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MEXICAN RESTALURANT

Huppy toar bveryday 17-1 & 3-7

The Marketplace McHenry Village Crossroads Shopping Center
3401 Oakdale Rd. Ste 535 1700 McHenry Ave. #6 2251 Claribel Rd. Suite C
Modesto, CA 95355 Modesto, CA 95350 Riverbank, CA 95367
(209) 572-2420 (209) 523-3773 (209) 869-9956

Fax: (209) 572-2455 Fax: (209) 523-4774 Fax: (209) 869-6350



petcsers/ Cperitivos

La Parrilla Super Appetizer
A combination of taquitos, sopitos, jalapero poppers,
quesadillas, bean dip, guacamole & sour cream. 17

Nachos Fiesta
Tortilla chips layered with beans, Monterey
Jack cheese, tomatoes, jalaperios, guacamole,
sour cream, green sauce & Mexican cheese. 10
Carnitas, Grilled Chicken or Steak. 13

California Nachos
French fries layered with beans, Monterey Jack
cheese, tomatoes, guacamole, sour cream, jalaperios,
green sauce & sprinkled with Mexican cheese. 11
Carnitas, Grilled Chicken or Steak. 14

Calamari
Fresh breaded calamari served with a side
of creamy cocktail sauce. 12

Jaime’s Mini Bites
A combination of mini chicken tacos, chicken taquitos,
bean tostadas, cheese corn quesadillas,
bean dip, guacamole, & sour cream. 16

Fiesta Poppers
Six deep fried jalaperio peppers stuffed with cream
cheese & served over a bed of lettuce with
guacamole, sour cream, Mexican cheese,
& a side of green sauce. 11

Casuve-Lote
Fresh street corn mixed with Mexican sour cream,
Cotija cheese, chile de arbol, and sprinkled
with a touch of cilantro. Your choice of
Casvelita or on the cob. 10

Guacamole Dip ¢

Mango & Jicama Ceviche
Our delicious homemade fresh ceviche
served with flour and corn tortilla chips. 16

Tostaditas Caseras
Mini homemade masa tostaditas, topped with
seasoned meat, fresh diced cactus, sour cream,
panela cheese and a mild sauce. 13

Queso Fundido (Fondue Cheese)

Melted Monterey Jack cheese served with your choice
of chorizo or mushrooms. With flour or corn tortillas. 11
Substitute grilled chicken, steak, or shrimp. 12

Quesadillas A La Parrilla
Two flour tortillas filled with melted Monterey Jack
cheese & your choice of grilled chicken, steak,
ham, or pork. Served over a bed of lettuce with
guacamole, sour cream, Mexican cheese,
& a side of green sauce. 14
Shrimp. 16

Stuffed Avocados
Two fresh avocado halves, topped with
your choice of ceviche, or a creamy shrimp
or chicken filling. 15

Shrimp Appetizers
Fresh jumbo shrimp served over a bed of lettuce with
slices of avocado & a side of green sauce. Your
choice of Coconut, Al Ajillo, A La Diabla (spicy),
Breaded, Tapatios (bacon wrapped)
or Al Mojo de Ajo (garlic). 16

Cevi-Nachos
Nachos covered with our house ceviche, fresh
jalapenos, organic balsamic glaze and our
spicy baja sauce. 14

Yo Parvilla Salads

House Salad
Fresh lettuce greens topped with tomatoes, cucumbers,
carrot strips, & slices of avocado. 8

Martha’s House Salad
Fresh organic baby spinach & mixed greens, topped with
nuts, raisins, fresh strawberries & served with a side
of sweet raspberry vinaigrette.
Choice of grilled chicken or shrimp. 15

Shrimp Salad
Girilled jumbo shrimp served over a bed of
lettuce greens, topped with tomatoes,
pineapple, cucumbers & slices of avocado. 15

Grilled Chicken Salad
Marinated grilled chicken breast served over a bed
of fresh lettuce greens & garnished with tomatoes,
cucumbers & slices of avocado. 15
Half chicken salad. 10
Sub Milanesa 16

Fresh Fruit Salad

A deliciously healthy fresh fruit salad of mixed seasonal fruits. 14

(Subject to availabilty)

We accept Visa, Master Card
Discover & American Express

18% Gratuity is included for
parties of 8 or more.

La Compuesta (Taco Salad)

A crispy flour tortilla with a layer of beans & your choice
of beef, chicken, or pork. Topped with fresh lettuce,
tomatoes, guacamole, sour cream, Mexican
cheese & green sauce. 13

Shrimp, Grilled Chicken or Steak. 15

Jicama & Pear Salad
Fresh jicama & pears served over organic baby spinach
& mixed greens, with walnuts & feta cheese. 11
Add grilled chicken or shrimp 15

Ensalada de Pescado
Crilled bass sautéed with bell peppers & onions.
Served over a bed of fresh organic
mixed greens & a side of
green sauce. 15

Mango Chicken Salad
Marinated grilled chicken breast served over romaine
lettuce with fresh mango, avocado,
purple onions, cherry tomatoes,
& cilantro. 16

Please, no separate checks for
parties of 8 or more.



Sovps/Caldos

(Subject to availability) Cup of Soup. 7

Caldo de Pollo Albéndigas
(Monday) (Thursday)
Our delicious homemade soup prepared with tender A traditional Mexican meatball soup made with lean
pieces of chicken & fresh vegetables, ground beef & fresh diced vegetables. 13
simmered to perfection. 12 Caldo de Res
Lentil Soup (Friday)
(Tuesday) A traditional Mexican beef soup with fresh
A delicious homemade Lentil bean soup. vegetables simmered to perfection. 13
(Vegeterian option). 8 Caldo de Camarén
Pozole (Friday, Saturday, & Sunday)
(Wednesday) A traditional Mexican shrimp soup prepared
A tfraditional Mexican soup of tender with fresh vegetables & simmered in a
pork & hominy. 13 mildly spicy broth. 14
Menudo
(Saturday & Sunday)

A tfraditional Mexican soup of tender beef tripe & hominy. 13

Seafood/ Mariccos

(Most dishes come with rice, beans, & your choice of flour or corn tortillas.)

Camarones Empanizados Shrimp Cocktail
Breaded jumbo shrimp served with a cocktail sauce. 16 Fresh jumbo shrimp prepared in their own juice
& served with fresh diced tomatoes, onions,
Camarones Al Mojo De Ajo cilantro, avocado, & cucumbers.
Fresh jumbo shrimp sautéed in a buttery garlic sauce, Served warm or cold. 15

served over grilled veggies. 17

Tropical Shrimp
Camarones A La Diabla Fresh Jumbo shrimp sautéed with bell peppers, tomatoes,
Fresh jumbo shrimp sautéed in onions, fresh jalaperios, & pineapple. 18
our signature spicy diabla sauce. 17

Seafood Tacos

Camarones Rancheros Two soft corn tortilla tacos with your choice of our breaded
Fresh jumbo shrimp sautéed with bell peppers, fish, grilled fish or fresh sautéed shrimp. Topped
tomatoes, & onions. Cooked in a with fresh cabbage, pico de gallo, sliced
mild red sauce. 18 avocado & Mexican cheese. Choice of

mild salsa or spicy baja sauce. 17

Camarones al Chipotle

Fresh jumbo shrimp cooked in our signature Camarones Ta patios
creamy chipotle sauce. 17 Fresh jumbo shrimp filled with Monterey Jack cheese &
wrapped in bacon. Deep fried & served with a side
Camarones Poblanos of green savee: do
Fresh jumbo shrimp sautéed with fresh
roasted Poblano chile strips. Cooked chden's Specicl
in a mild poblano cream sauce. 18 Fresh jumbo shrimp sautéed in a buttery garlic sauce &
topped with melted Monterey Jack cheese. Served
Pes ca d o Gl Al o over a bed of grilled veggies & a fresh

A fresh grilled bass fillet sautéed in a buttery garlic garden salad. 18

sauce and placed on a bed of grilled
veggies. Served with a fresh Tostadas de Ceviche
garden salad & rice. 18 Four tostadas topped with our
delicious fresh shrimp ceviche. 15
Pescado Empapelado (Fish Papillote)
A fresh bass fillet, prepared with bell peppers, zucchini, File’re Empcnizcdo

purple onions, pineapple, lemon slices, & served A fresh bass fillet, breaded and served with
with black beans & white rice. 18

a fresh garden salad and rice. 18
(Fresh jalaperios optional)

We accept Visa, Master Card 18% Gratuity is included for Please, no separate checks for
Discover & American Express parties of 8 or more. parties of 8 or more.



Beef/ Wes

(Served with rice, beans, & your choice of flour or corn tortillas.)

John’s Special (Carne Con Chile)

Tender strips of steak served in our delicious

signature spicy sauce. 15

Filete Campestre (Carne Asada)
A grilled seasoned steak fillet topped with melted
Monterey Jack cheese & served with a side

of green sauce. 15

Steak Cazadores

Strips of tender steak sautéed with bell peppers,

onions, & fomatoes, cooked in
a mild red sauce. 15

Steak Milanesa
A steak fillet breaded & served with a side
of green sauce. 16

Steak Tampiqueia
Tender strips of grilled steak sautéed with
bell peppers, fresh jalaperios,
tomatoes, & onions. 16

Parrillada
Crilled seasoned carne asada, served with
chorizo, nopal, green onions
and chile toriado. 20

Pt/ Puerco

(Served with rice, beans, & your choice of flour or corn tortillas.)

Chuletas

Two smoked pork chops served with our

signature molcajete souce. 15

Chile Colorado

Tender cuts of lean pork simmered in a

rich red sauce. 15

Costillas Mexicanas
Tender pork spare ribs cooked in our
delicious signature spicy sauce. 16

Chile Verde

Tender cuts of lean pork simmered in a
green sauce. 15

Carnitas
Cuts of lean pork marinated in a pasilla sauce & slowly cooked until tender.
Made fresh daily. 16

Checkens/ Pollo

(Served with rice, beans, & your choice of flour or corn tortillas.)

Pollo Ranchero
Strips of tender grilled chicken breast sautéed
with bell peppers, tomatoes, & onions
cooked in a mild red sauce. 16

Pollo A La Corona
A grilled chicken breast seasoned & served with your
choice of green sauce or chipotle sauce. 15
(Grilled onions and al ajo optional)

Pollo A La Diabla

Tender chicken breast sautéed in
our signature spicy diabla sauce. 15

Pollo Con Chile

Tender chicken breast served in our
delicious signature spicy sauce. 15

Mole Tapatio Chicken Milanesa
(A TRADITIONAL MEXICAN DISH) A chicken breast fillet breaded & served with
Pieces of chicken prepared in our delicious a side of green sauce. 16
homemade pasilla & hudijillo sauce, with a

hint of chocolate & peanuts. 16 Pollo Poblano

Tender pieces of chicken breast sautéed with
fresh roasted poblano chile strips.
Served in our delicious mild
poblano cream sauce. 16

Chicken Tampiqueifia
Strips of tender grilled chicken breast sautéed
with bell peppers, tomatoes, fresh
jalaperios, & onions. 16

No party too big or too small.

Ca fer i ng Ask us about our catering services for your next event.
Or call 209.505.4529
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(Any substitution will be charged accordingly)

La Parrilla Special
You must try our original specialty!

A combination of seasoned carne asada with melted Monterey Jack cheese on top (steak fillet),
Pollo A La Parrilla (grilled chicken breast), Chuleta Marinada (marinated pork chop)
served on a sizzling skillet over grilled veggies and a side of rice & bean:s.

Choice of flour or corn tortillas. 25 Two meats. 20
Substitute one item with shrimp. Add 4

Martha’s Chef’'s Wrap

Choice of steak or grilled chicken breast, layered with romaine lettuce, tomatoes,
avocado, Monterey Jack cheese, and a creamy mild sauce. Wrapped
in a large flour tortilla & grilled to perfection. Served with
your choice of french fries, rice & beans, or salad. 15
Shrimp, fish, or milanesa style. 17

Enchiladas Caseras
Four traditional enchiladas dipped in a delicious mild sauce & filled with your
choice of potato, or Mexican cheese & onions. Topped with fresh
cabbage, pico de gallo, sliced avocado, sour cream, & a mild salsa. 15

Taquitos a La Parrilla
Four crispy rolled corn tortillas filled with your choice of chicken, carnitas, spicy seasoned beef or potato.
Topped with fresh cabbage, pico de gallo, sliced avocado, mexican cheese,
sour cream, and your choice of a mild salsa or spicy baja sauce. 14 Sub Flour 16

Quesadilla Supreme
(Served with rice, beans.)
A flour tortilla filled with melted Monterey Jack cheese, grilled bell peppers, tomatoes & onions.
Topped with guacamole, sour cream & choice of red or green sauce. 14
Beef chicken, or pork. 16 Shrimp. 18

Pizzadilla
Two flour tortillas filled with melted Monterey Jack cheese, topped with your choice of beef chicken,
or pork, guacamole, sour cream, & choice of red or green sauce.
Served with rice, beans. 17

Barbacoa
Slow cooked tender beef prepared in a delicious broth of blended spices, served by
the plate with a side of rice and homemade corn tortillas. 15

Three Quesa Tacos. 15
(Available Friday - Sunday)

“A of our sauces are prepared fresh
& with the highest quality ingredients. That has been my
guiding principle behind all of our food. We choose the best
ingredients, often from local organic farmers, to ensure your
meal is consistently excellent.”

~ CMart

ha Herrera

©) e

We accept Visa, Master Card, 18% Gratuity is included for Please, no separate checks for
Discover & American Express parties of 8 or more. parties of 8 or more.



Lo Parvilla Moleafete

(Served in our flaming hot lava bowl)
RECOMMENDED FOR TWO PEOPLE

Try our delicious Molcajete, La Parrilla style! strips of sizzling steak,
chicken breast, & fresh jumbo shrimp, served in our
signature molcajete sauce & melted Monterey Jack cheese.
Also served with rice & beans, side of guacamole,
sour cream, pico de gallo, & your choice
of flour or corn tortillas. 30
Sub 4 Bacon wrapped shrimp. 40
All Shrimp. 36 | Add Chorizo. 2 | Add Nopales. 3

‘7&/&2‘4@ & la VParvilla
Our famous sizzling fajitas are served with your choice of steak, chicken,
& shrimp, sautéed with bell peppers, onions, & tomatoes.
Served with fajita beans, rice, guacamole,

sour cream, pico de gallo, & your choice
of flour or corn tortillas.

One Person Two People
Any One meat. 17 Any One Meat. 28
Any Two Meats. 20 Any Two Meats. 31
All Three Meats. 23 All Three Meats. 35

Vegetarian Fajitas. 15 Vegetarian Fajitas. 23

Create Yor Own

(Includes rice & beans)

Taco, Taquito, Enchilada,
(Sub flour, add 1)

Sopitos, Tostada, Cheese Quesadilla or Burrito
One Item. 13 Two ltems. 15 Three ltems. 17

Tamale, Gordita, Chimichanga, or Chile Relleno
One Item. 15 Two ltems. 17 Three ltems. 19

2 Ask us about our catering services for your next event.
Catering Or call 209.505.4529




Specialty Sandeiches

Torta a La Parrilla

A traditional Mexican sandwich with your choice of
carne asada, grilled chicken, carnitas, or ham. Layered

with sour cream, queso fresco, lettuce, tomatoes,

jalaperios & sliced avocado. Served with your choice

of french fries, rice & beans, or salad. 15
(Grilled onions optional.)

Bambazo Mexicano

A delicious Mexican sandwich filled with grilled seasoned
potatoes and chorizo, lettuce, queso fresco and sour
cream. Dipped in a gudiillo sauce and grilled. 16

Tortas Ahogadas
(Estilo Guadalajara)

Two rolls filled with refried beans & our delicious
carnitas, covered in our Signature homemade salsa, with
a side of purple onions & limes. Your choice
of mild, half & half or flaming hot!l. 12

|

Mexi-Melt

Choice of steak or chicken with grilled veggies,
mushrooms, melted Jack cheese & served with french fries. 16

Chicken Burger 10 Mini Cheeseburgers 9
B.LT. 8 Grilled Cheese Sandwich8 1
Grilled Ham & Cheese 9  Adult Chicken Nuggets 10 I

(Served with french fries)

5’,“«2:2 (facos

Mexican Hot Dog 9
2_Cheeseburger 10
\ Club Sandwich 10

Taco Modesto

onions, cilantro, avocado, & sour cream served

with a side of green sauce. 6 Sub Flour Tortilla. 8

“Taco Truck” Taco

One taco prepared with two soft corn tortillas with your

choice of beef chicken, pork, chorizo, or pastor.
Topped with cilantro, onions, & served with
a side of green sauce. 4 Sub Flour Tortilla. 6

(A la Carte)

One taco prepared with two soft corn tortillas with your
choice of beef chicken, or pork. Topped with tomatoes,

Tacos Caseros

Four crispy corn tortillas filled with your choice of beans
or potatoes. Topped with fresh cabbage, pico de gallo,

fresh avocado, sour cream, Mexican cheese,
& a mild sauce. 14

Taco a La Parrilla

One taco prepared in a corn tortilla, dipped in a mild
red sauce, grilled with carne asada and chorizo,

topped with cilantro, oninons, and queso fresco.
Served with our signature spicy salsa. 6

Veggie Tacos
Two homemade tortillas with melted Jack cheese, fresh grilled nopales and pico de gallo . 10
Add Chorizo . 2

Specéalty Burritos

Upgrade to any of our specialty sauces add. 1
Chipotle, Molcajete, Carne con Chile, Poblano, Diabla, or Mole.

“Taco Truck” Burrito
A large flour tortilla filled with your choice of steak,
chicken, pork, or pastor with pinto beans, rice, pico
de gallo, sour cream, Monterey Jack
cheese, & green sauce. 13
Shrimp. 15

California Burrito
A large flour tortilla filled with french fries, rice
& beans, & your choice of steak, chicken or pork,
with fresh guacamole, sour cream, Monterey Jack
cheese, & green sauce. 14 Shrimp 16

Vegetarian Burrito Supreme

A flour tortilla filled with pinto beans, fresh cactus,

& white rice, topped with melted
Monterey Jack cheese, lettuce, tomatoes,
guacamole, sour cream and red sauce. 12
Add grilled veggies. 14

“Fuego” Burrito Supreme
A flour tortilla filled with your choice of beef
chicken, or pork, rice an beans. Covered
in Martha's signature spicy ghost pepper sauce,

with melted Monterey Jack cheese, & sour cream. 14

Burrito Supreme Mojado
A flour tortilla filled with your choice of beef chicken, or pork with rice & beans, & covered
with red or green sauce, melted Monterey Jack cheese & sour cream. 12
Sub shrimp, chile relleno, pastor, grilled chicken, or steak. 14

We accept Visa, Master Card
Discover & American Express

18% Gratuity is included for
parties of 8 or more.

Please, no separate checks for
parties of 8 or more.



Breakfast/ Desayenos

(Most dishes come with rice & beans & your choice of flour or corn tortillas.)

La Parrilla Breakfast Burrito
A large flour tortilla filled with scrambled eggs, fresh
potatoes, pico de gallo, green sauce, Monterey
jack cheese & rice and beans. 13
With chorizo or ham. 14

Huevos A La Victoria
Scrambled eggs & cilantro, mixed with our
signature Molcajete sauce. 12

Huevos Rancheros
Two over-easy eggs served on a grilled soft
corn tortilla with your choice of red
or green sauce. 12

Huevos A La Mexicana
Scrambled eggs with diced tomatoes,
onions, & fresh jalaperios. 12

Chorizo Con Huevos
Scrambled eggs with chorizo,
onions, & tomatoes. 15

Choriqueso Con Huevo
Scrambled eggs with slices of steak &
chorizo. Topped with melted
Monterey Jack cheese. 15

Chilaquiles
Scrambled eggs with pieces of grilled corn
tortillas, onions, & mixed with
our special red sauce.
Topped with Mexican
cheese and sour cream. 13
With two over-easy eggs on top. 15

Machaca
Scrambled eggs with your choice of steak
or chicken with tomatoes, onions,
& fresh jalapenos. 14

Nopales Con Huevo
Scrambled eggs with fresh-diced cactus,

onions, tomatoes, & fresh jalaperos. 13
With chorizo. 15

Traditional Breakfast
Two eggs prepared any style & served with your
choice of bacon, smoked pork chop, ham,
carne asada, or grilled chicken
breast and a side of
green sauce. 14
Substitute milanesa style. 15

Ham and Eggs
Scrambled eggs mixed with
slices of ham. 11

La Parrilla Omelette
A delicious omelet filled with fresh
cactus, spinach, grilled veggies,
jalaperios, and queso fresco,
with slices of avocado.
(Only egg whites optional). 13

Enchilada Azteca
Three layers of corn tortillas filled with your choice of
beef chicken or pork. Topped with onions,
cilantfro, Monterey jack cheese, two fried
eggs, enchilada sauce and
sour cream. 13

@reaé,fmt molca/ete

(Served in our flaming hot lava bowl)
Try our delicious Breakfast Molcajete!

Scrambled eggs, diced tomatoes, onions, & melted Monterey Jack cheese,
in our Signature Molcajete Sauce. Topped with chorizo and our fresh nopales.
Served with rice & beans on the side & your choice of
flour or corn tortillas. 20

Ask us about our catering services for your next event.
Or call 209.505.4529

Catering
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