
BOTANAS / APPETIZERS

DEsayunos / breakfast

Guacamole - Avocado dip
Nachos - Tortilla nachos with beans, cheese & avocado
Nachos Con Carne
Tortilla nachos with beans, cheese, avocado & sausage
Queso Fundido con Chorizo - melted cheese with sausage
Quesadilla de Camaron - Shrimp quesadilla
Empanada de Camaron - Shrimp empanada

Huevos “Monterrey”
Scrambled eggs mixed with small chunks of grilled steak
Huevos con Bistec “Al Caporal”
Your choice of scrambled eggs or sunnyside syle, along with grill steak
topped with our delicious tomato & jalapeno pepper sauce (Mild)
Chilaquiles con huevo (Verdes o Rojos)
Your choice of eggs over sliced corn tortilla and topped with our green
or red sauce, Mexican sour cream and fresh crumbled farmers cheese
Chilaquiles (Verdes o Rojos)
Your choice of eggs over sliced corn tortilla and topped with our green
or red sauce, Mexican sour cream and fresh crumbled farmers cheese
Huevos con Champinones
Scrambled eggs mixed with mushroom stew
Huevos Rancheros
Your choice of eggs topped with our ranchero sauce of tomato,
 jalapeno pepper and Mexican spices (mild)
Huevos a la Mexicana
Your choice of eggs with tomate, jalapeno pepper and onion (Mild/Hot)
Huevos con jamon
Your choice of eggs with chopped Ham or sliced it on the side
Huevos Revuelltos con Chorizo
Scrambled eggs mixed with Mexican sausage (Mild)
Huevos con Chorizo “A la Mexicana”
Scrambled eggs mixed with Mexican sausage, onion, jalapeno pepper and tomate (mild)
Huevos con Tocino
Your choice of eggs with chopped bacon or strips on the side

Served with rice, refried beans, corn or flour tortillas or bread

Al pastor - Roasted porl
Carne Asada - Grill steak
Cecina - Dried cured beef
Tripas Doradas - Fried beef tripes
Barbacoa - Beef
Chorizo - Mexican sausage
Aguacate - Avocado
Suadero - Beef Mexican style
Giuisado de pollo - Chicken stew
Higado Encebollado - Beef liver & onion
De lengua al natural - Beef tongue
Al caporal
El Alambre - Green bell pepper, grill steak, bacon, onion & chihuahua cheese

Served with cilantro, onion and your choice of meat
Tacos



Tortas/ Mexican sandwich

Carne Asada - Steak
Al Pastor - Roasted pork
Milanesa de Res - Breaded beef steak
Milanesa de Pollo - Breaded chicken breast
Barbacoa de Res - Roasted beef
Guisado de Pollo - Chicken stew
Avocado - Avocado
Huevos con Chorizo - Mexican sausage & eggs
Huevos con Jamon - Ham & eggs
De Lengua al natural - Beef tongue stew 
Higado Encebollado - Beef liver & onion
Higado Encebollado a la Mexicana
Beef liver Mexican style: beef liver, onion, tomato, jalapeno pepper (Mild/Hot)
Al Caporal
Grilled steak, chihuahua cheese, onion and jalapeno pepper (mild/hot)
El Alambre
Green Bell pepper, grill steak, bacon, onion & chihuaha cheese 

A Mexican sandwich filled with refried beans, fresh lettuce, sour cream, 
avocado, fresh tomato and your choice of meat. Extra queso $1.00

Gorditas

Huevos a la Mexicana
Scrambled eggs with tomato, jalapeno pepper and onion (Mild/Hot)
Queso con rajas - Poblano pepper strips and chihuahua cheese
Queso con frijoles - Chihuahua cheese and refried beans
Guisado de Lomo de Puerco en chile guajillo
Pork loin stew in guajillo pepper sauce (Mild)
Chicharron en salsa verde - Pork rinds stew in green tomato sauce (Mild)
Carnitas en Salsa verde - Fried pork stew in green tomato sauce (Mild) 
Queso fresco - Fresh farmers cheese
Queso con rajas y frijoles - Poblano pepper strips, chihuahua cheese
Nopalitos al natural - Natural cactus strips
Guisado de nopalitos en chile guajillo - Cactus stew in red guajillo pepper sauce
Guisado de calabacitas - Zucchini stew
Guisado de queso con hongos - Chihuahua cheese and mushrooms stew 
Papas con chorizo - Mexican sausage and potatoes

Hand-Made corn tortilla filled with your choice of ingredients

Burritos

Carne Asada - Grilled Steak
Al Pastor - Roasted pork
Barbacoa de Res - Roasted beef
Al Caporal
Grilled steak, chihuahua cheese, onion and jalapeno pepper (mild/hot)
De Lengua al natural - Beef tongue stew 
Higado Encebollado - Beef liver & onion
Higado Encebollado a la Mexicana - Mexican style beef liver
El Alambre
Green Bell pepper, grill steak, bacon, onion & chihuaha cheese
Vegetariano
Vegetarian refried beans, avocado, lettuce, tomato rice and cheese

 

Flour tortillas wraps, filled with refried beans, fresh lettuce, 
tomato, cheese and your choice of meat



platillos / mexican dishes

Carne Asada
Steak with a grilled jalapeno and small grilled onions
Carne Asada “A la Tampiquena”
A succulent portion of grilled steak served along with a cheese enchilada, 
a grilled jalapeno pepper and small grilled onions
Fajitas Mixtas Suizas
Grilled steak and chicken strips combined with green bell pepper, tomato, 
jalapeno pepper, onions and chihuahua cheese (Mild/hot)
Fajitas de Res
Grilled steak strips combined with green bell pepper, tomato, 
jalapeno peppers and onion strips (Mild/Hot)
Fajitas de Pollo
Grilled chicken strips combined with bell pepper, tomato, 
jalapeno pepper and onion strips (Mild/hot)
Bistec “A la Mexicana” Estilo Suizo
Beef stew with chopped jalapeno pepper, onions and tomato, 
topped with melted chihuahua cheese (Mild/Hot)
Combinacion Nortena “El Meson”
A delicious portion of grilled steak and stuffed pepper with the original 
chihuahua cheese, topped with tomato and jalapeno pepper sauce (Mild/Hot)
Pollo a La Crema estilo “El Meson”
Chicken strips prepared in a hearty sauce made of chipotle pepper 
with a hint of milk, sour cream and Mexican spice (Mild/Hot)
Milanesa Estilo Suizo
Breaded sirloin beef or boneless skinned chicken breast 
topped with melted chihuahua cheese
Milanesa de Res o Pollo
Breaded beef sirloin or boneless skinned chicken breast
Bistec en Chile de Arbol
Beef stew “De Arbol Pepper” red sauce (Hot)
Bistec en Salsa Verde
Beef stew with green tomato and jalapeno pepper sauce (Mild)
Bistec “A la Mexicana”
Beef stew with chopped jalapeno peppers, onions and tomato (Mild/Hot)
Chiles rellenos (Dos piezas)
Two stuffed poblano peppers with chihuahua cheese
topped with tomato and jalapeno sauce (Mild/Hot)
Lomo de puerco - Pork loin stew with red guajillo pepper (Mild)
Higado Encebollado - Beef liver & onion
Higado Encebollado a la Mexicana
Beef liver Mexican style: beef liver, onion, tomato, jalapeno pepper (mild/Hot)
Enchiladas verdes o rojas
Three green or red sauce enchiladas with your choice of 
filling chicken stew grilled steak or cheese
Carnitas en salsa verde
Fried pork in green tomato sauce with jalapeno pepper (Mild/Hot)
Chicharron en salsa verde
Pork rinds in green tomato sauce with jalapeno pepper (Mild/Hot)
Flautas de pollo - Taco plate of three deep fried tacos filled with chicken stew
Especial de Tacos “El Meson” - Three soft tacos and your choice of meat
Pechuga de Pollo a la Parilla - Grilled chicken breast
Pollo a la Tampiquena
A succulent portion of chicken served alone with a 
cheese enchilada, a grilled jalapenov pepper and small grilled onions

Served with rice, refried beans, onion, sliced tomato, salad and tortillas



Quesadillas

Carne Asada - Grilled Steak
Al Pastor - Roasted pork
Guisado de pollo - Chicken stew
Champinones - Mushrooms
Jamon - Ham
Chorizo - Mexican Sausage
Carne Deshebrada - Shredded beef
Rajas con queso - Poblano pepper and chihuahua cheese
Al Caporal - Grilled steak, chihuahua cheese
De Lengua al natural - Beef tongue stew 
El Alambre - Green bell pepper, grilled steak, bacon, onion and chihuahua cheese

Corn or flour tortillas prepared with chihuahua cheese
and your choice of meat

Tostadas

Caldo de mariscos / seafood soup

Special gorditas & Quesadillas

Aguacate - Avocado
Carne Asada - Grilled Steak
Al Pastor - Roasted pork
Chorizo - Mexican Sausage
Carne Deshebrada - Shredded beef
Jamon - Ham
Guisado de pollo - Chicken stew
De Lengua al natural - Beef tongue stew 
Al Caporal - Grilled steak, chihuahua cheese, onion and jalapeno pepper
El Alambre - Green bell pepper, grilled steak, bacon, onion and chihuahua cheese

Pollo- Chicken
Carne Deshebrada - Shredded beef
De Lengua al natural - Beef tongue stew
Al Pastor - Roasted pork 
Carne Asada - Grilled Steak
Al Caporal - Grilled steak, chihuahua cheese, onion and jalapeno pepper (Mild/Hot)
El Alambre - Green bell pepper, grilled steak, bacon, onion and chihuahua cheese

Caldo Siete Mares - Seven seas soup
A combination of octopus, shrimp, fish, clams, crab, carrots, chayote, 
tomato paste, celery, potatoes, guajillo, chipotle pepper and
Mexican spices (Mild)
Caldo de Camaron - Shrimp soup
Shrimp, carrots, chayote, tomato paste, celery, potatoes, guajillo
and chipotle pepper and Mexican spices (Mild)
Caldo de Pescado - Fish soup
Fish, carrots, chayote, tomato, celery, potatoes, Guajillo pepper 
and Mexican spices

Crispy shell corn tortilla topped with refried beans, lettuce, tomato, 
sour cream, and your choice of ingredients.

Served with onion, cilantro, lime wedges and tortillas



Mariscos / seafood

cocteles y ceviche / seafood cocktails

Sopas/soups

Served with rice, tomato, lettuce and onion salad,
cold vegetable salad and our home made mayo dressing

Served with salted crackers, lime wedges and sauces

Served with rice, chopped onion, cilantro, lime wedges and tortillas

Huachinango “A la Veracruzana”
Deep fried red snapper topped with our veracruzana sauce made of roasted
bell peppers, tomato base, carrots, olives, onion, garlic and Mexican seasoning
Huachinango “Al Mojo de Ajo”
Deep fried red snapper prepared with olive oil, garlic, and spices
Huachinango “Al Natural”
Deep fried red snapper in vegetable oil. Cholesterol free
Filete “Al Mojo de Ajo”
Catfish filled baked in garlic, onion, olive oil and spices
Filete Empanizado - Breaded fish filet
Filete “a la Diabla”
Deep fried fillet prepared in our “De Arbol” pepper sauce with a hint 
of sweet tomato sauce
Mojarra - Fried tilapia
Fajitas de Camaron
Shrimp stew with green bell pepper, jalapeno pepper, onion and tomato (Mild/Hot)
Camarones “A la Diabla”
Shrimp “Devil” style prepared in our “Pepper sauce”
with a hint of sweet tomato paste (Hot)
Camarones Empanizados - Deep fry breaded shrimp
Camarones “Al Mojo de Ajo”
Shrimp cooked in butter and garlic, onion, olive oil and spices
Camarones a la plancha - Grilled shrimp
Ensalada del Mar - Seafood salad
Shrimp, octopus and crab bite size chunks combined with lettuce, 
tomato and gren bell pepper

Vuelve a la Vida - “Come back to life” seafood combination
Coctel de Camaron o Pulpo
Your choice of shrimp or octopus prepared wiht lime and orange juice, 
ketchup, avocado, onion and cilantro
Coctel Campechano - Shrimp and octopus combined cocktail
Ostiones en su Concha - Raw Oystes in shell
Tostadas de Ceviche o Camaron
Shrimp in lime juice, tomato, onion, cilantro, jalapeno pepper, sea salt, 
black pepper and oregano, served on a crispy corn tortilla (Mild/Hot)

Carne en su Jugo
Beef soup combined with brown beans, avocado, bacon, 
radishes, onion, cilantro and “de Arbol” pepper on the side
Caldo de Res o Pollo
Beef or chicken with potatoes, chayote, zucchini, corn on the cob, 
celery, carrots “El Meson Style”

1/4 Gal 1/2 Gal 1 Gal



Fines de semana weekends only

Ordenes extra / side orders

Postre / dessert

Refrescos / sodas

Delicioso Menudo
Hearty beef belly soup prepared with guajillo and “de Arbol” Pepper, 
Mexican spices, beef belly and cow feet (Mild)
Pozole
Pork loin and spine bone with white cork kernel, Guajillo pepper, 
sliced radishes, chopped cabbage, onion and oregano (Mild/Hot)

Arroz - Rice
Frijoles - Beans
Queso - Cheese
Crema - Sour cream
Arroz y frijoles - Rice and beans
Cebollitas - Grilled onions
Chiles asados - Grilled jalapeno
Coliflor - Pickle cauliflower
Zanahoria - Pickle carrot

Pastel de tres leches con fresa - Strawberry tres leches cake
Pastel de queso relleno de fresa - Stuffed strawberry cheese cake
Pastel de queso - Cheese cake
Pastel Oreo - Oreo cookie cake
Pastel Dumonde - Dumonde cake
Pastel de Zanahoria - Carrot cake
Flan de Dulce - Sweet custard
Flan de Rompope - Eggnog custard
Flan cubierto de fresas - Sweet custard, covered with strawberries
Gelatina de leche y sabores - Milk and flavored gelatin

Refrescos nacionales - Domestic drinks: Coca-Cola, Fanta, Squirt, Sprite
Refresco Mexicano - Imported drinks: Jarritos, sidral, sangria, mineral
Aguas frescas
Flavored waters: Horchata (rice water, Jamaica (rose hips)
Jugos naturales
Natural juices: Naranja (orange), Zanahoria (carrot)
Licuados - Milkshakes
Fresa (Strawberry), platano (banana), cocomilk (cocoa)
Bebidas calientes - Hot drinks
Cafe (coffee), Te (tea)
Chocolate caliente - Hot chocolate

Salsa verde o roja
Green or red sauce
Totopos - Tortilla chips
Papas fritas - French fries
Pan telera -Bread
Pico de fallo - Hot mexican sauce
Ensalada fria - Cold vegetable salad
Extra crema - Sour cream
Extra queso - Cheese
Extra aguacate - Avocado
Extra carne - Extra meat


