Variedades /Variety

Acapulco Tropical ofrece distintos guisados especiales cada dia de la semana.
Acapulco Tropical offers daily dinner specials that vary with each day of the week.

Caldo de Res/Beef Soup $5.49
Costillas en Salsa Chipotle/Ribs Covered with Chipotle Sauce ................... $5.49
Carne Desebrada/Shredded Beef $5.49
Bistec en Adobo/Steak Covered with Red Sauce $5.99
Costillas Encebolladas/Beef Ribs Cooked with Onions $5.49
Caldo de Pollo/Homemade Chicken Soup $5.49
Chilaquiles de Pollo 6 Asada/Beef or Chicken Chilaquiles ....................... $5.49
Bistec en Salsa Chipotle/Steak Covered with Chipotle Sauce..................... $5.99
Costillas “Acapulco”/Ribs Covered with Our Special Recipe Sauce.............. $5.49
Costillas en Salsa Roja/Ribs Covered with a Spicy Red SAUCE .......ccevvsssreees $5.49
Pollo en Crema Chipotle/Chicken in Special Chipotle Cream Sauce......... $5.49
Pozole/Pork Soup $5.49
Albéndigas/Meatballs $5.49
Mole de Olla/Spicy.Red Beef Soup $5.49
Mole Verde/Chicken in a Traditional Mexican Green SQUCe .............ccvvvvve. $5.49
Mole Rojo/Chicken in a Traditional Mexican Red SAUCE...........cco.uwwvvecrssns $5.49
Bistec con Papas/Beef Cooked with Onions and POtatoes.................... $5.99
Costillas en Salsa Verde/Ribs in Green Sauce $5.49
Costillas en Salsa Roja/Ribs in Red Sauce $5.49

by the Pound ss.som,

Asada/Steak Carnita/Pork

Lengua/Tongue (56.49 per Ib.) Carnita Surtidas

Buche/Cheeks Alitas de Pollo/Chicken Wings
Pollo/Chicken Cesos

Tripa/Tripe (57.49 per Ib.) Filete

Chorizo/Sausage Guisado

Barbacoa/Mexican BBQ Chicken Nuggets (54.99 per Ib.)
Chicharron/Pork Skins Borrego/Lamb (55.99 per Ib.)
Pastor/Seasoned Pork Chicharron Grueso (57.99 per Ib.)
*Parrillada Chicharron Delagado/Thin Pork Skins
Cueritos/Fresh Pork Skins Fajitas de Pollo/Chicken Fajitas
Oreja/Ears Chicken Tenders (54.99 per Ib.)
Carnitas con Cueritos/Pork with Fresh *Alambre/Steak, Cheese & Bell Peppers

Pork Skins

Desayuno/Breaktast

Huevos Rancheros/Eggs with a Special Mexican Sauce.................. $5.49
Huevos con Nopales/Eggs Cooked with Cactus $5.49
Huevos con Tocino/Eggs and Bacon $5.49
Huevos con Jamén/Ham and Eggs $5.49
Huevos a la Mexicana/Eggs Cooked with Onions & Tomatoes ............ $5.49
L—Iuevos Estrellados/Eggs Sunny Side Up $5.49
Huevos con Machaca/Eggs Cooked with Beef JErky ........weweeens $5.49
Huevos con Chorizo/Eggs and Mexican Sausage $5.49
Sincronizadas $3.49

Asada/Steak, Pollo/Chicken, Jamoén con Queso/Ham and Cheese, Barbacoa/
Mexican BBQ, Carnitas/Pork, Pastor/Seasoned Pork, Queso/Cheese, Jamoén/ Ham
Jamén, Pifia y Queso/Ham, Cheese and Pineapple

Omelettes (Jamdn con Queso, Ham and Cheese) $5.49
Molletes $5.99
Postres/Desserts
. T ...t Tl . e e a L R 3 e, $1.50
Pastel de “3"” Leches/3-milk CaKe.........ueeeeeeeeevereeeerrceesenrennn. $2.00
SRR e S N S $1.50
Pie & QUESO/Cheese Pi...c.iv..tis ... sinsaas oo Fonssasesesassensasen $1.50
Fresas con Crema/Strawberries with Cream...............ccceeveveeuennes $2.99
Gelatina/Jello........eceeerencne T G N P $1.99
Yogurt con Frutas/Fruit and YOGUIt...........ecveeveeveneincesseseueesenne $2.99
Duraznos con Crema/Peaches and Cream................cceeeeveeunne. $2.49
Ensalada Tropical/Tropical Slad ............ueeeeeeeeeeeevereerrerrerrerinnn. $2.49
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ACAPULCO

Acapulco Tropical Hispanic Supermarket
3525 1st Street East (Hwy 41 South) in Bradenton
Market (941) 744-1034 - Bakery (941) 744-9452
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. Entradas/Entreés

Tacos de Harina Mexicana/Mexican Flour Tacos $1.59 ea.
Tacos de Harina Americana/American Flour Tacos $1.69 ea.
Tacos de Maiz Mexicano/Mexican Corn Tacos $1.25 ea.

Tacos de Maiz Americana/American Corn Tacos $1.49 ca.
Asada/Steak, Lengua/Tongue, Buche/Cheeks, Pollo/Chicken, Tripa/Tripe, Chorizo/Sausage, Barbacoa/Mexican
BBQ, Chicharron/Pork Skins, Pastor/Seasoned Pork, *Alambre/Steak, Cheese and Bell Peppers, Cueritos/Fresh
Pork Skins, Oreja/Ears, Carnitas con Cueritos

-

Tortas/Sandwhiches $4.25
Asada/Steak, Lengua/Tongue, Milanessa de Res/Breaded Beef, Pollo/Chicken, Chorizo/Sausage, Barbacoa/
Mexican BBQ, Pastor/Seasoned Pork, *Alambre/Steak, Cheese & Bell Peppers, Carnitas/Pork, Milanessa de Pollo/
Breaded Chicken, Jamén/Ham

Burritos $3.75

Machaca/Dry Steak, Asada/Steak, Lengua/Tongue, Carnitas/Pork, Pollo/Chicken, Chorizo/Sausage, Barbacoa/
Mexican BBQ, Pastor/Seasoned Pork, Vegetales/Vegetarian (c/ arroz y frijoles al lado)(w/ side of rice & beans)

Tostadas $1.99

Asada/Steak, Lengua/Tongue, Carnitas/Pork, Chorizo/Sausage, Pollo/Chicken, Ceviche/Seafood $2.49,
Barbacoa/Mexican BBQ, Pastor/ Seasoned Pork

Tamales (*Cooked in plantain leaves/corn husks) $1.00 ea.
Pollo/Chicken, Cerdo/Pork -

Nachos " $6.49

Asada/Steak, Lengua/Tongue, Carnitas/Pork, Chorizo/Sausage, Pollo/Chicken, Barbacoa/Mexican BBQ

Chimichangas $6.99
Asada/Steak, Carnitas/Pork, Pollo/Chicken, Pastor/Seasoned Pork

Gringas $5.99
Asada/Steak, Carnitas/Pork, Pollo/Chicken, Pastor/Seasoned Pork, Queso/Cheese

Sopes/ Gorditas (Not available every day). $ 1.99
Asada/Steak, Carnitas/Pork, Pollo/Chicken, Pastor/Seasoned Pork

Corn Tortilla Quesadillas $1.99
Asada/Steak, Carnitas/Pork, Pollo/Chicken, Pastor/Seasoned Pork, Queso/Cheese

Quesadillas (oun $1.99
Asada/Steak, Carnitas/Pork, Pollo/Chicken, Pastor/Seasoned Pork, Queso/Cheese, Barbacoa/Mexican BBQ

Pollo Rostizado/Rotisserie Chicken $5.99
Costillas de Res Rostizadas/Rotisserie Beef Ribs $4.99/Ib.-55.99 Dinner
Costillas de Cerdo/Pork Ribs 3 $4.99/Ib.-55.99 Dinner
Costillas Mixtas/Mixed Ribs $4.99/Ib.-$5.99 Dinner
1/2 Pollo Rostizado/ 1/2 Rotisserie Chicken $3.00

Spicy Shrimp #p La Diabla”

,) Traditional Dinners
.

+ Available Everyday After 4:00 PM «

(All dinners include two side orders and tortillas. Side orders to choose from
arerice, beans, salad and plantains. Side orders vary depending on dish.)

Flautas de Pollo/Chicken Hard Tacos

(Includes lettuce, tomatoe, sour cream, cheese, onions & avocado on top, no rice or beans)
Asada Picada/Steak Order Cut in Small Pieces

Pechuga de Pollo/Grilled Chicken

Milanessa de Res/Breaded Steak

Milanessa de Pollo/Breaded Chicken

Nuggets de Pollo/Chicken Nuggets (with side order of fries)

Pollo Rostizado/Rotisserie Chicken

Barbacoa/Mexican BBQ
Filete Huachinango/Tilapia Fillet

Asada/Steak Order (Whole)

Tenders/Chicken Tenders
Borrego/Lamb

Menudo/Tripe (Available only on weekends)

Orden Al Pastor/Seasoned Pork

Bistec Ranchero/Steak with Mexican Sauce

Alambre/Steak with Cheese and Bell Peppers

Bistec Encebollado/Steak Cooked with Onions.

Parrillada/Steak Cooked with Onions & Jalaperios

Enchiladas (oft corn tacos covered with sauce, lettuce, tomato, sour cream, cheese & onions)
Verdes/Green Sauce

Rojas/Red Sauce

Verdes Suizas/Green Sauce

Caldo de Jaiva/Blue Crab Soup

Caldo de Camaron/Shrimp Soup

Fajita Mix (Shrimp, chicken & beef cooked with bell peppers)

Shrimp Salad Fried Fish & Filjet

Camarones a la Plancha/Grilled Shrimp

Chiles Rellenos/Poblano Peppers Stuffed w/Cheese

Pechuga “A La Diabla"/Extra Spicy Chicken Breast
Camarones a la Mexicana/Shrimp in Traditional Mexican Sauce.
Arroz con Camaroénes/Shrimp with Rice

Camarones “A La Diabla"/Shrimp in Extra Spicy Sauce

Camarénes al Mojo de Ajo/Garlic Shrimp

Pechuga a la Plancha/Grilled Chicken Breast in Red Sauce

Ensalada de Bistec/Steak Salad.

Ensalada de Pollo/Chicken Salad

Fajita de Pollo con Camarénes/Chicken Fajita with Shrimp
Caldo“7" Mares/Seafood Soup

Filete a la Plancha/Grilled Tilapia Fillet
Filete al Horno/Grilled Tilapia Fillet

Campechana de Camarén y Pulpo/Chilled Shrimp & Octopus Cocktail
Vuelve a la Vida (Camaron, Pulpo y Ostiones)/Chilled Seafood Cocktail
Mojarra “A La Diabla"/Tilapia in an Extra Spicy Sauce

Mojarra Frita/Fried Tilapia Fish

Chuleta Adobada/Pork Chops in Red Sauce

Sides/Individuales

Ceviche/Seafood

Guacamole

Mojarra Individual/Tilapia Dish
Salsa/Sauce

Pico de Gallo

Frijoles/Beans

Arroz/Rice

Platanos/Plantains

Verdura Grande/Cilantro and Onions

Papas a la Franchesca/French Fries
Ensalada de Nopales/Cactus Salad.

Ensalada de Pollo/Chilled Chicken Salad

Ensalada de Atun/Tuna Salad

Fajita Mix




