Salads

Peso’s Chop Chop Salad

grilled chicken breast, bacon, romaine chiffonade, basil
cotija, roma tomatoes, cucumber, fresh herbs dressing
8 starter /12 entree

Grilled Gulf Shrimp and Avocado Salad
with Bibb Lettuce and Arugula

cucumber, roma tomatoes, arugula, sherry vinaigrette
8 starter /12 entree

Bibb Lettuce and Arugula Salad

fancy greens, red basil, chives, parsley, sherry vinaigrette 7

Yellow Beets and Asparagus
with Arugula and Oregon Bleu Cheese

shaved fennel, candied pecans, white Balsamic Vinaigrette 8

Carne Asada Salad
with Wild Arugula and Oregon Bleu Cheese

bibb lettuce, tomatoes, roasted shallots, fine herbes 14

Grilled Hearts of Romaine

with a Jalapeno-Anchovy ‘Caesar’ Emulsion
roasted garlic oil, cotija cheese, crustini 7

Tostadas
Grilled Prawn Tostada

Avocado crema, green chile coulis, and jicama slaw 8

*Seared Ahi Tuna Tostada

seared rare, avocado crema, guajillo chile sauce, jicama slaw 9

Taco Plates

Tacos Tradicional
The tacos you’ﬂ find throughout Mexico at taquerias,

roadside stands, and city street carts. Fresh, house made masa

corn tortillas, cabbage, radish, and pico de gaﬂo.

Gringo-style Soft Tacos
Made with flour tortillas, each taco includes our red taco
sauce, crema, avocado, iceberg lettuce and pico de gallo.

Taco Protein Choices

Grilled Ancho Chicken 9
Traditional Carnitas 9
Grilled Carne Asada 9

Blackened Pacific Rockfish 10
Grilled Gulf Shrimp 10
Portabello, Poblano and Corn Rajas” 9

Carnes

Peso’s Carne Asada

Our signature classic served with pommes frites
and chipotle green beans 13

Carne Asada “Tradicional’
black beans, rice, pico de gallo, fresh tortillas 13

Peso’s Classic Carnitas

pork shoulder slow simmered with cinnamon, ancho chiles,
cumin and oranges, then pan fried unil lightly crisped 10

Peso’s Grilled Skirt Steak Sandwich
with Ancho Chile Au Jus

carmelized onions, monterey jackcheese 11

Grilled Chicken, Bacon, and Avocado Club

our second-most popular sandwich fOI‘ gOOCl reasons,

with butter lettuce, tomato, and red onion 10

Peso’s B.L.T. with Avocado
we think we make the perfect BLT 9

Pesos At Lunchtime

Served from 11:30 am - 3 pm

Soups
Chicken, Avocado and Lime Soup

housemade chicken broth, cilantro, fried tortilla strips 6

Tradicional’ Red Chile Tortilla Soup

red chile chicken broth, cilantro, lime, roasted corn 6

Shrimp, Poblano and Corn Chowder

red potatoes, roasted poblano chiles, cilantro 7

Mexico City Posole

hominy, pork shoulder, poblano chiles, cilantro 6

Black Bean and Fire Roasted Corn Soup

lime crema, red peppers, cumin 6

Soup and Salad Combo

Choose any soup and starter-sized salad. 11

Our Carne Asada Salad is not

available as a Combo

Quesadilla Lunch Plate

Served with black beans, rice, lime crema and pico de gallo

Guajillo Chicken “Tinga’ 9
‘Cheese Steak’ with Pasilla Chile au Jus 11
Gulf Shrimp and Bacon 11

Enchiladas

Each plate includes two enchiladas
You must choose both a sauce and protein.

Sauces

Red Chile Sauce
Green Chile Mole
Spicy Habanero Sauce
Roasted Tomatillo Sauce

Divorciados

made with both red chile and green chile salsas

Proteins
Shredded Chicken "Tinga’ 9
Grilled Carne Asada 11
Grilled Spicy Gulf Shrimp 11
Portabello, Poblano and Corn 'Rajas’ 9
Cheese Only 9

Dungeness Crab and Shrimp Enchiladas

with Tomatillo-Mascarpone Cream
roasted corn, jalapeno, cream cheese, cilantro 15

Entomotadas
Choose Red or Green Chile Sauce

Traditional Crispy Fried Carnitas 9
Grilled Tasajo (thinly sliced skirt steak) 11
Spicy Seared Chicken “Tinga’ 9

Sandwiches

Served with classic pommes frites.
Subsitute salad for 2

*The El Diablo Burger

prime rib eye, skirt steak, and short ribs are ground in
house to make our exceptional burger patty
bacon, avocado, and cheese 9

* consuming raw or undercooked foods increases one’s chances

of contracting a food-born illness

Con Quesos, Dips and Nachos

Rustic Housemade Guacamole
hand pounded avocados, tomatoes, lime, cilantro 5

Poblano con Queso
Asadero cheese, green chile mole, and poblano peppers 7

Green Chile ‘Mole’ Nachos

black beans, pico de gallo, avocado crema, cilantro 9
add shredded chicken or housemade chorizo 11

Antojitos
Dungeness Crab and Avocado Spring Rolls

roasted corn, spicy jalapeno plum sauce 8

Mexico City Spring Rolls

carnitas, roasted corn, guajillo chile sauce, lime crema 7

Crispy Fried Taquitos Dorados

the rolled up and fried appetizer classic with iceberg lettuce
Choose shredded beef or chicken 7

Chipotle-Sesame Grilled Steak

wilted bean sprouts, red onions and scallions 10

Lemongrass-Chipotle Grilled Chicken
with Tender Bibb Lettuce Wraps

basil, scallions, bean sprouts, red onion, garlicky sauce 9

Chevre-Stuftfed Jalapenos
wrapped with crispy and smoky bacon 8

El Disblo Fajitas
Choice of housemade corn or flour tortillas.
Grilled Carne Asada 12
Ancho Chicken Breast 10
Grilled Spicy Shrimp Skewers 13
Blackened Pacific Rockfish 13
Portabello Mushrooms Caps (two) 10
Skirt Steak and Grilled Chicken 13
Skirt Steak and Shrimp Skewers 15

Burritos
We offer two preparations.

Ranchera Burrito
roasted tomato-jalapeno ranchera sauce, pico de gallo,
guacamole, black beans, crema, iceburg lettuce

Green Chile Burrito ‘Poblanas’

tomatillo-green chile sauce, pico de gallo,
guacamole, crema, iceburg lettuce

Burrito Protein Choices

Grilled Carne Asada 11
Grilled Ancho Chicken Breast 9
Spicy Fresh Pacific Rockfish 11

Grilled Creole Shrimp 11

Housemade Chorizo Sausage 9
Blackened Fish Po’ Boy

fresh Pacific rockfish, shredded lettuce, herb mayo 11

BBQ Pulled Pork Sandwich

smoked pork shoulder, fried onions, asadero cheese 9

Cuban "Midnight Pork’ Sandwich

adobo marinated pork tenderloin, carmelized onions,

roasted anahiem chilies, asadaro cheese 9



