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CRISPY CALAMARI -17.00
Served with tartar sauce & cocktall sauce.

NACHOS -10.00
Tortilla chips topped with refried beans, guacamole,
cheese & sour cream. Add meat +4

COCONUT SHRIMP - 17.00 .
Crispy coconut shrimp served with asian slaw, sweet chili sauce &
& garlic sauce.

MINI BURGERS - 13.00
Bite sized burgers on mini buns served with cheddar cheese &
pepper aioli sauce. Served with fries.

CRISPY CHICKEN FLAUTAS -12.00
Topped with beans, cheese, sour cream, and salsa.

CHICKEN WINGS | 6 piece -12.00 | 10 piece - 20.00
Crispy flavorful chicken wings coated in our batter & sauce.
Choice of sauce: Buffalo, BBQ, Mango Habanero

COCKTEL DE CAMERON - 17.00
Mango, serrano pepper, cucumber, cilantro, onion,tomato, lime, tabasco sauce.

SZECHUAN SCALLOPS -18.00 e
Pan seared scallops combine with scallions, shiitake mushrooms, pot sticker
in @ szechuan sauce.

CEVICHE - 12.00
Fresh semi-firm lean white fish tossed with thinly sliced onion, tomatoes,
fresh cilantro marinated in our lightly spiced lemon juice.

GUACAMOLE - 10.00

Fresh avocado mixed with tomato, onion,
cilantro and seasoned to perfection

with our house seasoning.




BREAKFAST

CHILAQUILES - 14.00 | +4 meat ;
Crispy salsa-drenched tortilla chips topped with cheese and a fried egg.
Choice of red or green sauce.

e \
2 EGG BREAKFAST - 14.50 W
2 eggs any style served with diced potato, toast and your choice of meat, :
sausage or bacon. /

CHEDDAR JALAPENO & GRAVY COMBO - 16.00
Fluffy cheddar jalapeno biscuit smothered in country style gravy and
2 eggs any style served with diced potato.

BREAKFAST BURGER - 15.00
Egg, lean beef, avocado, american cheese, peppercorn aioli
served with diced potato.

JALAPENO BISCUITS & GRAVY -13.00
Hot fluffy cheddar jalapeno biscuits covered in our country style gravy.

BREAKFAST CHORIZO BURRITO - 13.00
Made with fresh eggs, chorizo, cheddar cheese,
homemade chipotle sauce and avocado.

BREAKFAST CROISSANT - 12.00
Made with fresh eggs, bacon, american cheese

BREAKFAST BURGER = —
CHEDDAR JALAPENO
& GRAVY COMBO

Consuming raw or undercooked meats, poultry, seafood,
: shellfish, or eggs may increase your risk of foodborne illness,
~ ' & especially if you have certain medical conditions.
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BREAKFAST

HUEVOS RANCHEROS - 13.50
Corn tortilla topped with egg, refried beans, queso fresco,
avocado, ranchero sauce.Served with rice & beans

VEGGIE OMELETTE - 14.00
Fluffy eggs stuffed with red pepper, onion, mushroom, spinach,
monterey jack cheese, roasted diced potato.

DENVER OMELETTE - 14.00
Fluffy eggs stuffed with onion, green peppers, smoked ham,
cheddar cheese roasted diced potato.

STEAK & EGGS WITH CHIMICHURRI SAUCE - 19.00
Seared steak in ranchero sauce topped with chimichurri,
2 eggs any style served with diced potato.

HUEVOS CON CHORIZO -14.50
Scrambled eggs cooked with Mexican sausage topped with avocado.
Served with rice, beans & tortillas..

FRENCH TOAST - 11.00
House special french toast served with maple syrup

BUTTERMILK PANCAKES - 11.00
House special pancakes served with maple syrup

df B y DENVER STEAK & EGGS WITH FRENCH
v OMELETTE CHIMICHURRI SAUCE



CHEFS FAVORITES MEATS & POULTRY

TAMPIQUENA - 27.00
Our signature tender marinated skirt steak served with
cheese filled enchilada, guacamole, rice, beans & tortillas.

LEMON CHICKEN - 22.00

Parmesan crusted chicken drizzled in beurre blanc sauce
served with mash potatoes. Choice of asparagus, mixed
vegetables or house salad.

FUEGO BURGER -15.00
Juicy beef burger on brioche bun topped with lettuce, tomato,
cheddar cheese & chipotle aioli. Served with fries.+1 For bacon

SIZZLIN FAJITAS - 20.00 Chicken/Beef | 24.00 Shrimp
Seasoned with our special tequila fajita seasoning blend,
sautéed in bell peppers, onion. Served with rice, beans & tortillas.

CRISPY CHICKEN SANDWICH -15.00
Crispy chicken sandwich topped with lettuce, tomato, chipotle aioli.
Served with fries.

POLLO EN MOLE - 19.00
Seared chicken breast smothered in our mild chocolate mole poblano sauce
served with rice & beans.

LAMB CHOPS - 30.00
Lamb chops in a garlic rosemary marinade. Served with mash potatoes.

TWIN 4 OZ FILET MIGNON - 40.00

Medallions of steak covered in mushroom & black peppercorn sauce,
served with mashed potato. Choice of asparagus, mixed vegetables
or house salad.

16 OZ RIBEYE - 50.00
Ribeye in a demi-glace sauce. Served with mashed potato.
Choice of asparagus, mixed vegetables or house salad.

TWIN 4 OZ
CHISKEN FILET MIGNON

. \\\’ Consuming raw or undercobked meats, poultry, seafood, shellfish, or eggs
. K ’ =
,may increase your risk of foodborne illness, especially if you have certain medical conditions.
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CHEF FAVORITES SEAFOO

MIXED GRILL - 42.00 " - g
Combination of Salmon, shrimp & 4 oz grilled lobster T _ :
In beurre blanc sauce, served with mash potatoes. i

Choice of asparagus, mixed vegetables or house salad.

HUACHINANGO AL GUSTO - 32.00

Deep fried whole red snapper topped with sauce of your liking.
Served with rice & beans.

Diabla (chipotle-tomato red sauce)

Al ajo (garlic and butter sauce)

BLACKENED SALMON - 25.00

Blackened salmon drizzled with sweet chili garlic sauce,
served with cilantro lime rice.

Choice of asparagus, mixed vegetables or house salad.

GRILLED SALMON - 25.00

Grilled salmon topped with tangy creamy cucumber shallots sauce,
served with mash potatoes.

Choice of asparagus, mixed vegetables or house salad.

POKE BOWL - 18.00

Hawaiian inspired bowl, packed with flavor, salmon, cilantro lime rice
or mixed greens, seaweed salad, avocado, edamame, radish,
cucumber, carrots and a sriracha aioli.

SURF & TURF - 42.00
4 oz filet mignon demi-glace, 4 oz stuffed lobster tail,

served with mash potatoes.
Choice of asparagus, mixed vegetables or house salad. N\
CAJUN SHRIMP - 20.00 Ny

Shrimp in cajun sauce mixed with andouille sausage, bell peppers,
green onion and carrots, served with white rice.

LAKE SUPERIOR WHITEFISH - 27.00

Parmesan crusted in a heirloom tomato beurre blanc sauce.
Served with mash potatoes.

Choice of asparagus, mixed vegetables or house salad.

LAKE SUPERIOR
WHITEFISH

BLACKENED
SALMON
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Topped with onion & cilantro s |
Your choice of meat: Chicken, pastor, chorizo, ground beef, barbacoa

STEAK TACOS 4.40
Arrachera Steak topped with onion & cilantro

TOSTADAS - 5.75

Fried tortilla topped with lettuce, tomato, refried beans,

sour cream & gqueso fresco.

Your choice of meat: Chicken, steak, pastor, Chorizo, ground beef, barbacoa

TORTAS -12.00 E > [
On tolera bread topped with lettuce, tomato, ﬂ,«;:@;;%%f_ 7 o33
refried beans, sour cream & avocado S/
Your choice of meat: Chicken, steak, pastor, chorizo, ground beef, barbacoa

s@u\mn

SOPES - 6.25 ' y?*d
Fried in our masa corn dough filled with refried beans, / 7 £ f
lettuce, tomato, sour cream & cheese. (I \\;
Your choice of meat: Chicken, steak, pastor, Chorizo, ground beef, barbacoa | = — 2

GORDITAS -6.25

Fried in our masa corn dough topped with lettuce, tomato,

refried beans, sour cream & cheese.
Your choice of meat: Chicken, steak, pastor, Chorizo, ground beef, barbacoa

BURRITOS -12.50

Different style burritos: Traditional, Suizo +1, Chimichanga +1

On flour tortilla filled with lettuce, tomato,

refried beans, sour cream & avocado

Your choice of meat: Chicken, steak, pastor, chorizo,ground beef, barbacoa

ENCHILADAS - 17.00

Stuffed corn tortillas with your choice of meat,

smothered in Verde, Rojo, Suiza, Michocanas or Mole sauce.
Topped with queso fresco & sour cream. Served with rice & beans.

2 TACO DINNER -15.50

3 TACO DINNER -17.00

Your choice of meat, served with rice & beans.

Choice of meat: Chicken, steak, pastor, chorizo, ground beef, barbacoa

FISH TACOS OR SHRIMP TACOS - 18.00
3 Blackened fish tacos OR shrimp tacos, topped with cabbage slaw,
pico de gallo, queso fresco, avocado, chipotle aioli. Served with rice & beans. /

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.



PASTAS & NOODLES

PAD THAI - 14.00 | +4 for meat
Stir-fry rice noodles with a sweet savoury sour sauce
combined with egg, tofu, veggie & peanuts.

PASTA VERDE - 14.00 | +4 for meat
Creamy roasted poblano pasta

CHEESE TORTELLINI PASTA -15.00
Creamy cheese filled pasta mixed with mushrooms,
sun dried tomatoes, broccoli pasta.

STIR-FRY SHRIMP NOODLES -17.00
Stir-fry wide rice noodles in a zesty sauce combined with veggies & shrimp.

VEGETARIAN

CHILE RELLENO - 17.00
Poblano pepper stuffed with cheese battered in egg topped with ranchero sauce.
Served with rice & beans.

SIZZLIN FAJITAS -17.00
Seasoned with our special tequila fajita seasoning blend, sauteed in mixture of bell pepper,
poblano pepper, onion and shiitake mushrooms. Served with rice, beans & tortillas.

TOSTADA - 4.00
Fried tortilla topped with lettuce, tomato, refried beans, sour cream & queso.

TORTA -10.00
On tolera bread, topped with lettuce, tomato, refried beans, sour cream, cheese & avocado.

BURRITO - 10.00
Flour tortilla filled with lettuce, tomato, refried beans, rice, sour cream, cheese & avocado.

TACO - 4.00
Avocado, refried beans, cheese, choice of cilantro and onion,
or lettuce & tomato.

SOUPS & SALADS

*Ask for soup of the day

CHICKEN TORTILLA SOUP - Cup 6.00 | Bowl 12.00 «~
Comforting soup made with shredded chicken, monterey jack cheese,
avocado, tortilla strips. .

CHOPPED SALAD - 12.00 | +4 for meat
Prepared with romaine, bacon, avocado, egg, heirloom tomato, our ranch dressing.

CAESAR SALAD - 10.00 | +4 for meat
Prepared with Romaine, sun dried tomato croutons, parmesan cheese & our caesar dressing.

HOUSE SALAD -10.00
Prepared with mix greens, heirloom tomato, red onion, carrots & our dijon balsamic vinaigrette.



KIDS MEAL

MINI BURGER WITH FRIES 8.00
2 CHICKEN TENDERS WITH FRIES 8.00
SODAS 1.75
NATURAL JUGOS Medium
(LEMONADE, HORCHATA, JAMAICA) 3.0
COFFEE 2.00
MEXICAN COKE IN GLASS 4.00
JARRITOS 3.75
TOPO CHICO 5:/5
i o
Small Medium Large
RICE OR BEANS 3.50 4.50 8.50
CHIPS
HOT SAUCE

IN-HOUSE BAKED DESSERTS

CREME BRULEE - 10.00
Rich & creamy custard topped
with a hardened caramelized sugar.

CHOCOLATE LAVA CAKE -10.00
Warm individual chocolate cake
with a gooey liquid chocolate center.

FLAN - 7.00
Silky smooth custard dessert.
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SOME OF OUR POPULAR ITEMS!

Welcome to “Fuego L2ogan Square!
We are here fo serve you with
the best experience possible
Our menu is designed
fo have a selection
of multi nationality cuisine
We are a local family owned restaurant

BLACKENED lWe are here fo bring you good vibes, FUEGO
FISH TACOS and delicious plafes BURGER
Our WMenu is made from quality
and fresh ingredients

Cverything is made in house
including our fresh baked desserts
Our seafood meats, and poultry
are always fresh
Thank you for your support

and Enjoy/
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