Appetizers

Bottomless Chips and Handmade Salsa

Platinum Tequila Queso

Fresh Guacamole — Small

Fresh Guacamole - Large

Calamari

Fried & served with a sweet pineapple chili sauce.

Jalapeno Poppers

Served with a raspberry dipping sauce.

Nachos Grande

Melted three cheese blend, chili, black olives, jalapenos & sour cream.
Add Chicken, Beef, or Pork

Add Chorizo, Steak, or Shrimp

Tijuana Wings (6)

Tossed in your choice of buffalo, Sriracha lime agave, Old Bay agave, or BBQ.
Quesadilla

Three-cheese blend with a side of pico & sour cream.

Add Chicken, Beef, or Pork

Add Chorizo, Steak, or Shrimp

Mussels

Sautéed with chorizo in a garlic butter & white wine broth with parsley.

Soups & Salads

Dos XX French Onion Soup

Chili Con Carne

House Garden Salad

Spring mix, tomatoes, cucumbers, onion, avocado and shredded cheese.
Add Chicken

$4.99
$7.99
$5.99
$8.99
$11.99

$7.99
$9.99
54.00
$5.00
$9.99
$8.99
54.00

$5.00
$13.99

$7.99
$7.99
$8.99

$4.00



Add steak or Shrimp S$5.00

Add Mahi Mahi 56.00
Taco Salad $9.99
Spring mix, pico, roasted corn, salsa, cheese blend, guacamole, sour cream & jalapenos.

Add Chicken, Beef, or Pork 54.00
Add Chorizo, Steak, or Shrimp S$5.00
Steak Salad $15.99

Marinated skirt steak, spring mix, pico, roasted corn salsa, avocado & cheese. Served with our southwest
ranch dressing.

House Favorites

Served with black beans & rice.

Tia’s Enchiladas (3) $19.99
Chicken, beef, pork or chorizo. Topped with cheese blend and your choice of ancho red or tomatillo green
sauce.

Chili Rellanos $18.99

2 Roasted poblanos filled with our goat cheese blend. Lightly battered and fried. Served with ancho red
sauce.

Chimichurri Steak $21.99
Topped with traditional herb sauce & grilled your way.

Sizzling Fajitas $22.99
Your choice of chicken, shrimp or steak.

Add extra meat 54.00
Burritos

Chimichanga Style +$2.00 | Chimi Queso Style +5$3.00 | Served with rice & beans.

Classic $14.00
Chicken, Beef or Pork topped with ancho sauce and filled with rice, beans & cheese.

Steak or Chorizo topped with ancho sauce and filled with rice, beans & cheese. +51.00
Guido’s Burrito $17.99

Filled with chorizo, rice, beans, a roasted poblano stuffed with a blend of goat cheese, cream cheese &
herbs. Topped with ancho red & tomatillo green sauce & Chihuahua cheese.

Plantation Pulled Pork $16.99
Marinated pulled pork, shredded cheese blend, rice & beans, and topped with a caramelized pineapple
salsa.

Baja Steak $17.99
Marinated skirt steak, fries, guacamole and our cheese blend. Topped with cream de chipotle.



Calypso $22.99
Fresh east coast scallops marinated in coconut milk & sautéed with shrimp, tossed in a goat cheese
blend, topped with crab & Platinum tequila queso.

Braised Brisket $16.99
Tender beef brisket, cheese blend, rice, fajita onion & peppers, topped with a sweet BBQ drizzle.
Habanero Chicken $16.99
Tossed in sriracha habanero sauce, cheese blend, black beans & rice. Topped with queso and cream de
chipotle.

Veggie $14.99

Fajita veggies, black beans, rice, guacamole and our cheese blend. Topped with fire roasted salsa &
chipotle aioli.

Tacos

Served with rice & beans.

Chicken $14.99
Topped with onions & cilantro. Served with spicy avocado sauce.

Barbacoa $16.99
Slow cooked beef brisket topped with cilantro & pickled red onions. Served with a salsa roja.

Tacos Al Pastor $16.99

Pork shoulder marinated in a combination of spices & peppers. Topped with caramelized bits of
pineapple, onions & cilantro. Served with spicy avocado sauce.

Carne Asada $17.99
Marinated skirt steak, diced poblanos & red peppers. Topped with onions, cilantro & melted Oaxaca
cheese. Served with a spicy avocado salsa.

Fried Rockfish $15.99
Topped with a caramelized pineapple bits and chipotle aioli.

Blackened Mahi $16.99
Grilled & topped with spicy avocado salsa, red cabbage & cilantro.

Ground Angus Beef $14.99
Topped with onions & cilantro. Served with spicy avocado sauce.

Blackened Shrimp $16.99
Grilled and topped with a spicy avocado salsa, red cabbage & cilantro.

Chorizo $15.99

Topped with onions & cilantro. Served with spicy avocado sauce.



