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. LUNCH

CULINARIA

Restaurant Weeks August 10 - 24, 2024

We've carefully crafted our menu to enchant your palate with Mexico Lindo's finest flavors.
Dive in solo - no swapsies or sharing the love!

Guacamole

Dig into a solo-sized smasher of our homemade guac, served with crunchy tortilla chips.

Bean and Cheese Nachos

Get ready for a fiesta in your mouth! An individual portion of crispy tortilla chips loaded
with creamy refried beans, a blanket of gooey American cheese, and a sidekick squad of sour
cream, guacamole, and zesty pickled jalapefios- Ole!

Sopa Fideo

A cup of Mexico's iconic soup, a zesty tomato broth swirling with golden vermicelli noodles.

Chicken Faijita Salad

Juicy grilled chicken fajita meat nestled on a vibrant mix of spinach and spring salad,
joined by cool cucumbers, creamy avocado, crunchy carrots, sweet cranberries, and nutty
walnuts - a true party for your taste buds! Drizzle it with either a zesty ranch dressing or a
tangy raspberry vinaigrette for that extra pizzazz!

Mini Tacos Plate

Inquire with your server for the juicy deets!

Enchiladas Verdes

(4) Scrumptious chicken enchiladas, drenched in a zesty tomatillo sauce, gooey mozzarella
cheese, and dollops of tangy sour cream. Served with a party of rice, beans, crispy lettuce,
juicy tomatoes, and a duo of warm tortillas on the side!

Chalupas Plate

Munch on (1) crunchy corn tortilla piled high with refried beans, your pick of ground beef or
shredded chicken, fresh lettuce, juicy tomatoes, and a sprinkle of shredded American cheese.
Served alongside refried beans and flavorful Mexican rice. Ole!

Sopapillas Flan

sk Each 3-course offering is priced per individual and does not include tax and gratuity.
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3 DINNER

CULINARIA

Restaurant Weeks August 10 - 24, 2024

We've carefully crafted our menu to enchant your palate with Mexico Lindo's finest flavors.
Dive in solo - no swapsies or sharing the love!

Lemon Pepper Shrimp
Get pumped for a flavor fiesta as (4) tangy lemon-sprinkled shrimp groove alongside bell peppers,
onions, and tomatoes on the taste bud dance floor!

Chile Vida

(1) mini taco bursting with zesty Chile poblano, your favorite meat, and gooey melted mozzarella/

Tortilla Soup

Get ready to dive into a cup of our legendary Mexican soup, starring juicy shredded chicken
swimming in a zesty tomato broth, topped with fragrant cilantro, crispy tortilla strips, and a
splash of tangy lime.

Mexico Lindo Plate

Our star players on the menu: (1) Cheesy Enchiladas, (1) Puffy Taco, and (1) Crunchy Taco
stuffed with Picadillo or shredded chicken. And don’t forget the iconic duo - refried beans and
rice, here to spice up the party!

Salmon Salad

Grilled salmon nestled on a vibrant mix of spinach and spring salad, joined by cool
cucumbers, creamy avocado, crunchy carrots, sweet cranberries, and nutty walnuts - a true
party for your taste buds! Drizzle it with either a zesty ranch dressing or a tangy raspberry
vinaigrette for that extra pizzazz/

Fajita Plate

Choose your fajita champion: are you team zesty chicken or bold beef (sorry, no mixing it up
here). They'll dance with bell peppers and onions, serenaded by a lively duo of Mexican rice

and charro beans. On the sidelines, crisp lettuce, juicy tomatoes, and your pick of loyal flour
or corn tortillas. Ole!

Churros Pastel de Tres Leches

sk Each 3-course offering is priced per individual and does not include tax and gratuity.



