
Platos principales
All plates are served with two house-made tor�llas

Las Fajitas
 Steak  18  Chicken 16 Shrimp 18  Vegetarian 15 | | |

30Super Combo Fajitas  
A combina�on of grilled skirt steak, grilled chicken, and grilled jumbo shrimp, 

served over sautéed onions and green and red peppers.  Served with rice,
beans, le�uce, guacamole, sour cream, cheese, pico de gallo, and flour tor�llas. 

32Estefani’s Parillada  
Grilled skirt steak, grilled chicken, 3 grilled shrimp, chorizo, marinated

pork, 3 grilled shrimp, rice, beans, house salad, guacamole, and grilled scallions

14Hamburguesa Estefani’s  
House burger topped with le�uce, tomato, cheese, bacon, fried egg, ketchup, avocado

& mayonnaise on a sesame bun. Served with French-fries.
Can be subs�tuted for plain bun

Combinacion de Tacos  14.25
3 tacos with your choice of meat: Steak, pork, chicken, or cow tongue served

with rice and beans.  (Please choose 1 protein)  Shrimp +$3

Carne Asada 15
Grilled skirt steak served with rice, beans, and a house salad

18Montañero  
Typical Colombian plate served with grilled skirt 

steak, pork rinds, fried egg, fried plantain, rice, beans, and house salad

 17Bistec Encebollado 
Marinated steak cooked in a red tomato 

sauce, topped with  sautéed onions
and bell peppers. Served with a side 

of rice, beans, and a house salad.

 

Tortas
A tradi�onal Mexican- style sandwich filled with le�uce, avocado, melted Mexican
 cheese, beans, pico de gallo, mayonnaise, and jalapeños. Serve with French-fries.

Steak 10.50 Pork 10.50   Chicken 9.50  Chicken Milanese 9.50 |   |   | 
 Cow Tongue 10.50

Burritos
A large flour tor�lla rolled up and filled with rice, beans,

cheese, le�uce, sour cream,  guacamole, and pico de gallo.
Steak 10.00   Pork 10 Shrimp 13  Chicken 9   Vegetarian  8  Cow Tongue 10 |  |   | |  | 

Want to add french fries for $3?

Taco Salad 
A large flour tor�lla; deep-fried, filled with le�uce, onion, pico de gallo, guacamole,

cheese, and sour cream.
Steak 13 Shrimp 16 Chicken 12  Vegetarian 10 Cow Tongue 13  |  |  |  | 

Birria Tacos 3 for 14 
The dish is served with 3 tacos with slow- cooked beef, melted mozzarella 
cheese, onions and cilantro. The tacos are to be dipped into a spicy stew.

*Can be subs�tuted for chicken or shrimp (+$3).
Each Addi�onal Taco is $4 more

Birria Quesadilla   17
Birria Ramen         17
Birria Torta            13



Sopa de Res 17
Beef short rib soup

16Sopa de Gallina 
Chicken soup  

17Sopa de Camarones 
Shrimp soup  

 18 Sopa de Pescado
Fish soup  

30Sopa de Mariscos 
Seafood soup  

Takes at least 20 min to make 

Sopas

Churrasco Guatemalteco  17
Guatemalan-style grilled  steak served with rice, refried beans,

 guacamole, scallions, and chorizo.

19Churrasco Es�lo Argen�no  
Typical Argen�nian style  8 oz steak served with rice, beans, 

chorizo, cheese, and house salad.

20Cos�lla de Res Asada  
A large por�on of  grilled beef ribs; served with rice, beans, and house salad.

14Pollo Asado  
Grilled chicken served with rice, beans, and a house salad.

 14Pollo Encebollado 
Grilled chicken cooked with sautéed tomatoes, onions, 

and green peppers. Served with rice, beans, and house salad.

 14Pollo Frito 
3 pieces of fried chicken served with French-fries 

and a freshly-made cabbage salad.

18Mojarra Frita  
 Fried �lapia served with French-fries, rice, beans

and house salad.

 20Mar y Tierra 
Grilled skirt steak with grilled shrimp served with
rice, beans, and a house salad. You can subs�tute

steak for chicken for the same price.

 15Camarones Empanizados 
Breaded shrimp served with french-fries, rice,

beans, and a house salad. 

  15Camarones a la Diabla
Spicy shrimp served with rice, beans, and a house salad.

 15Camarones a la Plancha 
Grilled shrimp served with rice, beans, and a house salad.

18Salmon Asado  
Fresh salmon filet served with rice, beans, and steamed vegetables.

*  16Ceviche de Camarones  
Diced shrimp raw or cooked; cured in freshly squeezed lim juice prepared with finely

 chopped tomatoes, red onions, cilantro, and jalapeños.  Served with salt crackers.

* 18Ceviche Especial  
Diced shrimp raw or cooked; cured in freshly squeezed bi�er orange and prepared
with finely chopped tomatoes, red onions, cilantro, jalapeños, cucumbers, radish,

mango, and avocado. Served with salt crackers. 
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