STARTERS

&_CHILE CON QUESO $7

Our original or fresh spinach queso made with chiles,

tomatoes and seasonings.
Add Beef or Chorizo S1

GUACAMOLE $8
California style freshly made with tomatoes, onions,

chiles and lime.

PICO DE GALLO S5

SOUPS & SALADS

LaPaz soups and salads are large and made fresh to order.

Nutritious & Delicious!

FRESH SOUPS

Tortilla Soup $7

Seasoned broth with chicken, fresh lime, avocado, pico
de gallo and crispy tortilla strips.

Black Bean Soup $6

Hearty Vegetarian soup made to order with pico de

gallo and sour cream.



Fresh tomatoes, onion, chiles, cilantro and lime.

CEVICHE $9
A classic lime marinated white fish and shrimp ceviche

with tomato, chiles, onion, and cilantro.

&_BLUE CORN NACHOS $13
Grilled chicken breast, Monterey Jack and Cheddar
cheese, black beans, jalapenos, lettuce, tomatoes,

guacamole and sour cream

NACHOS $13

Seasoned ground beef or grilled chicken with
Monterey jack and Cheddar cheese, pinto beans,
jalapenos, lettuce, tomatoes, guacamole and sour

cream.

Veracruz Soup $9
From scratch mild fish and shrimp soup with chiles

and lime.

TACO SALAD $13

Seasoned beef or grilled fajita chicken with shredded
lettuce, tomatoes, green onions, Jack and cheddar
cheeses, guacamole, and sour cream. Served in a large

tortilla bowl with your choice of dressing.

GUACAMOLE SALAD S11
A traditional salad with shredded lettuce, carrots,

cucumber and pico de gallo.

VILLAGE SALAD

Fresh mixed green with tomatoes, cucumber, avocado,
red onions & queso fresco with your choice of
dressing.

Southwest Tamarind BBQ Chicken $14

Mango Chicken $14

Sauteed Shrimp & Pico $15



SPECIALTY QUESADILLAS

An overstuffed tortilla with Jack cheese & cilantro cream.

$13 TEXAS BBQ
Tamarind basted BBQ chicken or pork on a jalapeno

tortilla

$13 ARIZONA

Grilled Steak & Blue CheeseS15

CAMILA SALAD* $16
Fresh spinach, avocado, strawberries, queso fresco
with your choice of bacon wrapped jumbo shrimp

skewers or chimayo grilled salmon

STREET CORN $5
Roasted corn on the cob with spicy aioli, queso fresco,

Chimayo seasoning & cilantro.

LA PAZ FAVORITE QUESADILLAS

On a flour tortilla with jack cheese & cilantro.

$10 JACK CHEESE & JALAPENO
Stuffed with plenty of cheese & peppers.

$11 VEGGIE

Calabacitas & spinach.




Grilled chicken, fresh spinach, sundried tomatoes, pico

de gallo, on a tomato tortilla

& $14 STEAK & BLUE
Grilled steak, caramelized onions, blue cheese on a

flour tortilla.

$15 SHRIMP

Sauteed shrimp and pico de gallo on a jalapeno

tortilla.

S11 CALIFORNIA
Fresh spinach and pico, goat cheese and black beans,

on a spinach tortilla.

$12 CUBAN
Roasted pork, ham, pineapple relish, cheddar and jack

cheese on a whole wheat tortilla.

TACOS

$13 CHICKEN BREAST

Lime marinated grilled chicken breast.

$13 BUFFALO N.Y.

Chicken breast simmered in our special buffalo wing

sauce.
Add blue cheese SO.50

$14 SIRLOIN STEAK

Marinated and grilled sirloin steak.

TRY LA PAZ CATERING & TO-GO!




TACOS SUPREMOS $13

Two large crispy or soft tacos filled with seasoned
beef or char-grilled chicken with lettuce, tomatoes,
cheese, guac & sour cream. Served with Mexican rice &

pinto beans.

STREET TACOS

Three “taqueria style” tacos on fresh corn tortillas with
onions, cilantro, zesty lime cabbage and roasted
chipotle sauce.

Carnitas $12

Tacos de pollo $13

Carne Asada* S14

3 Way Combo $14

CHICKEN TINGA St
Two tostada style with slow cooked shredded chicken
in tomato and chipotle sauce, crispy corn tortillas,

lettuce, avocado, sour cream, queso fresco and rice.

&_BAJA FISH TACOS* $13

Two grilled or DosXX battered fish filet soft tacos on
flour tortillas, with zesty lime slaw, avocado salsa,
chipotle tartar and mango salsa. Includes Mexican rice

and black beans.
Add a third taco S2

TACOS DE ARRANCHERAS* $14

Two marinated grilled steak, chicken or shredded pork
with bacon, onions, mild chiles and melted jack cheese
folded into soft flour tortillas. Includes mexican rice

and black beans.
Add a third taco $2

TACO BASKET $10
Three crispy corn or soft flour tortilla with seasoned
beef or grilled chicken tacos with lettuce, tomato and

cheese.



Our signature fajitas include grilled onions, bell peppers,

squash, zucchini and red potatoes on a sizzling skillet with

zesty lime slaw, guacamole, sour cream, and pico de gallo.

Served with Mexican rice and pinto beans.

Grilled Chicken Breast $14

Grilled Sirloin Steak S16

Sauteed Shrimp & Pico $16

Steak, Chicken, & Bacon wrapped Shrimp $18

CHILES RELLENOS $12

Two roasted New Mexican style Anaheim chiles
stuffed with Monterey Jack cheese, Dos XX batter fried
and garnished with roasted tomato salsa. Served with

Mexican rice and beans.

TROPICANA $14
A tamarind marinated chicken breast or grilled fish filet
served with mango salsa and sliced avocado with

coconut rice and black beans.

SHRIMP POBLANO $15
A roasted poblano chile stuffed with grilled shrimp,
pico de gallo, Jack cheese topped with red and green

chile sauce. Served with calabacitas and coconut rice.

SIMPLE GRILLED FISH $14
A grilled white fish filet with grilled zucchinni, squash,
roasted red peppers, onions and a sun-dried tomato

créeam Ssauce.



GORDO $14

A flour tortilla stuffed with
seasoned beef or grilled chicken
with guacamole, sour cream,
pinto beans and smothered in

our original chile con queso.

BURRITO ASADO

Our traditional rolled burrito with
bell peppers, onions, cheese and
topped with roasted chile sauce.
Add queso: $1.50 With your
choice of:

Grilled Vegetables & Spinach $11
Grilled Chicken $14

Sirloin Steak $15

TRADITIONAL ENTREES

CHICKEN & SPINACH SUIZA $14
Grilled chicken, ricotta and Jack
cheese with spinach in a flour
tortilla and our fire roasted

poblano chile cream sauce.

SHRIMP ENCHILADA $15
Sauteed shrimp and pico folded
into a blue corn tortilla and baked
with our green chile sauce,

avocado and Jack cheese.

SANTA FE ENCHILADA $14
Blue corn tortilla, grilled chicken,
onions, bell peppers and jack

cheese smothered in green chile

All entrees served with mexican rice and black beans

Zapnin

Chimichanga style crispy
overstuffed fired burrito with
cheese, lettuce, tomato,
guacamole, sour cream and
roasted chile sauce. Sub queso for
S1.50

Grilled Chicken $13

Seasoned Beef $13

Sirloin Steak S14

Sauteed Spinach & Calabacitas

S11

Tamales
Handmade in the husk with green

chiles and cheese.



sauce, with sour cream and sliced
avocado.
Add a fried egg for an interesting

twist!

Topped with your choice of:
Chile con queso & pico de gallo
S11

Grilled chicken & spinach with
green chile sauce $13

Slow roasted pork & red chile
sauce S13

Shrimp with green chile cream
sauce S14

Chicken Tinga $13

CREATE-A-COMBO

Includes Mexican Rice & Pinto Beans
Two $13 | Three $15

ENCHILADA
Beef, chicken, pork or spinach.
BURRITO

Beef, chicken, pork or bean.



TACO
Crispy or soft, beef, chicken or
pork.
CHIMICHANGA
Beef, chicken or pork.
TOSTADA
Beef or chicken.
CHILE RELLENO
New Mexico Chile stuffed with
cheese.
TAMALE

Green chile and cheese.

Vote for us on Urban Spoon!

20% gratuity MAY BE added to parties of ten (10) or more.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



	eatatlapaz_com_dinner-1
	eatatlapaz_com_dinner-2
	eatatlapaz_com_dinner-3
	eatatlapaz_com_dinner-4
	eatatlapaz_com_dinner-5
	eatatlapaz_com_dinner-6
	eatatlapaz_com_dinner-7
	eatatlapaz_com_dinner-8
	eatatlapaz_com_dinner-9

