
APERITIVOS 
Nachos
Homemade tortilla chips, crisp lettuce, tomatoes,
 jalapeños and black beans topped with your choice 
of grilled meat or vegetables. Served with sour cream 
and guacamole on the side  Reg. 9  Grande 12
Shredded Beef or Chicken 9
Shredded BBQ Pork 10
Grilled Chicken or Steak 11

Crab Nachos
Original Santa Fe recipe. Jumbo lump crab meat 
topped with our homemade smoked chipotle creamy 
salsa. Served with homemade guacamole. 12

Quesadilla Grande
Two soft flour tortillas stuffed with melted cheese 
and your choice of grilled meat or vegetables. 
Served with sour cream and guacamole on the side. 10

Marinated Grilled Chicken Breast
Shredded Beef (Tinga)
Pastor (Spiced Pork & Pineapple)
Carnitas (Pulled Pork)
Chimichurri (Steak)

Crab Quesadilla
Our homemade crab filling and melted cheese, 
finished with our chipotle remoulade. Served with 
guacamole and sour cream on the side. 12

Shrimp Quesadilla
Grilled shrimp spiced with Mexican herbs. 
Then sautéed with the chef’s red wine sauce. 
Served with guacamole on the side. 12

Santa fe chipotle wings
Baked, then grilled meaty wings, marinated for hours
 in our honey-chipotle sauce. Served with homemade 
chipotle-blue cheese. 9

AREPAS CON CHORIZO
Warm grilled corn cakes topped with 
melted cheese and homemade chorizo. 7

queso flameado
Homemade cheese dip served with chips 
and flour tortillas. 6

SHRimp ceviche
Shrimp toast with lime, orange, habanero, 
avocado, cucumber, tomato, cilantro. 8

spring rolls
Braised beef, oaxaca cheese, roasted poblano 
peppers, tomato-jalapeno jam.  8

Chorizo Sliders
Three chorizo sliders, romaine lettuce 
and chipotle sauce. 8

GUACAMOLE 
BOWLS

Santa Fe
The Original! - Avocados, lime, tomatoes, onions,
cilantro and spices. 10

Del Mar
Spiced jumbo lump crab meat or shrimp, 
freshly cut avocados and Pico de Gallo. 13

SOPAS
Pozole
This original Mexican recipe starts off with
white hominy grain, cooked with Mexican herbs.
Then topped with shredded lettuce and your
choice of chicken or pulled pork. 6

Sopa de Pollo de la Abuela
A bowl of Grandma’s homemade chicken rice
soup is made with onions, garlic & cilantro. 5

ENSALADAS
Add Grilled Steak or Chicken Breast for 3 
Grilled Tilapia or Shrimp 4   
Salmon 5

Santa Fe Salad
This original recipe starts off with mixed greens,
roasted corn, cucumbers, black olives and
black cumin beans. Everything tossed with the
house smoky chipotle ranch. 7

Taco Salad
Mixed greens, refried beans, tomatoes and black 
olives topped with queso fresco in a tortilla bowl. 
Dressed with cilantro lime vinaigrette. 7

garden Salad
Mixed greens, tomatoes and cucumbers. 
Served with your choice of dressing.  Small 4  Large 7

Dressings: Blue Cheese, Ranch, Chipotle Ranch,
Italian, Oil and Vinegar, Cilantro Lime Vinaigrette

CAESAR Salad
Freshly cut romaine lettuce mixed with the House 
Caesar dressing and tortilla strips. Topped with 
cotija cheese and tortilla chips. Small 4  Large 7

Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please alert your server of any food allergies. 18% gratuity will be added to parties of 5 or more. Coupons and discounts cannot

be combined. No split checks. Prices are subject to change without notice. We reserve the right to refuse service.

S A N T A  F E  W I L M I N G T O N  D I N N E R  M E N U  2 0 1 1

platillos 
de la CASA

molcajete
Skirt steak and chicken in spicy guajillo pepper 
sauce, served in a molcajete (lava rock bowl heated 
at 350 degrees),  avocado, queso fresco, soft corn 
tortillas. Served with Mexican rice, lettuce and 
tomatoes. 16

carnitas
Pork confit, charro beans, grilled green onion, 
salsa verde, soft corn tortillas. 15

pollo con camarones 
Grilled chicken and shrimp rustic tomato 
and jalapeno sauce, mexican rice, charro beans, 
avocado. 15

Platillo de tamales
Two homemade pork tamales smothered with red 
pepper salsa and cotija cheese. Served with Mexican 
rice and refried beans on the side. 9

Carnes 
Add a side of salad to any dish for 2

churrasco
Grilled skirt steak with chimichurri, Mexican rice, 
seasonal vegetables  16

ADOBO RUBBED RIBEYE 
Roasted poblano potato gratin, grilled asparagus,
sundried tomato sauce and green chili and onion 
salsa 17

fajitas
Served with rice, flour tortillas, sour cream 

and guacamole on the side

chipotle seasoned grilled 
steak or chicken  14  

grilled shrimp  16

cancun fajitas
A seafood lover’s combination. Grilled shrimp, 
salmon mussels, scallops, onions and peppers. 
Served with  guacamole, rice, beans and tortillas 
on the side. 19



Pescados y 
mariscos

Mexican crab cakes
Homemade jumbo lump crab cakes, pan seared to
perfection. Smothered with our famous creamy
cilantro aioli. Served over a potato gratin
and seasonal vegetables on the side. 19

fish tacos
(Served on two freshly cut romaine leaves) Grilled 
Tilapia, with onions and jalapenos. Topped with 
avocado and cucumbers. Accompanied 
with jalapéno aioli. 13

Paella
Broiled mussels, shrimp, scallops, sliced calamari
and homemade chorizo mixed into our Saffron 
Spanish rice. Served with imported fried plantains. 24

seafood ENCHILADAS
House crab mix and spiced shrimp rolled in two 
corn tortillas topped with pepper jack cheese 
and finished with a creamy chili tomato sauce. 
Served with Mexican rice. 16

scallops
Pan seared scallops, purple peruvian mashed 
potatoes, grilled asparagus and micro green salad, 
tequila lime sauce. 16

Salmon
Pan seared salmon, sweet corn tamal, 
grilled asparagus, cilantro jalapéno aioli. 15

enchiladas
BEEF OR CHICKEN
Your choice of filling wrapped in three corn tortillas
smothered with our red Guajillo pepper sauce. 
Topped with melted cheese. Served with Mexican 
rice and mixed green salad. 11

Chicken poblano enchiladas
“Molli” Is a potpourri of hot chiles. However, 
during the Spanish colonization of Mexico over 15 
ingredients were added to this recipe in order to 
counteract the chiles: peanuts, cloves and chocolate 
among many others were added to recreate this 
recipe from the past. Two chicken enchiladas 
smothered with our homemade mole sauce. 
Served with rice on the side. 12

chimichangas
Served with rice and mixed greens

golden chimichangas
Fried or grilled Chimichanga topped with our famous 
cheese dip and sour cream. Stuffed with your choice 
of meat:  Pulled chicken, Pulled beef or pulled pork. 12
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burrito
 gigante

All burritos come topped with sour cream, cheese 
and guacamole on the side

Azteca steak or chicken
Grilled steak spiced with our homemade
chipotle ranch salsa. 11

Adobo steak or chicken
Shredded seasoned beef topped
with guajillo peppers sauce. 11

Chimichurri steak burrito
Grilled steak seasoned with our chimichurri 
salsa. 11

Shrimp Burrito
Grilled Mexican shrimp, finished in our 
jalapeno tomato-chile sauce. 12

Chorizo
Mexican rice, grilled peppers and onions. 
Topped with queso dip. 11

taco platter
Served with rice and refried beans

three soft corn tortilla tacos
Your choice of meat served Mexican style 
(onions and cilantro) OR with lettuce, tomatoes
 and sour cream. 

Toppings: Your choice of meat: Grilled steak, shredded 

beef, grilled chicken, carnitas (pulled pork), shredded 
chicken, chorizo, pastor (spiced pork and pineapple) 10

Postres
flan
Mexican style caramel custard, fresh berries. 4

Skinny tortillas
Warm crepes, vanilla bean ice cream, berries, 
nutty chocolate, tequila caramel sauce. 5

Pastel de chocolate
Warm chocolate cake, dark chocolate berry salsa. 5

empanadas de manzana
Mexican apple turnovers, vanilla bean ice cream, 
tequila caramel sauce. 5

Sweet chimis
Banana cheesecake wrapped in a flour tortilla, 
chocolate sauce. 5

vegetarianos
chile relleno
Poblano pepper, stuffed with oaxaca and queso Blanco. 
Topped with our spicy guajillo pepper sauce 
and mixed greens. 12

veggie fajitas
Ser ved hot and sizzling: Grilled peppers, tomatoes, 
squash, onions and zucchini. Served with saffron rice 
and flour tortilla. 12

Veggie quesadilla
Two flour tortillas stuffed with seasonal veggies, 
onions, peppers and mushrooms in a tomato garlic 
sauce. Served with guacamole and sour cream. 9

AREPAS CON QUESO
Warm grilled corn cakes topped with melted cheese,
grilled peppers and onions. 7 

sopes vegetarianos
Three thick corn tortillas, topped with beans, grilled
bell peppers and onions, cheese, sour cream, avocado,
onions and cilantro. 8

Vegetable fajita burrito
Grilled bell peppers, onions, zucchini and tomatoes,
finished with our red chili sauce. Mixed with rice and
black beans. 8

FOR KIDS ONLY
12 and Under. 5

All meals served with rice and beans or french fries

Beef Soft Taco with Cheese
Cheese Quesadilla

Chicken Fingers
Hot Dog Burrito

SIDES
Guacamole 3

plantanos dulces
Sweet Plantains 3

coated french fries 3

sweet potato fries 5 

tamales 2.50 each

AREPaS 2.50 each

Mexican or gallo pinto rice 2.50

sour cream or shredded cheese 1


