Costaddel Sol

LATIN CUISINE

4!"!

O Nachitos 9.50
ADD CHORIZO SAUSAGE 4.25 | ADD HOMEMADE GUACAMOLE 3.75

Fresh Tortilla Chips, Salsa Verde, Fire Roasted Tomatoes, Crema, Queso Mixto

O Poblano Fritos 9.75

Crispy Fried Poblano Rings, Chipotle, Chimichurri Aioli,
Cotija Cheese, Cilantro

QO Beach Nuts 5.50
Roasted Red Skin Peanuts And Pumpkin Seeds, Crispy Garlic, Tajin, Valentina Salsa, Fresh Lime

Tortilla Soup 6.75
Homemade Mexican Classic

Tacos

® Tacos Del Mar
FISH 2 LARGE FOR 14.50 | PRAWNS 2 LARGE FOR 14.50

Baja Style Battered Local Ling Cod Or Grilled Prawn, Cabbage, Avocado Mousse, Pico De Gallo, Chipotle
Aioli, Fresh Lime

Q0 Yam Taco
3 SINGLE TACOS FOR 12.75

Crispy Yams, Chipotle Lime Aioli, Fresh Avocado, Cabbage, Salsa Fresca

@ The Maverick
2 LARGE FOR 14.75

AWhole Lot A Yumm; Marinated Flank Steak, Mexican Chorizo, Crispy Bacon, Chipotle Potatoes, Caramelized
Onion, Fresh Guacamole, Crema

Q0 “Verdura-Tariana”
2 LARGE FOR 11.25

Black Beans, Shredded Cabbage, Fire Roasted Salsa, Avocado, Queso Fresco

Crispy Chicken Taco
3 SINGLE TACOS 13.50

Achiote Panko Crusted Chicken Tenders, Chimichurri Aioli, Avocado Mousse, Fresh Salsa

Quesadilla De La Frontera 13.50
Corn & Black Bean Salsa, Roasted Chicken, Queso Mixto, Honey Lime Aioli

Comicls

QO Sol Coasting Salad 10.75
ADD GRILLED CHICKEN FOR 6.5 | ADD PRAWNS FOR 7.5

Fresh Mixed Greens, Red Onions, Cabbage Slaw, Grape Tomatoes, Green Apples, Drunken Mezcal Raisins,
Spicy Pecans, Queso Fresco, Honey Lime Vinaigrette

Southern Wet Pork Burrito 15.25
Slow Cooked Chipotle Pulled Pork, Jasmine Rice, Mexican Cheeses, Baked In A Rich Gravy

@ Enchiladas De Pollo 15.50
Slow Roasted Shredded Chicken Breast, Mexican Queso, Crema, Salsa Verde Or Roja

Q@ Creole Caribe Jambalaya Bowl 15.75
Prawns, Roasted Chicken, Bacon, Chorizo Sausage, Sautéed Vegetables, Creole Tomato Sauce, Jasmine Rice

WANT TO HEAT THINGS UP? TRY A SIDE OF OUR HOMEMADE HOT HOT HABANERO SALSA  0.75

6 CAN BE MADE VEGETARIAN & PLEASE ASK ABOUT OUR GLUTEN FREE OPTIONS



