l 18% gratuity will be included for parties of 6 or more

Se mcluye 18% de propina para grupos de 6 o mas personas.
*Las fotos pueden variar



BEBIDAS priNks

E
TEQUILA SILVER

Patron $10.99
Don Julio Blanco  $10.99
Herradura $10.99
Hornitos $10.99
Jose Cuervo

Tradicional $10.99
Maestro Dobel $10.99

TEQUILA REPOSADO

Patron $11.99
Don Julio $11.99
Herradura $11.99
Hornitos $11.99
Jose Cuervo

Tradicional $11.99
Maestro Dobel $11.99

TEQUILA ANEJO
Patron $12.99
Don Julio $12.99
Herradura $12.99
Hornitos $12.99
COGNAC

Hennessy $11.99
Remy Martin $10.99

GIN
Bombay Sapphire $1099
Tanqueray $9.99
UY
Bacardi $9.99
Captain Morgan $8.99
Malibu $9.99
VODKA
Absolut $9.99
Sky $8.99
Tito's $9.99
BRANDY
Presidente $9.99
WHISKEY
Buchanan's 12 $12.99
Crown Royal $11.99

Crown Royal Apple $11.99

Jack Daniels $10.99
Jack Daniels Honey $11.99
Fireball $10.99
VINOS
Merlot $8.99
Cabernet Sauvignon $s.99
Chardonay $8.99
Pinot Grigio $8.99
White Zinfadel $8.99

Moscato $8.99

Adios

BEBIDAS

Sodas Free Refill $4.99
Coke - Diet Coke - Coke Cero - Sprite
- Dr Pepper - Fanta - Fuze Raspberry

lced Tea Free Refill $3.99
Arnold Palmer no Refill $4.99
Chocomilk No Refill $4.99

Jugo de Manzana $3.99
(No Refill) Apple juice

BEBIDAS NATURALES

Jugo de Naranja no Refill
200z $7.99 320z $9.99
Fresh squeezed orange juice

Aguas Frescas No Refill $4.99
Limonada -Horchata -Jamaica

Limonada Mineral 5499
No Refill

BEBIDAS CALIENTES

Cafe rree Refil $3.99
Descafeinado rree Refil $3.99
Te de Sabores No Refill $3.99
Cafe de Olla no Refil $3.99

Blue

RS,

Hawaiian




BEBIDAS prinks
m—

MARGARITAS

Margarita de la Casa
Limon en las rocas $8.99
Lime on the rocks

Margarita de Sabores
Elija su sabor favorito $9.99

- Limon - Fresa - Mango - Sandia

- Durazno - Tamarindo

Pick your favorite flavor

- Lime - Strawberry - Mango

- Watermelon - Peach - Tamarind

Chilimoy Margarita $10.99

Patron Margarita $16.99
Frozen Patron chilimoy margarita served in
Patron bottle

Cadillac Margaritas12.99
Cantarito Preparado $12.99

LICOR DE RESERVA

Buchanan's 18

Remy Martin 1738
Tequila Don Julio 70
Tequila Don Julio 1942
Tequila Herradura Ultra
Tequila Mandala

Tequila Gran Patron Platino

Clase Azul Silver
Clase Azul Reposado

Cucumber
Margarita)

MIXED DRINKS

Long Island $11.99
Cucumber Cocktail $10.99
Pina Colada 3$9.99

Daquiri $9.99

Adios $11.99

Sex On The Beach $11.99
Blue Hawaiian $10.99
Cherry Whiskey $10.99
Jamaica Tequila $10.99

MORNING FAVORITES

Bloody Mary $10.99
Mimosa $10.99

White Russian $10.99
Tequila Sunrise $10.99

$15.99
$20.99
$15.99
$25.99
$15.99
$25.99
$35.99
$34.99
$44.99

SHOTS

Mexican Candy $7.09
Jolly Rancher $6.99
Morning Shot $5.99

MICHELADAS

Michelada $12.99

BEER

Cerveza Importada $5.99
Imported beer

Cerveza Domestica $4.99
Domestic beer

DRAFT BEER
Ask server for selection
Pregunta por nuestra seleccion

Grande 1ai1$11.99
Chico short $5.99



APERITIVOS APPETIZERS

Choriqueso con Guacamole $13.99
Melted cheese with chorizo on top.

Served with guacamole and tortillas

(3) Taquitos con Guacamole $10.99
(3) Rolled taquitos chicken or shredded beef
Molcajete Guacamole $11.99
*Toritos $14.99

(6) Yellow chiles stuffed with shrimp and cream
cheese wrapped in bacon

Nachos Fries $16.99

Steak, chicken, pastor or shredded beef
Cheese Crispy $10.99

Melted cheese with green chiles.

Add steak, chicken or pastor for $2.99 extra

- OSTIONES EN SU CONCHA -

*Ostiones (1D0z) $28.99 (1/2 Doz) $16.99
Half Shell Oysters

*Ostiones Preparados (1 Doz) $43.99 (1/2 Doz) $27.99

Half shell oysters with scallops, octopus and shrimp

. Molcajete™” ™
| Guacamole

%
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*WARNING: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may ncrease your nisk of food borne iliness

*AVISO IMPORTANTE: El consumo de carnes, aves, mariscos, huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos




MARISCOS searoop

TOSTADAS

*Ceviche de Camaron $9.99
de Pescado $8.99

Shrimp or fish cured in citrus juice

*Camaron Cooked shrimp $10.99

*Pulpo Octopus $13.99

*Campechana $14.99

Cooked shrimp, ceviche, octopus, surimi

and abalone

*Aguachile Rojo o Verde $13.99

Cured shrimp with red or green spicy sauce,

onions and avocado

*Jaiba $9.99

Imitation crab

*WARNING: C¢ ing raw or und ked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne iliness

*AVISO IMPORTANTE: El consumo de cames, aves, mariscos, huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos

Todas las tostadas y cocteles se sirven con tomate, pepino, cebolla,
cilantro y aguacate.

All tostadas and cocktails are served with tomato, cucumber, onion,

cilantro and avocado.

COCTELES

*Coctel Maleficio (.rg) $25.99
Cooked and cured shrimp, octopus and scallops
*Camaron

Shrimp (Med.) $15.99 (Lrg) $20.99
*Camaron y Pulpo

(Med,) $16.99 (Lrg) $21.99

Shrimp and octopus
*Campechana Mixed

(Med.) $17.99 (Lrg) $23.99

Cooked shrimp, ceviche, octopus, surimi,
abaloneand (1) oyster

Coctel
aleficio

BOTANAS DEL MAR

*Aguachiles Rojos
o Verdes $24.99

Cured shrimp with red or green spicy sauce

Botana a la Plancha $27.99
Shell-on grilled shrimp with potato slices
and avocado

*Molcajete Maleficio $28.99

Cooked and cured shrimp, octopus end scallops

Torre Mora $37.99

Cooked and cured shrimp, scallops, surimi,
shrimp ceviche and fish ceviche, octopus,
two oyster shots



MARISCOS SEAFOOD

CAMARON
SHRIMPS

*Camarones Rancheros $20.99
Shrimp in Espanola sauce, bell peppers and
onions

*Camarones Al Mojo De Ajo $20.99
Shrimp in garlic butter

*Camarones A La Diabla $20.99

Red hot diabla sauce

*Camarones Costa Azul $29.99
Shrimp wrapped in bacon stuffed with surimi
*Camarones Empanizados 20.99
Breaded Shrimp

*Camarones Culichi $21.99

Shrimp in roasted poblano chili cream sauce
*Camarones Mora $20.99

Shrimp in chipotle cream sauce

PESCADO
FISH

*Mojarra Frita Fried tilapia $19.99
*Filete Empanizado Breaded fish fillet
$20.99

*Filete al Mojo de Ajo Fish fillet in garlic
butter $18.99

*Filete a la Plancha Grilled fish fillet
$16.99

Todos los platos se sirven con arroz,
All plates are served with rice, beans and salad

dllar(
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frijoles y ensalada

PLATOS FAVORITOS
FAVORITE PLATES

*Fiesta Mora $39.99

5 Shrimp a la diabla, 5 garlic shrimp, 5 shrimp
costa azul

*Mojarra Y Camarones Al Gusto
$28.99

Fried tilapia with your choice of shrimp and
vegetables, salad,

beked potato and tortillas

*Filete Y Camarones Al Gusto

$24.99

Fish fillet with your choice of shrimp and rice,
beans, salad

and tortillas




COMBINACIONES COMBINATIONS

Todos los platos se sirven con arroz, frijoles y ensalada
All plates are served with rice, beans and salad

1.(1) Enchilada de Queso y (1) Taco de Pollo
Deshebrada $13.99

One cheese enchilada and one chicken taco

2. (1) Chile Relleno y (1) Enchilada de Queso $14.99

One chile relleno and one cheese enchilada
3. (1) Enchilada de Queso, (1) Taco de Carne
Deshebrada y (1) Chile Relleno $17.99

One cheese enchilada, one shredded beef
taco and one chile relleno

4. (2) Enchiladas de Queso, Pollo o Carne $14.99

Two cheese, chicken or shredded beef enchiladas

5.*(2) Tacos de Camarén o Pescado $15.99

Two shrimp or fish tacos breaded or grilled

6. (2) Tacos de Carne o Pollo $13.99

Two beef or chicken tacos
7. Chile Verde Green chile $15.99
8. (2) Taquitos Enrollados de Pollo o Carne $13.99

Two rolled beef or chicken taquitos

9. Enchiladas Suizas Poilo o carne deshebrada $16.99
Chicken or Shredded Beef

10. *Enchiladas Culichi $17.99

Shrimp, chicken, shredded beef, or cheese

11. *(2) Enchiladas de Camaron 15.99

Two shrimp enchiladas
12. (2) Tamales de Carne $17.99
Two beef tamale

13. (2) Mini Chimis de Pollo $16.99

Two mini chicken flautas

14. (1) Chile Relleno $14.99 (2) Chiles Rellenos $18.99
15. (3)Tacos de Carne Asada o Pastor 17.99

Three steak or marinated pork tacos

*WARNING: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food bome iliness

*AVISO IMPORTANTE: El consume de carnes, aves, mariscos. huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos




ESPECIALIDADES pELA cASA
——————

*Botana Casa Mora $37.99 Carne en su Jugo Estilo Guadalajara $21.99

Cured and cooked shrimp, octopus and scallops Steak, bacon, whole beans, onion and cilantro

Quesabirrias $14.99 *Algo Bien $30.99

(3) Birria style beef folded into & tortilla with melted cheese Arrachera and (4) stuffed shrimp wrapped in bacon with culichi sauce on top
and served with broth *Tacos Gobernador $13.99

*Rib-eye Aguachile $2599 (3) Shrimp tacos with cheese and our house special sauce

Rib-eye cooked to your liking with our house spicy sauce on top

*Camarones No Me Olvides $29.99

Stuffed shrimp wrapped in bacon with our hottest sauce on top

c‘ L : s soups La mayoria de caldos se sirven con arroz, cebolla, cilantro y tortilla
- Most soups are served with rice, onions, cilantro and tortilla

Caldo de Res Beer $16.99 *Camaron Shrimp $20.99
Pollo chicken $14.99 Pozole No incluye arroz $14.99
Albondigas Meatbali $15.99 Served with cabbage, radishes, onions, tostada, tortilla or bread.

Rice not included

Menudo Blanco o Rojo No incluye arroz $16.99
White or red menudo served with onions, cilantro, bread or tortilla
on the side. Rice not included

*Caldo Casa Mora $29.99

Octopus, abalone, crab, shrimp, fish, mussels and crab legs

*Michy Pescado y camaron $20.99
Fish and shrimp

*Pescado Fish $15.99

{11
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*WARNING: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne iliness

*AVISO IMPORTANTE: Bl consumo de carnes, aves, mariscos, huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos
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*Molcajete Mixto $26.99

Shrimp, steak, chicken, fresh cheese, cactus and cambray onion
*Molcajete Mexicano $26.99

Chorizo, steak, chicken, fresh cheese, cactus and cambray onion
*Molcajete De Camaron $26.99

Shrimp. fresh cheese, cactus and cambray onion

*Fajitas De Asada Steak fajita $25 99

*Fajitas De Camaron Shr
*Fajitas De Pollo Chicker
*Fajitas Vegetarianas |
*Pechuga de Pollo Grile

imp f:

Frijoles Beans $3.99
Arroz Rice $3.99
Arroz y Frijoles $4.99

Rice and beans
Papa Horneada $5.99

Baked potato

Tortilla de Harina $1.99
Flour tortilla

Corn tortilla

Tortilla de Maiz $1.99

*Pechuga a la Plancha $10.99
Grilled chicken breast

(3) Nopales cactus $7.99

* Carne Asada Steak $13.99
*Queso Fresco $7.99

(3) Chiles Toreados $2.99

Todos los platos se sirven con arroz, frijoles,
ensalada, guacamole y tortillas
All plates are served with rice, beans, salad,
guacamole and tortillas

*Carne Asada y Camaron a la Plancha $23.99
Steak and grill shrimp

*Carne Asada S
*Rib-Eye $27.99

*Rib-Eye y Camarones Al Gusto $30.99
Rib-eye with your choice of shrimp

*Carne Casa Mora $20.99

Steak bites with potato, onions, tomato and jalapeno
*Carnitas rPork$15.99

*Tampiqueiia Rib-Eye $25.99

One cheese enchilada with rib-eye on top

*(7) Camarones a la Plancha $10.99

Grilled shrimp

Aguacate Avocado $6.99
Guacamole $7.99

Crema Sour Cream $3.99

Queso Rallado Jack cheese $3.99

*(6) Camarones Costa Azul $16.99




L L
SOPES

Carne Asada, Pollo, Carnitas
o Carne Deshebrada $6.99

Steek, chicken, pork or shredded beef

TOSTADAS

Carne Asada, Pollo, Carnitas

o Carne Deshebrada $9.99
Steak, chicken, pork or shredded beef

Frijoles Beans $5.99

Guacamole No inciuye frijoles $7.99
Does not come with beans

STREET TACOS

Servidos con cebolla, cilantro y salsa
Served with onions, cilantro and sauce

Carne Asada, Pollo, Carne

Deshebrada o Carnitas $3.99
Steak, chicken, pork or shredded beef

*Camaron $4.99 Pescado $4.99
Shrimp or fish grilled or breaded

ked meats, poultry, seafood,

“WARNING: C« ing raw or und
shellfish or eggs may increase your risk of food borne iliness

*AVISO IMPORTANTE: El consumo de cames, aves, mariscos, huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos

ANTOJITPS FAVORITES

TORTAS

Carne Asada, Pollo, Carnitas
o Carne Deshebrada

con Papas $15.99
Steak, chicken, pork or shredded beef with fries

BURRITOS

Servidos con arroz, frijoles,
cebolla, cilantro y salsa
Served with rice, beans, onion,
cilantro and sauce

Carne Asada, Pollo, Carnitas,
Carne Molida, Chorizo, Chile Verde,
Vegetariano o Carne
Deshebrada $11.99
Steak, chicken, pork, ground beef, chorizo, pork
green chile,shredded beef or vegetarian

*Camaron o Pescado $15.99
Grilled shrimp or fish burrito

Hazlo chimichanga por 1.99
Make it chimichanga for 1.99

Servidos con frijol, lechuga, queso, pico de gallo, guacamole y crema
Served with beans, lettuce, cheese, pico de gallo, guacamole and sour cream

BURRITOS MOJADOS
WET BURRITOS
Servidos con arroz, frijoles,
cebolla, cilantro y salsa
Served with rice, beans, onion,
cilantro and sauce

Carne Asada, Pollo, Carnitas,
Carne Molida, Chorizo, Chile Verde,
Vegetariano o Carne

Deshebrada $14.99

Steak, chicken, pork, ground beef, chorizo, pork
green chile,shredded beef or vegetarian

*Camaron o Pescado $16.99
Grilled shrimp or fish

Burrito Mojado de Frijol $9.99
(No arroz)

Wet bean burrito. Rice not included

Hazlo chimichanga por 1.99
Make it chimichanga for 1.99
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SALADS

Servidas con lechuga, aguacate, pepino, tomate,
naranja y queso rallado
Served with lettuce, avocado, cucumber, to-
mato, orange and Jack cheese
*Ensalada de Carne

Asada o Pollo $14.99

teak or chicken

*Ensalada Verde $6.99

Green Salad

DESAYUNOS mexicanos

*Huevos Rancheros $12.99

Three eggs with our Espafiola sauce on top
*Chorizo con Huevos $13.99
Mexican sausage

*Huevos a la Mexicana $12.99
Scrambled eggs with jalapeno, tomato

and onion

*Huevos a La Gringa $12.99

Three scrambled eggs with french fries

*WARNING: Consumning raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness

*AVISO IMPORTANTE: El consumo de cames, aves, mariscos, huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos

Papa Rallada $4.99
HashBrown

Pan de Torta $2.99
*Tocino Bacon $4.99
Salchicha $4.99

Sausage

ENSALADAS saLaps

ANaw

TACO SALADS

Servido con arroz, frijoles, lechuga, pico de gallo,

quesao, g{.facamo!e ycrema

Served with rice, beans, lettuce, pico de gallo,

cheese, guacamole and sour cream
*Carne Asada, Pollo, Carne
Deshebrada, Carnitas
o Vegetariano $13.99
Pork or vegetarian

*Camaron o Pescado $14.99
Shrimp or fish

BURGERS
Servidas con lechuga, tomate
y papas fritas.
Served with lettuce, tomato,
and french fries.

*Hamburguesa con Queso
y Tocino $11.99
Bacon cheeseburger. Add guacamole $2.99
*Club Sandwich $14.99

Chicken with bacon

Servido con arroz, frijoles y tortillas

Served with rice, beans and tortillas

*Chilaquiles Verdes o Rojos $15.99

(No arroz/No rice) Two eggs, sour cream,
guacamole, cheese and beans.
*Chilaquiles Mixtos $17.99

(No arroz/No rice) Green and red sauce
Two eggs, sour cream, guacamole, cheese
and beans

*(1) Huevo £gg $1.99
*(2) Huevos £ggs $2.99

Chilaquiles Rrojos o Verdes $9.99
Red or green

*Chorizo $8.99

Mexican Sausage

*Machaca de Carne Deshebrada

o Seca $1499

Shredded beef or Spiced dried beef
*Burrito de Desayuno $10.99
Scrambled eggs with potatces, cheese and your
choice of meat (Bacon, chorizo, sausage or ham).
No rice or beans.

Papas Caseras $4.99

Home Potato

Pan Frances $6.99

French Toast



DESAYUNOS BrREAKFAST

N
OMELETTE

Servido con 3 huevos, papa de la casa
0 papa rallada, tortillas o pan
Served with 3 eggs, hashbrowns or
home style potatoes, tortillas or toast

*Mora Omelette $16.99

Steak, jalapeno, tomato, onions and cheese

*Denver $14.99

Ham, bell peppers, onions and cheese
*Jamon y Queso Ham and cheese $14.99
*Salsa Espafiola Spanishstyle $11.99
*Guacamole $13.99

*Vegetariano Veggic $13.99

*Tocino, Aguacate y Queso $14.99

Bacon, avocado and cheese

*Chile Verde $14.99

Pork in tomatillo sauce

*Chorizo $14.99

Mexican sausage

Ly

o : = ok

PANCAKES
Pancake (1) $1.99 (3)$6.99 (5)$8.99
*3 Pancakes con (2) Huevos
y su eleccion de (2) Tocino
o (2) Salchichas $13.99
(3) pancakes, (2) eggs and your choice of (2)
bacon or (2) sausage
*Pan Frances con (2) Huevos y su
eleccion de
(2) Tocino o (2) Salchichas $13.99
French toast, (2) eggs and your choice of (2)
bacon or (2) sausage

1dCd

DESAYUNO AMERICANO

Servido con 3 huevos, papa de la casa
0 papa rallada, tortillas o pan
Served with 3 eggs, hashbrowns or
home style potatoes, tortillas or toast.

*1/2 Jamon Ham $14.99
*Toeino Bacon $11.99
*Salchicha Sausage $11.99
*Rib Eye $25.99

*Carne Asada $22.99




NINOS «ips MENU
I

*(1) Pancake, (1) Huevo, (2) Tocino o Salchicha $7.99 (1) Enchilada de Queso y Papas Fritas $8.99

(1) Pancake, (1) egg, (2) bacon strips or (2) sausage (1) Cheese enchilada with french fries

Chicken nuggets y Papas Fritas $8.99 Burrito de Queso y Frijoles con Papas Fritas $7.99
Chicken nuggets with french fries Bean and cheese burrito with french fries

Hamburgesa con Queso y Papas Fritas $9.99 Quesadilla con Papas Fritas $9.99

Meat patty, cheese and thousand island dressing with french fries Cheese quesadilla with french fries

1 Taco y Papas Fritas $8.99 *4 Camarones Empanizados con Papas Fritas $9.99
(1) Taco shredded beef or chicken with cheese and french fries. (4) Breaded shrimp with french fries

POSTRES DEssErTS

Flan $5.99

Caramel custard
Churros $6.99
Cinnamon-and sugar-topped fried pastry dough sticks

Churros con Nieve $7.99
Cinnamon-and sugar-topped fried pastry dough sticks
topped with ice-cream

Ice-Cream Sunday $5.99

*WARNING: C ing raw or und ked meats. poultry, seafood,
shellfish or eggs may increase your risk of food borme iliness

*AVISO IMPORTANTE: El consumo de carnes, aves, mariscos, huevos
crudos o poco cocidos puede aumentar el riesgo de contraer
enfermedades transmitidas por los alimentos







