
SIDES
ELOTES CALLEJEROS	   5
CORN ON THE COB

FRIJOLES BORRACHOS	  5
REFRIED BEANS

ARROZ CON FRIJOLES	   5 
RICE AND BEANS

CHORIZO MASH      5

SOPA DEL DIA  7
ASK YOUR WAITER FOR TODAY’S SOUP

ENSALADA MIXTA   8
MIX OF GREENS, CORN, JICAMA, CARROTS, 
AVOCADO, QUESO FRESCO AND VAMOS 
DRESSING

COCKTAIL DE CAMARONES   12
SHRIMP COCKTAIL WITH AVOCADO, CILANTRO, 
ONIONS, TOMATO JUICE AND SPICY VINEGAR

CALAMARI FRITO 9.50
FRIED CALAMARI WITH CHIPOTLE MAYO

JALAPENOS RELLENOS*   9
STUFFED JALAPENOS WITH SHRIMP, CHORIZO, 
CILANTRO AND CREAM CHEESE

QUESO FUNDIDO  9
MELTED CHEESE WITH OPTION OF: 
CHORIZO - MUSHROOMS - POBLANO PEPPERS
SERVED WITH SOFT CORN TORTILLAS

QUESADILLAS DE HONGOS MIXTOS  10
WILD MUSHROOM QUESADILLA DRIZZLED WITH 
TRUFFLE OIL AND SALSA VERDE

QUESADILLAS SENCILLAS  9
QUESADILLA WITH CORN AND SALSA FRESCA

QUESADILLAS DE CHORIZO  9
SPICY MEXICAN SAUSAGE QUESADILLA WITH A 
BLACK BEAN-PINEAPPLE SALSA

QUESADILLAS DE POLLO  12
CHICKEN QUESADILLA WITH SALSA FRESCA

QUESADILLAS DE CAMARONES  11
CHIPOTLE MARINATED SHRIMP  QUESADILLA WITH 
TOMATILLO-AVOCADO SALSA

QUESADILLA DE VEGETALES 9
MIXED OF VEGGIES QUESADILLA WITH SALSA VERDE

NACHOS VAMOS  9.5
TORTILLA CHIPS WITH CHORIZO, MONTERREY 
CHEESE SERVED WITH BLACK BEANS, PICO DE 
GALLO, GUACAMOLE AND SOUR CREAM
ADD CHICKEN OR STEAK 3

FLAUTAS  8.50
CRISP FRIED ROLLED CORN TORTILLA FILLED 
WITH CHICKEN, OAXACAN CHEESE SERVED WITH 
SALSA VERDE, SOUR CREAM AND PICO DE GALLO

TAQUITOS DORADOS 8.50
FRIED TACOS WITH POTATO AND CHORIZO WITH 
AVOCADO SAUCE, SOUR CREAM & QUESO FRESCO

TAMALES DE POLLO 9*
CHICKEN MEXICAN TAMALES WITH GREEN SAUCE 
OR RED SAUCE

TOSTADA DE TINGA 8.50
CRISP FLAT CORN TORTILLA WITH SHREDDED 
CHICKEN WITH ONIONS, REFRIED BEANS, 
LETTUCE, SOUR CREAM AND CHEESE

* SPICY ITEMS

APPETIZERS
HOMEMADE GUACAMOLE    10
MADE TO ORDER AND SERVED 
WITH TORTILLA CHIPS
ASK YOUR WAITER FOR TODAY’S SPECIAL GUACAMOLE

MAIN COURSE

VAMOS SALAD   13
MIX OF GREENS, CORN, JICAMA, CARROTS, AVOCADO, 
QUESO FRESCO AND VAMOS DRESSING IN A 
TORTILLA BASKET
ADD SHRIMP 5 - ADD STEAK 4 - ADD CHICKEN 4
ENCHILADAS VERDES  17.50
SOFT CORN TORTILLAS FILLED WITH CHICKEN OR 
PORK, TOMATILLO, SALSA VERDE AND QUESO FRESCO 
SERVED WITH RICE AND BEANS OR CHORIZO MASH
ENCHILADAS DE MOLE POBLANO  18
SOFT CORN TORILLAS FILLED WITH CHIKEN OR PORK, 
MOLE, SOUR CREAM, RED ONIONS, QUESO FRESCO. 
AND SESAME SEEDS
SERVED WITH RICE AND BEANS OR CHORIZO MASH
ARRACHERA STEAK 22
GRILLED MARINATED SKIRT STEAK, ROASTED TOMATO 
CHIPOTLE SALSA, SERVED WITH GUACAMOLE.
SERVED WITH RICE AND BEANS OR CHORIZO MASH
COCHINITA PIBIL  19.50
SLOW ROASTED ACHIOTE-MARINATED PORK WITH 
HABANERO PICKLED ONIONS AND PLANTAINS SERVED 
OVER RICE
BROCHETA NORTENA
Shrimp  23 - Steak   21
GRILLED SKEWERS WITH PEPPERS, ONIONS, 
ZUCCHINI AND MUSHROOMS                 
SERVED WITH RICE AND BEANS OR CHORIZO MASH
SALMON SURENO   21
PAN SEARED PECAN CRUSTED SALMON WITH A CORN 
RELISH AND GRILLED ASPARAGUS
VAMOS FAJITAS 
Shrimp  22 - Steak   20
Chicken  19 - Veggies  17
SERVED ON A SIZZLING IRON SKILLET WITH SOUR 
CREAM, GUACAMOLE AND PICO DE GALLO
SERVED WITH RICE AND BEANS OR CHORIZO MASH
VAMOS BURRITO
Steak 19 - Chicken 17 - Veggies  15 
Pork 17 - Lamb 19
WITH SALSA VERDE, PICO DE GALLO, QUESO FRESCO 
AND SOUR CREAM
POLLO CON MOLE POBLANO  20
BONELESS ROASTED CHICKEN WITH MOLE POBLANO 
AND SESAME SEEDS SERVED WITH RICE AND SALAD.

PLATANOS DULCES 5
PLANTAINS

PETITE ABEILLE
BELGIAN FRIES	   5
PICO DE GALLO	  3
AVOCADO  4



TACOS

APPETIZER:  2 TACOS  9
MAIN COURSE:  3 TACOS  
SERVED WITH PLANTAINS, CORN ON THE COB, 
RICE, BEANS, CHEESE OR CHORIZO MASH  17

TACOS DE CAMARONES FRITOS*
CRISPY SHRIMP WITH CILANTRO, TOMATOES, 
AND CHIPOTLE MAYO

TACOS DE SALMON*
GRILLED SALMON TOPPED WITH MANGO 
SERRANO SALSA, CHIPOTLE MAYO AND PICKLED 
ONIONS

TACOS DE POLLO*
HARD SHELL CHICKEN TACOS WITH QUESO 
FRESCO AND TOMATO-CUCUMBER SALSA

TACOS DE COCHINITA*
SLOW ROASTED ACHIOTE-MARINATED PORK with 
PICKLED ONIONS AND CILANTRO

TACOS DE CORDERO
LAMB  WITH SALSA VERDE AND QUESO FRESCO

TACOS DE CARNE ASADA*
GRILLED MARINATED SKIRT STEAK WITH 
ONIONS, SALSA RANCHERA AND GUACAMOLE

TACOS VEGETARIANOS*
MIX SEASONAL VEGGIES LIGHTLY SAUTEED, 
QUESO FRESCO AND SALSA RANCHERA

TACOS DE PESCADO FRITO BAJA STYLE*
BEER BATTERED FRIED FISH WITH PICKLED 
ONIONS AND CHIPOTLE MAYO

TACOS AL PASTOR*
ROASTED PORK AND PINEAPPLE, ONIONS AND 
CILANTRO

TACOS CAMPECHANOS 
SKIRT STEAK AND CHORIZO, ONIONS, CILANTRO 
AND SALSA RANCHERA

* SPICY ITEMS

MARGARITAS / 
COCKTAILS 11

MARGARITA CLASICO
CUERVO GOLD, PATRON CITRONGE, FRESH LIME 
JUICE AND OJ 
(FLAVORS. STRAWBERRY, BLOOD ORANGE, MANGO, PINEAPPLE, 
WATERMELON, PASSION FRUIT)

CILANTRO MARGARITA
CUERVO SILVER, PATRON CITRONGE, FRESH LIME 
JUICE AND CILANTRO LEAVES

LEMON-BASIL MARGARITA
CUERVO GOLD, GRAND MARNIER, FRESH LEMON 
JUICE AND BASIL LEAVES

LATIN COSMO
CITRON VODKA, CHAMBORD, GUAVA JUICE AND 
FRESH LIME JUICE

PRISMA PALOMA
CUERVO SILVER, GRAPEFRUIT SODA, FRESH LIME 
JUICE, SALT RIM

FLORITA
CHILE CHIPOTLE INFUSED TEQUILA, ORANGE 
LIQUOR, PINEAPPLE, FRESH LIME JUICE, 
CHIPOTLE-SALT RIM

KING BEE
MEZCAL OR TEQUILA, ORANGE LIQUOR, HONEY-
GINGER, FRESH LIME JUICE, SUGAR-NUT RIM

MEZCALITA BLUE
MEZCAL GOLD, ORANGE LIQUOR, CITRUS 
JUICES, BLUE CURACAO

VAMOS SUNSET
BACARDI SILVER, COCONUT, MANGO, ORANGE 
LIQUOR, FRESH LIME JUICE

ADELITA
WHISKEY OR TEQUILA SILVER, COCONUT, 
PASSION FRUIT, ORANGE LIQUOR, FRESH LIME 
JUICE AND CILANTRO LEAVES

VAMOS MOJITO
BACARDI SILVER, MINTS LEAVES, FRESH LIME AND 
SUGAR

SANDIA MARTINI
VODKA, ROSSO VERMOUTH, WATERMELON, 
ORANGE LIQUOR

AGUA VERDE
CUERVO SILVER, PATRON CITRONGE, 
CUCUMBER, GINGER, MINT

CHIHUAHUA 10
FROZEN MARGARITA + 1 CORONITA 

RED OR WHITE SANGRIA
GLASS	 9	  PITCHER 36

FROZEN MARGARITA
GLASS	 9	  PITCHER 36

FLAVORED MARGARITA
ADD 1		  ADD 3

GRATUITY OF 20% WILL BE ADDED TO PARTIES OF
6 OR MORE


