
S   L U NA
EL ARTE DE LA COCINA MEXICANA

LUNCH
11:30 AM - 2:30 PM M-F

Lunch Special Margaritas				    5.95

Soups & Salads
Caldo de Pollo	 S	 4.50	 L	 5.50
Chicken broth with shredded chicken breast and rice with sliced avocado.

Sopa de Tortilla	 S	 4.95	 L	 5.95
Dry chile broth with shredded chicken breast with tortilla chips, pork rinds, queso fresco and sliced avocado.

Ensalada de Mar y Sol 				    15.95
Spring mix greens with lump crab and grilled shrimp with a creamy white balsamic vinaigrette.

Ceasar or Spinach Salad 				    6.50
With Chicken or Shrimp.  				    12.95

Grilled Salmon Salad	 13.95
Your choice of chipotle or cilantro sauce.

Ceviche				    12.50
Marinated snapper with tomatoes, onions, chile peppers and herbs.

Aguacate Relleno			     11.95
Avocado stuffed with shrimp and crab meat.

ENCHILADAS
White Cheese or Cheddar Cheese Enchiladas (2)				    7.95
Served with rice, beans and guacamole salad.

Enchiladas Verde (2)				    8.95
Shredded chicken breast enchiladas with tomate de fresadilla sauce.  Served with refried beans and rice.

Enchiladas Chipotle, Poblano, or Cilantro (2)				    11.95
Shredded chicken breast enchiladas with either chipotle, cilantro or poblano cream.  Served with refried beans and rice.

Enchiladas De Mole Poblano				    9.95
Shredded chicken breast with mole.  Served with refried beans and rice.

Enchiladas Norteñas (2)				    9.95
Sautéed beef fajita with onions and tomatoes topped with green onions.  Served with refried beans and rice.

TACOS
Tacos de Carnitas (3)				    13.95
Grilled marinated pork loin served over corn tortillas with pico de gallo especial.  Served with borracho beans.

Cabrito Tacos (3)				    13.95
Cabrito marinated with fresh herbs and your choice of corn or flour tortillas.  Served with borracho beans.



TACOS
Tacos de Pescado o Camaron (2)				    12.95
Grilled corn tortillas with shrimp or tilapia sautéed in white wine and herbs and mozzarella cheese topped with cabbage and 
chipotle cream.  Served with borracho beans and white rice.

Tacos de Pollo Loco (2)	 9.95
Grilled chicken thighs with creamy rajas poblanas and chipotle cream.  Served with borracho beans.

Tacos al Pastor (3)	 9.95
Grilled marinated pork in achiote and orange served on corn tortillas.  Topped with cilantro, onions and pineapple.  
Served with borracho beans.

Tacos Norteños	 8.95
Flour tortilla filled with grilled tender shoulder meat, beans, cheese, and sliced avocado. Served with rice and beans.

Tacos de Fajita (2)	 8.95
Grilled marinated beef fajita or chicken fajita.  Served with refried beans and rice.

ESPECIALIDADES
Pollo a La Parilla	 13.95
Grilled chicken breast. Served with rice, borracho beans, grilled onions, and a Caesar salad.

Chile Relleno	 11.95
Pan fried poblano pepper with your choice of cheese or meat. Served with rice and beans.

Guisado Ranchero	 10.95
Sautéed beef fajita, with onions and tomatoes. Served with borracho beans and rice.

Carne de Puerco en Salsa Verde	 10.95
Pork meat cooked in tomate de fresadilla sauce and mushrooms. Served with rice, beans, and guacamole salad.

Carne Adobada Plate	 10.95
Pork meat marinated with bay leaves, cinnamon and red peppers. Served with rice and beans.

Quesadillas de Carne o Pollo (2)	 8.95
Grilled flour or corn tortillas with grilled shoulder meat or chicken breast with mozzarella cheese.  Served with borracho beans and rice.

Flautas de Pollo (3)	 8.95
Corn tortillas filled with shredded chicken breast topped with guacamole, mexican cream, and queso cotija.  Served with refried beans 
and rice.

Chalupa SoLuna	 5.95
Shredded chicken breast with beans, mozzarella cheese, and guacamole.
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~ Tortillas available upon request ~


