Signature Dishes

Pollo con Galabacitas v Maiz

I Chunks of Grilled Chicken Breast cooked in a Creamy
Sauce with Squash, Zucchini, Onions, Bell Pepper, Corn
and Monterey Jack Cheese. Served with Rice and Charro

i Beans. 9,95

Pechuga Rellena

A Juicy Chicken Breast stuffed with Steamed Veggies
and Monterey Jack Cheese. Drizzled with our Delicious
Chipotle-Cream Sauce, served with Rice and Charro
Beans. 10.95

-l Pollo Mole

! Large Grilled Chicken Breast topped with our Red
Mole Sauce. Sprinkled with Sesame Seeds on top and
served with Rice and Charro Beans. 9.95

Alambres

A perfect combination of succulent Chicken, Beef and
Bacon Wrapped Shrimp sauteed with Onions and

Bell Peppers topped with melted Monterey Jack Cheese.
Served with Rice, Charro Beans and Tortillas. 10.95 -

MILPA'S FAVORITE !

Coctel de Camaron

A large Shrimp Cocktail filled with Avocado and

Pico de Gallo. Mixed with a velvety Tequila Cocktail sauce
Served with Salsa Valentina, Crackers and Lime. 9.95 1
Gamarones al Ajo i
Grilled Shrimp covered with our White Wine Garlic sauca.ﬂJ

Accompanied with Rice, Steamed Veggies, Lemon Avoca
Salad and Toast. 10.95

Fajitas
Fajita Plates are served with your choice of Beef, Chicken or Combo Fajita Meat, served over a bed of Grilled Onions and

Bell Peppers. Accompanied with Guacamole, Sour Cream, Pico de Gallo, Rice, Charro Beans and Tortillas.
For all Shrimp add 2.50

Fajitas for One 10.93 . Fajitas for Two 19.23

Choose your style

Classic

A traditional Milpa Style
Marinated.

Isemon pepper

A delicate Lemon
Seasoning Marinated.

Chipotle-N-Cheese

Marinated in Chipotie Sauce
then topped with Monterey Cheese.

Calientes (Hot)

Mixed with a Chiles Toreados,
for spicy taste.

Milpa Parrillada

A perfect combination of Beef and Chicken Fajitas and Bacon Wrapped Shrimp served with
Squash, Zucchini over a bed of Onions and Bell Pepper. Served with Two sets of Guacamole, Sour Cream, Pico de Gallo,
Rice and Charro Beans. Serves Two. 20. 95




