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Tuétanos



Ostiones Rock AVerde

Shrimp Ceviche Tamales

Botanas
Appetizers

TUETANOS
Beef bone marrow canoes | sofrito | queso fresco 17

OSTIONES Oysters 
5 Jumbo fresh oysters served raw with house cocktail sauce 
or cooked a la Rock A Verde 16

empanadas trio 14
CHOCLOCHOCLO | Chihuahua cheese | corn | poblano pepper
TINGA | Morita shredded chicken
ASADA | Grilled steak

QUESO FUNDIDO 13
Almost melted Manchego amd Chihuahua cheese |
chorizo | tortillas

QUESO DIP 8

CHOCHORIZO DIP 9

TAMALES 12 *Contain nuts
PORK: Pork | red sauce
CHICKEN: Shredded chicken | hand-crafted mole sauce

GUACAMOLE 10
Hand-made fresh | avocado | pico de gallo | lime | salt

GUACAMOLE TRIO 14
SPICSPICY PINEAPPLE | TRADICIONAL |
CHICHARRÓN MORITA

CEVICHE
Our famous ceviche*
OCTOPUS 16 | FISH 13 |SHRIMP 15
*Health Advisory:
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you havemay increase your risk of foodborne illness, especially if you have
certain medical conditions.

The majority of our dishes can be made gluten-free or vegetarian upon request.



Sopas
Soups

CHICKEN TORTILLA SOUP
Chopped grilled chicken | guajillo morita stock $8.5

POZOLE
Traditional Mexican broathy soup made with

pork, hominy and red chiles $13.5pork, hominy and red chiles $13.5

Elote y Esquite
Mexican Street Corn

Locally sourced corn | slow-poached in butter | cotija cheese| epazote
lime | aioli | sprinkle of tajín spice

ELOTE On the cob $6.5 | ESQUITE Off the cob $6.5



Ensaladas
    Salads

SIGNATURE SALAD
Mixed greens | fresh cut cucumbers | avocado | queso fresco
cherry tomatoes | red onions | sweet jalapeño vinaigrette
GRILLED CHICKEN 13  STEAK 16 SALMON 19

CRISPY TACO SALAD
Mixed greens | corn | black beans | tomato
cheese | cabbage | sour cream | guacamole
GRILLED CHICKEN Onions & Peppers 14
STEAK Onions & Peppers 15
SHRIMP Onions & Peppers 16
GROUND BEEFGROUND BEEF 13 or TINGA Shredded Chicken 13



Nuestro Orgullo
             Our pride

CHAMORRO AND BONE MARROW
Beef shank | bone marrow | double refried black beans 28

COCHINITA PIBIL
slow-cooked achiote pork | beans | pickled red onions
xnic-pec habanero salsa | tortillas 18xnic-pec habanero salsa | tortillas 18

MOLCAJETE
Bursting hot lava filled with:
Grilled steak | chicken | shrimp | chorizo | ranchera salsa
cactus | onion | panela | served with rice | beans 32

CARNE ASADA
Marinated open-fire grilled skirt steak
panela | rice | beans | onions | cactus 27panela | rice | beans | onions | cactus 27

POLLO RELLENO
Pan seared pork belly stuffed chicken
saffron rice | veggies 22

Carne Asada

 VERDE

Cochinita Pibil Pollo Relleno

Chamorro & Bone M arrow



M olcajete



Pulpo



NuestroOrgullo
PESCADO DORADO
Deep-fried red snapper with saffron rice and plaintains |
Garlic butter 25

SALMON AL PIPIAN
Salmon | Pipian del Día
Extra refried black beans in sautéed greens 25Extra refried black beans in sautéed greens 25
 *CONTAINS NUTS

PULPO A LAS BRASAS
Char-grilled doctopus | guajillo glaze
saffron rice | veggies 24

CHILE RELLENO
Roasted Poblano | Calabacita | Panela 17
* Gluten Free* Gluten Free

PAELLA DE MARISCOS
Fish | mussels | clams | octopus | shrimp | saffron rice 25

CAMARONES MOMIA
Shrimp | Chihuahua cheese | Bacon 24

 VERDE

Pescado Dorado

Chile Relleno

Salmon al Pipian

Camarones M omia



Street Tacos
Mix and match your favorite 3 fillings from the 
selection below plus your choice of one side:
CORN | BLACK BEANS | RICE
All tacos are made with hand-made tortillas.

ARRACHERA
Outer skirt steakOuter skirt steak
Garnished with cilantro and onion 15

pastor
Slow roasted marinated pork
Garnished with onions and grilled pineapple 14

MOLE
House grilled chicken in mole sauce
Garnished with red onion and sesame seeds 14Garnished with red onion and sesame seeds 14
*CONTAINS NUTS

PORK BELLY
Garnished with cabbage & jícama slaw | roasted 
pineapple | morita 15

CHORIZO
Mexican sausage
Garnished with cilantro and onions 14Garnished with cilantro and onions 14

TINGA
Shredded chicken
Garnished with cilantro, queso fresco and crema14



Street Tacos
Mix and match your favorite 3 fillings from the 
selection below plus your choice of one side:
CORN | BLACK BEANS | RICE
All tacos are made with hand-made tortillas.

SHRIMP
Chipotle sautéedChipotle sautéed
Garnished with red cabbage and avocado 15

FISH
Chipotle sautéed
Garnished with red cabbage and avocado 15

PULPO
Char-grilled octopus
Garnished with red onion, aioli and cabbage 15Garnished with red onion, aioli and cabbage 15

BUTTERNUT SQUASH
Garnished with queso fresco and crema 13

GRASSHOPPER
Crunchy, dehydrated REAL grasshoppers | High in 
Protein. Garnished with beans and pickled onions 15



FAJITAS
bell pepper | onion | tomato
choice of protein | rice | beans
lettuce | guacamole | sour cream
pico de gallo | tortillas
SHRIMP 20 | STEAK 19
CHICKEN CHICKEN 18 | THREE-WAY 23
VEGGIES 15
ADD SHREDDED CHEESE +$1
OR CHIPOTLE SAUCE +$1

ENCHILADAS
MEXICANAS
Three corn tortillas filled with
beef, chicken and cheese. Served 
with rice and veggies 15

ENCHILADAS
DE MOLE
Three corn tortillas filled with
chicken and mole sauce. Served 
with rice and fried onions 15
*Contain nuts

Enchiladas

POLLO CON MOLE
Chicken breast | hand-made mole
sauce | rice | plantains 15
*Contains nuts

POLLO CHIPOTLE
Chipotle marinated chicken breasts Chipotle marinated chicken breasts 
rice | beans | lettuce | sour cream | 
pico de gallo | guacamole 15

ARROZ CON POLLO
Rice | grilled chicken | cheese 14

Favoritos



QUESADILLA VERDE
Flour tortilla | jack cheese | pico de gallo
Served with rice | lettuce | guacamole | sour cream
GRILLED STEAK 15 | CHICKEN 15
SHRIMP 16 | CHORIZO 15 | VEGGIE 15

Quesadillas

BURRITO
MEXICANO
SERVED DRY
rice | black beans | pico de gallo
served with fries | cheese sauce | 
tomatillo sauce 15
AAvailable in PASTOR | ASADA 
|GRILLED CHICKEN | 
SEASONED GROUND BEEF | 
VEGGIE
Add guacamole 1.5

BURRITO
FAJITA
SERVED WET
rice | green pepper | tomato | rice | green pepper | tomato | 
beans | cheese sauce | ranchero 
sauce | green sauce | lettuce | sour 
cream. Served with black beans | 
rice | pico de gallo
AAvailable in SKIRT STEAK 15  
GRILLED CHICKEN 15 
SHRIMP 16

Burritos



FAJITA 
CHIMICHANGA
bell pepper | onion | tomato | 
cheese sauce | deep fried | 
served with rice | beans lettuce | 
pico de gallo | sour cream | 
avocado slices
AAvailable in SKIRT STEAK 16 
| GRILLED CHICKEN 15 | 
SHRIMP 17 | VEGGIE 14

CLASSIC
CHIMICHANGA
deep fried | cheese sauce | 
rice | beans | lettuce | pico 
de gallo | sour cream | 
avocado slices
AAvailable in GROUND 
BEEF 14 | SHREDDED 
CHICKEN 14

Chimichangas

TWO CHOICES 13| THREE CHOICES 15
ENCHILADA | TACO | BURRITO
TAMAL | QUESADILLA | TOSTADA
Stuffed with your choice of one:

Seasoned ground beef | shredded chicken | beans | cheese

Combination Plaers



Godiva dark $11
Godiva WHITE $11
GRAND MARNIER $11
CARAJILLO $14

KAHLUA $8
AMARETTO 
DISARONNO $10
PATRON XO CAFE $11

Digestivos

TRES LECHES CAKE
Moist cake made with three kinds of milk, topped with drunken berries $11

churros
Traditional Mexican Churros tossed in cinnamon and sugar.
Served with vanilla ice cream $8

MOLTEN LAVA CHOCOLATE CAKE
Chocolate cake with a liquid chocolate center $10Chocolate cake with a liquid chocolate center $10

Postres



LOS AGAVES

 VERDE

MEXICAN RESTAURANT & TAQUERÍA

Verde Flavors of Mexico
is part of the Arechiga Restaurant Group brand.


