
 
 
 

Appetizers  
 

 

Chipotle Salmon Albondigas Soup 
chipotle salmon meatballs flavored with  

cilantro simmer in a gently-seasoned broth 
$14 

 
Scallop & Shrimp Ceviche  

in a citrus juice  
$16 

 
Caesar Salad  

our version of the classic caesar salad  
with pumpkin seed dressing and tricolor tortilla strips  
add chicken $8 | steak $10 | shrimp $11 | salmon $13 

$12 
 

Ensalada de Casa  
mixed greens, tomatoes, jicama, and beets  

add chicken $8 | steak $10 | shrimp $11 | salmon $13 
$12 

 
Quesadilla Vegetariana  

roasted green bell pepper, corn, tomatoes 
green onions, cilantro, served with a tomatillo sauce  

$11 
 

Camarones Empanizados  
fried breaded mexican shrimp with a chipotle sauce  

$16 
 

Calamari Frito  
fried breaded calamari served with chipotle sauce  

$13 
 

Taquitos dorados de pollo  
shredded chicken taquitos with guacamole sauce and sour cream  

topped with queso fresco and pico de gallo 
$12 

 



 
Chicken 

 

Chicken or Steak Fajitas  
marinated chicken or steak fajitas in gold tequila “flameadas”  

served with rice and beans and flour tortillas 
chicken $28 | steak $30 | mixed $34| shrimp $35 | mixed with shrimp $39 | vegetarian $29 

 
  Enchiladas de Mole  

chicken enchiladas in a lightly sweetened mole sauce  
served with rice and beans  

$30 
 

Vegan Enchiladas 
 corn tortillas in a pasilla sauce stuffed with vegetables, spinach, corn and mushrooms  

served with black beans and steamed vegetables 
$26 

 
Mole Poblano  

chicken breast topped with a lightly sweetened mole sauce   
 served with rice and beans  

$30 
 

Pollo Tapatio  
chicken breast stuffed with mozzarella cheese and spinach  

cooked in a rose cream sauce, bell peppers and olives  
served with rice and vegetables  

$30 
 

Codorniz Marsala  
cornish hen cooked with mushrooms 

sundried tomatoes in a marsala cream sauce 
served with rice and vegeatbles 

$30 
 

Combination 
your choice of two  

served with rice and beans  
chile relleno   taquitos de pollo 

enchilada de pollo    enchilada de queso 
taco dorado de res  taco    dorado de pollo 

$30 



Fish 
 

Filete de Pescado al Mojo de Ajo 
white fish cooked in a garlic sauce 

served with white rice and vegetables  
$33 

 
Salmon al Tequila  

atlantic salmon grilled with tequila, lime and sautéed shrimp  
served with rice and vegetables  

$32 
 

Chile Poblano  
chile poblano stuffed with fresh atlantic salmon 

garlic, brandy and a rose cream sauce 
served with rice and steamed vegetables  

$28 
 

Ensalada De Salmon  
grilled atlantic salmon glazed in a honey orange citrus dressing  
with caramelized walnuts, tomato, corn , red onions and jicama  

served over mixed greens  
$30 

 
Spicy Pineapple Ahi Tuna 

seared ahi tuna in a habanero guava sauce 
topped with sweet pineapple pico de gallo 

$32 
 

Tacos de Pescado 
grilled white fish topped with cabbage,  
pico de gallo and a chipotle aioli sauce 

served with rice and vegetables  
$30 

 
Camarones Rancheros  

white shrimp sautéed in olive oil  
bell pepper and a mild tomato sauce  

served over a bed of white rice and vegetables  
$32 

 
Camarones ala Diabla  

shrimp in a spicy red sauce  
 served with white rice and beans  

$32 



Meat  
 
 

Cochinita Pibil  
slow roated pork marinated in achiote paste,  

bitter orange juice and baked in banana leaves 
served with white rice, black beans and a side of habanero sauce 

$30 
 

Chamorro de Puerco  
baked pork shank served in a bed of white rice  and vegetables 

$33 
 

Costillas de Puerco en Chipotle Barbeque  
barbeque pork ribs in a honey chipotle barbeque sauce  

served with french fries 
$30 

 
New York Steak  

with mushrooms, onions and peppercorn sauce  
served with chipotle mashed potato  

add lobster $13 
$38 

 
Carne Tampiqueña  

specially seasoned carne asada and one cheese enchilada  
served with rice and beans  

$36 
 
 
 
 
 
 
 
 
 
 
 

*Casa Sanchez is a Dinner Show Restaurant: Dinner Entrée Minimum per person  
$25 cover charge for all non-diners 

Reservations for one show only, no exceptions 
Menu is Subject to change 

 
 


