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BEBIDAS (DRINKS)

Jugos - Juices

*Agua - Water $ 5,00

*Leche - Milk $ 6,00
Mora - Blackberry / Fresa - Strawberry / Maracuya - Passion Fruit / Guanabana - Soursop / Lulo - Naranjilla /
Mango / Papaya / Tamarindo - Tamarind / Marafion - Cashew / Pifa - Pineapple / Horchata - Cinnamon Drink /
Jamaica - Hibiscus / Melon - Cantaloupe / Banano - Banana / Limonada - Lemonade

*Fresa Y Banano (Mixto) - (Strawberry And Banana) $ 6,00
= Ensalada De Frutas - Fruit Salad $ 7,00

(Solo Los Fines De Semana)

Refrescos - Sodas

= Sprite $ 3,00

=Coca Cola - Coke $ 3,00

=Coca Cola De Dieta - Diet Coke $ 3,00
=Seltzer - Club Soda $ 3,00

= Ginger Ale $ 3,00

» Cola Champagne Soda $ 4,00

*Soda De Vidrio $3,50

*Soda Colombiana $ 4,00 Malteadas - Milkshakes
*Soda De Manzana $ 4,00

*Soda De Uva $4,00 *Vainilla - Vanilla $ 8,75

= Pepsi $3,00 *Fresa - Strawberry $ 8,75

= Fanta - Orange Soda $ 3,00 *Oreo $ 8,75

*Red Bull $ 5,00

=Aloe $ 3,50

*Brisk Tea $ 3,00 Bebidas Calientes - Hot Drink

»Agua - Water $ 3,00
» Jugo De Naranja (Tropicana) - Orange Juice $ 4,00 .Te - Tea $ 3,00

= Cranberry $ 4,00 = Chocolate - Hot Chocolate $ 3,00
»Jugo De Coco - Coconut Juice $ 4,00 «Cafe - Coffee $ 3,00

*Avena - Oatmeal $ 5,00
=Atole De Plantano $ 5,00
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=Cocteles - Cocktails

= Pia Colada Virgen - Piina Colada Virgin $ 10,00

= Piina Colada (Con Alcohol) - Piia Colada With Alcohol $ 15,00
» Margarita $ 12,00

= Margarita de Sabores - Margarita Flavored $ 15,00

Fresa, Mango, Maracuya
Strawberry, Mango, Passion Fruit

» Corona Margarita $ 20,00
»Sangria Roja - Red Sangria $ 14,00 - Jarra - Pitcher $ 32,00
= Sangria Blanca - White Sangria $ 14,00 - Jarra - Pitcher $ 32,00
* Long Island Iced Tea $ 14,00
Vodka, Rum, Gin, Tequila, Sour Mix, And Coke
» Tequila Sunrise $ 14,00
Tequila, Orange Juice, And Grenadine
* Mojito $ 12,00
Rum, Lime, Mint, Simple Syrup
* Mojito de Sabores - Mojito Flavored $ 14,00
Mango, Maracuya, Fresa
Mango, Passion Fruit, Strawberry

*Michelada $ 15,00 / Jarra - Pitcher $ 32,00
Clamato, Salt And Pepper, Beer

*Pina Loca Virgen - Crazy Pina Colada Virgen $ 15,00
= Con Alcohol - With Alcohol $ 20,00
*Michelada Con Camarones $ 20,00
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Cervezas - Beer $ 6,00

Modelo Especial. Modelo Negra, Bud light, Budweiser, Dos X, Corona, Stella, Victoria, Coors light,
Heineken, Famosa, Presidente

Vino - Wine

= Merlot

»Copa - Glass Of Wine $ 10,00 / Botella - Bottle $ 35,00
* Chardonnay

»Copa - Glass Of Wine $ 10,00 / Botella - Bottle $ 35 ,00
* Pinot Grigio

»Copa - Glass Of Wine $ 10,00 / Botella - Bottle $ 35,00

=9,

k%-) BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF ANY PERSON IN YOUR HAS ANY FOOD ALLERGY.
HACIENDA DE LA

P A’l "R @N A CONSUMING RAW OR UNDERCOOKING MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOOD BORNE ILLNESS, ESPECIALLY, IF YOU HAVE CETAIN MEDICAL CONDITIONS.

R E S T A UR A NT




APERITIVOS - APPETIZERS

= Tostones Rellenitos $15,00 = Garnachas $ 14,00 = Pasteles Salvadoreinos $ 12,00
Green plantains cup with shredded Small tortillas filled with marinated Fried beef patties
beef guacamole and pico de gallo meat topped with cabbaged salsa = Baleada Regular $ 7,00
 Empanadas De Pollo O Res - and queso fresco Con frijoles, queso, crema
Chicken Or Beef Empanada = Papas Locas $ 10,00 Flour tortilla with fried beans,
$ 10,00 French fries with ketchup mayo and  cheese, cream
3 In A Order cheese = Baleada Especial $ 12,00
» Alitas - Chicken Wings = Tostadas Mixtas $ 11,00 Con frijoles, queso, huevo, crema
$ 16,00 Frijoles, Aguacate, Salsa Roja Flour tortilla with fried beans,
Plain, Buffalo, Bbq = Calamares Fritos $ 14,00 cheese, cream, scrambles eggs

Fried calamari

=xCeviche De Camarones $ 14,00
Shrimp ceviche

=*Ceviche Mixto $17.00

Mix Ceviche *Yuca Con Chicharron $ 14.00
= Enchilada De Pollo = Hacienda de La Patrona Cassava with fried pork rind

Chicken $ 5,00 Combo $20.00 Enchilada De Res

Guacamole Con Tostones Quesadilla de queso, alitas, tacos Beef $ 6,00

$ 19,00 de pollo fritos, nachos con queso, Fried Corn tortilla choice of meat

Fried green plantains with yuca frita - Combo ( chicken (chicken or beef) served with

guacamole quesadilla, chicken wings, chicken cabbage, egg, avocado, and cheese

tacos, cheese nachos, fried cassava on top

PUPU S AS T ACO S * Pollo Frito - Fried Chicken Tacos $ 12,00

= Pollo Suave - Soft Chicken Tacos $ 12,00
= Chorizo - Pork Sausage Tacos $ 14,00
*Res - Beef Tacos $13,00

=xCamarones - Shrimp Tacos $15,00

= Tacos Campechanos $ 14,00
= Mix up meats beef, chicken, pork sausage

» Tacos Vegetarianos - Vegetarian Tacos $12,00
Served with cilantro and onion, and green sauce

QUESADILLAS

=Loca - Mix $ 3,00

= Revuelta - Pork & Cheese $ 3,00

* Queso - Cheese $3

= Frijol Y Queso - Beans & Cheese $ 3,00
= Loroco And Cheese $ 3,00

= Ayote Y Queso - Squash & Cheese $ 3,00
=*Camarones - Shrimp & Cheese $ 6,00

= Pollo - Chicken & Cheese $ 3,75 = Pollo - Chicken $11.00
= Jalapenio - Jalapeio & Cheese $ 3,75 *Res - Beef $12.00
* Revuelta Con Frijol - Pork And Beans $ 3,00 =*Camarones - Shrimp $15.00

= Espinaca Con Queso - Spinach And Cheese $ 4,00 Served with pico de gallo, sour cream, green sauce
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PICADAS - CHOPPED

Para compartir - To share

=*Picada $ 40,00
Chicharrones, Pechuga, Carne,
Yuca, Alitas, Camarones, Tortilla
frita
Chicken Breast, Beef, Cassava,
Chicken Wings, Grilled Shrimps,
Fried Corn Tortillas

=*Picada $ 50,00
Chicharrones, Pechuga, Carne,
Yuca, Alitas, Chorizo, Tortilla Frita,
Camarones, Tostones, Papa Criolla
Pork, Chicken Breast, Beef,
Cassava, Chicken Wings, Sausage,
Fried Corn Tortillas, Grilled
Shrimps, Fried Green Plantains,
Yukon Potatoes

DESAYUNOS - BREAKFAST

= Huevos Rancheros $ 13,00
Huevos estrellados con una salsa
ranchera, maduro, frijoles
licuados, queso fresco, crema y
tortillas
Sunny side eggs covered with
salsa, served with refried beans,
sweet plantains, fresh cheese,
avocado, cream and corn tortillas.

* Huevos Con Chorizo $ 14,00
Huevos con chorizos, frijoles
licuados, aguacate, maduro,
crema, queso fresco, y tortilla
Scramble eggs with pork sausage
served with refried beans, sweet
plantains, fresh cheese, avocado,
cream and corn tortillas

= Plato tipico $ 15,00
Huevos revueltos, frijoles, queso,
crema, aguacate, chorizo, maduro,
y tortillas
Scrambled eggs, beans, fresh
cheese, cream, avocado, sausage
and corn tortillas

* Desayuno Hacienda $ 14,00
Huevos estrellados, frijoles
licuados, queso, aguacate, tamale
de elote, y maduro
Sunny side eggs, refried beans,
fresh cheese, avocado, corn tamale
and sweet plantain

= El Clasico $ 13,00
Huevos revueltos, maduro,
frijoles, queso, crema, aguacate
Scrambled eggs, plantains, refried
beans, cream, cheese, and avocado

* Desayuno Campesino $ 12,00
Huevos estrellados, pupusa,
crema, maduro
Sunny side eggs, one pupusa,
sweet plantain, and cream

» Maduro Fritos Con Crema Y
Frijoles $ 10,00

Plantains with refried beans and

= Huevo En Torta $ 12,00
frijoles, queso aguacate tortillas
Egg cake served with refried

cream beans, fresh cheese, avocado and
@ corn tortillas
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=*Picada $ 80,00
Chicharrones, Pechuga, Carne,
Yuca, Alitas, Chorizo, Tortilla
Frita, Camarones, Papa Criolla,
Tostones, Mini Empanadas
Pork, Chicken Breast, Beef,
Cassava, Chicken Wings, Sausage,
Grilled Shrimps, Yukon Potatoes,
Fried Green Plantains, Mini
Empanadas

* Desayuno Americano $14,00

Huevos estrellados, tocino,

panqueques, y papas fritas caseras
Sunny side eggs served with bacon,
pancakes, and home fries potatoes

——

= Huevos Con Salchicha $ 14,00

Huevos con salchicha, maduro,
crema, aguacate, frijoles, queso
Scrambles eggs with hotdogs
served with sweet plantains, cream,
avocado, refried beans and fresh
cheese

= Casamiento $ 14,00

Carne, casamiento, queso,
aguacate, crema y tortillas
Beef, rice and beans mix with
sausage, avocado, cream, corn
tortillas
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CALDO - SOUP

Servido con arroz y tortillas - Served with rice and corn tortillas

= Caldo de Gallina Con Gallina Frita =xMariscada $ 23,00 *Res - Beef soup $14,00
- Hen soup with Fried Hen $ 15,00 Con o sin crema * Pescado $ 20,00
Seafood soup with or with cream Con o sin crema
=xCamarones $ 14,00 Fish soup with or with out
Con o sin crema cream

Shrimp soup with or without cream  =*Pescado con
«*Tilapia con camarones $ 18,00 Camarones $18.00

Con o sin crema Con o sin crema
= Caldo de Gallina - Hen soup $ 14,00 Tilapia and shrimps soup with or Fish & shrimp soup with or
= Caldo de huevo $ 12,00 without cream without cream

Egg soup

ENSALADAS - SALAD

= Chicken Caesar Salad $ 15,00 *Mixta - Mix $18.50 = Pechuga De Pollo $ 15,00
*Res $ 16,00 Beef , shrimp, chicken breast Chicken salad

Beef salad =*Camarones $ 17,00
» Pechuga empanizada $ 17,00 Shrimps

Breaded chicken breast

PINCHOS - KABOB SKEWERS

Con arroz , frijoles, aguacate, queso y tortillas
Kabob skewers served with rice, beans, avocado, fresh cheese, salad and corn tortillas

= Pollo - Chicken $ 18,00
*Res - Beef $ 18,00
=xCamarones - Shrimps $ 22,00
= Mixtos - Mix $ 20,00

Shrimp, Chicken Breast, Beef

= Carne A La Parrilla Con = Bistec Entomatado $18,00
Papas Fritas $ 15,00 Arroz, frijoles, aguacate, queso,
Grilled top round steak served ensalada, y tortillas
with French Fries Beef steak in a tomate sauce served
« Carne A La Parrilla Con with rice, beans, fresh cheese,
Vegetales $ 17,00 avocado, salad, and corn tortillas.
Grilled top round steak served
. vegetables, rice, beans, avocado = Carne A La Parrilla con
~*Parrillada $ 40,00 and corn tortillas Tostones $15,00
Ca?rne, pechuga, chuleta, yuca, papa , Cpicharrones $16,00 Grilled top round steak served
criolla, camarones, arroz y frijoles Arroz, frijoles, aguacate, queso, with fried green plantains

Beef, chicken breast, shrimps,
grilled pork chop, fried cassava, and
potatoes served with rice and beans

ensalada y tortillas

Pork rind served with rice, beans,

avocado, fresh cheese, salad and
corn tortilla
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CARNE - MEATS

Entrana, camarones y pechuga a la
plancha, tostones con arroz y frijoles
Skirt steak, shrimps, grilled chicken
breast served with fried green plantains,
rice and bean

* Bandeja Hacienda De La
Patrona $ 22,00
Carne, chicharron, chorizo,
huevo, arepa, aguacate, arroz,
frijoles, maduro
Beef, pork skin, sausage, egg,
arepa, avocado, rice, beans and
plantain

= Bistec Encebollado $ 18,00
Arroz, frijoles, aguacate, queso,
ensalada y tortilla
Grilled top round steak with sautéed
onion on top, served with rice, beans,
fresh cheese, avocado, salad and corn
tortillas

» Carne Guisada - $16.00
Arroz, aguacate, ensalada y tortillas
Stew beef served with rice, avocado
salad and corn tortillas

= Carne a la milanesa $ 18,00
Arroz, frijoles, aguacate, ensalada, y
tortillas
Breaded beef served with rice, beans,
avocado, salad and corn tortillas

= Bistec a Caballo $ 19,00
Carne asada con dos huevos
estrellados en salsa criolla,
arroz, frijoles, ensalada,
aguacate y tortillas
Grilled Steak served with two
sunny eggs on top in a creole
sauce, served with rice, beans,
avocado and salad

il

= Carne A La Parrilla Con
Hueso $ 23,00
Arroz, frijoles licuados, ensalada,
pico de gallo, tortillas
Chuck roll bone in steak served
with rice, refried beans, salad, pico
de gallo, and corn tortillas

» New York Strip Steak $ 32.00
Esparragos, y pure de papa
New York Strip Steak served with
asparagus and mashed potatoes

= Entraina A La Patrona $ 30,00
Arroz, frijoles, ensalada, papa
criolla
Skirt steak with rice, beans, salad
and yukon potatoes

=*Carne A La Parrilla Con
Camarones $ 21,00
Arroz, frijoles, aguacate, queso,
ensalada y tortilla
Grilled top round steak with
shrimps served with rice, beans,

= Entraina Encebollado $ 32,00
Arroz, tostones, ensalada
Skirt steak with sautéed onions,
served rice, green fried plantains,

and salad
fresh cheese, avocado, salad
and corn tortillas
DY
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» Bandeja Salvadoreia $ 19,00
Carne, chorizo, huevo, maduro,
aguacate, arroz , frijoles, queso y
tortillas
Grilled top round steak or
Chicken Breast served with rice,
beans, fried, sweet plantain, egg,
sausage, avocado, fresh cheese,
salad and corn, tortillas

= Carne A La Parrilla $ 17,00
Arroz, frijoles, aguacate, queso,
ensalada y tortilla
Grilled top round steak, served rice,
beans, avocado, fresh cheese, salad
and corn tortillas

= Churrasquito $ 16,00
Frijoles, cebollines, tortillas
Three corn tortillas with beef,
cabbage with a tomate sauce on top,
served with refried beans

= Carne Mechada $ 18,00
Arroz, maduro y ensalada
Shredded beef served with rice,
sweet plantain, and salad

=*Mar Y Tierra $ 25,00

Carne, pechuga, camarones, arroz,
frijoles, ensalada, aguacate, pico de
gallo y tortillas

Grilled top round steak, chicken
breast, shrimp, served with rice,
beans, salad, pico de gallo, avocado
and corn tortillas
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FAJITAS

Con arroz, frijoles, aguacate, queso, ensalada y tortillas
Served with rice, beans, avocado, fresh cheese, salad and corn tortillas)

= Pollo - Chicken $ 18,00
*Res - Beef $ 19,00
=*Mixtas - Mix $ 20,00
Shrimp, Chicken Breast, Beef
=% Camarones - Shrimp $ 22,00
= Vegetales - Vegetables $ 15,00

POLLO - CHICKEN

S

= Gallina Criolla $ 15,00 Pechuga A La Jalapeia $ 19,00 -Pechuga En Salsa De
Con arroz , ensalada, papa, Arroz, frijoles, ensalada, maduro Champiiones $ 19,00
aguacate, ensalada Grilled chicken breast served with Arroz , y papas fritas
Fried hen, served with rice, creamy jalapeno sauce served with Chicken breast in a mushroom
avocado, potato and salad rice,beans, salad, sweet plantain sauce served with rice and french
fries

« Pollo Con Tajadas $ 18,00 - Pechuga Empanizada $ 17,00  -*Pechuga Asada Con
Fried chicken with cabbage on arroz,fiijoles, aguacatesgyeso, Camarones $ 21,00
top with a tomate sauce served ensalada y tortillas Arroz, frijoles, aguacate, queso,
with fried green plantains Breaded chicken breast served ensalada y tortillas
- Pollo Frito $ 15,00 with rice, beans, avocado, fresh Grilled Chicken Breast with
Arroz, frijoles, ensalada cheese, salad and corn tortillas shrimps served rice, beans,
ke servihitiiioe: * Pechuga Empanizada Con avocado, fresh cheese, salad, and
bean and salad Papas Fritas $ 16,00 corn tortillas
= Pechuga Asada Con Breaded chicken breast with ' Pe.chuga Asada Con Papas
Vegetales $ 17,00 French fries Fritas $ 15,00 .
Arroz, frijoles, aguacate, tortillas “Pechuga Asada $ 17,00 S chICken Rpemstactred with
Grilled chicken breast with Arroz, frijoles, aguacate, ensalada French fries
vegetables served with rice, y tortillas ) * Pollo Frito
beans, avocado and corn tortillas Grilled chicken breast served with Con Tostones $ 16,00
rice, beans, fresh cheese, avocado, Fried chicken served with fried
salad and corn tortillas green plantain

MARISCOS - SEAFOOD

*xCamarones A La Jalapeia $ 18,00 "*Camarones Empanizados $ 18,00

Arroz blanco, frijoles, ensalada, queso, Arroz, frijoles, aguacate, queso,
aguacate, tortillas ensalada y tortillas

Shrimps with sautéed with jalapenos Breaded Shrimps served with rice,
served with rice, beans, fresh cheese, beans, queso, aguacate, salad and corn
avocado and corn tortillas tortillas

=xCamarones Empanizados Con
Papas fritas $ 18,00

Breaded shrimps with French fries
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MARISCOS - SEAFOOD

*Filete A La Plancha $ 19,00 -*Langosta Rellena Con

Arroz, frijoles, queso, aguacate, Camarones $ 34,00
ensalada y tortillas ?

Grilled tilapia fillet served with

=x Camarones Al Ajillo $ 18,00

Arroz, frijoles, queso, ensalada, Arroz, frijoles, aguacate, vegetales,

tortillas . tortillas

rice, beans, salad, fresh cheese . .
Shrimp in a garlic sauce served and, = t(;rtillas’ ’ Whole lobster ‘_’Vlth a shrimps
with rice, beans, salad, fresh cheese sauce served with rice, beans,

avocado, fresh cheese, vegetables,
and corn tortillas

= Langosta Al Vapor $ 32,00

and corn tortillas

=xCamarones En Crema $ 18,00
Arroz y frijoles, queso, aguacate,
tortillas, ensalada Elote, broccoli, y papa
Shrimp in cream served with rice, Steamed butter lobster served with
beans, salad, fresh cheese, and corn corn on the cob, broccoli, and

tortillas * Filete Entomatado $ 24,00 bakedpotato.
Arroz, frijoles, ensalada, tortillas
Grilled tilapia fillet served in a
tomate sauce, rice, beans, salad
and corn tortillas.

=xFilete Con Camarones En
Crema $ 25,00
Arroz, frijoles, tostones y ensalada
Fried fillet with shrimps in a
creamy sauce served with rice,
fried green plantain, and salad

-xPasta Con Camarones $ 16,00 "Filete a la plancha Con
Shrimp pasta Vegetales $ 19,00

Arroz, aguacate, tortillas

Grilled tilapia fillet served with

rice, vegetables, avocado, and corn

tortillas

= Mojarra Frita $ 20,00
Arroz, frijoles, queso, aguacate,
ensalada, tortillas
Fried tilapia served with rice,
beans, salad, fresh cheese,
avocado and corn tortillas

=xCamarones Asados $ 17,00
Arroz blanco, frijoles, aguacate,
queso, ensalada y tortillas
Grilled shrimps served with rice,
beans, avocado, fresh cheese,
salad and corn tortillas

*Camarones Asados Con
Papa Fritas $ 16,00
Grilled shrimps served with
french fries

=*Mojarra Frita En Salsa
De Camarones $ 25,00
Arroz, frijoles, aguacate, queso,
ensalada y tortillas
Whole Fried tilapia served with

= Filete Empanizado $ 20,00 a creamy shrimps sauce on top
Arroz, frijoles, queso, aguacate, served with rice, beans,
ensalada y tortillas * Pargo Frito $ 38/,00 avocado, fresh cheese salad and
Breaded tilapia served with rice, Arroz, tostones y ensalada tortillas
beans, fresh cheese, avocado, Red snapper served with rice, fried * Mojarra Frita Con
salad and corn tortillas green plantain and salad Tostones $ 20,00

Arroz, ensalada y tostones
Whole Fried tilapia served with
rice, fried green plantains and
salad
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MENU INFANTIL - KIDS MENU

= Alitas De Pollo $ 11,00

Chicken wings, served with french

fries

» Deditos De Pollo $ 11,00

Chicken fingers served with french

fries

= Perro Caliente - Hot Dog $ 11,00
Served with french fries

= Palos De Mozzarella $ 11,00

Mozzarella stick served with
french fries

= Salchipapas $ 10,00

Fried hot dogs served with french

fries

POSTRE - DESSERT

= Lava Cake $ 10,00

Served with vanilla ice cream

ADICIONES -

*Yuca Frita $ 6,00
Fried cassava

= Papas Fritas $ 6,00
French fries

* Arroz - Rice
Pequeiio - Small $ 6,00
Grande - Big $ 8,00

= Maduros $ 5,00
Fried sweet plantains

» Vegetales mixtos $ 7,00
Mix vegetables
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= Pastel De Limoén -
Limoncello Cake $ 6,00

SIDES

= Tostones $ 6,00
Fried Green plantains

» Aguacate $ 2,00
Avocado

*Crema $ 2,00
Cream

= Frijoles - Beans
Pequeno - Small $ 6,00
Grande - Large $ 8,00

= Tortillas - 2 x $ 1,00

 Hamburguesa Con Papas

Fritas $ 13,00

Hamburger with french fries

= Tres Leches -
Three Milk Cake $ 6,00

* Queso Fresco $ 2.00

Fresh cheese

= Salsa verde $ 1,25
Green sauce

» Arroz y frijoles $ 6,00
Rice and beans

» Guacamole $ 13,00

BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF ANY PERSON IN YOUR HAS ANY FOOD ALLERGY.

P Aj["ﬁ @N A CONSUMING RAW OR UNDERCOOKING MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOOD BORNE ILLNESS, ESPECIALLY, IF YOU HAVE CETAIN MEDICAL CONDITIONS.
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