
Dinner in Kings Beach, North Lake Tahoe!

Before ordering please advise the Manager and your server of any food or beverage allergies
We accept cash, cash, cash, cash, cash, MasterCard, Visa, Discover, and no pesos.no pesos.no pesos.no pesos.no pesos.

Taxes will be added to all purchases & 18% gratuity  por mesas grandes(7 or more)
9-2007

Chef Chef Chef Chef Chef - Peter BrinckerhoffPeter BrinckerhoffPeter BrinckerhoffPeter BrinckerhoffPeter Brinckerhoff

Alberto's Sopes Trio - 12.9
chicken tingas, black beans & queso fresco & braised pork filled masa

Mexican Ceviche - 14.9
fresh lime marinated halibut & pacific snapper with shrimp, mango, jicima & spices

Tecate & Chipotle Chile Relleno - 13.9
stuffed with queso fresco, cotija & jack cheeses in achiote poblano with crema & guacamole

 Don Tomas Guacamole - 9.9
 fresh avocados, cotija cheese & tequila smashed together in a molcajete

Queso Fundido - 8.9
all work and no fundido makes Serna a dull muchacho

Venezuelan Black Bean Dip - 7.9
black beans infused with avocado leaves served with warm corn tortilla chips

Roasted Corn & Achiote Chicken Quesadilla - 13.9
manchego, cotija & jack cheeses, roasted poblano, cashew pesto, charred tomato sauce & guacamole

Yucatan Tortilla Soup - 7.9
traditonally prepared with roasted guajillo chile, corn, guacamole & cotija cheese

Don Caesar - 7.9
the original padrino caesar with an added kick(add achiote chicken $5.0)

Bibliosteaka Ensalada - 14.9
grilled skirt steak & baby greens with jicima, roasted corn, chiles, oranges,

cucumbers, sweet & spicy onion & avocado-mezcal vinaigrette

BBBBBoooootttttaaaaanananananas, Ss, Ss, Ss, Ss, Sooooopppppaaaaas Y Es Y Es Y Es Y Es Y Ennnnnsssssaaaaalllllaaaaadddddaaaaasssss

PPPPPlllllaaaaatttttooooos Fuers Fuers Fuers Fuers Fuertestestestestes

Macadamia Crusted Halibut - 29.9
pan seared & served with cilantro-lime rice and chipotle cream

Cochinita Pibil - 19.9
braised pork, achiote & citrus in banana leaves with pickled onions & warm corn tortillas

Achiote Rubbed Chicken - 23.9
with mole negro and roasted poblano potatoes au gratin

Chipotle Crusted Filet Mignon - 31.9
8 oz pan seared beef tenderloin, stuffed poblano potatoes & kahlua-raspberry demi

Ancho Chile Beef Short Ribs - 24.9
cooked during our siesta with ancho chile, tamarind demi & poblano potatoes au gratin

MiniSkirt Steak Enchilada - 16.9
fresh pico de gallo & queso fresco with cilantro-lime rice & achiote poblano

enchilada sauce con piernas sabrosas

Crab Chimichanga - 24.9
blue crab, roasted corn & poblano pepper stuffed tomato tortilla with queso fresco & mango tomatillo chutney
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Mahi Mahi Fish TAcos - 13.9
(battered or grilled) apple-jicama slaw & tomato cream

Colombian Cobb Salad - 14.9
achiote chicken, chorizo, egg, black beans, roasted corn & pico de gallo

that white stuff on top...queso fresco

Chicken Tamales - 13.9
charred tomato salsa, crema, guacamole & cilantro-lime rice

Southwest Tahoe Burger - 11.9
pepperjack queso, roasted chiles & bacon served with peppered-habanero mayo

Tahoe Tacos Chingones - 13.9
one of each, two of one or a three some of your choosing...each taco is different you know...

chicken tingas - braised chicken, chili de arbol, chipotle, tomato & onion

carne asada - grilled skirt steak, charred tomato salsa & habanero-chipotle cream

braised pork & peppers - slow roasted pork, sauteed peppers, onions & habanero-chipotle cream

Caliente
Southwest  South

chips, salsas & a free tequila shot included with your meal -  even the 2nd basket...

Tequila and Children's menu available upon request


