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APPETIZERSAPPETIZERS

SIDESSIDES

EXTRASEXTRAS

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

DIPSDIPS
Queso Dip - 4.75  Chorizo & Queso - 6.99

Espinaca & Queso - 6.99

Bean & Queso - 5.99

Pico de Gallo & Queso - 5.99

Guacamole Dip - 5.25

Nachos
Cheese - 7.50   Bean - 8.50   Chorizo - 8.75 
Beef or Chicken - 8.99   Grilled Chicken or Steak - 11.99

Loaded Nachos
Ground beef or shredded chicken, beans, lettuce, 
tomato, sour cream, guacamole and jalapeños - 11.99

Ultimate Nachos
Grilled steak or grilled chicken, chorizo, bell pepper, onions, 
lettuce, tomato, sour cream and guacamole - 17.50

Chicken Wings
(7) - 7.75   (14) - 15.50

Stuffed Jalapeños
Homemade hot jalapeños deep fried with egg 
batter and stuffed with cheese - 6.50

Shrimp Endiablado
Spicy, chipotle sautéed shrimp - 11.99

Quesadilla Slices
Large quesadilla with a choice of grilled chicken 
or steak served with guacamole dip - 11.75

San Miguelito Platter
2 Pieces of deep-fried haddock, 4 chicken wings and 4 slices of 
grilled chicken quesadilla, with a side of Marjoram Salsa - 14.99

Mini Chimi Platter (4)
Small fried chimis filled with your choice of shredded chicken or 
shredded beef, served with lettuce, tomato and a choice of dip - 9.25

*Served with your choice of ground beef, 
shredded beef or shredded chicken.

Enchilada* - 3.99

Tostada* - 4.50

Burrito* - 4.99

Taco*
Hard shell - 2.25  Soft flour tortilla - 3.75

Chile Relleno - 4.99

Tamale
All pork filling - 4.99

Quesadilla
Cheese - 3.99  Beef or Chicken* - 6.25 
Grilled Chicken or Steak - 8.25   
Veggies - 6.99

Rice - 3.75  Beans - 3.75

Rice & Beans - 4.99

Flour Tortillas (3) - 2.25

Corn Tortillas (4) - 1.99

Jalapeños - 0.99  Tomatoes - 0.99

Lettuce - 0.99  Sour Cream - 1.50

Pico De Gallo - 1.50

Shredded Cheese - 1.50

BOTANAS

Loaded NachosChicken Wings

Chorizo & Queso
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Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

SALSASSALSAS

SALADSSALADS

SOUPSSOUPS
Sopa de Tortilla

Soup with fried slices of tortilla chips, avocado 
slices and topped with Oaxacan cheese - 6.99

Sopa de Pollo
Chicken bits cooked with chicken broth, 

veggies and yellow rice - 8.75

Caldo de Mar
(Seasonal) A brothy Mexican seafood soup with shrimp, 
mussels, crab legs and a mixture of vegetables - 18.99

Sopa de Lentejas
Lentil soup cooked with diced tomatoes, 

onions and cilantro - 6.99

Frijoles Charros
Traditional Mexican soup made with 

pinto beans, ham, sausage, bacon, diced 
tomato, cilantro and jalapeños - 8.99

Cucumber Salad 
Cucumber slices, avocado slices with iceberg 
lettuce and cherry tomatoes - 8.75
Add Grilled Chicken +5  Add Steak +6

Jalapeño Salad  
Iceberg lettuce, mixed with cilantro, sliced carrots, 
spicy jalapeños, lime and avocado - 8.75
Add Grilled chicken +5

Fish Salad
Grilled fish fillet laid over a bed of romaine lettuce, 
with cherry tomatoes and red onions - 15.99

Shrimp Salad
Seasoned grilled shrimp laid over 
a garden salad - 15.99

Fajita Salad
Grilled chicken or steak strips mixed with 
grilled bell peppers, lettuce, onions, tomatoes 
and topped with shredded cheese - 14.99

house Salsa - 1..99 each
Chile árbol - Extra Hot
Marjoram - Hot  Jalapeño - Hot
Tomatillo - Medium
Molcajete - Mild  Avocado - Mild

Salsa Sampler - 6.75

ENSALADAS

SOUPS

JalapeÑo salad

Salsa Sampler
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Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

EL ARROYO EL ARROYO 
COLLECTIONCOLLECTION
COLECCIÓN 
DEL ARROYO

FAJITASFAJITAS

Ceviche
Sliced up shrimp mixed with cilantro, pico de 
gallo, fresh lime and jalapeños - 17.75

Pesca del Arroyo
Deep-fried fish served over a bed of romaine lettuce, 
accompanied with jumbo pan seared shrimp. Served with 
white rice and lettuce with guacamole - 18.99

Cóctel de Camarón
Shrimp cocktail made with a blend of Clamato tomato juice, 
cilantro, onions, jalapeño pepper and avocado slices - 17.25

Torta Marqueza
Torta style bread filled with lettuce, avocado, tomatoes, 
jalapeños, your choice of the following meat and topped with 
melted cheese. 
Meat Choices: Chicken, Beef, Cochinita Pibil (Tender 
Pork), Chorizo or Adobada (Seasoned Pork) - 16.75

Mojarra
Deep-fried fish served over a bed of romaine lettuce, 
with cut up carrots and sliced tomatoes. Served 
with a side of white rice and salad - 16.75

Platillo el Salto
Grilled ribeye steak accompanied with grilled 
shrimp. Served with red baby potatoes, scallions 
and a side of charro bean soup - 28.99

Served with flour tortillas, a side of rice, beans and 
lettuce topped with sour cream and guacamole.

Grilled Steak - 15.75

Grilled Chicken - 14.99

Mixtas
Chicken and steak - 16.75

Suiza
Adobada/Chorizo-topped with cheese - 16.75

Fish - 17.99

Shrimp - 17.99

Veggies - 14.75

ceviche

Platillo El Salto

pesca del arroyo
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TRADICIÓN AUTÉNTICA

Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

TACOSTACOS

Flautas (3)
Deep-fried rolled corn tortillas 
filled with your choice of shredded 
beef or shredded chicken. Served 
with a side of rice, avocado sauce, 
lettuce and sour cream - 12.75

Chimichangas (2)
Flour tortillas filled with your 
choice of shredded chicken or 
shredded beef. Soft or fried. 
Served with rice and beans and 
topped with cheese sauce, lettuce, 
guacamole and sour cream - 12.99

Tostadas  
de Tinga (3)
Shredded chicken tostadas with 
beans, topped with lettuce, 
sour cream, avocado slices 
and queso fresco - 11.99

Hamburguesa 
Mexicana
Specialty hamburger made 
with our home seasoned patty. 
Layered with cheese, ham, 
avocado slices, lettuce, tomatoes, 
onions, jalapeños, mayonnaise, 
mustard and ketchup. Served 
with a side of fries - 14.99

Enchiladas 
Especiales (3)
Enchiladas with your selection of 
shredded chicken, shredded beef 
or ground beef. Choice of green 
or red sauce, Served with rice, 
beans, lettuce and sour cream. 
(Green choice enchiladas are 
topped with scallions) - 11.99

BURRITOSBURRITOS

QUESADILLASQUESADILLAS

AUTHENTIC AUTHENTIC 
TRADITIONTRADITION (Qty. 3) 

All tacos (excluding the fish) come in soft corn 
tortillas, topped with cilantro and onions. 

Served with a side of rice and beans.

Individual Tacos - 3.99

Carnitas - 13.99

Grilled Chicken - 13.75

Steak - 13.99

Chicharrón - 13.50

Chorizo
Pork - 13.50

Adobada
Seasoned diced tender pork cooked 

in guajillo sauce - 14.99

Fish
Lettuce and cheese topping with 

a flour tortilla - 17.50

Lengua
Tender beef tongue - 16.99

Cochinita Pibil
Tender shredded pork cooked with red sauce - 14.99

BURRITO ARROYO
Stuffed with steak, lettuce, rice 
and black beans. Topped with 
guacamole based sauce - 14.99

Burrito Suizo
Stuffed with grilled adobada, 
chorizo, shredded cheese, 
fried beans and rice. Topped 
with melted cheese - 14.50

Served with your choice of rice and 
beans or guacamole salad.

Steak - 12.99

Grilled Chicken - 12.99

Shrimp - 13.50

Shredded chicken - 10.99

Grilled Veggies - 10.99

Mushrooms - 10.99

Spinach - 10.99

Beef 
Shredded or ground beef - 10.99

quesadilla

Burrito 
Monterry
Stuffed with shredded beef, beans, 
lettuce, sour cream, avocado slices, 
tomato and jalapeños - 13.75

Burrito Camarón
Stuffed with shrimp, white rice 
and shredded cheese. Topped 
with creamy cheese sauce - 15.99
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BEEFBEEF

CHICKENCHICKEN

Regio Especial
Thin-cut, tender grilled steak slices 
covered with our green home-
made sauce. Served with rice, pinto 
beans and flour tortillas - 18.75

Carne Asada
Grilled tender sirloin served with rice 
and beans. Topped with grilled cactus 
strips and grilled onions. Comes with 
a side of flour tortillas - 18.99

Milanesa de Res
Thin-cut, breaded flat meat, then deep fried. 
Served with lettuce, rice and beans - 18.75

Bistec Encebollado
T-bone steak topped with sautéed grilled onions. 
Served with a side of rice and beans - 21.99

Steak Toluqueño
T-bone steak served with rice, fried red 
baby potatoes and scallions - 21.99

Steak a la Mexicana
T-bone steak topped with sautéed onions, 
grilled jalapeños and tomatoes. Served 
with a side of rice and beans - 21.99

Pollo a la Crema
Chicken breast stuffed with ham, mushrooms, 
Oaxacan cheese and smothered with a creamy 

mayonnaise and chipotle sauce. Served with 
a side of rice and black beans - 18.25

Milanesa de Pollo
Breaded chicken breast seasoned with lemon 

and pepper. Served with a side of white 
rice and guacamole salad - 17.50

Pollo a las Brasas
Grilled seasoned chicken breast topped 

with grilled sautéed veggies. Served 
with a side of white rice - 17.50

Pollo a la Naranja
Grilled chicken breast covered in our home 

made tangy orange sauce. Served with moro 
rice and a guacamole salad - 17.50

Pollo al Cerrito
Grilled seasoned chicken breast topped with 

our home-made creamy, cilantro sauce. 
Served with moro rice and lettuce - 17.50

Pollo con 
Champiñones

Delicious chicken breast smothered with 
a creamy mushroom sauce. Served with 

black beans and white rice - 18.25

Pollo Folklorico
Grilled chicken breast topped with sautéed 

pineapples, apples and mango fruit. 
Served with a salad and rice - 18.25

Mole Tradicional
Seasoned chicken bits covered in our 

delicious home-made mole sauce. 
Served with a side of flour tortillas, 

rice and pinto beans - 18.75

PORKPORK
Served with an order of flour tortillas.

Carnitas el Arroyo 
(No sauce)
Deep-fried tender pork, served with a side 
of pico de gallo, rice and beans - 17.99

Carnitas en Salsa Verde
Fried tender pork smothered in our 
home-made green tomatillo sauce. 
Served with rice and beans - 14.99

Carnitas en Salsa Roja
Fried tender pork smothered in home-made guajillo 
red sauce. Served with rice and beans - 14.99

Cochinita Pibil
Shredded tender pork smothered in red sauce. 
Served with moro rice and pinto beans - 14.99

CARNE

CARNE

POLLO

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Pollo Folklorico
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Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

VEGETARIANVEGETARIAN

SEAFOODSEAFOOD
FISHFISH

Enchiladas del 
Pacífico (3)

Enchiladas filled with haddock, topped with 
our specialty creamy cheese sauce. Served with 

a side of white rice and black beans - 15.99

Pescado de Valle
Deep-fried, breaded fish fillet. Served with a 

side of rice and a guacamole salad - 18.75

Pescado del Caribe
Seasoned grilled fish fillet. Served 

with a side of white rice and 
grilled mixed veggies - 18.75

SHRIMPSHRIMP
Camarones 

Huastecos 
Grilled shrimp marinated with spicy 

chipotle sauce. Served with a side of 
guacamole salad and rice - 18.75

Camarones al Ajil
Pan seared shrimp cooked with fresh garlic, 

olive oil and butter. Served with a side of 
white rice, avocado slices and lettuce - 18.75

Camarones del Valle
Deep-fried breaded shrimp, served 
with rice and a guacamole - 18.75

Chimichangas 
del Mar (2)

Deep-fried flour tortillas stuffed 
with shrimp and rice, topped with 
our creamy cheese sauce. Served 
with a guacamole salad - 18.75

Sopa de Coliflor 
(Cauliflower Soup)
Cauliflower deep fried with egg batter and served as a soup with rice - 10.25

Nopales Salsa Roja
Grilled cactus cooked with red seasoned guajillo sauce. 
Served with corn tortillas, rice and pinto beans - 9.75

Gorditas de Papa (3)
Delicious potato patties that are perfectly crispy on the outside and 
fluffy on the inside. Served with rice and a guacamole salad - 9.75

Veggie Dinner Special (3)
Enchiladas filled with grilled veggies and a choice of the following sauces: 
Red Sauce, Green Sauce or Cheese Sauce. Served with 
corn and a side of red baby potatoes - 12.99

DEL MAR

VEGETARIAMOS

camarones al ajil

chimichangas del mar
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Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

LUNCH LUNCH 
MENUMENU Monday-Saturday  

11AM - 2:30pM

Chilaquiles
Your choice of shredded beef or shredded chicken, 
topped with a choice of green or red sauce. Served 
with guacamole, sour cream and rice - 8.99

Chimichanga (1)
Chimi served fried or soft and your choice of chicken 
or beef. Topped with cheese sauce, lettuce, guacamole 
and sour cream. Served with rice and beans - 8.25

Enchiladas (2)
Enchiladas with your selection of beef or chicken and a choice 
of red or green salsa. Served with rice and beans - 8.25

Fajitas
Served with rice and beans and guacamole salad. 
Choose from one of the following: Mix (Chicken 
and Steak), Steak, Chicken or Fish - 10.25

Sm. Burrito Arroyo
Burrito filled with your choice of steak or grilled 
chicken. Stuffed with lettuce, rice, black beans and 
topped with an avocado based sauce - 10.25

EGGSEGGS
Served as a burrito + 0.99

Huevos a la Mexicana 
Scrambled eggs made with grilled diced 
onions, tomatoes and jalapeños. Served with 
rice, beans and a flour tortillas - 7.75

Huevos con Chorizo
Scrambled eggs cooked with Mexican chorizo. 
Served with rice, beans and a flour tortilla - 8.25

88.50.50COMBINATIONSCOMBINATIONS
All combinations come with your choice of shredded beef, ground beef 
or shredded chicken (excludes tamale and chile relleno).

1.  2 Enchiladas, Rice & Beans
2.  Chile Relleno, Taco & Tostada
3.  Burrito, Enchilada & Tostada
4. Taco, Chile Relleno & Burrito
5. Quesadilla, Burrito & Rice
6. Enchilada, Quesadilla & Beans
7. Tamale, Rice & Beans

BEVERAGESBEVERAGES
SPECIALTYSPECIALTY

Horchata
A refreshing, slightly creamy drink 

made with cinnamon and rice - 4.00

Jamaica
Hibiscus flour - 4.00

Chocolate Abuelita
Hot cocoa - 4.00

Mexican Jarritos
Mango, Fruit Punch, Grapefruit, 

Tamarind, Mandarin or Lime - 2.75

Fountain Soda
Coke, Diet Coke, Sprite, Ginger Ale, Dr 

Pepper, Lemonade or Iced Tea - 2.50

Juices
Orange, Apple, Pineapple or Cranberry - 2.75

Other
Chocolate Milk, Milk, Hot Tea and Coffee - 2.75

ALMUERZO

BEBIDAS
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