‘ 1 -_- : E = —_—

NUESTRA CASA.

)’

04 Tk
0

. m e~ --‘.;

W, ELAGUILARESTAURANT. COM




APPETIZERS

CAMARONES AL AJILLO

Jumbo shrimp sautéed in our delicious sherry wine
garlic and butter, served with bread. 13.99

FRIED CALAMARI ALITAS DE POLLO

Served with Marinara Chicken wings ser
sauce. 10.99 with blue cheese ai

celery. 9.99
GUACAMOLE DIP

Our fresh guacamole, served in a corn bowl, sour
cream and fresh chips 7.99

CHEESE QUESADILLA
A flour tortilla filled with melted cheese served with
Pico de Gallo, guacamole and sour cream
899M11.99L

VEGETARIAN QUESADILLA
A flour tortilla filled with melted cheese, spinach,
onion, mushrooms, tomatoes and green peppers,
served w/Pico de Gallo, guacamole & sour cream.
9.99M12.99L

GRILLED QUESADILLA

Choice of grilled chicken, beef or mixed. Flour
tortilla, filled with melted cheese, served with Pico
de Gallo, guacamole and sour cream.
Beef 11.99 M 1499 L
Chicken 10.99 M 13.99 L

CRAB/SHRIMP QUESADILLA
A flour tortilla filled with melted cheese,
shrimp, crab meat, served with Pico de Gallo,
guacamole and sour cream 11.99 M 14.99 L

TAQUITOS

Shredded beef or chicken roiled in a corn tortilla
fried, served with guacamole, Pico de Gallo and sour
cream. 10.99

EL AGUILA SAMPLER

Grilled Jumbo shrimp, Grilled chicken and beef
quesadilla chicken wings, Pico de Gallo,
guacamole and sour cream.

4 PEOPLE 18.99

8 PEOPLE 3199

CRAVINGS '

PUPUSAS

Corn tortilla filled with cheese, pork meat or beans.
Served with marinated cabbage and salsa 2.99

YUCA CON CHICHARRON

Served with marinated cabbage and
Pico de Gallo 13.99

PLATANOS FRITOS, FRIJOLES Y
CREMA

Refried plantains, sour cream and beans 8.99

COMBINACION SALVADORENA

A combination of our typical Salvadoran food
Served with sausage, refried beans, rice, eggs, sour
cream, fried plantain, and avocado 14.99

Regarding the safety of these items, written information is available on the last page of this menu.
Informacion importante de estos alimentos, esta disponible en la Gltima pagina de este mend.

""_i 1 CEVICHE MIXTO PERUANO
) -

Fresh fish, shrimp, squid, Ii'm, cilantro,
red onion, rocoto, corn, cancha (Andean
toasted chulpe corn) 17.99

CEVICHE PESCADO PERUANO

m Fresh fish, lime, cilantro, red

onion, rocoto, sweet potato,
corn, cancha (Andean toasted
chulpe corn) 14.99

SOPA DE
MARISCOS

Seafood soup with
shrimp, clams,
mussel, salmon,
eggs, scalop,
calamari & octopus.
21.99

CHUPE DE CAMARONES

Shrimp, rice,

Peruvian corn,
potato, egg,

'f,‘;_ﬁ cream, green
ﬂ peas 18.99

SOPA DE
CAMARONES
Shrimp soup. 17.99

SOPA DE RES
Beef soup 17.99

SOPA DE POLLO
Chicken soup 15.99

(SERVED WITH 2 CORN TORTILLA)

Salmon, fresh lettuce,

tomatoes, red & green
peppers, avocado with
our house

dressing 18.99

Fresh lettuce, tomatoes,
hearts of palms,
Cucumbers red onions
& avocado with our
house dressing

Chix 15.99 Stk 16.99

Romaine lettuce,
tomatoes, cucumbers,
avocados with

our house dressing 6.99

CHICKEN CAESAR SALAD

Grilled chicken, romaine lettuce, croutons and caesar dressing. 15.99

Gfil[ed Jumbo Shrimp, with our marinated seafood, lettuce, onions tomato
and avocado. 19.99



CAMARONES VERACRUZANOS

Sautéed shrimp with butter, hot peppers, onions, with rice
and vegetables 23.99

JALEA DE MARISCOS

Crispy mixture of deep fried seafood. Served with yucca,
and creamy tartar sauce 23.99

CAMARONES EL AGUILA

Jumbo shrimp, broccoli, carrot, zucchini sautéed in our
special sauce 22.99

CAMARONES TEQUILA

Jumbo shrimp, scallions, red onions, green peppers,
tomatoes in Tequila sauce served with rice and
vegetables 22.99

CAMARONES BROCHETTE

Jumbo shrimp stuffed with jalapefio and Monterrey jack
cheese, wrapped with bacon served on sizzling plate with
rice, Pico de Gallo, sour cream, guacamole

and beans 23.99

CAMARONES RELLENOS

Jumbo Shrimp stuffed with crab meat and served with rice
and vegetables 24.99
CAMARONES A LA CREMA

Jumbo shrimp with cream sauce served with rice and

aFAEl:ﬂHARINm mev e

L A combination of lobster, shrlmp,f
- fish, mussels, scallops, calamari
and clams, simmered in saffron
rice Wwith green peas and sweet

vegetables 21.99

MARISCO SALTADO

Shrimp, squid, scallops, red onion, tomatoes, red pepper,
French fries. Served with white rice 23.99

ARROZ CON MARISCO

Fish, squid, shrimp, mussels, clams 23.99
CAMARONES A LA PLANCHA

Grilled shrimp served with rice, beans and salad 21.99
CAMARONES ENTOMATADOS

Shrimp sautéed with tomato and onions served with rice
and beans 21.99

PESCADO ALO MACHO

Fillet of fish, squid, shrimp, scallops. Served with white
rice and Peruvian sauce 23.99

SALMON

Broiled salmon, shrimp and scallops topped with clam
sauce and wine served with rice and vegetables 22.99
PESCADO FRITO

Salvadoran style whole pan fried seasoned fish, served
with rice, beans and salad 19.99

SEAFOOD PASTA PRIMAVERA

Egg noodles, shrimp, scallops, broccoli, carrots, and
pimiento with Alfred sauce 22.99

PASTA EL AGUILA

Linguini, Shrimp, Chicken Breast, Mexican Sausage, with
our home made sauce 22.99

Regarding the safety of these items, written information is available on the last page of this menu.
Informacion importante de estos alimentos, esta disponible en la Gltima pagina de este mend.



PLATO PICADERA ESPECIAL

BEEF, CHICKEN, RIBS, SHRIMP, YUCA: ONIONS, PICO.DE GALLO. 34.95

(All of the following served with rice, beans and flour tortilla, sour
cream, except Plato Picadera Especial)

FAJITAS DE RES

Qutside skirt served w / Pico de Gallo and guacamole 21.99

FAJITAS DE POLLO

Chicken fajitas served w / Pico de Gallo and guacamole 19.99

FAJITAS DE CAMARONES

Shrimp fajitas served with Pico de Gallo and guacamole 21.99
FAJITAS EL AGUILA

Outside skirt, Chicken and Shrimp fajitas served with Pico de Gallo
and guacamole 23.99

VEGETARIAN FAJITAS

Brocoli, carrots, succini, green peppers, tomatoes, onions 18.99

PLATO EL AGUILA

Shrimp brochette with fajitas mix (chicken and beef) served with
Pico de Gallo and guacamole 23.99

PLATO ZACATECAS

Costillas (Pork Ribs) and fajitas mix (chicken and beef) served with
Pico de Gallo and guacamole 22.99

PLATO SAN LUIS

Seasoned jumbo shrimp with fajitas mix (chicken and beef)
served with Pico de Gallo and guacamole 23.99

COLA DE LANGOSTA FAJITA

Lobster tail with mix fajitas (Chicken and beef) Served with

Pico de Gallo, guacamole and sour cream 34.99

LA MADRECITA

Lobster tail with mix fajitas (chicken and beef) & shrimp

served with Pico de Gallo and guacamole 37.99

COSTILLAS
Pork ribs served on sizzling plate

with rice; guacamole, sour cream
Pico de Gallo & beans 21.99

STEAK A LA _
BFFF SALVADORENA
i Sirloin steak served with rice,
refried beans & salad 19.99

STEAK A CABALLO

Sirloin topped with two eggs
served with salad, rice &
beans 21.99

MAR Y TIERRA

New York steak, chicken, shrimp,
Mexican sausage served with rice
and vegetables 24.99

T-BONE STEAK

14 oz. T-bone steak marinated and
cooked on the grill, served on
sizzling plate with rice

and beans 25.99

NEW YORK SIRLOIN
10 oz. New York sirloin served
with rice & vegetables 22.99

NEW YORK SIRLOIN
CON CAMARONES

10 oz. New York sirloin with three
shrimp served with rice and
vegetables 24.99

LOMO SALTADO

Grilled sirloin steak, sautéed with
red onion, tomatoes, rice, French-
fries, and cilantro. Served with _

white rice 22.95

CHEFF °

[ SPECIAL
 susesTon

PLATO GRANDE

SERVES TWO & FOUR PEOPLE
[ ] @
m m 4799

Beef, Chicken, Ribs, and Shrimp, served with rice
beans, Pico de Gallo, guacamole sour cream and
flour tortllla. %

I e s 89.95

Regarding 1he safety of these items, written |nformat10n is avaliabie on the last page of thls menu.
Informacion |mportan1e de estos alimentos, esta d‘sponlble en Ia (ltima pagina de este meni.




Grilled chicken Chicken breast Chicken breast
breast served on stuffed with crab sautéed in garlic
sizzling plate with meat served with rice  butter and ranchera
rice, beans, Pico de and vegetables 21.99 sauce, smothered
Gallo, sour cream with onion 18.99

and guacamole 18.99

Chicken Breast Chicken breast staffed with
Sautéed with

red onion, green vegetables Monterey Jack Cheese,
peppers, tomatoes, tOPPEd with “El Alguﬂa Créme
French Fries, Served Sauce”. Served with white rice,
with white rice 18.99 and fresh vegetables 21.99

International Cappuccino
- Colombian

& Expresso

Hot Tea

Hot Chocolate

-

TRES LECHES s.00
XANGOS 5.00

FLAN 8.00
COMBINATION XAKGO'S & TRES LECHES 14.99
CHOCOLATE CAKE s.00

Regarding the safety of these items, written information is available on the last page of this menu.
Informacion importante de estos alimentos, esta disponible en la Gltima pagina de este mend.
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TACOS AL CARBON DE POLLO
Chicken in flour tortilla, served with lettuce, sour
cream, Pico de Gallo, guacamole, rice & been 17.99
TACOS AL CARBON DE CARNE '
Beef in flour tortilla, served with lettuce, sour cream, k
Pico de Gallo, guacamole, rice & been 19.99 ‘
TACOS EL AGUILA
Grilled outside skirt on fresh soft corn tortilla, topped with
cilantro, Pico de Gallo, slices of avocado, served with rice and
beans 19.99
TACOS AL PASTOR
Pork on two fresh soft corn tortilla, topped with cilantro, Pico de
Gallo, slices of avocado, served with rice and beans 17.99
VEGETARIAN BURRITO
A flour tortilla filled with spinach, broccoli, carrots, onion,
mushrooms,tomatoes and green peppers, served with rice,
beans, sour cream, Pico de Gallo and guacamole 15.99

BEEF BURRITO
Shredded beef rolled in a flour tortilla, topped with

%

”
fresh home made enchilada sauce and melted cheese with rice ‘
= and beans Serve with sour cream, Pico de Gallo and
SPUE-",F .. -y = guacamole 15.99 :
Gy WY " CHICKEN BURRITO
' ; A flour tortilla stuffed with chunks of chicken breast beans, ’.

lettuce, tomatoes, cheese and avocados

topped with ranchera sauce and melted cheese served with sour
cream, Pico de Gallo, guacamole rice and beans 14.99

. Grilled chicken, beef, or shrimp, refried beans, lettuce, tomatoes, SANTA FE BURRITO

green pepper, cucumber and cheese with our house dressing " Chunks of skirt steak rolled in a flour tortilla topped with home
Chicken 15.99 Beef 17.99 Shrimp 17.99

A

&A%

made enchilada sauce and melted cheese served with sour
w ) cream, Pico de Gallo, guacamole rice and beans 17.99
Two burritos, one filled with chicken topped with tomatillo sauce 2
and cheese, the other filled with beef topped with enchilada

* s | Yhh sauce and melted.
; ; i ' B\ Served with sour cream, Pico de Gallo, guacamole, rice &
E & "

beans 17.99

4

BEEF CHIMICHANGA

Extra large flour tortilla filled with beef, rice and cheese, rolled
and grilled and served with Pico de Gallo and guacamole 16.99
CHICKEN CHIMICHANGA

Extra large flour tortilla filled with chicken, rice and cheese, rolled
and grilled and served with Pico de Gallo and guacamole 15.99
CRAB AND SHRIMP CHIMICHANGA

Extra large flour tortilla filled with crab and shrimp, lettuce, beans
and cheese, rolled and grilled and served with rice, Pico de Gallo
and guacamole 18.99

CHICKEN OR BEEF FLAUTAS

Shredded beef or chicken in a flour tortilla rolled and grilled

with guacamole, sour cream and Pico de Gallo, served with rice
and beans 15.99

TACOS EL AGUILA

TACOS AL CARBON

Beef or chicken served with lettuce, Pico de Gallo and
guacamole 7.99
SINGLE ENCHILADA

Beef or chicken served with lettuce and
tomatoes 6.49

SINGLE CRISPY TACO

Beef or chicken served with lettuce and
tomatoes 5.99

SINGLE SOFT FLOUR TACO

Beef or chicken filled with cheese, lettuce and
tomatoes 6.99

CHILE RELLENO

Chile filled with cheese, covered with ranchera sauce and
cheese, lettuce and tomato 6.99

® RICE 2.99
BEANS 2.99
l PICO DE GALLO 3.00
 GUACAMOLE 3.50
= SOUR CREAM 2.99

Regarding the safety of these items, written information is available on the last page of this menu.
Informacion importante de estos alimentos, esta disponible en la Gltima pagina de este mend.




CRAB AND SHRIMP ENCHILADA

Crab and shrimp sautéed in garlic butter and mush room, rolled in a flour
tortilla topped with fresh tomato sauce, glazed with our ranchera sauce
served with rice, sour cream, Pico de Gallo, guacamole and beans 19.99

ENCHILADAS VERDES

Corn tortilla stuffed with shredded beef and covered with our tomatillo
sauce and melted cheese served with rice, beans, sour cream, Pico de Gallo
and guacamole 19.99

ENCHILADAS MONTERREY

Corn tortilla filled with cheese topped with more cheese and
ranchera sauce served with rice, beans, sour cream, Pico de Gallo
and guacamole 14.99

ENCHILADAS SUPER DE POLLO

Corn tortilla stuffed with chunks of tender chicken rolled and topped with
enchilada sauce, melted cheese, garnished with sliced

avocados and sour cream served with rice and beans 16.99

TRIOS ENCHILADAS

Chicken, beef and cheese enchilada served with rice, beans, sour
cream, Pico de Gallo and guacamole 17.99

{: SPECIAL :

. SUGGESTION

COMBINATION # 1

Beef or chicken enchilada covered with both cheddar cheese, Monterrey
jack cheese, chicken tamal and chicken crispy taco. Served with, sour
cream, Pico de Gallo and guacamole 17.99

COMBINATION # 2

Chile filled with cheese, chicken enchilada covered with Monterrey jack
cheese and taco al carbon. Served with, sour cream, Pico de Gallo and
guacamole 17.99

COMBINATION # 3

Cheese enchilada and beef enchilada covered with ranchera sauce,
Monterrey jack cheese and chicken crispy taco. Served with, sour cream,
Pico de Gallo and guacamole 17.99

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
iliness, especially if you have a medical condition.
El consumo de carnes crudas o poco cocidas, aves,
mariscos o huevos puede aumentar el riesgo de T
enfermedades transmitidas por alimentos, especialmente Si -
usted tiene una condicién médica.

Food pictures on this menu may vary from actual product



CORONA HEINEKEN

BUDWEISER DOS EQUIS
TECATE MILLER LITE
PILSENER AMSTEL LITE
SUPREMA BECK'S

NEGRA MODELO O'DOULS
MODELO ESPECIAL STELLA ARTOIS
_ GUINNES

"oagpxy W

buuu.mg)

LICUADO DE
MANGO

‘MOJITO
CUBANO

JOSE CUERVO
1800 REPOSADO

EL JIMADOR

SAUZA (HORNITOS)
DON JULIO

EL PATRON
HERRADURA

TRES GENERACIONES
CASADOR

CORAZON

VIDA TEQUILA

AVION

TEQUILAS

SOFT DRINKS

DIET COKE JUICE MARANON
SPRITE PINEAPPLE JUICE HORCHATA
GINGER ALE MARACUYA JUICE TAMARINDO
PERRIER LICUADO DE MANGO CHICHA MORDA
ICE TEA LICUADO DE PAPAYA

ORANGE JUICE LICUADO DE FRESA

CRANBERRY ENSALADA DE FRUTAS

LIMONADA

YOU MUST BE 21 YEARS OLD TO DRINK AL-
COHOLIC BEVERAGES




	Georgea_Aguila_julio_18_2021_con peru
	Georgea_Aguila_julio_18_2021_con peru2
	Georgea_Aguila_julio_18_2021_con peru3
	Georgea_Aguila_julio_18_2021_con peru4
	Georgea_Aguila_julio_18_2021_con peru5
	Georgea_Aguila_julio_18_2021_con peru6
	Georgea_Aguila_julio_18_2021_con peru7
	Georgea_Aguila_julio_18_2021_con peru8

