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18% gratuity will be added to parties of 8 or more. 

Consuming raw or under cooked eggs, meat or seafood, 
may increase your risk of food borne illness.

Tortas
 (Sandwiches)

hot roasted beef torta..............13
In tinga sauce, on a baguette, escabeche, 
onions, carrots and jalapenos, fries

wet burrito con rojo...............12.5
Choice of chicken, beef or pulled pork
burrito filled with black beans, red rice, 
shredded lettuce, cotija cheese, cilantro

mahi sandwich......................................14
Grilled mahi filet, avocado ranch, roasted red 
onion, tomato, shredded lettuce, fries, on a 
toasted bun

grilled chicken torta.............11.5
Guacamole, monterey jack, refried beans,
greens with red chile vinaigrette

quesadillas
Griddled flour tortilla, chihuahua cheese
and chile rajas 
Cheese......................................................10.5
Chicken or Mushrooms.........................12.5
Steak or Shrimp........................................15
Steak, Plantain and Black Beans.............15
Vegetariana.............................................12.5

Hamburger "El Norte".............11.5
8 oz ground sirloin burger, fries

taco burger....................................12.5
Crispy tortillas, guacamole, house salsa,
Monterey Jack, sour cream, lettuce, fries

especialidades
de Cocina

(Specialties)

MARKET FISH OF THE DAY.............MP
Grilled with ancho honey glaze, salsa di 
pina, spicy white rice and vegetables

chimichanga nationale..........12.5
Spicy chicken, red onion, chihuahua 
cheese, spicy white rice & black beans, red 
and green salsas 

Pollo al carbon...........................12.5
Grilled chicken breast, garlic, cilantro, lime, 
red rice, grilled vegetables, plantains

California Fish Tacos................ 16.5
3 battered & fried mahi mahi tacos with 
traditional cabbage slaw and avocado 
ranch, spicy white rice, black beans

Chile Rellenos..............................11.5
Battered & fried poblano chiles, chihuahua 
and goat cheese, salsa rojo, lime crema, 
cotija cheese, red rice, black beans

Bistec Con Chile Rajas................21
Grilled adobo skirt steak, chile rajas, 
red rice, black beans

Molcajetes 
Molcajetes are our version of an authentic
fajita baked and served in a lava rock bowl 
from Mexico.  Served with flour tortillas,

pico de gallo, guacamole, sour cream

Molcajete seafood (for one)............23
Rocco's version of a fajita.  Shrimp, scallops, 
mahi & poblano chiles baked in a molcajete 
with calabaza squash, charred tomatoes, 
onions, cilantro

Molcajete carne (for one).................23
Skirt steak, chicken & chorizo, chile rajas, 
rojo and tequila

surf & turf Molcajete (for one)....23
Grilled steak, spanish chorizo, chicken and 
shrimp in a roasted garlic verde sauce

Antojitos
(Soup and small plates)

Totopos................................................3.5 
Chips and salsa 

Tortilla Soup......................................4 
Chicken, roasted tomato chipotle broth, 
tortillas, cilantro, lime crema, cotija cheese

Jalapeno Rellenos..............................9 
Stuffed fried jalapeno poppers, with cotija 
cheese, lime crema, avocado ranch, cilantro

esquites....................................................4.5 
Mexican street corn, grilled with cotija 
cheese, cilantro, Rocco's spice

Ensalada Mixta...............................4.5
Small green salad, tomato, roasted corn, 
chipotle-lime vinaigrette, toasted pumpkin 
seeds, carrot, red onion, black beans

ceviche del dia................................. mp
Fresh daily marinated seafood with lime,
onion, tomato, cilantro, avocado, peppers

Nachos (1/2 or whole)........................6/11
Spicy beef, black beans, guacamole, 
pico de gallo, chihuahua cheese, jalapenos

Queso Fundido Con Chorizo....9.5
Chihuahua and cheddar cheese, chile rajas, 
chorizo sausage baked in a casserole, with 
flour tortillas

flautas................................................ .9.5
Three flour tortillas filled & rolled, fried 
crispy your choice of chicken with salsa chile 
de árbol OR beef with avocado ranch

chili con carne............................... .10
Chihuahua cheese, carne molida, baked in 
a casserole, served with totopos chips

rocco's tacos................................... .14
3 mini tuna cruda tacos with avocado, lime, 
cilantro, salsa di pina

Ensaladas
(Big salads)

Caesar.................................................11.5
Any way you want it (additional charge)

Mexican Cobb Salad ..................12.5
Grilled chicken breast, chopped romaine, 
cotija cheese, black beans, charred corn, 
guacamole, pico de gallo, egg, chipotle-lime 
vinaigrette

Taco Salad .......................................12.5
Carne molida (spicy ground beef), pico 
de gallo, shredded lettuce, avocado ranch 
dressing, sour cream, guacamole, in a 
crispy flour tortilla 

Spinach Salad
with Honey lime chicken .........12.5
Cabarales Blue Cheese, bacon, green apple, 
red cabbage, red onion, red chile vinaigrette

rocco's Tacos
(Authentic flour tortillas)

(hard tacos or corn tortillas available) 

Served with taco sauce, lettuce,
pico de gallo, cilantro,

pickled red onions, cotija cheese
Available as platter:

2 Tacos With Rice and Ensalada Mixta.

Pollo
Pulled chicken in adobo..................2.95ea /10

Cochinitas Achiote
Slow roasted pork............................2.95ea /10 

Carne Molida
Spicy ground beef............................2.95ea /10

hongos Mushrooms...................2.95ea /10 

CHORIZO Sausage
Cotija, cilantro, onion, verde...........3.95ea /12

Camarones Shrimp.............4.50ea /12.50

Carne Asada
Grilled skirt steak............................4.95ea /13

Pesca
Grilled or blackened mahi..............3.95ea /12

Enchiladas 

Two corn tortillas rolled in sauce, baked with 
chihuahua cheese, and served with refried 
beans and red rice.
 
Enchiladas Verdes Pulled chicken 
breast, tomatillo sauce............................ 12.5

Enchiladas Rojos Pulled pork, smoky 
guajillo chile sauce.................................. 12.5

Enchiladas Mole Poblano 
Pulled chicken in adobo,
mole poblano sauce................................. 13.5

Enchiladas vegetariana
Grilled vegetables, spinach, calabaza,
tomatillo sauce............................................ 12.5
 

combinaciones
(Combination entrees)

Oaxaca ................................................ 14.5
Chiles rellenos, taco de pollo,
beans "refrijoles", grilled spanish chorizo

yucatan ................................................. 16
Chicken enchilada, skirt steak tacos (2)

baja........................................................ 16.5
Grilled fish taco, rock shrimp taco,
spinach quesadilla

Durango................................................. 16
BBQ pork tostada, skirt steak taco,
quesadilla con queso

campeche.............................................. 18
Adobo grilled skirt steak, chile relleno, 
salsa rojo

gaucho platter................................ 18
Skirt steak, chicken breast and spanish 
chorizo with refried beans and red rice

sides & extras
Spicy White Rice.............................................. 3
Grilled Vegetables............................................. 4
Black Beans...................................................... 3
Red Rice............................................................ 3
Beans "Refrijoles"........................................... 4
Fried Sweet Plantains...................................... 5
Tres Amigos - 3 Salsas Assortment w/ Chips...7
(salsa con chipolte, salsa chile de arbol, 

salsa di pina)

guacamole

Prepared tablesid
e

with
 Rocco's c

hips

12.5

1/2 Guacamole - 6
.25


