r@n d @losprimosrockville

SOFT DRINKS AND BAR MENU

Alcohol service only 21 years and over with valid ID.

NATURAL DRINKS

Horchata - Tamarindo - Maraion
$3.99
Maracuya $5.00
Fresh Squeezed Frozen Lemonade $ 6.99

SCDAS

Perrier $6.00 | Jarritos $4.00
Ginger Ale - Iced Tea - Diet Coke - Coke
$3.50

IMPORTED SCDAS

Mexican Coke - Mexican Fanta
Mexican Sprite
$5.00

IMPORTED BEERS

Modelo Especial | Negra Modelo Corona |
Heineken Dos Equis | Stella Artois | Tecate
6

DOMESTIC BEERS

Miller Light | Bud Light | Budweiser | Michelob Ultra
$5

SANGRIA

Red or White Sangria Glass $ 8.95
Half Pitcher $ 19.95 | Pitcher $ 34.95

WINES

Merlot | Cabernet Sauvignon
Pinot Grigio | Chardonnay
$8.99

MARGARITAS

House Margarita $ 11.99
¥ Pitcher $ 27.99 | Pitcher $ 41.99
Los Primos Margarita $ 17.99
Patron | Cointreau Lemon Juice
Cranberry Juice and Grand Marnier
Golden Cadillac $ 14.99
Jose Cuervo | Grand Marnier | Sour Mix
% Pitcher $ 34.99 | Pitcher $ 49.99
Patron Margarita $ 14.99
Patron Silver | Grand Mariner | Sour Mix
El Jefe $ 16.99
Don Julio| Grand Marnier | Sour Mix
Spicy Tamarind $ 14.99
1800 Silver | Cointreau |Sour Mix | Jalapefios
Skinny $15.99
Milagro Tequila | Cointreau | Lime
Strawberry Margarita $15.99
Milagro Tequila | Cointreau | Sour Mix
Jalapeno Margarita $ 13.99
Jimador Tequila | Cointreau | Sour Mix
add Mango $ 3.00

ISLAND COCKTAILS

Bahama Mama $ 13.99
Bacardi | Malibu | OJ | Pineapple Juice | Granadine
Paradise Punch $ 13.99
Bacardi Pineapple | Captain Morgan | OJ Pineapple
Juice | Amaretto | Granadine
Sex On The Beach $ 12.99
Absolute Vodka | Peach Liquor | OJ | Cranberry Juice
Long Island $ 15.99
Vodka | Tequila | Rum | Triple Sec | Gin | Sour Mix
Coke
Pifia Colada $ 12.99
Non Alcoholic Pifia Colada $8.50
Bacardi | Pineapple Juice | Coco Mix
Mojito $ 12.99
Bacardi | Mint | Lime | Sugar
Extra Flavors: Mango & Strawberry $ 13.95
Michelada $ 12.99
Clamato | lime | homemade spicy sauce
beer of your choice
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APPETIZERS

Queso deep $7.00

Chips and Salsa $ 6.00.

first basket is always on the house

_ _ Ceviche $17.99 _ _ _
Shrimp, flounder and calamary, marinated with fresh lime juice and red onion. Accompanied with free
avocado slices & corn chips.

_ _ _ _Fried Calamari $13.99 _ _ o
Crispy fried calamari served with special rocoto chilli pepper dip & garnished with lime.

_ _ _ _ _ Taquitos Dorados $12.99 _ _
Crispy fried corn tortillas filled with shredded chicken with lightly cheese. Served with guacamole, pico
de gallo, sour cream & tomato sauce.

_ ~ Yuca Con Chicharrén $13.99 _
Pork cracklings & yuca fried accompanied with pickled cabbage, lime & green sauce.

o _ Camarones al Ajillo $16.99 _ _ _
Sauteed shrimp in garlic butter, topped with sagfrondwme & creamy sauce. Accompanied with garlic
read.

_ ~ Mexican Tamal $10.99 _
Order of two Mexican tamales Chicken, Beef or Green Chilli are gluten free made with corn masa &
special seasoning. Served with lettuce, pico de gallo, sour cream & green sauce.

, ~ Chicken Wings $12.99
Fried Chicken Wings served with Rocoto Sauce.

HOUSE SOUPS

Sopa de Mariscos $24.99
A delicious assortment of fresh seafood (shrimp, mussels, white fish & clams) simmered in cream &
seafood broth along with fresh greens. Served with two homemade tortillas.

Sopa de Res $17.99
A delicious traditional Salvadoran style soup made with beef short ribs and assorted fresh vegetables
seasoned and garnished with fresh herbs. Served with two homemade tortillas.

Sopa de Mondongo $ 17.99
A delicious traditional Salvadoran style soup made with beef tripe and a variety of fresh vegetables,
seasoned and garnished with fresh herbs and served with two homemade corn tortillas.

Chicken Soup $12.99
Chicken breast chunks along with assorted vegetables simmered in seasoned chicken broth.
Garnished with fresh
herbs & served with handmade corn tortillas.

HOUSE SALADS

Taco Salad
A crispy flour tortilla basket filled with lettuce, carrots, corn, guacamole, sour cream, pico de gallo,
pickled jalapefios & topped with shredded cheese.
Grilled Steak $ 16.99 | Grilled Chicken $ 15.99 | Ground Beef $ 14.99 | Shrimp $19.99
Grilled Salmon $20.99 | Vegetables $15.99
Texas Chopped Salad
Fresh lettuce & assorted vegetables with avocado slices, red onion, cucumbers, tomato slices &
carrots. Served with Vinaigrette house dressing.
Grilled Shrimp $ 19.99 | Grilled Steak $ 16.99 | Grilled Chicken $ 16.99 | Salmon $20.99
Vegetables $15.99

PUPUSAS $10.50

Order of three pupusas are gluten free, made with corn masa & cheese. Stuffed with your preferred
meat. Served with homemade pickled cabbage & fresh tomato sauce.

Revueltas (Pork & Cheese) | Cheese | Beans | Loroco | Spinach
No Combinations

GRILLED SIZZLING FAJITA

All fajitas come on a sizzling platter over a bed of grilled bell peppers & spanish onions. Served with
Mexican rice, pinto beans, lettuce, guacamole, pico de gallo, sour cream & three flour tortillas.

Mixed $26.99 | Steak & Shrimp $25.99 | Chicken & Shrimp $23.99 | Steak & Chicken $22.99
Shrimp $21.99 | Steak $21.99 | Chicken $20.99 | Vegetables $18.99

LOS PRIMOS FAJITA

Lobster Tail, grilled steak & grilled chicken. Served with mexican rice, pinto beans, guacamole, pico
de gallo, sour cream & three flour tortillas.
$36.99

Tip will be add it to parties of 6 and more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne iliness, especially if you have certain medical conditions.



BEEF

Villa Platter 27
Grilled steak fajita, grilled chicken breast, mexican chorizo, grilled
mexican cheese, & jalapeno toreado. Served over a sizzling platter.
Accompanied with Mexican rice, black beans & three flour tortillas.

Steak & Shrimp $ 25.99
Grilled NY strip steak, topped with shrimp & creamy mushrooms & wine
sauce. Served with black beans, mexican rice & grilled vegetables.

Steak a Caballo $ 24.99
Grilled NY Strip steak topped with two fried eggs. Served with Mexican
rice, black beans, fried sweet plantains & sour cream.

Carne Asada "Torito" $23.99
Grilled NY strip steak topped with creamy mushroom wine sauce. Served
with mexican rice, black beans & grilled vegetables.

Lomo Saltado $ 22.99
Fajita Steak sautéed served over onions, tomatoes & spices.
Accompanied with french fries, black beans & white rice.

Mi Costillita $ 21.99
Beef short ribs marinated with light sweet barbecue sauce & seasonal
with special herbs. Served with white rice, black beans & grilled
vegetables.

PORK

Costillas Barbacoa $21.99
Hickory smoked baby back ribs smothered with barbecue sauce. Served
with Mexican rice, pinto beans, guacamole sour cream, pico de gallo and
3 flour tortillas.

KIDS MENU

SERVED WITH FRENCH FRIES (KIDS 12 AND UNDER)
Quesadilla

Steak | Chicken | Cheese
$10.50
Taquitos Dorados $ 10.50 | Chicken Tenders $10.50

PARRILLADA

Skirt Steak, Grilled chicken, shrimp, baby back ribs & mexican chorizo.
Served with mexican rice, pinto beans, guacamole, sour cream, pico de
gallo & flour Tortillas.

For Two $56.99 | For Three $79.99 | For Four $105.99

POULTRY

Pollo Relleno con Espinacas $19.99
Marinated grilled chicken breast stuffed with spinach & parmesan cheese.
Topped with saffron cream wine sauce.
Served with Mexican rice, black beans & grilled vegetables.

Pollo a la Barbacoa $19.99
Grilled chicken breast, topped with grilled pineapple & glazed with
barbecue sauce. Served with black beans, fried yuca and a side of green
sauce
Pollo a la Plancha $19.99
Marinated grilled chicken breast. Accompanied with Mexican rice, black
beans & housemade salad.

SEAF0CD

Salmén del Rey $27.99
Grilled Salmon fillet stuffed with shrimp & scallops. Topped with creamy
champagne dill sauce. Accompanied with white rice black beans & grilled
vegetables.

Pescado Dorado (market Price)
Fried whole fish garnished with fresh herbs. Accompanied with Mexican
rice, black beans & grilled vegetables.

Camarones a la Crema $24.99
Sautéed shrimp in garlic butter, topped with saffron wine & cream sauce.
Accompanied with white rice & grilled vegetables.

Salmon Relleno $23.99
Grilled Salmon stuffed with spinach & parmesan cheese.
Topped with creamy champagne dill sauce. Served with Mexican rice,
black beans & grilled vegetables.

Mar y Tierra $ 40.00
NY Steak served with creamy mushroom sauce & Lobster Tail served with
creamy champagne dill sauce. Accompanied with Mexican rice, black
beans, grilled vegetables & three flour tortillas.

SIDES

Platanos Maduro con Crema $6.99 | Fried Yuca $5.25 French Fries $5.00 | Tamal de Elote Con Crema $5.50 | Chips & salsa $6.00
White Rice $3.99 | Mexican Rice $3.99 | Black Beans $3.99 | Pinto Beans $3.99 | Flour Tortilla (3) $1.00 | Corn Tortilla (3) $1.00. | Handmade corn Tortilla $1.00
Mexican chorizo $5.00 | Jalapefio Toreado $1.00 | Sour cream $3.50 | Pico de Gallo $3.50 Any Type of Sauces- (80z) $4.99 | Picled Cabbage $3.00

Quesadillas
A large flour tortilla stuffed with cheese and your choice of meat. Served
with lettuce, pico de gallo, sour cream & guacamole
Seafood $17.99 | Steak $14.99 | Chicken $13.99 | Cheese $12.99

Burritos
A large flour tortilla rolled and stuffed with pinto beans, Mexican rice,
cheese and your choice of meat. Served with lettuce, pico de gallo,
guacamole & sour cream
Seafood $18.99 | Beef Tongue $17.99 | Grilled Steak $15.99
Shredded Beef $13.99 | Shredded Chicken $12.99

Tacos al Carbon
Soft corn tortillas filled with your choice of meat. Topped with diced onions,
cilantro. Served with Mexican rice, black beans, lettuce, pico de gallo,
guacamole & sour cream.
Three Tacos per order. No combinations
Beef Tongue $19.99 | Grilled Steak $18.99 | Grilled Chicken $17.99
Pastor $17.99 | Grilled Shrimp $22.99

Mexican Tacos
Soft Corn tortillas filled with your choice of meat. Topped with onions,
cilantro. Served with lime radish & medium green sauce on the side.
Three Tacos per order. No combinations
Grilled Shrimp $ 17.99 | Beef Tongue $15.99 | Grilled Steak $14.99
Grilled Chicken $14.99 | Pastor $14.99

Chimichanga
A large rolled flour tortilla lightly fried filled with peppers, onions, pinto
beans, lightly Mexican rice & your choice of meat. Served with mexican rice,
lettuce, pico de gallo & sour cream.
Seafood $18.99 | Shredded Beef $14.99 | Grilled Stake $ 15.99
Beef Tongue $17.99 | Shredded Chicken $12.95 | Vegetables $14.99
Chile Relleno
A fresh poblano pepper fried in egg batter stuffed with your choice of meat.
Topped with homemade rancherita sauce & melted cheese. Accompanied
by Mexican rice, black beans, & house salad.
Seafood $19.99 | Shredded Beef $17.99
Shredded Chicken $17.99 | Cheese $15.99
Enchiladas
Two Mexican corn tortillas filled with your choice of meat topped with red or
green ranchera sauce & melted cheese. Served with mexican rice, pinto
beans, lettuce, pico de gallo, sour cream & guacamole.
Seafood $20.99 | Shredded Beef $18.99
Shredded Chicken $18.99 | Cheese $16.99
Mexican Torta
Mexican sandwich with Telera bread & your choice of meat, refried beans,
mayonnaise, cheese, lettuce, tomato, red onions, jalapenos & avocado.
Served with french fries.
Steak $ 16.99 | Grilled Chicken $14.99 | Pastor $14.99

VEGETARIAN ITEMS

Vegetables Fajita $18.99 | Vegetable Burrito $17.99 | Chile Relleno: Spinach or Cheese $18.99 | Vegetable Chimichanga $17.99
Taco Salad with Grilled Vegetables $14.99 | Texas Chopped Salad $ 15.99

DESSERTS

Sopapillas $ 8.99
Fried tortillas topped with honey, cinnamon & sugar powder.
Served with vanilla Ice cream.

Flan $ 7.99
Spanish caramel custard

(Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you have certain medical conditions)
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Tip will be add it to parties of 6 and more.

HOT DRINKS

American Coffee - Hot Tea
Hot Chocolate
$ 2.50
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