
NACHOS $9.95
Tortilla chips topped with refried
beans, cheese, jalapenos, lettuce,
tomato & side of sour cream. Add
any protein at an additional price.

QUESADILLAS $8.95
APPETI﻿ZER 
3 Flour tortillas stuffed with
cheese with a side of Sour cream,
lettuce & chopped tomato.
Add any protein at an additional
price.

NOPALITOS $9.95
Tender cactus salad with chopped
onions, tomato, cheese & herbs.

GUACAMOLE $10.95 
APPETIZER 
Mashed avocado chopped tomato,
cilantro, onions & spices.

QUESO CON   $8.95
CHORIZO 
Melted cheese with Mexican
sausage with side of corn tortillas.

TAMALES $8.95
Corn meal stuffed with cheese
topped with shredded chicken or
shredded beef & melted cheese,
side of sour cream.

QUESO  DIP $8.95
Melted American cheese with
chopped onions, green peppers 
& spices. 

HUARACHES $7.95 EA.
Corn masa base, fried & topped
with refried beans, meat of your
choice, lettuce, tomato, cilantro,
onions & cheese. Side of sour
cream. 

MADUROS $6.95
Sweet Plantains

CHILAQUILES $8.95
Tortilla chips topped with onions, red or
green sauce & cheese. Side of sour cream.
Add any protein at an additional price.

FIESTA GRANDE $13.95
Mini chimichangas with shredded
chicken & shredded beef, two cheese
quesadillas & nachos with a small 
side of guacamole & sour cream.

QUESABIRRIA $14.95
3 Folded corn masa tortillas stuffed 
with beef birria, cheese, chopped 
cilantro & onion. Served with side of
consome (birria broth).

TACO SALAD $6.95
Mixed greens, tomato, onions,
cucumbers, carrot, avocado & shredded
cheese. Choice of Balsamic, Ranch or
Blue cheese dressing. 
Add: Shredded chicken, shredded Beef
or Ground beef for additional $5.

Grilled chicken for an additional $7

Grilled steak or shrimp for an
additional $8

CEVICHE   $13.95
shrimp, cucumbers with tomatoes, 
onions, and cilantro.

COCTEL DE CAMARONES $13.95
Shrimp cocktail Mexican style.

AGUACATE RELLENO $14.95
A full avocado stuffed with Ceviche

CAMARONES SCAMPI $12.95
Shrimps sautéed in garlic sauce

FRIED CALAMARI $11.95

SOPA DE POLLO $8.95
Chicken and rice soup with mixed
vegetables topped with onion &
cilantro.

SOPA NEGRA $6.50
Black bean soup topped with 
onions & Mexican cheese.

BIRRIA $13
Slow cooked Beef stew made with
chiles, herbs and spices topped
 with chopped onion & cilantro.

MENUDO $13
Traditional beef stomach soup
made with chiles, herbs and 
spices topped with chopped onion. 

Guacamole

Fiesta Grande

all platters include a side of rice & beans

The Following entrees made with your choice of filling
Shredded chicken, shredded beef, ground beef, pork, cheese, vegetables 

all platters include a side of rice & beans

31. MARISCADA $27.95
Shrimp, lobster. clams & scallops
sauteed in your choice of light garlic
sauce, red sauce or green sauce. 

 32.HUACHINANGO $21.95
A LA VERACRUZ 
Whole red snapper seasoned with
Mexican spices, peppers, onions,
tomato & mushroom, served with
rice and salad. (fried whole)
33.HUACHINANGO $21.95
AL MOJO DE AJO                 
Whole red snapper with garlic
sauce served with rice & salad.
(fried whole)

34.PAELLA $27.95                    
Shrimp mussels scallops & lobster
tail over rice.

35.ENCHILADAS $19.95
VERACRUZ
Stuffed corn tortillas with crab
meat or shrimp topped with green
sauce & cheese.

19.CARNITAS $18
 Marinated pork with garlic & Mexican
spices. Served with corn tortillas. 

20.CARNE AL CARBON $22.95    
Shell steak with onions, peppers &
mushrooms.

21.BISTEC $22.95
A LA MEXICANA 
Sliced shell steak topped with fresh
sautéed peppers, onions, tomato &
ranchera sauce.

22.CARNE EMPANIZADA
$19.95
Breaded shell steak served with rice &
salad.

23.STEAK SABROSO 
$26.00
Char broiled shell steak topped with
sautéed shrimp, mushrooms & onions in
a creamy chipotle sauce.

24.SUPER QUESADILLA 
$22.95
Large flour tortilla stuffed with
marinated chicken, shrimp and steak
with onions, peppers, mushrooms,
cheese & a side of sour cream.

13.CHULETAS DE $19.95
 PUERCO                                 
Pork chops
14.CHULETAS DE $19.95
 PUERCO EN MOLE VERDE                
Pork chops in green mole sauce, 
made of pumpkinseed, tomatillo,
onion, cilantro & Mexican spices.

15.POLLO A  $18
LA PARRILLA 
Boneless chicken breast topped 
with fresh sauteed peppers, onions 
& mushrooms.
  

16.POLLO MOLE $18 
POBLANO
Boneless chicken breast simmered
 in mole Poblano sauce. 

17.POLLO MOLE VERDE $18
Boneless chicken breast simmered
 in green mole sauce made of
pumpkinseed, tomatillo, onion,
cilantro & spices.

18.PECHUGA $18
EMPANIZADA 
Breaded chicken breast with side 
of rice & salad.

all platters include a side of rice & beans
STEAK...............................
LENGUA...........................
AL PASTOR......................
CARNITAS.......................
CHORIZO.........................
CHICKEN.........................
BIRRIA.............................

$16.95
$16.95
$16.95
$15.50
$15.50
$15.50
$16.95

25.CAMARONES $19.95
AL AJILLO              
Shrimp sautéed in olive & garlic with
onions peppers & mushrooms.

26.CAMARONES  $19.95
EMPANIZADOS 
Breaded shrimp side of rice & salad.

27.CAMARONES $19.95
TOMATILLO
Shrimp in green salsa made of 
tomatillo, onions, cilantro & garlic.

28.CAMARONES $19.95
BORRACHOS
Grilled shrimp sautéed with onions,
tomato & cilantro in a tequila sauce. 
 
29.CAMARONES $19.95
A LA DIABLA
Shrimp in a spicy tomato-based
 sauce with chipotle chiles in adobo
mushroom and onions.

30.MARISCO AMOROSO $22.95
Fresh scallops, shrimp & mussels
prepared in a robust scampi sauce 
served with rice & salad.

with onions peppers mushrooms tomatoes three flour tortillas 
a side of rice & beans, small guacamole sour cream & pico de gallo

CHICKEN FAJITAS..............................
STEAK FAJITAS...................................
SHRIMP FAJITAS................................
VEGETABLE FAJITAS.........................
TRIO FAJITAS.................................................................
SHRIMP & STEAK..........................................................
CHICKEN & STEAK........................................................
CHICKEM & SHRIMP....................................................

Lunch
$16.95
$17.95
$17.95
$15.95

Dinner
$19.95
$21.95
$21.95
$17.95

$26.95
$25.95
$23.95
$23.95

1.ENCHILADAS  RANCHERAS........................                                         
Corn tortillas stuffed with choice of filling and 
covered with mild red sauce  & cheese.

2.ENCHILADAS  CON MOLE POBLANO.......                
Corn tortillas stuffed with your choice of filling and
covered with mole poblano sauce & cheese.

3.ENCHILADAS  SUIZAS.................................. 
Corn tortillas stuffed with your choice of filling and
covered with green sauce & cheese.
.

4.BURRITOS.......................................................
Flour tortillas stuffed with your choice of
 filling, covered with red sauce & cheese.

5.FLAUTAS.........................................................  
Crispy corn tortillas rolled and stuffed with your 
choice of filling with a side of sour cream.

6.CHIMICHANGAS............................................ 
Crisp flour tortillas stuffed with your choice 
of filling, with a side of sour cream.

7.CHILES RELLENOS........................................
Poblano peppers coated in egg batter stuffed with
 your choice of filling & covered with ranchera
 sauce & cheese. One pepper for lunch two for dinner.

8.TOSTADAS....................................................... 
Open crisp tortillas topped your choice of filling, beans,
lettuce, tomato, onions, cilantro, cheese & ranchera
sauce with a side of sour cream. 

9.QUESADILLAS................................................
Three flour tortillas stuffed with cheese &
side of sour cream.

10.CALIFORNIA BURRITO.............................. 
Large flour tortilla with your choice of filling, rice,
beans, lettuce, tomato, onions & cilantro topped 
with sour cream & ranchera sauce.

11.CHAYOTE.......................................................
Mexican squash filled with mixed veggies, onion
tomato, cilantro & topped with melted cheese.

12.TACO...............................................................
Folded crisp corn tortillas or soft flour tortillas stuffed
with your choice of filling and topped with lettuce,
tomato, onions, cheese & red sauce. 

$12.50    $15.50

$12.50   $15.50

$12.50   $15.50

$12.50   $15.50

$12.50   $15.50

$12.50   $15.50

$12.50  $15.50

Lunch     Dinner

$12.95  $15.50

$12.50  $15.50

$12,50  $15.50

 $14.50

$12.50   $15.50

*Food and beverage prices are subject to change without notice due to market price fluctuation and product availability.

https://www.yelp.com/biz/taco-ala-carte-los-angeles


Sabroso Mexican Restaurant  

SABROSOPINEBUSH

FACEBOOK.COM/SABROSOPINEBUSH

SABROSORESTAURANTPB@GMAIL.COM

CHICKEN  FINGERS $9.50
Breaded chicken strips served 
with French fries.

QUESADILLA $8.50
One flour tortilla stuffed with 
cheese and your choice of shredded
chicken shredded beef ground beef
or vegetables with rice & beans.

TACO $8.50
Your choice of one crispy corn
tortilla or soft flour tortilla stuffed
with shredded chicken shredded
beef ground beef or vegetables
served with rice & beans.

CHIMICHANGA $8.50
One rolled fried Flour tortilla with
shredded chicken, shredded beef,
ground beef or vegetables with rice
and beans. Side of sour cream. 

BURRITO $8.50
One soft flour tortilla stuffed with
shredded chicken, shredded, 
beef, ground beef or vegetables 
with a side of rice & beans.

GRILLED  CHICKEN $9.95 
Strips of fresh boneless chicken
breast with a side of rice & beans.

GRILLED  SHRIMP $11.95
Grilled shrimps and a side of rice &
beans.

GRILLED STEAK $11.95
Steak strips with side of rice and
beans.

FLAN $5.95
Caramel & rum custard.

HELADO $5.00
Vanilla or chocolate ice cream.

BUNUELO $6.95
Thin flour pastry dipped in sugar  &
cinnamon topped with vanilla or
chocolate ice cream whipped cream
honey  & chocolate drizzle.

HELADO FRITO DE $6.95
VAINILLA 
Fried vanilla ice cream 
flamed with rum.
 

12 and under only12 and under only12 and under only   

TRES  LECHES 
$6.00
Sponge cake made with three
types of milk.

CHURROS 
$7.95
Fried-dough pastry stuffed with
caramel  & dipped in sugar &
cinnamon with a side of vanilla or
chocolate ice cream.

FOUNTAIN SODA
ADULTS 2.50 KIDS 1.75

GINGER ALE
PEPSI

DIET PEPSI
SIERRA MIST

ORANGE SODA
RASPBERRY ICED TEA

DR. PEPPER
ROOT BEER

MEXICAN SODA
gLASS BOTTLE 3.50

COCA COLA
JARRITOS:

MANDARIN, 
FRUIT PUNCH, PINA,

GRAPEFRUIT,
TAMARIND, LEMON,
MANZANITA SIDRAL 

JUICE 
ADULT 3.50 KIDS 2.00
HOUSE HORCHATA
HOUSE LIMONADA

CRANBERRY
APPLE

PINE APPLE
ORANGE

UNSWEET TEA

Authentic Mexican ambiance and cuisine
located in Pine Bush, NY

$5.00
FLAVORS

Strawberry, Vanilla, Chocolate, Coffee

*Food and beverage prices are subject to change without notice due to market price fluctuation and product availability*


