
Served with a flour tortilla, black beans, white 
rice and Mexican cheese. Whole wheat tortilla 

and refried beans available upon request. 
Guacamole add 1.15

chicken Tinga
Shredded chicken stewed with roasted dried 
chilies, tomatoes, beer, and onion. Served
with chipotle salsa, salsa fresca and sour 
cream.  8.50

chicken al carbon
Marinated charbroiled chicken, salsa fresca, 
and sour cream. 6.75

Carne asada
Seasoned grilled steak, salsa fresca, and
sour cream. 7.50

Carnitas
Tender pork, fresh cilantro, white onion, sour 
cream, and salsa tomatillo. 6.95

Grilled vegetable
Seasonal grilled vegetables, sour cream, and 
chipotle salsa. 6.75

Bean and cheese
Black beans, white rice, Mexican cheese, salsa 
fresca, white onion and sour cream. 5.95

Pork adobado
Tender pork, and romaine lettuce. Topped 
with adobado sauce, salsa fresca, and sour 
cream. 8.50

Grilled shrimp
Marinated shrimp, creamy limed cabbage and 
red onion chile de arbol salsa. Spicy!! 10.75

Grilled Mahi 
Grilled Mahi, marinated cabbage, chipotle 
salsa, and sour cream. 9.25

The Wet Burrito
Your choice of filling and romaine lettuce. 
Topped with chipotle cream sauce, salsa fresca, 
and sour cream. 
carne 8.50    chicken 8.50   vegetable 8.25Carne 

tacos
carne asada 3.25
chicken 2..95
carnitas 2.95
grilled or baja fish 3.95
grilled shrimp 4.75
baja shrimp 4.50
chicken adobado 3.75
chips and guacamole 5.95

chips and salsa 3.25
black or refried beans 2.95
mexican or white rice 2.95

rice and beans 2.95

Popcorn Shrimp (6.50) 8.50
Drunken Bean Dip (3.95) 5.95
Sopes de Tinga (4.25) 5.95
Picas’ Nachos (6.25) 7.95

Margaritas (4.75) 5.95  Pitcher ( 22.00) 26.00
Mexican beers (2.00) 3.00

Snake River Lager and Ale (2.00) 3.00
Bud and Bud Light (1.50) 2.50

Soft drinks, Fresh lemonade, Fresh Ice Tea

These burritos will be made with Picas 
homemade flour tortilla and served open faced.

Al Pastor Burrito
Pork marinated in achiote sauce and cooked 
with pineapple and onion on a vertical broiler. 
Served with white rice, black beans, Mexican 
cheese, sour cream, tomatillo avocado salsa, 
white onion, and cilantro. 10.50

Fajita
White rice, black beans, bell peppers,  
poblano chilies, jalapenos, onion, lettuce, 
Mexcian cheese, salsa fresca, chipotle salsa, 
and sour cream.
Vegetable 8.95 Chicken 9.95

Chile relleno 
Fresh roasted poblano chilies wrapped 
around fresh Mexican cheese. Dipped in 
egg batter and fried. Stuffed with white rice, 
black beans, salsa chipotle, salsa fresca, 
and sour cream. 11.25

Drunken Chicken Burrito 
Pinto beans cooked with chorizo, beer, 
onions, tomatoes and cilantro. Topped 
with chicken al carbon, white rice, lettuce, 
chipotle salsa, salsa fresca, Mexican cheese 
and sour cream. 9.95

Nino bowl
Black beans, white rice, corn, chicken
and apple. 4.95

Nino burrito
Flour tortilla filled with black beans,white
rice, Mexican cheese and sour cream. 5.25

NINO cheese quesadilla
Flour tortilla filled with Mexican cheese. 
Served with sour cream. 5.25

tacos are available a la carte



Traditional plates from regions of Mexico.

Chile Rellenos
Fresh roasted poblano chilies wrapped 
around fresh Mexican cheese. Dipped in egg 
batter and fried. Served with Mexican rice, 
black beans, salsa chipotle, salsa fresca, and 
sour cream. Served with a homemade
flour tortilla. 11.95

Picas Hanger Steak
Hanger steak marinated with cilantro, garlic, 
jalapeno, and olive oil. Grilled and served 
with avocado corn relish, chillaquiles and 
black beans. Topped with salsa fresca. 14.95

Sopes de Chicken Tinga
Homemade masa boats filled with refried 

beans and chicken tinga. Topped with lettuce, 
Mexican cheese, fresh tomato, white onion, 
chipotle salsa, and sour cream. 11.95

Conchinita Pibil
This is the Yucatans most famous dish. Pork 
marinated with achiote and citrus juice. 
Tossed with tomatoes, onion, epazote, and 
wrapped in banana leaves. Slow braised for 
a long, long time. Served with black beans, 
Mexican rice, salsa, marinated cabbage, and 
homemade corn tortillas. 13.95

Chillaquiles
Picas’ homemade tortilla chips tossed with a 
tomato chipotle cream sauce, Mexican cheese 
and cilantro. Served with black beans.
Chicken Tinga 11.50 Vegetable 9.95

Chicken Mole Plate
Roasted chicken breast topped with Mole 
Poblano. Served with white rice, black beans, 
marinated slaw, salsa fresca, and corn 
tortillas. 12.95

Traditional Mexican sandwiches made on 
Talera bread. Served with Mexican rice

and black beans.

Pollo
Sweet chipotle aioli, charbroiled chicken, 
tomato, and avocado. 8.50

Carnitas
Creamy lime spread, pork carnitas, romaine 
lettuce, and adobado sauce. 8.50

Carne asada
Creamy lime spread, grilled steak, fresh 
roasted poblano chilies, avocado, and 
caramelized onion. 9.25

Grilled mahi
Seasoned grilled mahi, creamy limed 
cabbage, avocado, and tomato. 10.25

Chicken milanesa torta
Breaded chicken breast pan fried. Layered 
with sweet chipotle aioli, avocado, pickled 
onions and jalapenos, Mexican cheese,
and tomato. 9.95

Torta Al Pastor
Al pastor, creamy lime spread, white onion, 
cilantro, and tomatillo avocado salsa. 9.95

Two tacos on Picas’ homemade corn tortillas. 
Served with Mexican rice and black beans.

Add guacamole 1.15

Baja style tacos
Dipped in beer batter, deep fried and topped 
with creamy limed cabbage, chipotle salsa, 
fresh tomtatoes, and cilantro.
Tiger shrimp 9.50 Mahi 8.95

Grilled mahi
Seasoned grilled mahi topped with marinated 
cabbage, sour cream, and chipotle salsa. 8.75

Pollo
Marinated charbroiled chicken topped with 
salsa fresca. 6.95

Carne asada
Seasoned grilled steak topped with salsa 
fresca. 7.50

Marinated shrimp
Tiger shrimp marinated in citrus achiote 
marinade and grilled. Topped with creamy 
limed cabbage and red onion
chile de arbol salsa. 10.95

Carnitas
Traditional pork carnitas topped with fresh 
cilantro, white onion, and tomatillo salsa. 6.95

Tacos al pastor
Pork marinated in achiote sauce and cooked 
with pineapple and onion on a vertical broiler. 
Topped with white onion, cilantro, and tomatillo 
avocado salsa. Does not include rice and beans. 

Three tacos 9.50, two - 6.50, one - 3.25

(Served for dinner only)
Stuffed corn tortillas served with Mexican rice 

and black beans. Add guacamole 1.15

Pollo
Marinated charbroiled chicken topped with 
verde enchilada sauce, Mexican cheese, salsa 
fresca, and sour cream. 9.25

Carne asada
Seasoned grilled steak topped with chipotle 
enchilada sauce, Mexican cheese, salsa 
fresca, and sour cream. 9.75

Vegetarian
Roasted seasonal vegetables topped with 
chipotle enchilada sauce, Mexican cheese, 
salsa fresca, and sour cream. 9.25

CHICKEN Mole Enchiladas
Our traditional mole poblano sauce made from 
the heart of tlaxcala. 11.95

Tostada
Crispy corn tortillas layered with black beans, 
lettuce, guacamole, cabbage, and tomatoes 
tossed with a red wine vinaigrette. Topped 
with Mexican cheese and sour cream. Served 
with rice and beans. 7.95

Add chicken Tinga or Chicken Fajita 9.75

Veggie Fajita  9.75

Puya chicken
Greens tossed with a puya vinaigrette. Topped 
with grilled charbroiled chicken, salsa fresca, 
and sliced avocado. Served with a homemade 
flour tortilla. 9.25

Picas ranchero
Baby greens tossed with a cilantro-lime ranch 

dressing. Topped with roasted red pepper, 
tomatoes, avocado and Mexican cheese.
Small 5.75  Large 7.95  Add Chicken 1.75

Shrimp Salad
Hearts of Romaine grilled and topped with 
grilled marinated tiger shrimp, tomatoes, corn, 
and avocado. Dressed with a Ranchero Puya 
dressing. 9.95

Tortilla SOUP & 
Soup of the day  cup 4.95/ bowl 5.95

CHICKEN posole soup SM. 5.95 / lg. 8.95

Fresh Mexican cheese on a flour tortilla. 

Whole wheat upon request. Served with 
Mexican rice, black beans, salsa fresca, and 

sour cream. Add guacamole 1.15

Pollo
Marinated charbroiled chicken. 7.95

Carne asada
Seasoned grilled steak. 8.50

Cheese
Mexican cheese and that’s it! 6.95

Chipotle poblano
Fire roasted poblano chilies and chipotle 
salsa. 8.25

Fajita Quesadilla
Filled with our Fajita mix. 
Vegie 8.25  Chicken 9.75

Al Pastor
Al Pastor, onion, cilantro and tomatillo  
avocado salsa. 9.25

Vegie
Sauteed corn, onion, red pepper and
chopotle salsa. 8.25


