
PLATOS
Steak Tampiqueño*   $23.95
Achiote-seasoned 5-ounce grilled rib-eye steak.  
Served with two cheese & onion enchiladas, salsa verde,  
rice & refried beans.

Tres Enchiladas   $19.95
One each beef, chicken & pork, with cheese & red chile sauce.  
Served with rice, refried beans & guacamole.

Chile Relleno
Roasted poblano pepper, stuffed with cheese & served with 
ranchero sauce, rice & refried beans.

• One chile   $15.50
• Two chiles   $18.50

Chicken Mole Verde   $18.50
Poached chicken breast in a green mole sauce.  
Served with rice, refried beans, pico de gallo & corn tortillas.

Tostada   $17.95
Crispy tortillas topped with refried beans, cheese,  
guacamole, pico de gallo, lettuce, avocado dressing,  
& your choice of shredded beef, chicken, pork or  
vegetarian mix.

Grilled Fish of the Day   Market Price
With rice, pico de gallo, slaw & corn tortillas.

Homemade Mexican Tamales   $15.95
(while they last)
With rice, pico de gallo, slaw & guacamole.

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food-borne illness.

BEVERAGES  
Sodas or Iced Tea $3.25

Lime or Tamarind Cooler $4.50
Our margarita mix is available to go!

APPETIZERS
Tacos Al Pastor   (2) $11.50

From the rotisserie, thinly sliced adobo-seasoned pork,  
with onions, pineapple, cilantro & red chili sauce,  

on soft corn tortillas. (After 5 pm only.)

Taquitos  $10.95
Rolled & crispy-fried corn  
tortillas stuffed with pork,  
chicken, beef, or vegetarian  
mix, served with guacamole,  
pico de gallo & crema.

Quesadillas
Served with guacamole  
& pico de gallo.

• Cheese   $10.50 
• Chorizo   $11.50 
• Chicken   $11.50 
• Roasted poblano  $11.50

Guacamole  $9.95
Rajas Poblano  $10.50
Strips of roasted peppers  
& onions, with garlic,  
herbs & cheese, served  
with flour tortillas.

Frijoles Charros  $5.95
Whole pinto beans,  
cooked cowboy-style,  
pork & spices.

Cebollitas $5.95
Charcoal-grilled baby onions. 

L.A. Style Crispy Taco
Served with cheese, pico de gallo 
& lettuce.   $4.95 each

• Chile-braised shredded beef
• Cumin-poached chicken
• Adobo-seasoned pork
• Poblano’s vegetarian mix 
Also available soft style.

Shrimp Taco   $6.75 each
Grilled gulf shrimp on a flour  
tortilla, with avocado dressing,  
red onion escabeche &  
pico de gallo.

Baja Fish Taco
$5.95 each
Beer-battered & fried  
Mahi-Mahi with Mexican  
slaw, cream & pico de gallo,  
on a soft corn tortilla.

Duck Carnitas    
$6.75 each
Lime-marinated roast duck  
on a flour tortilla with  
guacamole, cheese, pico de  
gallo & red onion escabeche.

Ninos   For 12 & under
Mini bean & cheese burrito $5.75

Chicken taquitos $5.75   Two per order
Cheese quesadilla $5.75   Add chicken for $1.00

˜

TACOs  al carbon
Charcoal-grilled, served with flour tortillas, rajas poblano,  
pico de gallo & rice.

Gulf shrimp Yucatan   $23.95 
Seasoned with homemade adobo. 

Lime-marinated skirt steak*   $23.95
Chicken breast Sinaloan   $20.95  
Marinated in onion, garlic & orange. 

Pork loin Oaxacan-style   $20.95  
Seasoned with homemade adobo. 

BURRITOS
Poblano’s Real Burrito
Burritos are prepared with refried pinto beans, cheese &  
pico de gallo. Have it alone “a mano” or “al arriba”  
(topped with ranchero sauce, guacamole & crema).

			   a mano	      al arriba
Bean & Cheese		  $8.95	      $11.95
Green Chile pork		  $11.95	      $14.95
Cumin-poached chicken	 $11.95	      $14.95
Chile-braised beef		  $11.95	      $14.95
Poblano’s vegetarian mix	 $11.95	      $14.95

SIDES & EXTRAS
Frijoles Refried   $4.95
All vegetarian.

Mexican Slaw   $3.95
Cabbage seasoned with fresh 
lime juice, cilantro & chile powder.

Chips & Salsa 
4 oz.   $3.75      8 oz.   $5.75 

Mexican Rice   $4.50
Jicama   $2.50 
Corn or Flour Tortillas   
Three tortillas for $2.50   

Pico de Gallo   $1.50
Crema   $1.00

Side Sampler   $9.95
Frijoles refried, Mexican slaw, Mexican rice & pico de gallo. 

DESSERTS
Mexican Rice Pudding   $5.75

Mayan Chocolate Fritters with Vanilla Ice Cream   $7.25  
Vanilla Ice Cream $3.75

Poblano’s Queso Dip $11.50
Our cheese blend, tequila & spices topped  

with chorizo & broiled. Served with flour tortillas.

Like it hot? Ask for Habanero Sauce!
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