352.367.0022
2204 SW 13th Street Gainesville
(4 miles off of 75 at the Williston exit)

www.latiendagnv.com

Quesadillas

SP#25

Quesadilla con Carne Asada o Pollo A flour tortilla, stuffed with chunks of grilled steak or
chicken, onions, and cheese with a side of sour cream 10.00

SP#26

Quesadilla de Camaron A flour tortilla, stuffed with shrimp, bell peppers, onions, tomatoes and
cheese with a side of sour cream. 11.50

SP#27

Jeff Quesadilla A flour tortilla, stuffed with shrimp, scallops, tilapia, bell peppers, onions,
tomatoes and cheese with a side of sour cream. 15.50

SP#29

Enchiladas Rojas o Verdes Three chicken enchiladas, topped with red or green mole, lettuce,
tomatoes,avocado, onions, cheese and sour cream 10.50

Enchiladas

Samples of the mole sauce available upon request

Camaron (Shrimp)
SP#31

Ceviche de Camaron Chunks of shrimp, onions, tomatoes, avocados and cilantro, all cooked in
lime juice, served with tostadas. 13.00

SP#32

Coctel de Camaron Mexican shrimp cocktail, served with saltine crackers 13.00

Huevos (Eggs)

SP#33

Huevos a la Mexicana Two scrambled eggs, cooked with onions, tomatoes and jalapeno
peppers served with Mexican rice, refried beans and corn tortillas. 10.00

SP#34

Huevos con Chorizo Scrambled eggs, cooked with Mexican sausage, served with Mexican rice,
refried beans and corn tortillas. 10.50

SP#35

Huevos Rancheros Tostada topped with two over-easy eggs and salsa, served with rice,
beans and corn tortillas. 10.00

Ensaladas (Salads)

Dressings: Blue Cheese, Italian and Ranch

SP#36

Taco Salad A Crispy flour tortilla shell, with your choice of chicken or steak (substitute fish for
1.50 more), topped with melted cheese, lettuce, tomatoes, onions, avocado and sour cream. 10.50

SP#37

Ensalada de Pollo A bed of lettuce, onions, tomatoes and cheese topped with grilled chicken
strips and avocado. 10.50

SP#38

Sopa de Pollo Chicken broth, pulled chicken, and rice, served with a side of fresh jalapenos,
avocado, lime, onions and cilantro. 10.00

SP#39

Menudo Beef tripe soup. (served only on Saturday and Sunday) 12.50

SP#40

Caldo De Res Beef stew (served on Monday & Friday) $12.00

SP#41

Nachos de carne o pollo Nachos, topped with melted cheese, steak or chicken, lettuce,
tomatoes, avocado, onions and sour cream. (Jalapenos available upon request) 11.00

SP#42

Taquitos Dorados Three chicken flautas, topped with lettuce, tomatoes, avocado, sour cream
and cheese. 10.00

SP#43

Dos Empanadas de Pollo, Carne Molida o Chorizo Two chicken, ground beef or
Mexican sausage empanadas, served with lettuce and cheese. 10.00

SP#44

Taquitos Dorados Scallops Three scallop flautas topped with lettuce,tomatoes,
avocado, cheese and chipotle sauce. 11.00

Caldos Y Sopas (Soups & Stews)
Miscelaneas (Miscellaneous)

Platos Fuertes (Meals)
Meals are served with a side of Mexican rice, refried beans and tortillas,
(Fried Plantains may be substituted for the rice or beans for an extra charge of 2.00)
SP#1

Mole verde o rojo shredded chicken, smothered with red or green mole 11.00

SP#2

Carne Asada A thin cut of marinated grilled steak, served with a salad 11.00

SP#3

Milaneza breaded chicken or steak strips, served with a salad 11.00

SP#4

Alambre chunks of grilled steak and ham, cooked with onions, bell peppers and smothered
with melted cheese 11.00

SP#5

Chorizo con queso Mexican sausage, topped with melted cheese 10.50

SP#6

Camarones a la Diabla grilled shrimp, topped with a spicy red sauce 12.50

SP#7

Carne Enchilada Thin cuts of grilled pork, topped with sauteed onions 11.00

SP#8

Costillas de Puerco Pork rib chunks in a tasty tomatillo sauce 11.00

SP#9

Plato Campechano Chunks of grilled steak, chorizo, cooked with onions and bell peppers. 11.00

SP#10

Bistec a la Mexicana Thin cuts of marinated steak, topped with cooked tomatoes, onions,
bell peppers and jalapenos 11.00

SP#11

Mojarra Frita A whole fried tilapia, served with a salad 12.00

SP#12

Chile Colorado Chunks of grilled steak, cooked with onions in a spicy red sauce 11.00

SP# 13 Filete de Pescado (Picante) A fried breaded fish filet, topped with sauteed onion, tomato,
bell peppers and jalapenos 12.00
SP#14

Carnitas Chunks of fried pork, served with a salad 11.00

SP#15

Chuletas de Puerco Two pork chops cooked on the grill served with a salad. 11.00

SP#16

Chimichanga A fried flour tortilla, stuffed with choice of steak or chicken, topped with melted
cheese, lettuce, tomato,avocado, onions and sour cream11.00

SP#17

Jalapenos Relleno Three jalapeno peppers, stuffed with chicken and topped with red mole. 10.50

SP#18

Chile Relleno A poblano pepper stuffed with chicken and topped with red mole 11.00

SP#19

Barbacoa de Chivo o Res (pulled goat or beef) served with rice and beans 11.00

SP#20

Pollo Frito Two pieces of fried chicken breast, served with a salad 10.50

SP#21

Pollo a la Plancha Seasoned grilled chicken breast, served with a salad 11.00

SP#22

Costillas de Puerco o Res Pork or beef ribs that are uniquely cut, marinated and grilled,
served with a salad. Market Price

SP#23

Higado Encebollado Liver, thinly sliced and marinated then grilled and topped with grilled
onions. Served with rice, beans and tortillas. 11.00

Fajitas
Chunks of steak, chicken or shrimp cooked
with onions, bell peppers and tomato
served with salad
SP#24

Carne o Pollo (Steak or Chicken) 11.00
Camaron (Shrimp) 14.00
Mix (Shrimp and Steak) 13.00
Super (Chicken, Steak and Shrimp) 17.00

Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase risk of foodborne illness. We reserve the right to refuse service to anyone.

Appetizers
Chips and Salsa 3.00

Chips, Salsa and Bean Dip $7.00

Chips, Salsa and Guacamole 7.00

Chips, Salsa and Pancho Dip $8.50
Cheese Sauce with Ground Beef

Chips, Salsa and Queso 7.00
Chips, Salsa, Queso and Guacamole 12.00

Chips, Salsa and Choriqueso $8.50
Cheese Sauce with Ground Chorizo

Tacos
Birria Tacos A tortilla dipped in stew juices, filled cheese and grilled. Then stuffed with stew meat,
onion and cilantro. Served with a cup of stew juice for dipping.12.00
Soft Tacos
Three soft tacos served with onions and cilantro with a side of limes 9.99
(Add cheese for an extra .80) (flour tortillas available upon request)

Your choice of meat:
Carne Asada
(grilled steak and onions)
Al Pastor
(pork, marinated and cooked with pineapple)
Lengua
(beef tongue) Market price
Chorizo
(Mexican sausage)
Campechano
(grilled steak & onions with Mexican sausage)
Pollo
(chicken)
Carnitas
(fried pork chunks)
Tripa
(beef tripe)

Carne Molida
(ground beef)
Cabeza
(beef cheek)
Chivo
(pulled goat)
Barbacoa de Res
(pulled beef)
Pescado
(fish fillet) 12.00
Callos de Hacha
(scallops) add 12.99
Camaron
(shrimp) 12.50

Specialty Items
Huarache Homemade corn tortilla grilled and topped
with beans, shredded cheese, lettuce, sour cream, sliced avocado and choice of meat. 8.99
Sope Small and thick homemade tortilla grilled and topped
with beans, shredded cheese, lettuce, sour cream, sliced avocado and choice of meat. 5.00

Tortas
(Mexican Sandwiches) 9.99
Stuffed with refried beans, mayonnaise, lettuce, tomatoes,

avocado and onions (add cheese for an extra .80)
Your choice of meat:
Carne Asada (Grilled steak and onions)
Lengua (Beef Tongue) Market price
Chorizo (Mexican sausage)
Campechano (Grilled steak & onions with Mexican sausage)
Pollo (Chicken)
Jamon (Ham)
Milaneza (Breaded Steak) or breaded chicken
Huevo with Chorizo (Mexican sausage and eggs)
A la Mexicana (scrambled eggs with onions, tomatoes and jalapenos)
Torta Cubana 12.00
Huevo, Chorizo, Pastor, Jamon & Milaneza
(Egg over-easy, Mexican Sausage, marinated Pork,
Ham and very thinly sliced Fried Steak)

Burritos

9.99

A flour tortilla stuffed with Mexican rice and refried beans with a side of sour cream.
(Add cheese for an extra .80)
Your choice of meat:
Carne Asada (Grilled steak and onions)
Lengua (Beef Tongue) Market price
Chorizo (Mexican sausage)
Campechano (Grilled steak & onions with Mexican sausage)
Al Pastor (Pork, marinated and cooked with pineapple)
Pollo (Chicken)
Carnitas (Fried pork chunks)
Cabeza (Beef Cheek)
Chivo (Pulled Goat)
Barbacoa de Res (Pulled Beef)
Callos de Hacha (Scallops) 12.99
Pescudo (Fish Fillet) 12.00
Camaron (Shrimp) 12.50
A la Mexicana (Scrambled Eggs, with tomatoes, onions and jalapenos)

Menu Vegetariano (Vegetarian Menu)
VS#1

Burrito de Arroz y Friloles A flour tortilla stuffed with Mexican rice and refried beans with a
side of sour cream 9.00

VS#2

Burrito Vegetariano A flour tortilla stuffed with Grilled Vegetables, Mexican rice and refried
beans, with a side of sour cream 9.50

VS#3

Quesadilla Vegetariana A flour tortilla stuffed with Grilled Vegetables, Mexican rice and refried
beans with a side of sour cream. 9.50

VS#4

Burrito Salad A flour tortilla stuffed with lettuce, tomato, avocado, onions, Mexican rice and
refried beans, with a side of sour cream. 9.50

VS#5

Enchiladas Rojas o Verde Three cheese enchiladas topped with red or green mole, lettuce,
tomatoes, avocado, onions, cheese and sour cream. 9.00

VS#6

Quesadilla de Nopales A flour tortilla, stuffed with grilled cactus, onions and cheese with a
side of sour cream 9.00

VS#7

Chile Poblano A poblano pepper stuffed with cheese and topped with red mole. Served with
Mexican rice and refried beans. 10.50

VS#8

Quesadilla de Hongos A flour tortilla stuffed with grilled mushrooms and cheese, with a side of
sour cream. 9.00

VS #9

Bean and Rice Taco Salad A crispy flour shell served with refried beans and Mexican rice.
Topped with cheese sauce, lettuce, diced tomatoes, sour cream and two slices of avocado. 9.50

VS#10

Vegetarian Fajitas Grilled mushrooms, bell peppers, poblano peppers, onions and tomatoes.
Served with a side of rice and refried beans accompanied by two slices of avocado, sour cream and
lettuce. 10.50

VS#11

Huevos a La Mexicana Two scrambled eggs, cooked with onions, tomatoes and jalapeno
peppers. Served with Mexican rice and refried beans. 10.00

VS#12

Torta a La Mexicana Scrambled eggs, cooked with onions, tomatoes and jalapeno peppers,
stuffed with refried beans, mayonnaise, lettuce, tomatoes, avocado, and onions. 9.99

VS#13

Nopales con Queso Cactus on the grill, topped with melted cheese. Served with Mexican rice
and refried beans. 9.50

Menu de Ninos
Kid’s Menu (12 & Under)
CS#1

Dos Quesadillas de Queso Two flour tortillas stuffed with cheese 4.99

CS#2

Chicken Fingers Chicken Fingers with curly fries 5.99

CS#3

Una Quesadilla de Queso One flour tortilla stuffed with cheese 3.00

CS#4

Una Quesadilla de Carne o Pollo One flour tortilla stuffed with steak or chicken
and cheese 3.50

CS#5

Burrito de Carne o Pollo A flour tortilla stuffed with steak or chicken, Mexican rice and
refried beans 5.00

CS#6

Dos Quesadillas de Carne o Pollo Two flour tortillas stuffed with steak or chicken and
cheese 6.00

CS#7

Una Empanda de Pollo o Chorizo (chicken or Mexican sausage) with sour cream. 4.00

Acompañantes (Sides)
Pico de Gallo 3.50
Chiles Toreados (Fried Jalapenos) 3.50
Arroz Mexicano (Mexican Rice) 3.50
Frijoles Refritos (Refried Beans) 3.50
Arroz y Frijoles
(Mexican rice & refried beans) 6.00
Tortillas .99

Jalapenos frescos o curtidos
(Jalapenos fresh or pickled) 1.00

Maduros (Fried Plantains) 4.50
Cebollitas a la plancha
(Scallions on the grill) 4.50
Papas Fritas (Curly fries) 4.50
Ensalada (Side Salad) 6.00
Crema (Sour Cream) 1.00

Aguacate (Avocado, 3 slices) 2.50

Queso Rallado (Shredded Cheese) 1.00

Tomatoes 1.00

Cervesas (Beer)
Imported 5.00
(Presidente, Corona, Corona Light,
Modelo Especial, Negra Modelo, XX Amber,
XX Lager, Victoria, Pacifico)

Domestic 4.00
(Bud Light, Budweiser, Michelob Ultra,
Landshark, Shock Top)

Bebidas (Beverages)
Bebidas De la Fuente (fountain drinks) 3.50

Iced Tea 3.50

Bebidas en Lata (canned drinks) 2.50
Materva, Inca Cola, Coca Cola, Postobon,
DietCoke, Sprite, Colombiana

Coffee 3.50

NEW!!! Agua de Horchata (rice water) 5.00

