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DESAYUNOS

BREAKFAST

All our breakfast dishes are served with refried beans,
ripe plantains, sour cream, duroblando cheese and
handmade tortillas.

HUEVOS RANCHEROS $8.99

Fried eggs with ranchero sauce.

EGGS WITH CHORIZO $8.99

Fried eggs with 100% Salvadorean
chorizo sausage.

EGGS WITH HAM $8.99
Eggs fried with ham.

SCRAMBLED EGGS $8.99
TO TASTE

Scrambled eggs in the term of your
choice, with the accompaniments
of your choice.

EGGS WITH POTATOES $8.99

Classic dish of eggs cooked with
potatoes.

HUNGRY MAN - SPECIAL $12.99

Eggs accompanied by a fajita with
grilled beef.




CHICHARRON PUPUSAS

Handmade corn tortillas filled with cheese,
chicharron, beans and a mixture of Loroco
(edible flowers).

RICE PUPUSAS

Handmade rice tortillas filled with cheese,
cheese and chicharron, beans or Loroco
(edible flowers).

SPECIAL PUPUSAS

Handmade corn tortillas filled with chorizo,
beef fajitas, chicken, shrimp or squash.

PUPUSAWA

A very large version of our traditional pupusa.

TACOS

Mexican tortilla filled with grilled chicken or
beef.

YUCA (MANDIOCA)

Fried or boiled cassava served with pickled
cabbage and pork cracklings or dried
anchovies.

SWEET FRIED PLANTAINS

Fried plantains served with Salvadorean
cream and refried beans.

$2.89

$2.99

$3.49

$5.99

$2.99

$8.99

$7.99

TAMALES $2.99

Corn dough with chicken or pork.

CORN TAMALES WITH $2.99
SOUR CREAM

Corn dough served with Salvadorean
sour cream.

CORN PUFF $5.99
Two deepfried corn puff stuffed
with pork and vegetables.

HEN SANDWICH $8.99

Salvadorean-style hen sandwich.

COMBINADO A $11.99

Cassava, 1tamale, 2 pupusas.

COMBINADO B $11.99

1tamale, 2 pupusas, a portion
of fried plantains.

RIGUAS WITH SOUR CREAM $5.99
Two corn cakes wrapped in banana
leaves, served with Salvadorean cream.

ATOL SHUCO $6.99

Hot drink made from fermented corn,
water, salt and Alguashte.



All our specials are served with refried beans, salad
and handmade tortillas.

ROAST BEEF $12.99
Grilled beef fajita.
SPECIAL COJUTE $13.99

3 fried Salvadorean sausages, with
casamiento (rice and beans), duroblando
cheese and fried ripe plantains.

ASADO MIGUELENO $13.99

Grilled beef fajitas with 2 Salvadorean
sausages and fried ripe plantains.

GUANACA PLATE $16.99
A delicious combination of traditional

flavors: Salvadorean tamal (corn,

chicken, or pork), a fried egg, crispy fried

yuca, chicharron, and a classic pupusa.

CHICKEN FAJITA $12.99
Grilled chicken fajita plate.

MIXED FAJITA $12.99
Corn tortillas stuffed with chicken and

beef strips.

COMBO FAJITA $14.99

Grilled beef, chicken and shrimp served with
refried beans, avocado and pico de gallo.

BEEF RIBS

Special seasoned grilled beef ribs.

ROASTED PORK
RIBS

GRILLED PORK
RIBS

Special seasoned grilled pork ribs.

BEEF STEW

Beef stew sauteed with vegetables.

SHREDDED BEEF

Beef sauteed in strips with vegetables
and egg.

STEAKWITH ONIONS

with sauteed onions on a special sauce.

SALPICON

Diced beef garnished with mint,
radish, onions and lime.

QUESADILLAS

Grilled beef or chicken quesadillas.

$12.99

$12.99

$12.99

$12.99

$12.99

$12.99

$12.99

$12.99



- ESPECIALES DE LACASA

HOUSE SPECIALS

1/2 CHICKEN WITH $12.99
ONIONS

Fried chicken with sauteed onions
and special sauce.

1/2 CHICKEN STEW $12.99
Chicken prepared with a special

blend of seasonings, served with

vegetables.

CHAW MEIN WITH $13.99
CHICKEN AND SHRIMP

Stir fried noodles mixed with
chicken, shrimp and vegetables.

CREAMY CHICKEN WITH $15.49
LOROCO

Half chicken or chicken breast
sautéed in a Loroco cream sauce,
served with fried ripe plantains
and refried beans.

SALVADOREAN $16.99
ENCHILADAS

Three handmade fried tortillas
topped with refried beans,
ground beef with vegetables,
Salvadorean curtido, sliced
hard-boiled egg, and shredded
cheese as a topping.




All our soups are served with handmade tortillas.

BEEF SOUP

Beef and vegetables soup, served
with rice.

MONDONGO SOUP

Beef feet, tripe and vegetables soup.

HEN SOUP

Home-style hen soup served with
a grilled hen side and rice.

$11.99

$12.99

$14.99

SHRIMP SOUP $12.99
FISH SOUP $12.99
MARISCADA $15.99

Our specialty!l: soup made with a
mix of seafood and vegetables.




All our dishes are served with rice or french fries,

salad, and handmade tortillas.

FRIED MOJARRA

Whole fried tilapia served with a special
house sauce.

FISH FILLET
Fried or grilled.

GRILLED SHRIMP
BREADED SHRIMP
GARLIC SHRIMP

SHRIMP CREOLE

Sauteed shrimp in a creole sauce.

$13.99

$12.99

$14.49

$14.49
$14.49

$14.49

SHRIMP IN CREAM SAUCE

Shrimp sauteed with a creamy tomato-ba-
sed sauce.

FRIED RICE SHRIMP
SEAFOOD RICE

Served with a mixture of shrimp, fish,
crab and green mussels.

DELIGHTS OF THE SEA

Fried fish fillet, grilled shrimp and
fried calamari.

SHRIMP QUESADILLAS

Corn or flour shrimp quesadillas.

$14.49

$14.49
$15.99

$15.99

$13.99



HAMBURGER $8.99
COMBO

Hamburger with french fries and soda.

QUESADILLAS COMBO $8.99

Quesadillas served with rice and
refried beans, served with soda.

NUGGETS COMBO $8.99

Chicken nuggets, with french fries
and soda.

CHICHARRONES

Pork meat cracklings as a side dish.

TORTILLA STICKS $4.99
Portion of tortilla sticks as a side

dish.

CHORICERO PLATE $15.99

Pork meat cracklings, 4 grilled
Salvadorean chorizos, refried beans,
duroblando cheese and Pupusodromo
famous fried tortilla sticks.

SALCHIPAPAS $6.99

French fries mixed with fried hot
dog chunks.

\ SHRIMP COCKTAILINRED  $15.99
| |‘ SAUCE $20.99

Cold dish of shrimp cooked with lemon
and herbs in our house red sauce, served

, '. 5 | c o c KT AI L s With soda crackers.

SHRIMP COCKTAIL IN $15.99
PINK SAUCE $20.99

Cold dish of shrimp cooked with lemon and
herbs in our house pink sauce, served with
soda crackers and fried plantain slices.

VUELVEA LAVIDA $15.99
Seafood combo cocktail. $20_99




DESSERTS

ATOL DE ELOTE $7.99
Hot fresh corn atoll.

ATOL DE PINA $7.99
Hot pineapple drink

CHILATE WITH SWEET $8.99
PLANTAIN

Hot corn atoll served with ripe plantains in brown
sugar syrup and fried corn/cassava puffs.

EMPANADAS $5.99
2 deep-fried ripe plantain puffs
stuffed with custard cream.

TORREJAS $5.99

Pound cake topped with homemade
brown sugar syrup.

NATURAL DRINKS $2.99 / $4.49
ENSALADA $4.99
AMERICAN SODA $2.49
IMPORTED SODA $3.49
SMOOTHIES $6.99
Banana or strawberries.

COFFEE $2.99
HOT CHOCOLATE $3.49
WATER (BOTTLE) $2.49
IMPORTED BEERS $5.49
DOMESTIC BEERS $4.49

*MAKE IT A MICHELADA FOR $1.50 MORE!



15% gratuity added for parties of six or more.



(281) 587-2800

(713) 270-5030

(713) 661-4334

WANT TO KNOW MORE ABOUT
THE SALVADOREAN CULTURE AND OUR FOOD?

FOLLOW US:

f ||© eeLrupusopromo.




