ...... .... .. .8
STEETCRN®@O...... .. .... 9
BBQGREN BEANSD...... ... 8

eConsuning raw or undercooked shel | fish nay increase your risk of foodborne illness
«Chi cken nay contai n bones

314 N GHAPARRAL ST GCRPUS GR STI, TX 78401 | 361 826.0596

Botanas
CHLE QN QESQ ... .. .. 11

loaded with guacamole & sour cream
Tinga +$5 Asac&a+$9 Shrimp +$6

TEXMEXBBQ OYJER. .. .. 25

chargrilled gulf oyste r topped wit h chipotle
butter and parmesan ch eese

CHBIQESQ. ... .. .. e . .15

broiled oaxaca cheese with chorizo , poblanos &
flour tortillas

DYRMIE STI CKS. .. ... .. 15

crawfish and shrimp fl  autas with g uacamole &
chipotle sour cream

NAEOS .. .. .. w12

served with guacamole, pico de gal Io, sour

cream & jalapenos
Tinga +$5 Asaca+$9 Shrimp +$6

QUBADLLASO.. ... .. .. w .15

served with guacamole, pico de gal lo, sour

cream & jalapenos
Tinga +$5 Asaca+$9 Shrimp +$6

soups & Salads

ROATHD POBIANO SAP. .. . 9

creamy & peppery soup wth t ortill a strips
red onion, an d cre na

CHLE SRMP CALD.. ... .. 1

honemae shri mp stock wth pasilla and ancho
chil es & mexican squashes

PAIEETERA SAIADGQ. ... .. L1

shaved cabbage sla wwit h jica ma ard red onion,
chunky t omatces and cucumiers, taj in
chargrilled pineapple servedwith j alapeno

l'i nevinaigre tte

ENALAA DELACASAO .. .. .15

spring nix, avocad, ch arr ed corn, j ack cheese,
oni on, cucumiar, tortil la strips wth your

choi ce of house dr essing

Tinga + $5 Asada +$9 Shrimp + $6

TIJUAK CAE®R. .. ... .. - 11

whol e romaine, cre amycaesar, crac kedblac k
pepper, cornbread crout ons
Tinga + $5 Asada +$9 Shr imp+ $6

«j al apefio | ime vinaig rette « honey chi potle vi naigr ett e
ecrearmy caesar e alapefio ranch

TRES L EGHES

W t htoa sted cocorut, cinnamo, & caramel
« $8 e

CHIRRODONUS®

central kitch en brioche gl azed donuts
&tossed in cinnamon swgar

. $6 e

MARARITAPI E
key lime curd, to pped wit h whip ped cream

& prickl y pear syr up
- $10 -

@ GLUTEN FREE& @VEGETARIAN OPTIONS AVAILABLE



