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Botanas Appetizers
Fresh Traditional Guacamole 12

Crispy Fried Calamari 10
With chipotle mayo

Coconut Shrimp 12
Coconut encrusted shrimp served with a mango sauce.

Alitas Mexicanas 9
Habanero ginger glazed chicken wings

Served with blue cheese dip.
Nachos Festival 10

Homemade corn tortilla chips | Chihuahua and oaxaca cheese |Pico de gallo
| Black beans and jalapenos. Choice of:

- Grilled Chicken 12

- Chorizo 12

- Steak 14

Queso Fundido 10

Melted chihuahua and oaxaca cheese. Choice of:
- Chorizo 12

- Huitlacoche 12

Del Comal y Antojitos

Sopes de Banqueta 9

Two masa sopes topped with refried beans | Lettuce | Onions |Crema | Queso
fresco. Choice of:

- Chickentinga 11

- Shrimp 13

- Steak 13

Huarachesde Comal 9

Two masa huarache filled with refried beans topped with | Onions | Salsa verde
| Crema and queso fresco. Choice of:

Chicken tinga 12

Shrimp 13
Grilled steak 13
Beeftinga 12
Tostaditas 11

Crispy tortillas topped with pinto beans | Lettuce | Crema | Queso fresco.
Choice of:

Chicken tinga

Beeftinga.

Flautas 11

Crispy fried corn tortilla rolls garnished with cheese | Crema | Lettuce. Choice of:
Shredded chicken

Shredded beef

Quesadillas 10

Three corn tortillas filled with cheese garnished with spring mix in mango
dressing. Choice of:

Chicken tinga

Chorizo. 12

Quesadillas Festival 17
Three corn tortillas filled with a blend of Mexican-style cheeses, grilled skirt steak
| Shitake mushrooms | Salsa | Rice and beans

Enchiladas Suizas 17
Three corn tortillas filled with chicken or beef | Creamy tomatillo or red sauce |
Melted chihuahua and oaxaca cheese | Rice and beans

Enchiladas de Mole 18
Three corn tortillas filled with chicken or beef | Dried chile and chocolate sauce |
Crema | Queso fresco | Rice and beans
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Sopas Soup

Sopa de Pollo 8
Traditional rice & chicken soup
with vegetables garnish of
spices on the side.

Sopa de Tortilla 8
Roasted tomato soup served
with chile de arbol, chopped
avocado, queso fresco and
crispy tortilla.

Pozole Casero 14

A traditional Jalisco soup with
pork and hominy in a flavorful
broth, garnished with sides of
Mexican spices AND served
with two plain tostadas.

Ensaladas salads

Ensalada Festival 12
Mesclun pecans | Green
apples | Tomatoes | Shredded
oaxaca cheese served with a
balsamic and tangerine
dressing.

Spring Salad 12
Romaine lettuce | Sliced
avocado | Dekernel grilled
corn | Tomato.

Served with a ginger and
honey dressing.

Acompanantes
Sides 5

Platanos Fritos

Frijoles: Black or Refried
Arroz: White or Mexican
Vegetales Salteados
Chiles Toreados

Street Corn:

Steamed corn covered with
Mayonaise |Cotija cheese

| Chile piquin.
No substitutions, please-20% service added

to parties of 6 or more-dinner.

Please inform your waiter of any food allergies.



PICI"'OS Fuertes Entrees

Tampiquena 26
Grilled skirt steak | Cheese mole enchilada | Guacamole.
Served with rice and beans.

Rib Eye Festival 28
Grilled rib eye steak | Grilled cactus | Grilled onions | Chiles toreados
Served with rice and refried beans.

Carnitas Michoacan 22
Traditional braised pork served with pico de gallo | Onions | Cilantro |
Avocado salsa and corn tortillas. Served with rice and beans.

Cochinita Pibil 24
Yucatan style axiote slow roasted pork | Pickled red onions |Corn tortillas
Served with rice and beans.

Camarones 26
(Choice: Al Mojo de Ajo or A la Diabla)
Shrimp served w/white rice | Spinach and Mushrooms | Smoky garlic sauce

Mixote de Cordero 24
Lamb shank marinated in a gudijillo sauce and an aromatic herb blend
Served with rice beans and corn.

Fajitas Festival 24

Fajita-style mixed with Sautéed peppers | Onions | Pico de gallo | Crema |
Rice and beans | Mixed vegetables.

Choice of: Chicken | Steak | Shrimp or Vegetables.

Chile Relleno 17
Poblano pepper stuffed with your choice of cheese or mixed vegetables
covered in a house tomato sauce.

Salmon Vallarta 24
Pan seared salmon filet over a mango sauce garnished w/fried sweet lantain.

Mole Poblano 26

Seared semi boneless chicken piece covered in exquisite homemade poblano
style mole. Served with rice and beans.

Accompanied with fresh handmade corn tortillas.

Taquisa Festival 18
Three soft handmade corn tricolor tortilla tacos, garnish and salsa
Served with rice and beans,

Choice of:

-Grilled chicken -Steak -Chorizo

-Carnitas -Pastor -Baja-style fish tacos
-Chicken tinga -Shrimp -Beef tinga

Ask about today's specials
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In the heart of Mexico
there's fiesta. And at the
heart of this fiesta, food
has a special place. This
is Mexican Festival, a place
to celebrate, share and
enjoy the experience of
true Mexican cuisine.
Flavors, aromas and
colors. With ingredients
and methods of
preparation, Mexican
Festival proudly celebrates
the rich history and the
great culinary tradition of
the regions of Mexico.
Enjoy with us this unique
experience.

En el corazéon de México
esta la fiesta. Y en el
corazén de esta fiesta la
comida tiene un lugar
especial. Esto es Festival
Mexicano, un lugar para
celebrar, compartir y
disfrutar la experiencia de
la verdadera cocina
mexicana.
Sabores, aromas y colores.
Con ingredientes y
métodos de preparacion
auténticos, Festival
Mexicano celebra con
orgullo la rica historia y la
gran tradicién culinaria de
las diferentes regiones de
México. Lo invitamos a
disfrutar esta
experiencia Unica.

No substitutions, please-20% service added
to parties of 6 or more-dinner.

Please inform your waiter of any food allergies.



