
“DON CHARLY” 
GRILLED PINEAPPLE
Half of a ripe & sweet pineapple, grilled & filled with 
mushrooms, onions, pineapple chunks with melted 
cheese on top. Rice, beans, guacamole garnish, flour 
tortillas. (Order GF  with corn tortillas)

Original....................................................................15.50
Steak, chicken or both

Tarasca................................................................... 16.50
Steak, chicken, chorizo, 2 colossal shell-on shrimp

Shrimp...................................................................... 17.00
12 jumbo shrimp and two colossal shell-on shrimp

FAJITAS 
Served with Spanish rice, refried beans, 
guacamole garnish and flour tortillas.  (Order GF  

with corn tortillas)

House Steak or Chicken.................................. 14.50
Choose steak, chicken or mix of bell peppers, onions 
and tomatoes

Texas Fajitas........................................................ 16.00
Steak, chicken and six jumbo shrimp

Jalapeño Chicken Fajitas............................... 14.00
Chicken, chorizo, jalapenos and creamy hot sauce

Shrimp Fajitas..................................................... 16.00
12 jumbo shrimp, two colossal shell-on shrimp, 
bell peppers, onions and tomatoes

FROM HAVANA TO 
TOLEDO
Our Cuban recipes are inspired by our Chef Renee 
Gonzalez and Carlos’ passion for Cuban food 

Served with white rice, black beans, yucca en mojo 
and fried plantains

“Ropa Vieja” Beef GF ...................................... 10.00
Perhaps the most traditional Cuban dish, slowly 
simmered beef stew, shredded, mixed with special 
sauce

Spicy Chicken “Aporreado” GF ................... 10.00
Slow cooked shredded chicken with tomatoes, 
spices and a touch of chipotle pepper (of course, 
Carlos style)

Roasted Pork “En Cazuela” Style GF ....... 12.00
Cuban roasted pork “in a pot”style, slow cooked in 
citrus juices, dry wine and garlic

Cuban Shrimp “Enchilada” Style GF ........ 13.00
Cuban-Creole shrimp stew (not spicy)

Cuban Sandwich...................................................8.00
Press bread with slow cook pork breast, glazed 
ham, mustard, cheese and pickle. Served with 
tostones and one side

Ropa Vieja Sandwich..........................................8.00
Press bread filled shredded beef “Ropa Vieja” and 
fried plantain. Also available with spicy chicken 
“Aporreado”. Served with tostones and one side

CARLOS SPECIALTIES
Always includes Spanish rice, flour tortillas and 
guacamole garnish. (Order GF  with corn tortillas)

Queso Chicken.......................................................11.50
Sliced grilled chicken with queso blanco

Chorizo Chicken...................................................12.50
Grilled chicken, chorizo and queso blanco

Devil Shrimp......................................................... 13.50
12 jumbo shrimp, bell peppers, onions, and 
tomatoes. Simmered in hot roasted tomatillo sauce

Shrimp Cozumel.................................................. 13.50
12 grilled shrimp with grilled mushrooms served 
over a bed of rice and dressed with queso blanco 

Chile Colorado......................................................13.25
Marinated sliced steak, simmered in medium spicy 
sauce. Served with refried beans

Carne en su Jugo................................................ 13.50
A delicious combination of steak strips, smoked 
bacon and whole pinto beans simmered in medium 
green tomatillo salsa. Served with refried beans

Pork Carnitas....................................................... 12.00
The original carnitas. Juicy and tasty

Chile Verde Carnitas........................................  12.00
Pork carnitas simmered in green salsa

AUTHENTIC MEXI-CUBAN FOOD.
ALWAYS Fresh. Always Delicioso.
It's time to get pOCO LOCO!

DinNer @ Poco Loco

Soft Opening Menu

Beverages.............................................................................................2.25
Coke, Diet Coke, Mountain Dew, Dr. Pepper, Lemon Soda, Ginger Ale, Pink 
Lemonade, Fresh Brewed Ice Tea (Sweetened with sugar cane), Hot Tea, 
Coffee or Decaf

Horchata
We think you may love this traditional Mexican creamy drink made with milk, 
rice, vanilla and Mexican cinnamon. Ask to taste it! 
32oz. Glass.............................................3.25      62oz. Pitcher............................5.50



CARLOS FAMILY 
FAVORITES
These are our most popular dishes and every 
member of my family has their favorite. Choose 
your filling (below). Buen Provecho!

Burrito Sancho 
The “BIG PAPA” Burrito
Senior Carlos’ favorite burrito
An extra large tortilla stuffed with your choice 
of filling plus rice, beans, lettuce, sour cream, 
cheese and tomatoes. Folded and baked. Red mild 
sauce and queso blanco on top

Burrito Mijas 
The “CALIENTE” burrito
Carlos’ favorite burrito
A delicious combination of whole pinto beans, rice 
and choice of filling. Covered with slow roasted 
“HOT” sauce and queso blanco. Guacamole, 
lettuce, sour cream, tomatoes on the side

Quesadilla Loca
Lupita’s (Carlos’ wife) favorite meal
An extra large flour tortilla, grilled and stuffed with 
cheese and choice of filling. Folded and covered 
with queso blanco. Served with rice, beans, 
lettuce, sour cream, tomatoes, guacamole

Chimichanga Grande
Pita’s (Carlos’ daughter) favorite meal
Huge flour tortilla stuffed with choice of filling, 
folded and fried (also available soft-baked), 
covered with queso blanco. Served with rice, 
beans, lettuce, sour cream, tomatoes, guacamole

CHOOSE YOUR FILLING:
Seasoned Ground Beef................................... 10.50
Shredded Chicken........................................... 10.50
Cuban Spicy Chicken “Aporreado”................10.75
Cuban Shredded Brisket “Ropa Vieja”..........11.00
Pork Carnitas................................................... 10.50
Al Pastor Chicken............................................. 11.50
Steak or Grilled Chicken................................ 12.50
Shrimp............................................................... 13.50

VEGAN DINNERS   
Served with Spanish rice, beans, lettuce, tomatoes 
and guacamole. (Except taco salad)

Vegan Street Tacos GF ................................... 13.00
Vegan sausage chorizo, corn, black beans with 
fresh onions and cilantro

Vegan Pineapple................................................  15.50 
Half of a pineapple grilled & filled with mushrooms, 
onions, pineapple chunks, vegan chorizo, corn, black 
beans & portobello. Served with rice, beans, guacamole 
garnish, flour tortillas. GF  with corn tortillas

Vegan Taco Salad............................................... 12.00 
Fresh flour tortilla bowl, with refried beans, grilled 
vegan sausage, black beans, corn, cactus, onions, 
tomatoes, poblano peppers. Lettuce, guacamole and 
portobello cap on top. Naked (no tortilla bowl) is GF  

A LA CARTE & 
COMBOS
Add rice, beans & guacamole garnish (lettuce, sour 
cream, tomatoes & guacamole) for $3.50

Tacos GF .................................................................. 1.90
Hard or soft shell tortilla, filled with your choice of 
ground beef or chicken, with lettuce and cheese

Authentic Street Tacos GF ............................. 2.75
Grilled double corn tortilla with fresh onion and 
cilantro. Choose steak carne asada, pork carnitas, 
pork chorizo, grilled chicken or Al Pastor chicken

Enchiladas GF ....................................................... 2.10 
Corn tortilla rolled and baked with mild red sauce 
and cheese. Choose ground beef, shredded 
chicken, Cuban spicy chicken “Aporreado” or 
Cuban shredded brisket “Ropa Vieja

Tamales GF ............................................................2.25
Handmade and filled with spicy pork mole, baked 
with red mild sauce and cheese

Tostada GF ............................................................ 2.75 
Flat crunchy corn tortilla with beans, lettuce, 
tomatos, sour cream. Choose ground beef, 
shredded chicken, Cuban spicy chicken 
“Aporreado” or Cuban shredded brisket “Ropa Vieja

Burrito Carta..........................................................3.50
Flour tortilla rolled and filled with your choice 
of ground beef, shredded chicken, Cuban spicy 
chicken “Aporreado” or Cuban shredded brisket 
“Ropa Vieja. Baked with red mild sauce and cheese

Quesadilla Carta................................................... 3.75
Flour tortilla grilled with cheese. Choose ground 
beef, shredded chicken, Cuban spicy chicken 
“Aporreado”, Cuban shredded brisket “Ropa Vieja, 
spinach or mushrooms

Chimichanga Carta..............................................3.50
A deep fried flour tortilla covered with queso 
blanco. Choose ground beef, shredded chicken, 
Cuban spicy chicken “Aporreado” or Cuban 
shredded brisket “Ropa Vieja

Chile Relleno Carta GF .....................................4.00
Roasted poblano pepper stuffed with melted 
cheese, coated with egg and baked with mild salsa

decisions, decisions. 
The always fresh Poco Loco Menu

SIDES & extras
SPANISH RICE V  GF .......................................... 2.00
CUBAN WHITE RICE V  GF ................................ 2.00
CUBAN CONGRIS  V  GF .................................... 2.00
BLACK BEANS V  GF .......................................... 2.00
REFRIED BEANS V  GF ...................................... 2.00
WHOLE PINTO BEANS V  GF ............................ 2.00
FRENCH FRIES.......................................................... 2.00
MADUROS (Fried sweet plantains) V  GF ...... 2.00
TOSTONES (Fried green plantains)  V  GF ....  2.00
TORTILLAS...................................................................1.00
2 oz. SHREDDED CHEESE..........................................  .50
2 oz. GUACAMOLE......................................................1.00
2 oz. QUESO BLANCO............................................... 1.50
2 oz. PICO DE GALLO..................................................  .50

TACO SALAD
Fresh made, large, flour tortilla bowl with 
refried beans, cheese, lettuce, sour cream, 
tomatoes, guacamole. Also available NAKED 
and GF  (No tortilla bowl)

GROUND BEEF.................................................   8.50
SHREDDED CHICKEN....................................... 8.50
FAJITA STYLE STEAK*....................................  10.50
FAJITA STYLE CHICKEN*................................ 10.50
FAJITA STYLE SHRIMP*................................. 12.50


