Sopas y Ensaladas

Sopa de Tortilla
Chicken Broth served with Tortilla Strips, Chicken Chunks,
Vegetables, Fresh Cheese, Cilantro and Tomatoes.

* Sopa de Esparagos
Creamy Asperagus soup.

Ensalada de Betabel y Queso Cabra
Mixed Greens tossed with Roasted beets, Herbed Goat
Cheese and a Citrus Vinaigrette.

Ensalada Caesar

Whole Romaine Leaves tossed with our House Caesar
Dressing, Queso Anejo and Croutons

Add Chicken, Beef or Shrimp $3

Ensalada de Jicama, Manzana, Pina, Limon y Chile
Shredded Jicama, Apple and Pineapple Salad served
with fresh Squeezed Lime Juice and Tahini Spice.
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* Ensalada Mixta con Camarones al Mojo de Ajo o Pollo 10

Mixed Greens tossed with sautéed Garlic Shrimp or

Chicken, Toasted Peanuts, Fresh Cheese, Corn and Poblano

Peppers drizzled with a Balsamic House Dressing.

Bebidas

Aguas Fresca (No Refills) 3.00
Jarritos 2.00
Coca Cola Mexicana de Botella 2.50
Agua de Botella Flat or Sparkling 4/6
Café Regular or Decaff 2.00
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Vegetables 1.75
* Dorados de Papa y Queso (Fried Potato and Cheese)

Crema de Elote con Chile Poblanos (Creamed Corn and Roasted Poblanos)
* Rajas y Queso (Chile and Cheese)

Pollo 2
Pollo en Mole Rojo (Chicken in Red Sauce)
Pollo Adobado a la Parilla (Marinated and Grilled Chicken)

Carne y Cerdo 2
* Chile Colorado (Pork in Spicy Red Sauce)
Tacos al Pastor con Pifia (Seasoned Pork served with Pineapple Chunks)
Barbacoa (Begf)
Carne Asada a la Parilla (Skirt Steak)
Lengua (Cow Tounge)

Mariscos 2.25
* Camarones Enchilados (Spicy Shrimp)
* Pescado Frito (Baja Style Fried Fish)



Antojitos/Botanas

Botanas de Cacahuates 3
Roasted peanuts seasoned with
ground Ancho Chile and Lime Zest.

Chips & Guacamole 5
Freshly made Corn Tortilla Chips
served with Guacamole.

Taquitos Dorados de Pollo 6
Crispy Corn Tortillas filled with

chicken. Served with salsa

boracha, guacamole, cabbage

and sour cream.

Nachos con Frijoles,

Queso y Salsa 6
Tortilla Chips topped with Refried
Beans, Salsa Verde, Cheese and

Sliced Green Onions and Tomatoes.

Quesadilla 6
Flour tortilla filled with Monterey

Jack cheese. Served with guacamole.
Add chicken or steak $2

* Ceviche de Salmon 7
Salmon Ceviche cooked in citrus

juices with a hint of coconut and

ginger served with Plantain Chips.

Coctel de Camaron 8
Sautéed Shrimp served with onions,
avocado, tomatoes, and cilantro in

a tomato broth served with crackers.

Plato de Botanas Candela 15
Four of our appetizers served
family style.

Platos Fuertes/Entrées

Burrito Candela 9
Flour Tortilla filled with Mexican Rice,

Refried Beans and your choice of any

of our Taco selections served with

Pico de Gallo, Mexican Cream topped

with green tomatillo sauce or red sauce.

Enchiladas de Queso 10
Two tortillas filled with Monterrey

Jack cheese topped with our red chile

sauce. Served with Mexican Rice and

Refried Beans.

Chile Relleno de Queso 10
Roasted Poblano peppers filled with

fresh cheese and topped with red poblano
sauce. Served with Mexican Rice and

Refried Beans.

Candela Taco Tour 10
Pick any four tacos of our Taco Bar selection.
Served with Mexican Rice and Refried Beans.

* Enchiladas Suizas 11
Two tortillas filled with Shredded Chicken
topped with our tomatillo sauce. Served

with Mexican Rice and Refried Beans.

Sides

Mexican Rice 2.50
Refried Beans 2.50
Sweet Potato Fries 3.00
Sautéed Spinach 3.00

Pechuga de Pollo a la Parilla
Marinated and Grilled Chicken Breast
served with Sweet Yam Fries and our
house salad.

Carne Asada
Grilled marinated skirt steak served with
Mexican Rice and Refried Beans.

* Camarones a La Diabla o Rancheros
Sautéed Plump Shrimp served in a

Spicy Chile de Arbol sauce or Shrimp
sautéed with bell peppers, onions and
spicy tomato sauce. Either served with
Mexican Rice and Refried Beans.

Camarones al Mojo de Ajo
Shrimp sautéed in a Lemon Garlic
sauce served with Mexican Rice
and Refried Beans.

Salmon

Grilled Salmon topped with spinach
and creamy roasted poblano sauce
served with Mexican Rice.

Postres

Churros served with a Cajeta
and Chocolate Rum Sauce
Sweet Yam and Cheese Flan
Assorted Specialty Ice Creams
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