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El Corazon Restaurante
Please note that prices

may vary from the
restaurant menu prices.

Appetizers
Chips & Salsa $4.98

Large order of chips with choice of
medium house, extra hot (Quema C.
featured on the Cooking Channel) or
mild green.

Quesadilla $7.95
13 inch flour tortilla with Chihuahua

cheese. Served with a side of pico de
gallo. Add guacamole $1.43,
housemade Mexican crema $1.15 or
asada, grilled chicken, carnitas,
cabeza, lengua or veggies for $3.03

Grilled Mexican Style Corn on
the Cob

$6.88

Sweet corn grilled and topped with
our famous chipotle aioli, cotija
cheese and cilantro.

Queso Fundido $9.85
Broiled Chihuahua and Monterrey

cheese topped with strips of mild
green chili and our famous
housemade chorizo. Served with
your choice of corn, flour or both
tortillas. So, good it will make your
Corazon melt.

Appetizer Platter $14.25
Two beef and two chicken taquitos,

two beef and two chicken
chimichangas served pico de gallo
and topped with Chihuahua cheese.
Add guacamole $1.43, housemade
Mexican crema $1.15 Very popular.

Wings
1lb (approx 8 wings) all served with
ranch dressing and celery sticks.

Spicy Margarita Wings $13.15
Wings tossed in a house made

tequila-based sauce
Traditional Wings $13.15

Incredible wings tossed in a
Traditional buffalo sauce, available
Mild, Medium, Hot or Lumbre Fire
sauce"

Soup
Hatch Green Chili Stew $8.75

Delicious green chili stew made
with pork and fresh Hatch green
chilies flown from Hatch. New
Mexico, the capital of best green
chllies in the world! Served with
slices of avocado, homemade tortilla
strips, garnished with fresh cilantro
and a lime.

Tortilla Soup $8.75
Chicken ad made with fresh

ingredients. Topped with slices of
avocado, homemade tortilla strips,
our house made crema and a lime.

Pozole Soup $8.75
A hearty soup with made pork

hominy and mild New Mexico chilies.

Burritos
Add Hatch New Mexico green chili to

any burrito, with beef $1.93 and without
beef 1.38 - Chili will be delivered in a

separate container, so you can smother
your own burrito! Also you can add

fresh grilled jalapenos to any burrito for
$1.38

Asada Burrito $13.48
marinated, grilled, sliced steak,

rice, refried beans, guacamole, sour
cream, chihuahua cheese, and house
salsa.

Pollo Asado Burrito $13.48
marinated slow grilled pulled

chicken, rice, refried beans,
guacamole, sour cream, chihuahua
cheese, and house salsa.

Carnitas Burrito $13.48
braised pulled pork, rice, refried

beans, guacamole, sour cream,
chihuahua cheese, and house salsa.

Lengua De Res Burrito $13.48
slow roasted sliced beef tongue,

rice, refried beans, guacamole, sour
cream, chihuahua cheese, and house
salsa.

Cabeza Burrito $13.48
slow roasted sliced beef cheek,

rice, refried beans, guacamole, sour
cream, chihuahua cheese, and house
salsa.

Vegetarian Burrito $13.48
butternut squash, green, red,

yellow a orange bell pepper, rice,
refried beans, guacamole, sour
cream, chihuahua cheese, and house
salsa.

Bad Hombre Burrito $14.03
loaded w/ carne asada, carnitas,

grilled jalapenos & onions, extra hot
salsa

No Meat Burrito $11.83
rice, beans, cheese, guacamole,

Mexican crema, and medium salsa
California Burrito $13.48

asada, french fries, chihuahua
cheese, guacamole, sour cream,
house salsa

Shrimp Burrito $14.58
Fresh local gulf of shrimp burrito

with rice guacamole, fresh
housemade Mexican crema,
cabbage, lettuce, house salsa and
our famous chipotle aioli.

Fish Burrito $14.58
Fresh local white fish burrito with

rice guacamole, fresh housemade
Mexican crema, cabbage, lettuce,
house salsa and our famous chipotle
aioli.

Chile Relleno Burrito $13.48
Chile Relleno with rice, beans,

cheese, Mexican Crema, Guacamole
and medium salsa.

Hatch Green Chile Beef Burrito $13.48
Shredded tender chuck beef

cooked in Hatch New Mexico green

Sundevil Specials
Sundevil Combination Plate $20.85

Choose three items (limit one of
each) of the following categories:
Enchiladas - (Suisas, Rosa's or
Chicken Mole). Tamales- (Red chile
with beef and pork or green chile and
cheese) Taco- (carne asada, Pollo
Asado, Carnitas, Beef tongue,
Cabeza, Shrimp, Fish, or Veggies)

Sundevil Carne Asada Plate $20.85
Eight ounce (8oz) cut of delicious

marinated skirt steak chargrilled
using mesquite chips for that added
Northern Mexico and Southwest
flavor. Grilled to your liking served
with rice, bean, pico de gallo, choice
of tortillas (corn or flour) and a grilled
jalapeno with an attitude. Add
guacamole $1.43, housemade
Mexican crema $1.15

Specialties
Chili Rellenos $14.95

Egg dipped poblano chili stuffed
with Monterey jack cheese, topped
with green chili sauce, drizzled with
Mexican crema and served with rice
and beans.

Tamales $14.95
Two housemade tamales served

with rice, and beans. Add guacamole
$1.43, housemade Mexican crema
$1.15 Choice of Green chili & cheese
or New Mexico red chili with
beef/pork combination.

Fajitas $19.75
Onions, bell pepper medley, choice

of Skirt steak, chicken or shrimp.
Served with rice, beans, and tortillas.
Add guacamole $1.43, housemade
Mexican crema $1.15

El Corazon ( Platter) $59.35
*Make your own tacos- Carne

asada, pollo asado, carnitas &
veggies served with rice, beans, &
tortillas. Make your own tacos. Add
guacamole $1.43, housemade
Mexican crema $1.15 Easily serves
at least 4 people.

Lamb Shank in Adobo Sauce $27.95
Slow cooked tender lamb shank

with adobo sauce (mild dark chili
sauce) with rice and choice of
tortillas. Served with Laura's salad. A
must try Oaxaca dish.

Birria De Chivito (Young Goat) $17.50
Slow cooked for 8 hours in mild

chili, Mexican spices and my Mom's
special spices. Very flavorful, lean
and tender. A dish originating in
Jalisco Mexico. Served with rice,
beans and your choice of tortillas.

A La Carte & Sides
Tacos al Pastor (1) $5.45

Topped with cilantro, cabbage,
onion and salsa

Pollo Asada Taco (1) $5.45
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Served with a side of fresh avocado,
radishes, onions, cilantro, warm corn
tortillas and a lime.

Menudo $8.25
Slow cooked tripe soup with

hominy in a mild New Mexico red chili
sauce served with your choice of
grilled grinder bread or tortillas. Great
for hangovers.

Taquitos
Taquitos (3) $12.70

Three rolled taquitos fried topped
with Chihuahua and cotija cheese.
Served with pico de gallo, rice and
beans. Add guacamole $1.43,
housemade Mexican crema $1.15
Choice of beef, chicken, potato or
mix and match.

Coctelas de Marisco -
Mexican Seafood Cocktail

served in a house made mexican
style cocktail sauce. served w/ saltine

crackers
Camaron- Small $8.80

Shrimp, cucumber, fresh tomato,
red onion, jalapeno in lime juice
served in a housemade authentic
Mexican cocktail sauce with saltine
crackers.

Camaron- Large $18.70
Shrimp, cucumber, fresh tomato,

red onion, jalapeno in lime juice
served in a housemade authentic
Mexican cocktail sauce with saltine
crackers.

Campeche - Small $9.90
Shrimp, Bay Scallops, clams,

octopus or squid, cucumber, fresh
tomato, red onion, jalapeno in lime
juice served in our housemade
authentic Mexican cocktail sauce with
saltine crackers.

Campeche- Large $19.80
Shrimp, Bay Scallops, clams,

octopus or squid, cucumber, fresh
tomato, red onion, jalapeno in lime
juice served in our housemade
authentic Mexican cocktail sauce with
saltine crackers.

Portland's Own - Small $12.10
Shrimp, Bay Scallops, clams,

octopus or squid, cucumber, fresh
tomato, red onion, jalapeno and of
course Maine Lobster in lime juice
served in our housemade authentic
cocktail sauce with saltine crackers.

Portland's Own - Large $22.00
Shrimp, Bay Scallops, clams,

octopus or squid, cucumber, fresh
tomato, red onion, jalapeno and of
course Maine Lobster in lime juice
served in our housemade authentic
cocktail sauce with saltine crackers.

chile with rice.rice ans salsa.
Chorizo Egg Potato and
Cheese Buritto

$13.48

Housemade Chorizo, egg, cheese,
potato and salsa.

Tacos
Authentic Tacos $13.48

Two authentic 6" corn tortilla tacos
with your choice of Carne Asada,
Pollo Asado, Beef Tongue, Cabeza,
or Veggies. Topped with cabbage,
onions, cilantro and served with rice,
beans, pico de gallo, guacamole and
housemade Mexican crema

Tacos al Pastor $13.48
You asked for them, you got them.

Influenced by Lebanese immigrants
to Mexico, this dish consists of pork
marinated overnight in a blend of
special Mexican spices, mild chilies
and pineapple.Two tacos served in
warm tortillas topped with white
onions, cabbage, radish and cilantro.
Comes with rice, beans, Pico de
Gallo, guacamole and our house
made cream. A must try.

Shrimp Tacos $14.25
Fish Tacos $14.25
Fried Green Tomato Tacos $13.48

Breaded fried green tomatoes
topped with cabbage, onions,
chipotle aoli and cilantro. These
tacos are ridiculously awesome.

Housemade Hard Shell Tacos $13.48
Available with seasoned shredded

beef or chicken

Enchiladas
Enchilada Suisas (Swiss) $15.68

Two 9" corn tortillas filled with
shredded chicken, chihuahua &
cream cheese topped with green
enchilada sauce and cilantro .
Drizzled with our housemade
Mexican crema, served with rice and
beans.

Rosas Enchiladas (Mom's) $15.68
Two 9 inch corn tortillas filled with

Monterey and cream cheese topped
with New Mexico red enchilada
sauce and drizzled with our house
made crema, served with rice and
beans... A must try.

Pollo en Mole Enchiladas $15.68
Two 9 inch corn tortillas filled with

seasoned shredded chicken and
chihuahua cheese, topped with our
mole, queso fresco and drizzled with
our housemade Mexican crema.
Served with rice and beans. Contains
peanuts

Suisas with Shrimp Enchiladas $17.05
Two 9" corn tortillas filled with

spinach & shrimp seasoned with
garlic and ginger, chihuahua & cream
cheese topped with green enchilada
sauce and cilantro. Drizzled with our
housemade Mexican crema and
served with rice and beans.

Tostadas
Tostadas $13.15

Two housemade corn tostadas
topped with beans, choice of
Shredded Beef, Chicken, Carnitas
(pork), or Veggies , lettuce, pico de
gallo, guacamole, crema, chihuahua
and queso fresco and cintantro.
Served with rice and beans. Simply
delicious.

Chimichangas
Chimichanga $15.95

Topped with cilantro, cabbage,
onion and salsa

Beef Tongue Taco (1) $5.45
Topped with cilantro, cabbage,

onion and salsa
Carne Asada Taco (1) $5.45

Topped with cilantro, cabbage,
onion and salsa

Carnitas Taco (1) $5.45
Topped with cilantro, cabbage,

onion and salsa
Cabeza Taco (1) $5.45

Topped with cilantro, cabbage,
onion and salsa

Veggie Taco (1) $5.45
Topped with cilantro, cabbage,

onion and salsa
Fish Taco (1) $5.95

Topped with cilantro, cabbage,
onion and salsa

Shrimp Taco (1) $5.95
Topped with cilantro, cabbage,

onion and salsa
Hard Shell Taco (1) $5.55

Shredded beef or Chicken.
Taquito Beef (3) $6.82
Taquito Chicken (3) $6.82
Taquito Potato (3) $6.82
Sonoran Hot Dog $8.95

bacon wrapped weenie. topped w/
beans, pico de gallo, cheese,
mustard, aioli. Add extra hot dog:
$1.65 Add guacamole $1.43,
housemade Mexican crema $1.15

Side of Rice $2.75
Side of Beans $2.75
Laura's Salad $2.75
Guacamole $6.05
Side of Grilled Jalapenos $1.38

Desserts
Flan $6.75
Churros with Cajeta $6.75

Mexican soft caramel made with
goat milk. Delicious.

Chocolate Cake $6.75
Tres Leches Cake $6.75

Margarita Mix To Go
16 oz - Non Alcoholic Margarita
Mix Lola Spicy Margarita Mix

$12.10

As a sweet and firey as the the
lady herself. Lime, agava nectur, chili
syrup, mango, orange juice, and
lemon sour.

16 oz - Non Alcoholic Margarita
Mix

$11.00

32 oz - Non Alcoholic Margarita
Mix Lola Spicy Margarita Mix

$23.10

As a sweet and firey as the the
lady herself. Lime, agava nectur, chili
syrup, mango, orange juice, and
lemon sour.

32 oz - Non Alcoholic Margarita
Mix

$22.00

Drinks
Jarritos Strawberry $2.95
Jarritos Mango $2.95
Jarritos Mandarin $2.95
Jarritos Pineapple $2.95
Jarritos Lime $2.95
Jarritos Grapefruit $2.95
Jarritos Tamarind $2.95
Mexicana Cola $2.95

Please specify if you need
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Large deep fried chimichanga
burrito with your choice of Shredded
Beef, Chicken or Carnitas (pork)
topped with chihuahua cheese, and
queso fresco. Served with rice,
beans. A real favorite.

Add Silverware
No Silverware

page 3


