
Appetizers
Chips & Salsa 8
Served with your choice of 3 house made salsas

Cilantro Parmesan Fries 8
Add queso +$4.00

Nachos 17
Corn tortilla chips, refritos, pico de gallo, 
guacamole, jalapenos, and your choice of 
shredded cheese or queso.
Add beef, grilled chicken, carnitas, chorizo, carne asada or fajita 
veggies $4.00

Ceviche De La Casa 25
Halibut cured in fresh lime juice with tomatoes, red 
onion and cilantro. Topped with a serrano pepper 
infused foam. Served with corn tortilla chips. 

Pastor Eggrolls 22
A Mexican favorite. Slow roasted pork shoulder 
marinated and braised in a guajillo citrus sauce. 
With Cheese. Garnished with pickled onions. 
Served with chipothe raspberry salsa.

Guacamole & Chips 16
Mashed avocados mixed with freshly chopped 
jalapeños, onion, cilantro and lime juice. Served 
with tortilla chips, add queso +$4.00

Asada Fries 21
Cilantro parmesan fries, refritos, pico de gallo, 
guacamole, carne asada, jalapenos, and your 
choice of shredded cheese or queso. Ask to 
substitute grilled chicken, carnitas, chorizo or 
fajita veggies.

Queso 18
Jalapeno cheese, roasted onions, garlic cilantro 
cream served with home made corn tortilla chips.

Choriqueso 19
Melted mexican cheese loaded with our house 
made chorizo. Served with your choice of tortillas 
or chips and a side of pico de gallo and fresh 
guacamole.

Handcrafted Ribeye  
Empanadas (3) 18
Stuffed with ribeye and cheese, chimichurri on the 
side

Salads
Taco Salad 19 
Crispy flour tortilla bowl, refritos, rice, romaine 
lettuce, cheese blend, pico de gallo & guacamole. 
Your choice of carne asada, grilled chicken, beef, 
barbacoa, carnitas, chorizo or fajita veggies.
+$9 Shrimp

House Salad 15
Mixed greens, tomato, onion, cucumber, salt, 
pepper, lime, olive oil. Add grilled chicken, carne asada 
$4.00 +$9 Shrimp

La Primavera 18
Mixed greens, almonds, nuts, sesame seed, 
avocado, tomato, tortilla noodles, honey mustard 
and a side of feta cheese. Add grilled chicken, carne 
asada $4.00 +$9 Shrimp

Caesar Salad 17
Romaine lettuce, parmesan cheese, croutons and 
classic caesar dressing. Add grilled chicken, carne asada 
$4.00 +$9 Shrimp

Soups 
Tortilla Soup 14
Tomato-based soup made with chicken broth, 
avocado, queso fresco, fried corn tortilla noodles 
and cilantro.
Add chicken +$4.00
Cup $8.00

Crema de Elote (Corn Chowder) 9
Parmesan Broccoli Soup 9

Desserts
Helado Frito (Fried ice cream) 10
A doughnut filled with vanilla ice cream. Battered 
in tempura, fried and topped with nutella 
chocolate, powdered sugar, and strawberries.

Churros 10
Tender fried cinnamon dough with a delicious 
crispy outer shell and a cake like center. garnished 
with whipped cream & cajeta sauce.

Churro Cheesecake $10

French Vanilla Ice Cream 10

Burritos
All served with rice & refritos.
 
Serrano’s Burrito 20
Refritos, cheese, onions, cilantro, salsa & your 
choice of grilled chicken, carne asada, barbacoa, 
carnitas, beef tongue or chorizo.

Fajita Burrito 23
Sauteed peppers, onions, cilantro, cheese, & 
salsa, your choice of grilled chicken, carne asada 
or carnitas.

Chipotle Shrimp Burrito 24
Rice, cheese, cilantro, red cabbage &
creamy chipotle sauce.

Southwest Chimichanga 21
Deep-fried to perfection, filled with a cheese blend, 
cilantro, refritos, rice & our signature molcajete 
salsa, your choice of grilled chicken, carne asada 
or carnitas.

Monster Bean & Cheese Burrito 14
Filled with our signature refritos & cheese blend.

Entrees
All served with rice & refritos.

Mucho Macho 25
Your choice of protein, garnished with chopped 
onions, cilantro & lime wedge served with corn 
or flour tortillas. Your choice of grilled chicken, 
carnitas, carne asada, barbacoa or lengua (beef 
tongue).

Enchiladas Tradicional 21
(2) corn tortillas stuffed & rolled smothered with a 
guajillo pasilla sauce, served with crema and cotija  
& choose from picadillo (ground beef) barbacoa, 
chicken or cheese. 

Enchiladas Suizas 21
(2) Corn tortillas rolled with your choice of shredded 
chicken or cheese. Smothered in a roasted
poblano sauce and topped with shredded cheese.

Quesadilla Dinner 22 
A 13in flour tortilla with a cheese blend, and your 
choice of grilled chicken, carne asada, carnitas or 
home made chorizo. 
+$ 9 Shrimp

Rice Bowl 23 
Traditional Mexican rice with our signature molcajete 
salsa and refritos topped with cotija cheese, and 
your choice of grilled chicken, carne asada or 
carnitas. Served with onions, cilantro and lime
+$9 Shrimp

Al Pastor $21
(3) Corn tortillas filled with succulent, marinated 
pork, seasoned with our signature Al Pastor spices. 
Topped with onions, cilantro, and grilled pineapple, 
and served with chipotle salsa.

Quesabirria (3) 24
A delightful combination of melted cheeses and 
serrano-spiced pulled beef in corn tortillas served 
with a side of consommé (dipping broth) and your 
choice of salsa.

Tacos
Your choice of chicken, carnitas, ground beef or 
barbacoa, chorizo, lengua, carne asada, or chipotle 
shrimp (+$1.25)
Add beans and rice for $4.50. 

Street Tacos 5
Soft corn tortillas garnished with onions, cilantro, 
comes with pico de gallo, lime wedge and your 
choice of salsa.

Sandwiches
Rib-Eye 21
Grilled cheese on buttered bolillo bread with 
romaine lettuce, onions, and tomatoes. Served 
with a side of au jus and chimichurri.

Carnaza (Brisket) 19
Grilled cheese on buttered bolillo bread. Served 
with a side of au jus and our signature poblano 
salsa. 

Po’boy 23
Cajun style tiger prawns grilled cheese on 
buttered bolillo bread with romaine lettuce, onions, 
and tomatoes. Served with salsa tártara.

Serrano Cubano 21
Grilled pressed bolillo bread with carnitas, jamon 
serrano, house made chorizo, jalapeno cheese, 
romaine lettuce, tomatoes, creamy avocado salsa, 
and chipotle aioli. Served with cilantro parmesan 
fries.

THERE IS A 3% NON-CASH CHARGE ON ALL NON-CASH PAYMENTS
 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
FOOD ALLERGY NOTICE: PLEASE BE ADVISE THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH AND SHELLFISH

Salsas
Serrano’s 911
Chipotle
Verde
Mild
Avocado
Molcajete
Chipotle Aioli
Macha
Habanero Aioli
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