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MARGARITA $12
ON THE ROCKS

MAIZ Y BARRO

Fresh lime juice, agave,

gran gala, sait rim.

PINA AHUMADA

Grill pineapple, lime juice, habanero

pepper, gran gala, tajin rim.

FRESA

Strawberry puree, lime juice, gran

gala, agave, saltrim.

MORA Y ZARZAMORA

CON MENTA

Mix dark berries, fresh mint, lemon

juice, gran gala, agave, salt rim.

MANGO ANCHO CHILE

Mango puree, anchochile, lime

juice, agave, gran gala, tajin rim.

PEPINO CILANTRO

Fresh cucumber, cilantro, jalapeno,

lime juice, gran gala, tajin rim.

CORONA RITA $14
Lime Margarita with a 7oz Coronita.

VIRGIN MARGARITAS

ZERO PROOF TEQUILA ON THE ROCKS

FROZEN e B P N
MANGO

MAIZ Y BARRO, RASPBERR Y

PINA COLADA $13
COCKTAILS _
OLD FASHION $17

Casaamigos anejo,gran gala,

orange bitters, marachino cherries.

MOJITO $14
(LIME, MANGO OR STRAWBERRY)

Rum Bacardi, mint, limes, agave, soda water

PALOMA $15
LALO Blanco, fresh grapefruit,

lime juice, grapefruit juice, squirt,

tajin rim

CANTARITO $15
Jose Cuervo Traditional silver, lime, grapefruit,

oranges, squirt, tajin, chamoy.

MEZCAL AHUMADO

400 Conejos Joven, habanero $13
syrup, rosemerry, gran gala, lime.

SANGRIA

Merlo, cranberry juice, lime, agave, $14
rum, orange, gran gala.

MARTINIS

LEMON DROP-COSMO-DIRTY-SAPHIRE. $N

CERVEZA &%

IMPORTADA 0$05.50

Corona - Corona

DOMESTICA $5.00

Tres Generaciones
1800

Herraadura

Don Julio

Casa Amigos
Patron

Cazadores
Teremana
Centenario
Maestra Dobel
Cuervo Traditional
Hornitos

100 Anos

7 Leguas

San Matias
Spolon

Ef Mayor

Don Fulano
Leyenda De Mexico

BLANCO REPOSADO ANEJO CRISTALINO
Agedup to Aged 242 Aged 12-36 Aged 12:36
2 months months months months

$13 $13 $14 $17
$13 $17 $17 $18
$14 $15 $17 $22
$14 $17 $17 $18 (70)
$14 $17 $17
$14 $15 $17
$11 $13 $17
$9 $10 $13
$14 $15
$14 $17
$10 $N
$10
$13
$14 $14
$16
$13
$15
$14 $15
$18 $28

LO MEJOR DEL CHUPE

The best produce in small baches and aged minimum two and a half years

Don Julio 1942

Don Julio Real

Don Julio Rosado
Don Julio Alma Miel
Patron Extra Anejo
Clase Azul Gold
Clase Azul Anejo

Gran Centenario Leyenda
Herradura Selecion Suprema

Dos Artes Reposado
La Bestia

Leyenda De Mexico Extra Anejo

$30
$55
$34
$24
$38
$38
$135
$28
$50
585
$40
$45

Horchata(Rice Water) $5

Tamarindo
Jamaica (Hibiscus)

SRR

Mi 3 .
Corona Light - Premier C;I(I)er;I.Llitgeht Ja_ntos
Modelo- Negra Modeto Yuengling Ginger Beer
Bohemia - Victoria Coffe & Tea
Heineken - Heineken 00 DRAFT S$5L$6
Pacifico - XXLager - Ambar Modelo - Corona
Tecate - Sol Pacifico
Michelada $12 PITHCHERS $18 CARBLIS $6
Buckets (5) $25 WHITE CLAW $6 HIGH NOON $6
. 29 :
PA' LADO MEZCAL
SIDE DISHES CASA AMIGOS $24
400 CONEJOS VIDA $10
CHILE TOREADOS $3 EL MAGUEY $10
RICS 53 UNION JOVEN $14
BEANS $3 UNION VIEJO $15
HAND MADE $3 NUESTRA SOLEDAD $15
TORTILLAS 4
CEBOLLITAS $3 _
FRIES $5 LYV T
CHILES AND CARROTS $2 MERLOT, CHARDONAY,
SOUR CREAM $1.2 PINOT GRIGIO - GLASS: $9 BOTTLE: $30
CHESE CHIHUAHUA $3 CAYMUS 50 - BOTTLE $150
QUESO FRESCO $3 PROSECCO 187ML - GLASS: $9

@ 6050 W. 159th Street, Oa

Pepsi Products Fountain
12 Oz Cans

$5 Mexican Pepsi

Mexican Cocacola

$6 Topochico

$3 Preparado

MAIZ & BARRO
Mexican Grill - Cantina

MONDAY
Industry Night 15% off

TACO TUESDAY
$1.00 off all Tacos

WEDNESDAY
$9 Margaritas

THURSDAY
Quesadillas $3 OFF

HAPPY HOUR
3pm to Spm
Monday to Thursday

Margaritas, Beer and
Appetizers $2 Off

$3.50
$2.50
$3.75
$3.75
$4.50
$6.00
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CHIPS AND SALSA $3
GUACAMOLE $12
Avocado, serrano peppers, lime juice, cilantro, onions.

TAMALEZ SUIZOS DE POLLO $12
Two chicken tamales, chipotle tomato salsa, melted

chihuahua, crema fresca, cilantro. {made with lard)

FLAUTAS DE RES $12
Three fried tortiltas, filled with shredded beef, 4 chiles salsa, green
cabbage, red onion, tomato, cilantro, crema, queso fresco.

NACHOS M&B $16
Tortilla chips, pinto beans, chihuahua cheese,

Ground beef, lettuce, pico de gallo, jalapenos, avocado salsa,

crema, queso fresco.

CHORIQUESO $12
Melted chihuahua Cheese with chorizo, poblano rajas, cilantro

onion, served with tortillas

EMPANADAS DE CARNE $12
Two turnovers stuffed with ground beef and Oaxaca cheese,

served with tomatillo- avocado salsa, cremaand cheese.

CEVICHE DE CAMARON $16

Black tiger shrimp Curt in lime juice and serrano,
Served with Tomato, cucumber, cilantro and avocado.

PLATANOS FRITOS

Fried Plantains served with cremaandcheese.

$7

SOPES $14

Two masa boats filled with chicken tinga, topped with mole

sauce, radish, crema, queso fresco, guacamole.

TORTITAS DE CANGREJO $16

Pan seared Crabcakes, cilantro -~ epazote aioli, arugula,

roasted peppers and corn relish.

POZOLE ROJO DE POLLO $15

Braised chicken and white hominy served in guajillo broth,
cilantro onion, cabbage, radish, avocado, served with tostadas.
g A . | = =

LOS TACOS TACOS

Afl tacos are in 2 homemade corrt tortillaadd rice and beans for S5

AL PASTOR $5
Guajillo-achiote marinated Pork shoulder, grill pineapple, onfon
cilantro, green salsa.

PESCADO (FISH) $6
Beer battered Cod Fish, with shredded green cabbage, pickled red
onion, cilantro, Mexican Bufalo aioli

CAMARONES (SHRIMP) $6
Grilled Shrimp, pico tropical, chipotle aloli, crispy onions, cllantro.

RES $5
Ground Beef, lettuce, pico, sour cream, queso fresco.

ASADA (SIRLOIN STEAK) $6.50
Grilled Steak, pico verde, cuatro chiles salsa, queso fresco.

CHORIZO 1
Grilled Mexican sausage, cilantro, onion, avocado, Oaxaca cheese, salsa cruda.

CARNITAS $S
Confit Pork Shoulder, curtido peppers, salsa tatemada and cilantro and onlon.

SALMON $6
Grilled Atlantic salmon, pico tropical, jalapeno garlic aioli, arugula,
Plckled red onions.

TINGA $5
Braised chicken with onionin chipotle-tomato sauce, lettuce, radish,
sour cream and cheese.

GRILL CHICKEN $5

Lettuce, sour cream, radish, cheese

VEGETARIANO

Sauteed mix mushrooms, spinach, poblano rajas, salsa Roja, Oaxaca cheese,
avocado
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LOS PLATOS FUERTES

TACO SALAD $14
Romaine lettuce, fafita vegetabies, grilled tomato, roasted com, grilied

panela cheese, avocado, crispy flour tortilla boat, chipode ranch on the side.

Add Ons. Chicken $6 | Sirloin Steak $10 | Shrimp$8

QUESADILLA $14
Flour tortilla filled with chihuahua cheesa, seqrved with lettuce, sour

cream, pico de gallo, and guacamole.
Add Ons: Chicken $6 | Sirloin Steak $10 | Shrimp $8

ENCHILADAS VERDES O ROJAS $20
Three Com tortillas filled with your choice of protein covered in salsa and
melted chihuahua cheese, topped with shredded green cabbage, radish,
crema, cilantro, served with rice and beans. Chicken $22 | Sirloln Steak $28

| Shrimp $26

ENCHILADAS DE POLLO CON MOLE $25
Three Com tortillas filled with grilled chicken, covered in mole and melted
chihuahua cheese, topped with green cabage, radish, cilantro and crema,
served with rice and beans. Sidoin Steak $28 | Shrimp $28

QUESABIRRIA $23
Three crispy com tortilla filled with guajlllo-ancho Bralsed beef and Oaxaca
cheese served with shredded lettuce, pico, sour cream and consome.
SIZZLING FAJITAS $25
Grilled tricolor peppers and onions, served with rice, beans, and aside of
salsaroja. Handmade tortillas. Chicleen$25 | Sirloin Steak $28 | Shrimp $28

M&B COMBO FAIJITAS $35
Grilled sirloin Steak, Chicken and Shrimp served over Grilled tricolor
peppers, rlice and beans, side of salsa roja, hand made tortillas
TORTA DE MILANESA DE POLLO $18
Pan seared breaded chicken breast with melted chihuahua cheese, black

beans, avocado, tomato, lettuce and rema in a homemade telera bread.
BURRITOS $16
Flour tortilia stuffed with your cholce of protein and

rice, beans, pico, avocado, Chihuahua cheese, sour cream,

served with rice & beans or Fries. Sirloin Steak $18 | Shrimp$18
CAMARONES AL MOJO DE AJO $28
Pan seared Shrimp with onions, tomatoes, black beans, ci!antro covered
in a roasted garic oil sauce served over rice and gamished with avocado.
TAMPIQUENA $40

Grilled Skirt steak served with a cheese enchilada, cebollitas, toreado, grilled
panela cheese, rice & beans, guacamole, salsa roja, handmade tortilfas.

CARNE A LA PARILLA

120z Grilled Ribeye Steak. roasted potatoes, chihuahua crust,
avocado-tomatillo salsa, brussels sprouts.

MOLCAIJETEADA

Sirloin Steak, grilled chicken, pork steak, giill shrimps, in a hot Molcajete,
with M&A sals3, grilled Nopales, cebollitas, chile toreado, gnlled panela
cheese, served with rice and beans, handmade tortillas.

TORTA AHOGADA

Roasted pork shoulder, grilled panela cheese, refried black beans, avocado,
poblano rafas, in a homemade bolil'o drownedin salsa, served with fries.

CHILAQUILES ROJOS O VERDES

Crispy handmade tortillas, chihuahua cheese, queso Fresco, avocado,
radish, crema, cilantro onlon, 2 eggs. Sirloin Steak $26 | Chicken $22

POLLO CON RAJAS Y CREMA
Grilted Chicken breast served over black beans and rice,
Covered in a poblaro rajas cream sauce, Yopped with crispy onions.

POLLO EN MOLE ROJO

Grilled chicken breast and boneless thighs covered in mole rojo Guerero
style, setved over refried black beans Rice and cactussalad.

SALMON POBLANO

Grill Atlantic Salmon, over roasted potatoes in a poblano
Sauce with arugula, tomato, onion salad, charred lenon

CAMARONES A LA DIABLA

Pan seared Shrimps with roasted onions, grilled zucchini, served
over black beans covered in spicy guajillo-arbol salsa, garnish with
avocado, rice and a toreado.

$45

$69

$18

$18

$25

$25

$28

$28






