
BOTANAS
APPETIZERS

!CAZUELA CON POLLO                                                                        
CHICKEN TOPPED WITH MOLE SAUCE AND MELTED CHEESE; SERVED ON A HOT 
SKILLET

QUESADILLAS                                                                                         
MEXIMEXICAN STYLE QUESADILLA MADE WITH FRESH FLOUR TORTILLAS FILLED WITH 
CHEESE, ROASTED JALAPEÑOS AND ONIONS
CHICKEN OR BEEF ($2) HUITLACOCHE OR SHRIMP ($4)

TOTOPOS                                                                                                 
MEXICAN STYLE NACHOS MADE WITH CRISPY CORN TORTILLAS, COVERED WITH 
REFRIED BEANS AND CHEESE; SERVED WITH PICKLED RED ONIONS AND JALAPEÑOS
GUACAMOLE, CHICKEN FAJITA, BEEF FAJITA ($3)

GGUACAMOLE                                                                                          
FRESH AVOCADO, TOMATILLOS, CILANTRO, ONIONS, AND JALAPEÑOS; SERVED WITH 
TOTOPOS 

TOTOPOS CATARINA                                                                          
MEXIMEXICO CITY STYLE NACHOS MADE WITH CRISPY CORN TORTILLAS, COVERED WITH 
REFRIED BLACK BEANS, MONTERREY CHEESE, PICO DE GALLO, AVOCADO, MEXICAN 
SOUR CREAM, QUESO FRESCO, JALAPEÑO SAUCE GARNISHED WITH PICKLED RED 
ONIONS AND JALAPEÑOS

*CEVICHE                                                                                             
FRESH LINE-CAUGHT GULF BLACK DRUM CURED IN LIME JUICE, OLIVES, CAPERS, 
TOMATOES, ONIONS FRESH JALAPEÑO, CILANTRO, AND MEXICAN OREGANO
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ESPECIALIDADES DE LA CASA
HOUSE SPECIALTIES

TAQUITOS DORADOS                                                                           
THREE GRILLED ENCHILADAS FILLED WITH CHOICE OF CHICKEN OR PORK PICADILLO; 
SERVED WITH SALSA VERDE, RICE, AND GUACAMOLE; TOPPED WITH CABBAGE, SOUR 
CREAM, AND QUESO FRESCO
WITH SHRIMP ($18)WITH SHRIMP ($18)

CAMARONES VERACRUZANA                                                            
JUMBO GULF SHRIMP SAUTÉED WITH OLIVES, TOMATOES, CAPERS, ONIONS, JALAPEÑOS, 
GARLIC, AND OLIVE OIL; SERVED WITH RICE

CAMARONES  EMPANIZADOS                                                            
JUMBO GULF SHRIMP LIGHTLY BREADED AND FRIED; SERVED WITH RICE, PICO DE GALLO, 
GUACAMOLE, AND SALSA CHIPOTLE 

CCAMARONES CHIPOTLE                                                                     
JUMBO GULF SHRIMP SAUTÉED IN OUR CHIPOTLE CREAM SAUCE, SERVED WITH RICE

CAMARONES POBLANOS                                                                    
JUMBO GULF SHRIMP SAUTÉED IN POBLANO SAUCE SERVED ON A BED OF RICE WITH 
NOPALITOS, QUESO FRESCO, AND AVOCADO

PESCADO EMPANIZADO                                                                     
LINE-LINE-CAUGHT BLACK DRUM FILET, LIGHTLY BREADED AND FRIED; SERVED WITH RICE, 
PICO DE GALLO, GUACAMOLE, AND SALSA CHIPOTLE

COCHINITA PIBIL                                                                                 
CHEF-OWNER FRANCISCO’S FAMILY RECIPE OF SLOW COOKED PORK SHOULDER 
MARINATED IN ACHIOTE AND WRAPPED IN A BANANA LEAF; SERVED WITH RICE, BLACK 
BEANS, GUACAMOLE, PICKLED ONIONS, AND JALAPEÑO CREAMY SAUCE 
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DE LA PARILLA
FROM THE GRILL

FAJITAS                                                                                                     
ALL FAJITAS ARE SERVED WITH HOMEMADE CORN TORTILLAS, BLACK BEANS, RICE, 
GUACAMOLE, PICE DE GALLO, SOUR CREAM, AND CHEESE
GRILLED CHICKEN OR VEGGIES - $15
SHRIMP - 18SHRIMP - 18
BEEF - 18
COMBINATION - 18

MAYITAS                                                                                                   
YUCATAN STYLE FAJITAS; SHRIMP OR CHICKEN MARINATED IN ACHIOTE AND GRILLED 
SERVED WITH BEANS, RICE, GUACAMOLE, PICE DE GALLO, SOUR CREAM, AND CHEESE
CHICKEN - $15
SHRIMP - $18SHRIMP - $18

ENCHILADAS
ALL ENCHILADAS HAVE CHEESE AND SOUR CREAM AND ARE SERVED WITH BLACK BEANS AND 

MEXICAN RICE.

ENCHILADAS VEGETARIANAS                                                          
CHOICE OF SPINACH, MUSHROOMS, OR CHEESE, TOPPED WITH SALSA VERDE

ENCHILADAS SUIZAS                                                                           
CCHOICE OF CHICKEN OR CHEESE, TOPPED WITH SALSA SUIZA

ENCHILADAS COCHINITA                                                                  
SLOW-COOKED PULLED PORK, TOPPED WITH CHOICE OF SALSA MOLE OR SALSA VERDE

!ENCHILADAS MOLE                                                                            
CHOICE OF CHICKEN OR CHEESE, TOPPED WITH SALSA MOLE

ENCHILADAS ADOBADAS                                                                   
CHOICE OF BEEF, PORK, OR CHEESE, TOPPED WITH SALSA ADOBO

EENCHILADAS CHIPOTLE                                                                    
SAUTÉED GULF SHRIMP, TOPPED WITH SALSA CHIPOTLE

TACOS
ALL TACOS ARE SERVED WITH BLACK BEANS AND MEXICAN RICE, GARNISHED WITH LETTUCE, QUESO 
FRESCO, MEXICAN SOUR CREAM, PICO DE GALLO, PICKLED ONIONS AND JALPEÑO CREAM SAUCE.

TACOS VEGETARIANOS                                                                       
CHOICE OF MUSHROOMS OR GUACAMOLE

TACOS DE CARNE                                                                                  
CCHOICE OF CHICKEN, PORK, OR BEEF

TACOS DEL MAR                                                                                    
CHOICE OF GRILLED SHRIMP OR BLACK DRUM FISH

BAJA TACOS                                                                                             
CHOICE OF FRIED SHRIMP OR BLACK DRUM FISH, SERVED WITH CARROT-CABBAGE 
CHIPOTLE MAYO SLAW, PICKLED ONIONS AND PICO DE GALLO

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE 

ILLNESS. !CONTAINS NUTS.

SANTA CATARINA LIMITED MENU
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ENSALADAS
SALADS

MIXTA                                                                                                   
FRESH BABY GREENS, BELL PEPPERS, TOASTED WALNUTS, AVOCADO, TOMATOES, FETA 
CHEESE, AND HONEY BALSAMIC DRESSING

ENSALADA YUCATECA                                                                   
CCHICKEN BREAST MARINATED IN ACHIOTE, GREEN LEAF LETTUCE, CARROTS, CHEESE, 
TOMATOES CABBAGE, AVOCADO, RICE, BLACK BEANS, AND HOUSE DRESSING
 SLAW, PICKLED ONIONS AND PICO DE GALLO
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PARA LOS NINOS
FOR THE KIDS

CHILE CON QUESO                                                                               

PALOMA SPECIAL                                                                                 
GRILLED CHICKEN OR BEEF, WITH RICE, BLACK BEANS AND TORTILLAS

POLLO FRITO                                                                                          
CCHICKEN FINGERS SERVED WITH RICE AND SALSA KATSUP 

QUESADILLA                                                                                          
A GRILLED TORTILLA WITH CHEESE, SERVED WITH RICE AND BLACK BEANS

ENCHILADA                                                                                            
CHEESE OR CHICKEN ENCHILADA; SERVED WITH RICE, BLACK BEANS AND SOUR CREAM 
SAUCE 
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POSTRES
DESSERTS

FLAN                                                                                                          
TRES LECHES                                                                                         
PASTEL DE CABRA                                                                                
TORTA DE CHOCOLATE                                                                     

BEBIBEBIDAS
BEVERAGES

TOPO CHICO                                                                                                          
JARRITOS                                                                                        
COCA MEXICANA
                                                                                
LEMONADE
ICED TEA  ICED TEA  
FOUNTAIN DRINKS

COFFEE
DECAF
HOT TEA                                                                   

6
6
6
6

2.5
2.5
33

2.25
2.25
2.25

3
3
3


