


APPET IZERS RIBEYE CHICHARRONES $24.00

Crispy ribeye pork rinds served with guacamole
and tortillas

RIBEYE
TACOS

BURRITOS
TRIO

TACOS
BOARD

RIBEYE TACOS $15.00

2 ribeye tacos on corn tortillas with avocado,
fries, and dark house salsas

BURRITOS TRIO $19.00

Flour tortillas with a touch of spicy mayo, lettuce,
al pastor meat, ribeye, and chicken on a bed
of guacamole 

MILANESA TACOS $14.00

2 breaded beef tacos on corn tortillas with a
panela cheese crust, fries, avocado cream,
and piquín salsa

AL PASTOR TACOS $14.00

3 al pastor tacos on corn tortillas with grilled
pineapple, cilantro, onion, and chile de árbol salsa

GRINGAS $13.00

2 flour tortillas with melted al pastor meat,
grilled onions, and blistered peppers

CAMPECHANAS $13.00

2 flour tortilla tacos with melted al pastor meat
and grilled steak, served with roasted onions and
blistered peppers

BIRRIA TACOS $18.00

4 birria tacos with mozzarella, cilantro, onion,
and a side of dipping broth

TRIPE TACOS $14.00

3 crispy tripe tacos with double corn tortilla, 
cilantro and onion

SHREDDED BEEF BURRITO $16.00

Flour tortilla with refried beans and shredded beef
in red sauce, deep-fried and served on a salad
with citrus avocado salsa

FIDEO SECO TACOS $12.00

3 corn tortillas with dry noodles, avocado, chorizo,
panela cheese, and chicharrón crust

FAJITAS & FRIES $1500

Confit fries topped with grilled fajita steak, serrano dressing,
guacamole, cream, and red onions

GRILLED CORN $12.00

Charred corn topped with house dressing, cheese,
and dry chili powder

BRAVAS POTATOES $10.00

Cambray potatoes with house spicy brava sauce

MELTED CHEESE WITH CHORIZO $15.00

Melted Monterey Jack, Chihuahua, and Cheddar cheeses with crispy
chorizo, served with tortillas

BOTANERO’S PANCHOS $26.00

Fried corn tortillas with beans, melted cheese, marinated fajita,
grilled peppers and oinions, guacamole, and 3 cheese quesadillas

BOTANERO’S
TACOS & BURRIT OS

RIBEYE
CHICHARRONES FAJITAS

& FRIES GRILLED
CORN

TACOS BOARD $60.00

Enjoy this platter featuring the best of our tacos –
perfecct for sharing. Includes 2 birria tacos, 
2 ribeye tacos, 2 shrimp tacos, 2 breaded beef tacos, 
and 2 mixed meat tacos



FLAUTAS

BOTANERO’S
SIZZLER

RIBEYE
GAONERAS

BOTANERO’S
ST REET  BIT ES
SOPES $14.00

3 mixed sopes: shredded chicken, chorizo with potatoes, and ribeye,
topped with lettuce, fresh cheese, tomato, cream and house salsa

GORDITAS $14.00

2 stuffed gorditas with green and red pork crackling, mozzarella,
avocado, fresh cheese, and cherry tomato

FLAUTAS $14.00

Crispy chicken flautas on guacamole, topped with lettuce, cream
and fresh cheese

EMPALMES $14.00

3 empalmes: shredded beef, red pork crackling, and refried beans
with cheese, served with guacamole and pickled onions

BOTANERO’S
SPECIALT IES

MENDEZ CHICHARRONES $16.00

Crispy pork belly served over guacamole and pico de gallo

RIBEYE SLICES $28.00

Grilled ribeye slices in dark sauces on a hot plate with grilled onions and
blistered peppers

BOTANERO’S SIZZLER $62.00

(Serves 3-4) Choose three proteins (fajita, chicken, tripe, or shrimp) with Argentine
chorizo, grilled cheese, quesadilla, roasted onion, sautéed veggies, and avocado

RIBEYE GAONERAS $28.00

4 thin-cut ribeye tacos with a crispy cheese crust, avocado, and pickled onions

AL PASTOR VOLCANOES $12.00

2 al pastor volcano tacos on grilled corn tortillas with cheese crust, pickled onion,
and a citrusy cilantro

SINCROBIRRIA $18.00

12” flour quesadilla with juicy birria, melted mozzarella, crispy cheese crust, and
served with broth

BOTANERO’S BURGER $18.00

Brioche bun with beef patty, BBQ, Polish sausage, cheese blend, guacamole, beans,
and veggies. Served with fries.

TUESDAY - SATURDAY

Boneless Wings (5 Pcs) $7.99

Boneless Wings (10 Pcs) $12.99

Bone-in Wings (5 Pcs) $9.99

Bone-in Wings (10 Pcs) $14.99

BOTANERO’S
CHICKEN W INGS
(Includes fries, veggie sticks, and dipping sauce)

SUNDAY & MONDAYS
Boneless & Bone-in Wings .99¢

Beer 7oz. $1.99



F ROM T HE SEA T O EL BOTANERO
TUNA TOSTADA $7.00

Seared tuna cubes on a crispy corn tostada with chipotle dressing and
citrus sauce, topped with serrano slices

CEVICHE TOSTADA $7.00

Fresh house-marinated ceviche with veggies, cilantro, and serrano, topped
with avocado (choice of shrimp, fish, or mixed)

SINALOENSE SOAKED TOSTADA $11.00

Shrimp in lime juice on fish ceviche with spicy house sauce, red onion, cucumber,
cilantro, and spicy mayo on a tostada

CEVICHE WITH CHILTEPIN TOSTADA $7.00

Fresh house-marinated ceviche with veggies, cilantro, and serrano, topped
with avocado (choice of shrimp, fish, or mixed)

GREEN AGUACHILE $20.00

Shrimp marinated in lime with fresh green serrano sauce, red onion, avocado,
cilantro, and corn chips

RED AGUACHILE $20.00

Red aguachile-style shrimp served in a pineapple with red onion, cucumber,
cilantro, and 5 tostadas

SHRIMP CEVICHE $21.00

Shrimp ceviche with tomato, cucumber, onion, cilantro and avocado

FISH CEVICHE $19.00

Fish ceviche with mixed veggies, red onion, tomato, cilantro, and avocado

MIXED CEVICHE $21.00

Mixed shrimp and fish ceviche with tomato, cucumber, onion, cilantro, and avocado

GOVERNOR TACOS $15.00

3 governor-style shrimp tacos served with salad

FISH TACOS $12.00

2 tempura-battered fish tacos on flour tortillas with chipotle dressing, red onion
slaw, cabbage, and pico de gallo

SHRIMP TACOS $13.00

2 spicy tempura shrimp tacos on corn tortillas with cheese crust, guacamole,
and tartar sauce

TUNA
TOSTADA

GREEN
AGUACHILE

CHURROS

MEXICAN-STYLE
CORNBREAD

DESSERT S
CHURROS $13.00

MEXICAN-STYLE CORNBREAD $16.00

ICE CREAM CONE $6.00

Strawberry, Caramel, or Pecan

ALL KIDS’ MEALS COME
WITH FRIES $8.00

Kids 
Chicken Strips
(3 Breaded Chicken Strips)

Kids
Quesadillas
(3 Plain Cheese Quesadillas)

Kids Beef
Fajita Tacos
(2 Beef Fajita Tacos)

KIDS


