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QUESO BLANGO BIP........cververenren . 9.99

Served with Chips.
TRY IT FIESTA STYLE AND ADD GROUND BEEF OR CHORIZO ... 2

Served Tr@dﬂm@ﬂmﬂ or Ca.mbbea.n style with fresh chips.

ASENOR RIT. SA FLIGHY......43.99

Choose 4 salsas, quesos, or guacs from our 10 fresh, housemade

options below:

Juju, Cherry Chipotle, Mango Salsa, Tomatillo, Totopo, Guacamole,
Caribbean Guacamole, Qu.eso, P1co de Gallo, Diablo (caution: mucho spicy)

ELOYTE DE ¢ S e

Authentic Street Corn, c'ha,r—grﬂ”led, smothered in Chipotle butter & aoli
topped with Cojita Cheese, diced Cﬂa;ntro and tomatoes.

S GORDES TAMALES.......cvvveennenn 14,99

House made Masa, stuffed with marinated pulled chicken and house made
Verde salsa, smothered in Chipotle aoli topped with Cojita Cheese, Cilantro

a:nd diced tomatoes.
g m'ﬁ.....’.........s‘ss

RIVIERA MAYO

Tresh yucca sliced and fried to perfection tossed in Chimichuri
and topped with Cojita Cheese, Cilantro and diced tomatoes.

S NAGHOS LAGGAES........oeevvrneennniseenee 8. 99

Our signature Isla Nachos served with Corn Chips, Chihuahua Cheese,
shredded lettuce, roasted corn, salsa, Pico de Gallo, diced, fresh sliced
Jalapenos & topped with Cilantro and a table side Queso Blanco drizzle.
Served with your choice of protein from the list below.

(el et Chimichuri marinated grilled or blackened steak, chicken or
shrimp < Chicken Tinga <> Ground Beef < Beef Barbacoa$> Chorizo ¢
Seasonal Veggies
ADD CHURASCO STEAK FOR AN ADDITIONAL CHARGE.

Fresh Gulf Pulpo marinated in a secret house seasoning, grilled to
perfection with melted Chihuahua Cheese and served in a bubbling skillet
with house made Totopo & garnished with Queso Fresco, diced tomatoes,
Cilantro and lime.

&% EL@‘E 'D‘E SMI@;ODODOOOOO.COOOOOO0.0.0.'.0000039,39_'
Sweet fresh Corn cut from the eobb, sautéed with Spanish Onions, fresh
Bell Peppers & Jalapetios, served with melted Gouda Cheese and topped
with Chipotle aoli, diced tomatoes, Cilantro & Cojita Cheese.
Sautéed Spanish onions, charred Poblano peppers, Chorizo and four
different types of Mexican melting cheeses from the various regions
of Chihuahua and Oaxaca, served 1n a bubbling skillet with your choice
of Lortﬂlas & granished with diced tomatoes and Cilantro.

i© HABANERG WINGS............ 1599

Fresh Ju,m‘bo 'Wings, grilled and fried for the perfect crispy and savory
balance. Basted in Habafiero Mango and served with honey Habaifiero Bleu

Cheese.
YENG POPPERS................ 11.99

ﬂlree fresh ]umbo Jalapetios sLuffed with Oaxaca Cheese and Pork Belly y
Cr'lsps wrapped in bacon and fried to perfection, dipped in Chipotle aoli.

;‘ BEEF OR CHICKEN EMPANADAS... 11.99

* 3 Barbacoa Beef or roasted chipotle chicken stuffed turnovers
in a pastry crust. Served with house made JuJu sauce

& CGABO CAMARGHNES........coovvevrninsesnD. 99

ight Jumbo Shrimp fresh from the Gulf, fried to perfection an:

€ Eight Jumbo Shrimp fresh from the Gulf, fried to perf d
tossed in house made Mango Habetiero sauce and served with
jme y Habefiero Bleu Cheese.

(W 7 70T £ — L

‘ Six handmade corn tortillas stuffed with your choice of protein, served
on a bed of lettue with a tomatillo drizzle, garnished with diced tomatoes
and Cilantro.

TULUM TAGO SA

(2(261 fr7iil) (1 17 Chimichuri marinated grilled or blackened steak, chicken or
shrimp < Chicken Tinga © Ground Beef © Beef Barbacoa & Chorizo ¢
Seasonal Veggies

ADD CHURASCO STEAK FOR AN ADDITIONAL CHARGE.

$OCIAL MEDIA (j @ senor_ritas

Kl Sefior Ritas Tequileria
ADDRESS - 923 Broadway, Dunedin, FL. 34698
PHQNE - (727) 223-8308

EEM'& - ritassenor@gmail.com
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ALL MEXICAN PIZZAS WILL STUFF DOS AMIGOS (2 PERSONS.)

sumE“@ p'm POOOPOPOPOPOOPOOOOOOPOOPOOOOOOOOO 25 99

Flour crust, Chihuahua & Monterey Cheeses, Chimichuri marinated Chicken
and Steak served grilled or blackened, fresh Bell Peppers, sautéed onions, diced
tomatoes, Cilantro and avocado, topped with Chipotle aoli and crema.

EL “’W"E'OO0.0’0.0.0..OOO'O'O'O’0.0..OOOOO'0.0.0.. .021.99

Flour crust, Chihuahua & Monterey Cheeses, fresh Red & Green Bell Peppers,
carmelized onions, Zuccini, Asparagus, and Portabello Mushrooms. Topped
with a Chipotle Crema and gam*is“hecl with diced tomatoes, Cilantro and
avocado & drizzled with Juju sauce.

BUILD YOUR OWN PIZZA.................... 24.99

Flour crust, Chihuahua & Monterey Cheeses, with your choice of Toppings,
Salsas, Sauces and ONE Protein, from the list below:

(e 1057 Chimichuri marinated grilled or blackened steak, chicken or
shrimp © Chicken Tinga < Ground Beef © Beef Barbacoa <> Chorizo
Seasonal Veggies

ADD CHURASCO STEAK FOR AN ADDITIONAL CHARGE.
TFeRENES 1081 Roasted corn salsa < pickled red onions < lettuce &
cabbage slaw < Jicime slaw < Cilantro < diced tomatoes < Fajita veggies
< fresh avocado < carmelized onions < fresh jalapefios
BSA AN SAUC: 105t Crema < Chipotle aoli <> Chipotle Crema < Juju
< Tomatillo © Totopo < Pico de Gallo <> Queso Blanco <> Guacamole
(Caribbean or Traditional)

@Eﬁ'! 2 @UIESALD) u&&A@

All Quesadillas served with Beans, Rice, Pico de Gallo & Crem
(Substitute any side for an additional charge)
Add lettuce, Guacamole, Queso Blanco, Seasonal or Fajita veggies, mushrooms,
avocado or carmelized onion/jalapefio for an enhanced flavor sure to teleport
your taste buds to Isla

CHEESE QUESG..........cooveerereerecrereers A2.99

Grilled Flour Tortillas stuffed with Chihuahua and Monterey Cheeses
from various Mexican regions.

Your choice of slow roasted, shredded Chicken Tinga or Chimichuri
marinated, grilled orblackened chicken served in a grilled flour tortilla
wﬂfh "var‘lou,s melLed, Mexican cheeses.

Dehcmus Beef Bar"ba,coa, slow roasted and shredded apart, served in a
grilled flour tortilla with various Mexican melting Cheeses.

ADD CHIMICHURRI GRILLED OR BLACKENED STEAK FOR ADDITIONAL CHARGE.

Fresh, local Gulf Shrimp marinated in Chimichuri and served grilled
or blackened in a crispy flour tortilla stuffed with various Mexican
melting Cheeses.

“"'"E ooooooooooooooooooooooooooooooo000000000000000000055;99

A mix of our Chef’s fresh and hand picked veggies, stuffed in a
grilled flour tortilla with various Mexican melting cheeses.

SERDEESIOIEN
CSLISAL ASTIASS

Freshly shredded chicken in broth, paired with onion-chili sofrito and
tomato. Topped with crispy corn tortilla strips Chihuahua Cheese, sliced

avocado, diced tomato and Cilantro.
9 b .........................13’ 99
Shredded Lce'berg and Romaine leLtuce sweet corn & black beans, freshly

diced red onions, bell pepper & tomatoes topped with Chihuahua Cheese and
served in a large tortilla shell with a side of Honey Chipotle vinegar on the side
and your choice of protein.

(20770l .75 Chimichuri marinated grilled or blackened steak, chicken or
shrimp < Chicken Tinga < Ground Beef < Beef Barbacoa < Chorizo
Seasonal Veggies
ADD CHURASCO STEAK FOR AN ADDITIONAL CHARGE.

mm WE‘DG‘E SM‘b“'ooooooooooooooooooootooo 13»99
lceberg wedge served on a bed of lettuce topped with fresh onion, and

diced.tomato sprinkled with Cotija Cheese, Cilantro and crispy Pork Belly
croutons with a side of Honey Habefiero Bleu Cheese.

x DISCLAIMER:

Consuming raw or

______________________ T undercooked meats,
CASA % SANTOS| | st
PASSIEONE POWE R PEOPLE Sl]GHfiSl'l or eggs
BLANCO K ol temner may increase

.-40%... ALC. VOL. your I"lSk C)f

AL.. CONT. NET.

foodborne illness.
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CAUTION MUCHO CALIENTE
All Fajitas served SIZZ1ING with a side of fresh shredded lettuce,
Chihuahua Cheese, Pico de Gallo, Sour Cream & Caribbean Guacamole,
along with your choice of Corn or Flour tortillas.
Enhance the flavor and add any of the toppings from the list below.
TeRHEINES:
Portabello Mushrooms...2.00 < Roasted Corn & Black Bean Salsa..1.25
Carmelized Jalapefios..150 & Carmelized Onions...1.50
Local Seasonal Veggies...$3.50

CHIURRASCO STEAK ... oeeerrverossrorsrnn s 24,99

Chimichurri marinated Skirt Steak, served grilled or blackened with
sautéed Bell Peppers and onions.

Chimichurri marinated Chicken served grilled or blackened with sautéed
Bell Peppers and onions.

JUMBE SHRIMP............ooooeeerneenesnessssssesnense 19,99

Fresh Gulf Shrimp, marinate in Chimichuri & served grilled or
blackened with sautéed Bell Peppers and onions.

I PP .......coiiitirrrrrrennnnsossssssssssesssss NE. 99

A mix of our Chef’s fresh and seasonal vegetables paired with Portabello
mushrooms, Roasted Corn & Black Bean Salsa, and with sautéed Bell
Peppers and onions. :

&@EL GRAN COMB®O (serves 2 amigos)s.eeseeess.32.99
(PICK 2 PROTEINS) - Your choice of Chimichuri marinated Chicken, Steak
or Shrimp served Blackened or Grilled with sautéed Bell Peppers and onions.

Ias sHTRGES

ALL SERVED WITH BLACK BEANS AND CANTINA RICE
Substitute any side for an additional charge & Ask About Our Specials

CHILY RELENGS...........vcrierinerirenenen S18.99
Fire roasted Poblano Peppers, stuffed with sauteed Bell Peppers,
Onions, Cilantro Lime Rice and melted Chihuahua Cheese. Topped
with Homemade Totopo and garnished with diced Cilantro and
Cojita Cheese. Served with your choice of protein from the list below.
SEROR RITA'S ENGRILADAS............49.99
Two tortillas of your choice, stuffed with your choice of protein, covered in
tomatillo, Totopo or served tando, topped with melted Chihuahua
cheese and fresh Cilantro.

(ateeimil] st Chimichuri marinated grilled or blackened steak, chicken
or shrimp < Chicken Tinga < Ground Beef < Beef Barbacoa < Chorizo
Seasonal Veggies
ADD Churrasco steak for an additional charge.

FAPLATEO PIE PASTOR...ccococovvvmminssmmmsssssnssionrns 16,99

Perfectly sliced El Pastor marinated to perfection in a secret
blend of herbs, juices and spices. Topped with grilled pineapple,
Chipotle Aoli, fresh Avocado and Cilantro, served with Rice,
Beans and your choice of Corn or Flour tortillas.

A c”lassm fa:n fa,vorite' Ser’vecl on a fresh bed of rice and bea,ns
with melted Chihuahua Cheese and your choice of Protein.
Topped with Pico de Gallo, Caribbean Guacamole, Juju Sauce,
Cilantro and a Crema side.

ABD Tilk FSLLOWING TS EMIANCE THlE FLAYSR
Sliced Avocado...1.25 < Fajita veggies....50 & Seasonal veggies...3.00
Carmelized onions or Jalapefios...1.25 < Queso Blanco...3.00
Any Homemade Salsa....50 Roasted corn and Black bean
& CGARNE ASADA PLATTER.........ccocrvnvverrrnnnee 24.99
§" Skirt steak marinated and seasoned to perfection with
herbs and spices, topped with carmelized onions, and
Jalapefios, fresh sliced avocado and Cilantro. Paired
with our Chef’s Seasonal vegetables and homemade
Chimichuri.
CIMOLCATET Eeeveeerisiensisss i iifivenseeness 40,99
(Serves Dos Amiges)-Chef Don Normando’s signature
dish, comprised of a loco combination of our Queso
Fundito, Jalapefio Poppers, Ellote de Calle, Chimichuri
marinated steak, chicken-and-shrimp, served blackened
or grilled and topped with fresh sliced avocado, diced
tomatoes and Cilantro, Chipotle aoli and Cotija Cheese.
Served in a sizzling Volcanic bowl with a fajita setup on
the side.

POH'S SIpES

Cantina Rice..150 Side Salad...4.00

French Fries...2.00 Cup of Chicken Totilla Soup...5.00
Choice of any Homemade Salsa..1.50 Guacamole (Traditional or
Seasonal Veggies...3.00 Caribbean...3.00

Queso...3.00 Loaded Jalapefios...5.00

Black Beans...1.50
Refried Beans...2.00
Sweet Plantains...4.00

Yucca Fries...5.00
Elote de Santo...5.00
Tortillas...150

+ GRISPY BARB
€ Succulant slow roast Beef Barbacoa pulled to perfection, stuffed @

v REPRESENTYS SIGNATURE ITEMS

SWRE N BMRRITOS

All Burritos served with black beans and Cantina rice

THE NORM - Flour tortilla, smeared with fresh Guacamole
and stuffed with Cantina rice, black beans, shredded lettuce,
pico de gallo, crema & Chihuahua cheese and your choice of

protein from the list below. .........ceccrvencrscnrrcnncrenceensi 16.99
MAKE IT A CHIMICHANGA FOR $3.00

[PReTiFils: Beef Barbacoa, Chicken Tinga, Chimichurri
seasoned grilled or blackened chicken or shrimp,

Ground Beef, Mexican Chorizo, seasonal veggies.
Add Churrasco steak or fresh fish for an additional charge.

THE D.LY. - Flour tortilla, your choice of protein and your
choice of toppings:
TR/ (D st ook et 17.99

O ELINGS

Cantina rice, black beans, French Fries, roasted corn salsa,
lettuce, cabbage slaw, Jicime slaw, Fajita veggies, queso
blanco, Chihuahua cheese, pico de gallo, Totopo, Juju sauce,
crema, tomatillo, carmelized onions or jalapefios.

Add Guacamole or seasonal veggies for an additional charge.

(LA TFPAS@Y S RIEAS

i
Recommended tortilla: Corn \:; Flour ‘e Crispy
All Taco dinners served with fresh Jicima slaw, Beans & Rice on your
choice of Corn, Flour or Hard Shell Tortillas. Lettuce wraps available.
ADD a third taco or substitute sides for an additional charge.

srnEEr TAQ& OO0V OOOOOOPOOOOOOOOOOOOOOOOIOOIOOOOOOOPOOOOOOOOOO 2.99
Simple, traditional and delicious! Homemade cabbage slaw, diced w’h*ite
onion and cilantro, drizzled in crema and garnished with fresh lime. oo
Served with your choice of tortilla and ala carte protein. \ /

TOSTADAS......ouveeerrrnnnrsrrnnnccssessssssseese 18.99-4.99

Served ala carte or as an entree. Crispy corn tortillas, fried flat until golden,
smothered with refried beans and melted Chihuahua cheese, topped \w

with fresh lettuce, Pico de Gallo, Cilantro and drizzled crema with your \/
choice of protein from the options below.

et o.iati: Chimichuri marinated grilled orblackened steak,
chicken or shrimp < Chicken Tinga < Ground Beef © Beef Barbacoa

Chimichanga............... 21.99

< Chorizo < Seasonal Veggies
Bm Bm"...........................'.'....'.'.....ds 99_8 ‘GG
Slow roasted Chicken Tinga, Cabbage Slaw, Grilled Pineapple & ~}\ 3/
Pickled Red Onions, topped with Chipotle Aoli & Cillantro. /

SOCASA BLANGO FISH ok SHRIMP TACOS..16.99-8.00

PN

Tresh Haddock or Gulf Shrimp, served blackened, grilled or fried ~
on a bed of Cabbage Slaw and Caribbean Guacamole, topped with S
homemade Mango Salsa, Chipotle Aoli and Cilantro.

WHIE BHEPRPEE........ccccovvvviiineessssssrssssssssssssss 16.99/8.00

Cabbage slaw, fresh seasonal Veggies carmelized onions and bell peppersnx , "c
Chihuahua cheese, mango salsa, juju sauce,diced tomatoes and cilantro 1

SNTHE AMERICANG..............orveiivererereen 34D 9-8.00

Seasoned Ground Beef & melted Monterey Jack Cheese, on a bed of lettuce
topped with diced Tomato & Cilantro, drizzled with sour cream.

PUNTA SUR PORK BELLY..................45.99-8.00

Crispy y Pork Belly and melted Chihuahua Cheese, served on a bed
of Jicima apple slaw, topped with Pickled Red Onions, Green «(\ ///
Tomatillo Salsa & diced Cilantro. <

DON CHORIZEG........ccoovvvvvvrercsnnsossssssness. J4.99-8.00

Homemade Chorizo Sausage, served on a bed of Cabbage Slaw,
Cotiva Cheese & Pico de Gallo,topped with fresh Tomatillo Salsa, \w‘
diced Cilantro & Sliced Avocado. \\/

G“EESEWRGER »melvvoooooooooooooooooooood‘vgsﬁqm
Seasoned Ground Beef, served on a bed of lettuce, with fresh diced
Tomatoes, fried Pickles and Cilantro topped with Queso Blanco &

Chipotle Aoli.

BIRRIA TAGOS........cccovvenieerernrnrrencneen ARDD-8.00

Our slow-roasted Short Rib, pulled and marinated to perfection. ‘
Served with melted Chihuahua Cheese, pickled Red Onions, and &
dicedCilantro along with otir hotsemade dipping sauce.

\:

S El. PASTOR.......oovvveireriernoscsssssssssssssssssss §8.FD-3.00

Ju,icy El Pastor seasoned and sliced to perfection served on a bed of
Cabbage-Slaw-with Grilled pineapple, topped with fresh avocado, %
Cilantro and Chipotle Aoli. Choice of Side.

BOR...eoeeeereererennnnnn 15.99-8.00

in a flour tortilla and flash fried. Served on a bed of lettuce and
Caribbean Guacamole topped with Cilantro, drizzled Juju Sauce
and Cotiva Cheese

{5 GHURRASGO STEMK...ouoeoeernrercrerenens 20.99-400

Chimichuri marinated Skirt Steak served grilled or blackened on a ¥l
bed of Cabbage Slaw & Caribbean Guacamoole, with melted Chihuahua | \ /
Cheese 'loppecl "W'lth housemade Totopo Salsa & fresh Cﬂa:nl,ro -

Sesame cmsted Ahi Tuna, cabbage slaw, pickled red onions,
chili ponzu, mango salsa and Cilantro. N

L@G@ L@BSTEROOooooooooooooooooooooooooo0000000024099“1
One whole Caribbean Lobster tail serve on a bed of Cabbage Slaw & @

Caribbean Guacamole, topped with diced tomato, Cilantro &
drizzled Chipotle Aoli. (Must order at least 2 tacos at a time!)

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.



