
(†) contains sesame seeds and may contain 
peanuts, almonds and pumpkin seeds

chiles toreados (3), 2.99
refried, charro or black beans, 2.99

mexican rice, 2.99
one fresh hand made flour tortilla, 1.50
one fresh hand made corn tortilla, 0.75

mixed vegetables, 4.99
large cup of pico de gallo, 2.99

one half avocado, 2.99

Carnitas
tender slow roasted pork cubed and topped with 
tangy tomatillo verde sauce and garnished with pico 
de gallo. served with rice, charro beans, and a fresh 
hand made flour tortilla, 16.99

Steak Taco Trio
baja seasoned angus steak tacos topped with 
spicy chipotle sauce and grilled cabbage-cilantro 
mix. served on fresh hand made corn tortillas and 
garnished with avocado and a drizzle of mexican 
crema. includes charro beans, 16.99

Ortega’s Steak Burrito
grilled flat iron steak, charro beans, jack cheese, 
avocado and huitlacoche-portobello mushroom 
sauce wrapped in a large fresh hand made flour 
tortilla. includes rice and charro beans, 16.99

Flat Iron Bistek
fire grilled flat iron steak topped with huitlacoche-
portobello mushroom sauce and pico de gallo. 
served with vegetables, rice, refried beans and a 
hand made flour tortilla, 18.99

Chicken Mole
boneless grilled chicken breast paired with spicy-
sweet mole sauce then topped with crema and 
sesame seeds. served with vegetables, refried 
beans, rice and a hand made flour tortilla (†), 16.99 

Chicken Mole Enchiladas
two corn tortillas stuffed with fresh house roasted 
chicken and jack cheese. topped with spicy-
sweet mole sauce, cotija and fresco cheese blend, 
seasoned cabbage, pico de gallo and mexican 
crema. includes rice and refried beans (†), 16.99 

Chicken Pippian
boneless grilled chicken breast topped with creamy 
pumpkin seed pippian sauce and topped with 
crema and pumpkin seeds. includes vegetables, 
rice, refried beans and a fresh hand made flour 
tortilla, 16.99 

Ensenada-Style Fish Taco Trio
three modelo especial beer battered fish filet tacos 
topped with grilled cabbage-cilantro mix, chipotle 
garlic aioli, and mexican crema. served on fresh 
hand made flour tortillas with homemade fire-roasted 
tomato jalapeño salsa and refried beans, 16.99

Banana Crusted Huachinango
plantain crusted seared pacific snapper, also known 
as huachinango (wah-chee-nahn-goh), is served with a 
roasted tomato arbol sauce and vegetables. includes 
rice, refried beans and a homemade flour tortilla, 18.99

Crab Enchiladas
two corn tortillas stuffed with crab meat, spinach,  
mushrooms and jack cheese. topped with tangy 
tomatillo verde sauce, cotija and fresco cheese blend, 
seasoned cabbage, pico de gallo and mexican crema. 
includes rice and refried beans, 18.99

Mahi Mahi Taco Trio
seared mahi mahi tacos topped with our chipotle garlic 
aioli and grilled cabbage-cilantro mix. served on our 
fresh hand made soft corn tortillas and garnished with 
avocado and a drizzle of mexican crema. includes 
vegetarian black beans, 17.99

Grilled Dorado Veracruz
seared mahi mahi served veracruz style with oven 
roasted tomato sauce, sautéed bell peppers, onions, 
white wine, poblano chiles, capers and green olives. 
includes rice, refried beans and a fresh hand made 
flour tortilla, 18.99

Shrimp Taco Trio
shrimp sautéed in white wine and topped with chipotle 
garlic aioli and grilled cabbage-cilantro mix. served on 
our fresh hand made soft corn tortillas and garnished 
with avocado and a drizzle of mexican crema. includes 
charro beans, 16.99 

Shrimp Enchiladas
two corn tortillas stuffed with sautéed shrimp, jack 
cheese, mushrooms and spinach. topped with our 
roasted tomato guajillo sauce, cotija and fresco 
cheese blend, seasoned cabbage and mexican crema. 
served with rice and refried beans, 17.99

- an Ortega’s favorite

Poblano Queso Taco Trio
grilled oaxaca cheese topped with sautéed poblano 
chiles, carmelized onions and grilled cabbage-
cilantro mix. served on fresh corn tortillas garnished 
with black bean corn salsa, mexican crema and 
cotija and fresco cheese blend. includes vegetarian 
black beans, 15.99 

Chile Relleno
poblano chile stuffed with jack and oaxaca cheeses 
in a light brothy tomato sauce. served with refried 
beans, rice and a large fresh hand made flour tortilla 
(contains some chicken stock), 15.99 

Vegetarian Burrito
poblano chiles, black bean and pumpkin purée, 
potatoes, avocado, carmelized onions, pico de 
gallo and jack cheese wrapped in a large fresh hand 
made flour tortilla. served with vegetarian black 
beans, 13.99

SEAFOOD MEAT

CHICKEN

VEGETARIAN

SIDES

experience authentic puerto nuevo dining with 
our famous lobster plates. served puerto nuevo 

style with rice, refried beans, drawn butter, grilled 
lime and a large fresh hand made flour tortilla.

Lobster
the traditional specialty of la familia ortega; authentic 
puerto nuevo style grilled lobster, MP
add shrimp skewer, +10 / add grilled bistek, +12

1/2 Lobster and Bistek
ortega’s surf and turf. one-half grilled lobster combined 
with fire grilled flat iron bistek topped with huitlacoche-
portobello mushroom sauce, MP

1/2 Lobster and Shrimp
one-half grilled lobster combined with a grilled shrimp 
skewer. topped with epazote cilantro pesto and 
roasted tomato arbol sauce (†), MP

LOBSTER


