TORTILLA PRESS CANTINA
MEXICAN BAR&RESTAURANT

Appetizers

Classic Guacamole...made to order with house fried chips $9.5
Fried Sweet Plantains...with queso fresco & mexican creme $5.5 (vegetarian)
Honey Cholula Wings...with our garlic lime dipping sauce $8.5
Cheese steak Empanada with a three pepper dipping sauce $4.5
Tortilla Chips & Red Salsa $2.00
Queso Dip Mixed cheeses, tomatoes, onions, peppers. Served with chips $7.5
Loaded Nachos...Piled high with pinto beans, lots of cheese, pickled jalapenos,
black olives, lettuce, pico de gallo & guacamole $8.5.
(Add taco beef, chicken chorizo or soy chorizo $10)
Mexican Pizza Crispy tortillas, cheese, Mexican bbq sauce,
chicken, chorizo, guacamole $8.5

Quesadillas

Crab & avocado $11.5 Fire grilled shrimp & bacon $11.5
Chicken & cheese $9 (Add Avocado $10) Chicken, mango, brie $10
Chipotle steak avocado & cheese $10

Salad
Taco Salad Pinto beans, cheese,
lettuce, black olives, carrots, pico de
gallo, guacamole & creme $6.5
Add Sliced Chicken $10 Taco Beef $9
Soy Chorizo $9.5 Grilled Shrimp $14

A la carte sides

Single crunchy beef taco $3
Single soft chicken taco
$3.5
Sweet potato fries $4.5
Mexican creme $1
French fries $3.95
Spanish Fries... Peppers,
onions, vinegar, cheese,
creme & 3 pepper sauce
$5.5

Sandwiches
Served with your choice of coleslaw, French fries
or sweet potato fries
8 oz Fresh Angus Burger Patty Served with lettuce,
tomato & sliced onion
Hamburger $9
Cheddar Jack Cheeseburger $10
Bacon Guacamole Cheeseburger $11
Chipotle Peanut BBQ Pulled Pork Sandwich $9.5
Chicken Avocado Wrap Lettuce, tomato, sliced
avocado, guacamole, ranch dressing $11
The Brandito Burrito!
Chipotle peanut bbq pork in a 12 " red chile wrap with
red rice & black beans $10.5

Chef Mark's
Dinner Favorites

Fajitas!

Fajitas come with sauteed onions,
tomatoes & peppers, macho sauce,
warm flour tortillas, red rice, pinto
beans, lettuce, cheese,
pico de gallo, guacamole
& mexican creme
Sirloin Steak $18.5 Chicken $16.5
Shrimp $18.5 Steak & Shrimp $20
Chicken & Shrimp $20
Steak & Chicken $19.5

Coffee Braised Baby Back Ribs
Chile & coffee rubbed ribs, fall off the bone
tender! With our house special BBQ sauce,
cilantro slaw & sweet potato fries
Half rack $16.5 Full rack $24
Chipotle Peanut Pulled Pork
Our Award Winner!
Tender pulled pork, chipotle peanut bbq
sauce, spinach poblano rice, green beans &
sweet plantains $17

Tacos

Served with red rice & pinto beans
Soft Chicken Tacos 3 soft flour tacos, tender
seasoned chicken breast, cheese, lettuce, tomato &
mexican creme $13
Pork Tacos 3 soft corn tortillas, traditionally cooked
pork, onion, lime, cilantro & tomatillo-avocado salsa
$14
Chipotle Shrimp Tacos 3 corn tortillas, sauteed
chipotle marinated shrimp, guacamole, zesty slaw,
tomatillo avocado salsa $17
Grilled Mahi Mahi Tacos 3 soft corn tortillas, chile
coated mahi filet, zesty slaw, avocado lime sauce.
With poblano spinach rice & sauteed green beans
$16
Steak Tacos 3 corn tortillas, grilled sirloin steak &
onions, chopped cilantro, lime, toasted tomatojalapeno & tomatillo avocado salsa $16
Crunchy Beef Tacos 4 crunchy corn tortillas, house
made taco beef, cheese, lettuce, tomato, mexican
creme $12.5
Vegan Tacos
BBQ Pulled Jackfruit & Peanut Tacos 3 soft flour
tortillas, slow cooked jackfruit, peanut, chipotle BBQ
sauce, slaw, pickled red onions $13.5
Buffalo Cauliflower Tacos 3 soft flour tortillas, crispy
cauliflower, buffalo sauce, "blue cheese" dressing &
shredded lettuce $14.5

Burritos

Served with a side of coleslaw,
pico de gallo & mexican creme
LaPrenza Burrito Cheese, red
rice, pinto beans & roasted
tomato salsa. Choice of chicken
breast or pork $11.5
Sweet Potato Burrito Flour
tortilla, roasted sweet potato,
cheese, red rice, pinto beans,
guajillo chile sauce, lettuce,
tomato & sliced avocado $14 (your
choice of Chicken or Mushroom)
Classic Burrito Cheese, red rice, &
black beans smothered with
guajillo chile salsa & more cheese.
Your choice of chicken or steak
$13.5
Smothered Mole Poblano
Carnitas Burrito
Autentic mole poblano, slow
cooked pork, red rice, pinto beans
& queso fresco, smothered with
more mole & garnished with
toasted sessame seeds $16.5

