
– PLEASE NOTE –
LAYOUT SAMPLE PROOF

You will be sent a proof copy for your review and 
editing.  Our basic design price includes 2 design 

proofs.  Each additional design proof is $39.  You will 
also be charged for any stock photographs that you 

would like us to include in your menu design.

phil winter’s marketing communications
cell/text  808-800-7070  •  fax  808-875-9694 

phil@philwinter.com  •  www.DesignRestaurantMenus.com

Menu Design & Print Order
Fax to 808-875-9694

Restaurant Name:________________________________

___________________________________________

Owner: _______________________________________

Circle Credit Card Type:         VISA     MASTERCARD     AMX    DISCOV

C.C. #:________________________________________

Exp. Date: __________________ CVC #_ ______________

Billing Zip Code:__________________________________

PROMO CODE: ___________________________________

Address:_ _____________________________________

City:_________________________________________

State/Zip:______________________________________

Phone #:_ _____________________________________

FAX #:________________________________________

Contact Person:_ _________________________________

E-mail: _______________________________________

Website: ______________________________________

Restaurant Information

MATERIALS YOU CAN SEND US:  Please e-mail us 
your logo (if you want it included in your design) 
along with any photos to include in your design 

email to: phil@philwinter.com

___________________________________________

AUTHORIZED SIGNATURE

Thank You!

Ceviche de Pescado*                 10.99
Fresh Opakapaka (red snapper) lightly cooked in 
lime juice, onions, cucumber, cilantro and avocado

Queso Fundido con Chorizo 9.99
Melted cheese with house-made chorizo and 
sautéed onions, served with warm flour tortillas

Cocktail de Camaron 10.99
Mexican-style shrimp cocktail with 
onions, tomatoes, avocado and cilantro

Pescadillas 9.99
Mahi-mahi fish quesadillas served with onions, 
garlic and epazote (Mexican herb), topped with 
guacamole and cilantro in a lightly fried corn tortilla

Queso Especial 10.99
Melted American cheese, beans, guacamole 
and pico de gallo, served with chips

Toritos 10.99
Tempura-style jalapeño peppers stuffed with 
shrimp and cheese, served with chipotle aioli

Guacamole and Chips 9.99
Fresh avocado, garlic, onion, cilantro and lime

Chile con Queso 8.99
Melted American cheese dip with red peppers 
and chopped jalapeño, served with tortilla chips

Onion Rings con Camarones 10.99
Three onion rings with tiger prawns 
in tempura batter and drizzled with 
homemade chipotle aioli

House Nachos 9.99
Corn chips smothered with chile con queso, 
beans, sour cream, pico de gallo and jalapénos
                    add guacamole 2.99 
                    add chicken or ground beef 3.99
                    add carnitas 5.99
                    add steak or chicken breast 7.99

Appetizers

Desserts
Pan de Elote                 6.99

Mexican-style sweet Kula corn cake 
blended with dulce de leche

Pastel Three Leches 8.99
Traditional three-layer milk cake, chef’s own recipe

Flan 6.99
Vanilla custard with a touch of Kahlua coffee

Local Favorite

Chips and Salsa – First two 
rounds are on us with the purchase 
of adult beverage and/or any of our 
savory lunch menu offerings.  Enjoy! 

  Please note:
• Our rice and beans are vegetarian.
• For parties of six or more an 18% 

gratuity will be added.   – Thank you!

Tacos de la Calle 
(Street Tacos)

Topped with onions, cilantro and house-made salsa

Carnitas (pork)                4.99
Pastor (pork) 4.99
Tripa (beef tripe)                 4.99 
Lengua (beef tongue) 5.99
Carne Asada 5.99

Chef’s Own Salsa Sides
Serrano Garlic                 2.00
Roasted Ripper 2.00
Macha                 2.00
Taquera (tomatillo, chipotle) 2.00
Green Serrano and Tomatillo 2.00

Kids’ Plato (age 7 and under only please) 6.00
Choice of taco, burrito or quesadilla – chicken, 
ground beef, cheese or beans and cheese. 
Served with rice and beans (taco is topped with 
lettuce, mozzarella cheese and sour cream).

Keiki Menu

Hot & Spicy
* Consuming raw or undercooked meats, poultry, seafood,   
   shellfish or eggs may increase your risk of food-borne illness.

Chiles en Nogada  22.99
A gourmet version of chile relleno; poblano pepper 
stuffed with ground beef, pork, garlic, raisins and 
dried fruit.  Covered with creamy walnut sauce, 
garnished with pomegranate or strawberries

Mole Artesanal Rojo 20.99
Grandmother’s recipe: tender breast of chicken 
smothered in a traditional mole poblano made 
of 25+ ingredients, including Mexican chocolate, 
cinnamon, peanuts, almonds, fruit and dried peppers

Filete de Pescado con Camarones 20.99
Fish fillet topped with chipotle cream sauce and 
sautéed shrimp – served with rice and grilled vegetables

Pechuga Rellena  20.99
Rolled chicken breast stuffed with green zucchini, yellow 
squash, mozzarella cheese, covered in a green poblano 
cream sauce – served with rice and grilled vegetables

Pozole Verde  17.99
A traditional pork and chicken hominy green soup 
topped with lettuce, red radish, onions, oregano 
and lime – served with chips and sour cream

Tacos de Camarones 18.99
Three shrimp tacos served with rice, beans 
and chipotle cream sauce in a flour tortilla

Tacos de Pescado 18.99
Three tempura-style fish Opaka fillet tacos with rice 
and beans in a corn tortilla with house-made chipotle 
aioli, lettuce and pico de gallo 
     – with grilled mahi-mahi 20.99

Tacos de Lengua 18.99
Beef tongue tacos with cilantro, onions and 
spicy salsa – served with rice and beans

Carnitas 18.99
“Little meats” braised pork meat in orange peel, herbs 
and spices – served with rice, beans and three tortillas

Grilled Fajitas with protein choice of: 
Chicken-17.99 • Shrimp*-20.99 • Beef-19.99 • Mahi-Mahi-21.99

Presented on a hot skillet with red and green bell
peppers and onions – served with rice and beans, 
pico de gallo, lettuce and three tortillas (flour or corn)
       * Shrimp fajitas sautéed in chipotle cream sauce

Grilled Veggie Fajitas 15.99
Presented on a hot skillet with green zucchini, 
yellow squash, potatoes, red and green bell 
peppers and onions – served with rice and beans, pico 
de gallo, lettuce and three tortillas (flour or corn)

Taco Salad 13.99
Fresh, crispy flour tortilla shell filled with rice, beans, 
lettuce, pico de gallo, sour cream, cucumbers and cheese
      add veggies, green zucchini, yellow squash 3.00
      add guacamole 2.99
      add chicken or ground beef 5.00
      add carnitas 7.00
      add fish or shrimp 8.00
      add carne asada or chicken breast 8.00

Burrito Grande 13.99
12" flour tortilla filled with rice and beans, 
mozzarella cheese, pico de gallo, sour 
cream, grilled bell peppers and onions
      add green poblano sauce 1.99
      add guacamole 2.99
      add veggies, green zucchini, yellow squash 3.99
      add ground beef or shredded chicken 4.99
      add carnitas 5.99
      add steak asada or chicken breast 6.99
      add grilled fish (mahi-mahi) or shrimp 9.99

Quesadilla Grande 11.99
12” flour tortilla filled with mozzarella cheese – served 
with rice and beans, with sour cream on the side
      add guacamole 2.99
      add veggies, red bell peppers, green onions, 
             green zucchini, yellow squash 2.99
      add ground beef or shredded chicken 3.99
      add carnitas 5.99
      add steak asada or chicken breast 6.99
      add grilled fish (mahi-mahi) or shrimp 8.99

Alambres with protein choice of: 
Chicken-19.99 • Shrimp-20.99 • Steak-19.99 • Mahi-Mahi-20.99

An exciting combination of grilled red peppers, green 
bell peppers, onions, poblano green peppers, bacon and 
melted mozzarella cheese with your favorite choice of 
protein – served with rice, beans and three tortillas

Specialty Enchiladas – 
Three corn tortillas served with rice 
and beans – topped with sour cream, 
lettuce, queso fresco and red radish

Enchilada Langostino 18.99
Chopped langostino topped with chef’s 
own green poblano sauce

Enchilada Picadillo 17.99
Ground beef cooked with diced onions, carrots 
and potatoes in our special chipotle tomato sauce 
and topped with our special red sauce

Enchilada Pollo 16.99
Shredded chicken topped with red sauce

Mineras 15.99
Vegetarian enchiladas filled with potatoes, green zucchini, 
yellow squash and topped with our special red sauce

Chicken FajitasMole Artesanal Rojo

Thank you!  We appreciate 
so much your reviews and 
your yummy foodie pictures!

Your restaurant guests will appreciate DISPOSABLE PLACEMAT MENUS.  These 
sharp-looking menus are an increasingly popular and effective marketing tool.  
Custom placemats put your name and menu offering right under your guests’ 
noses – and they can take it home too!  These premium paper placemats feature 
stunning full-color printing all the way to the edge of the 11” x 17” mat.  An ideal 
fit for commercial food service, local restaurants and bars, and any event needs.

Placemat Menus  (11"x17")
Design Fee (single side)  – $299

o Print 1,000  – $398  (40¢ each) + S/H

o Print 2,500  – $578  (23¢ each)  + S/H

Disposable 
Placemat Menus

Thank You!

We appreciate your business! 

Good for $2.00 OFF your 
next breakfast, lunch or dinner order.
3016 University Ave • 619-220-0142
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_______________________________________________

Sticky Note (Post-It® style) Promotional Note Pads
Place a sticky note on each guest check with 
your guest appreciation “THANK YOU”  offer or 
announcements on exciting menu items. 

When you INCREASE guest awareness, it gives 
your customers a better understanding of what 
you have to offer and the best reason to spend 
their discretionary dining dollars with you.

o Customized Sticky Notes  
       (3"x3") setup charge $49
o  Print 10 pads (50 per pad) - $39
o  Print 20 pads (50 per pad) - $79
o  Print 40 pads (50 per pad) - $159

plus shipping 
& handling

NOTES, DESIGN 
REQUESTS AND 
SPECIAL OFFERS:


