JPaso del Norte

family Mexican Restaurant

Our Promise:

We never start your meal without you.
Your food is always made to order.
Our salsa is made fresh daily.
Our Guacamole is made from scratch
using whole ripe avocados.

Our chips are made fresh daily.

We use or{% trans-fat free soy bean oil.
e never use MSQ.

~ Paso Del Norte

S

758 Peace Portal Dr Blaine WA. 98230

360-332-4045
Email: info@pasodelnorte.net
WWW.PASODELNORTE.NET




Queso - Warm melted queso with chiles served with chips. - $7.95 Add Chorizo - $2.00

CHICKEN WINGS - Your choice of buffalo, mango habanero, BBQ or plain. Served with Ranch or Blue
Cheese dipping sauce. - 6 pcs - $9.95, 12 pcs - $17.50, 18pcs - $24.75

TAQUITOS RANCHEROS - Corn tortillas filled with chicken or picadillo, deep fried, served with toma-
toes and parmesan cheese and sour cream. - $7.95

QUESADILLA DEL NORTE - Flour tortilla filled with cheese, topped with onion, tomato, sour cream,
guacamole and choice of ground beef or chicken - $13.95

MEXICAN PIZZA - Flour tortilla covered with beans, beef, cheese and tomato. Served with
guacamole and sour cream. - $12.95

JALAPENO POPPERS - Jalapefios stuffed with cream cheese, breaded and deep fried. Served with
dipping cranberry jalapeno sauce. - $8.95

NACHOS - Fresh tortilla chips covered in melted cheese. - $8.50

NACHOS DELUXE - Fresh tortilla chips topped with beans, cheese, onion, tomato, guacamole, sour
cream and choice of ground beef or chicken - $14.50

QUAD- a combination of chicken or beef, & bean deluxe nachos, cheese quesadilla, jalapenos pop-
pers and hot wings; served w/ guacamole sour cream. - $22.50

MOJO DE AJO - Your choice of shrimp sautéed with mushrooms in butter, garlic
Full pound $28.95, half $18.50
Combo Shrimp/Scallop - Add $5.00
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SUPREME VEGGIE BURRITO - Flour tortilla filled with mushrooms, peppers, onions, tomatoes, lettuce,
tofu, rice and whole beans $16.95

VEGGIE BURRITO - Filled with rice, beans, cheese and lettuce. Topped with tomato sauce, onions, sour
cream and parmesan cheese $13.95

VEGGIE FAJITAS - Onions, green peppers, mushrooms, carrots, and tofu, served with rice, beans, salsa
Mexicana, cheese, lettuce, sour cream, guacamole, and tortillas $18.95

TAMAL DE RAJAS - 2 Tamale’s filled with poblano pepper and cheese, served with green tomatillo
sauce topped with sour cream , served with rice, whole beans and coleslaw $15.95

VEGGIE ENCHILADAS - Mushrooms, peppers, cheese, onions and tomatoes, wrapped in tortillas,
topped with sour cream. Served with rice, beans and coleslaw $15.95

FAJITA SALAD - Grilled onions and green peppers with your choice of Chicken or Steak*. Served on
I top in a crisp flour tortilla bowl with lettuce, pico de gallo, cheese, sour cream and guacamole $16.95

DELUXE TACO SALAD - A crispy flour tortilla shell filled with lettuce, tomato, cheese, your choice of
ground beef, chicken or picadillo. Topped with sour cream and guacamole $14.50

JEFE SALAD - A bed of lettuce topped with lemon dressing marinated chicken, tomato and cheese.
Served with whole beans and slices of avocado $16.95

TOSTADA - A fried corn tortilla layered with beans, your choice of meat, lettuce, cheese and tomatoes,
sour cream and guacamole $13.50

CHICKEN TORTILLA SOUP - Topped with melted cheese and sliced avocado $13.50
ALBONDIGAS/MEATBALL SOUP - Meatball and rice soup with carrots, zucchini and potatoes $13.50
CALDO DE POLLO - Mexican chicken soup $12.50

ALBONDIGAS *Ask server if available*

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may increase your risk of food borne illness.

Items marked with an asterisk may be served under cooked.



All plates and platters are served with rice, beans and coleslaw. Your filling choice of cheese, beans,
ground beef, chicken or Picadillo (shredded beef)
Guacamole $3.00, Sour Cream $1.50, Extra Cheese $1.25
Substitute Black Or Whole Beans $1.00, Substitute Queso for Cheese $3.00, Substitute Relleno Mexicano $1.25

Enchiladas (2)

Tacos (2)

Huevos Rancheros*

Enchilada and Chile Relleno
Enchilada and Taco

Chalupa

Enchilada and Tostada
Chimichanga: (topped with Sour cream and
guacamole)

9. Enchilada and Tamale

10. Burrito, topped with sour Cream
11.Taco and Chile Relleno

12. Chorizo con Huevos
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13. Enchiladas (2) and Taco

14. Enchilada (1) Taco (1) and Tostada (1)

15. Enchilada (1) Chile Relleno (1) and Taco (1)

16. Enchilada (1) Chile Relleno (1) and Tamale (1)

17. Enchilada (1) and 2 Tacos

18. Burritos (2) chicken or ground beef

19. Enchilada (1) and Chalupa (1)

20. Enchiladas (3)

21. Chile Relleno (1) and Chimichanga (1)

22. Enchilada (1) and Chimichanga (1)

23. Machaca con Huevos

24. Burrito (1) and Taco (1)

25. Flautas (3) served with sour cream and
guacamole

26. Burrito (1) and Chile Relleno (1)

27. Enchiladas Verdes (2)(green salsa) served with
sour cream

28. Enchilada (1) and Burrito (1)

29. Chile Rellano Mexicano (2)

CHILDREN'’S DISHES $9.95

For children 12 years or younger
Served with rice, beans and small sized beverage

» Mexican Pizza

» Taco Add $2.50 for
» Cheese Crispy 12 + Years.
» Grilled Cheese w/ fries

» Burrito

» Enchilada

» Quesadilla

» (2) Chicken strips

» (1) Fish and chips

SIZZLING FAJITA PLATTERS

Sizzling hot, grilled seasoned meats cooked with onions,
green peppers served in a cast iron skillet. All fajita dishes
come with rice, beans, salsa Mexicana, cheese, lettuce, sour

cream, guacamole and tortillas

» Chicken or Steak Fajitas $21.95
» Prawns Fajitas $24.95
» Prawn and Scallop Fajitas $25.95

» Fajitas Nortena
(chicken, steak* & prawns) $25.95

» Fajitas Nortena for Two $46.95
» Combo Fajitas (chicken & steak *) $22.95

» Fajitas for Two $39.95
(choice of chicken or steak*)
Extra Tortillas $2.50 (4)

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may increase your risk of food

borne illness. Items marked with an asterisk may be served under cooked.




Pollo/Chicken Dishes served with Mexican rice, beans

and your choice of corn or flour tortillas

ARROZ CON POLLO - Strips of tender chicken breast
meat cooked with green peppers, mush-rooms and
onions. Served on a bed of rice and topped with melted
jack cheese. Garnished with sliced avocado and tomato
(not served with beans) $21.95

POLLO CON CREMA - Chicken breast
simmered in a sour cream sauce with cheddar and
parmesan cheeses $21.95

POLLO ASADO- Charbroiled marinated chicken breast.
Served with sour cream and grilled onions $21.95

POLLO A LA CAZUELA - Mushrooms and sour cream
accent this mildly spicy chicken dish $21.95

CARNITAS DE POLLO - Chicken breast stir fried with
green pepper and onions is an special salsa. Served
with a dollop of sour cream on top $21.95

POLLO EN MOLE - Chicken breast cooked in a sweet
and nutty salsa $21.95

TACOS AL PASTOR DE POLLO - Marinated chicken
sautéed with grilled onions and folded into soft corn
tortillas $21.95

TACOS MEXICANOS (STREET TACOS) - Two Chicken/
Steak or Pork tacos on corn tortillas with cilantro and
onions served with rice, beans and coleslaw $16.95

MOLCAJETE FORTWO* - Carne Asada, Pollo Asado, Chorizo and =
Jumbo Prawns in a smoky roasted tomato sauce with onions, bell
peppers, tomatoes, cactus and queso fresco. Served with a side of
rice, beans, sour cream, guacamole, lettuce, pico de gallo and cheddar

cheese. Choice of corn or flour tortillas. $36.95

Carne/Meat Dishes served with Mexican rice, beans and
your choice of corn or flour tortillas.

CAMINO REAL SPECIAL* - A combination platter
with Carne Asada*, Pollo Asado and sautéed
jumbo prawns. Served with sour cream and
guacamole $26.95

CARNE ASADA* - Charbroiled skirt steak served
with guacamole and topped with green onion
$25.99

CARNE ASADAY MAS* - Carne Asada combined
with your choice of an enchilada, chile relleno,
tostada, taco or tamale (chicken or picadillo)
$26.95

CARNITAS DES RES - Stir Fried slices of top sirloin
steak with green bell pepper, onion & salsa.
Served with sour cream $22.95

TACOS AL PASTOR (DE CARNE) (3)Marinated
steak folded into soft corn tortillas. Served with
Salsa Mexicana $23.95

Sour Cream $1.50, Guacamole $3.00, Extra Cheese $1.50 Substitute Black Or Whole Beans $1.00, Smother in Queso $3.00

EXPRESS BURRITO - Flour tortilla filled with rice, beans and tender pork, and covered with a special salsa,
tomato, green onion and sour cream (Sprinkle with parmesan cheese) $ 15.50

BURRITO NORTENO - Flour tortilla filled with rice, beans and your choice of ground beef or chicken. All covered
with a special salsa, melted cheese, lettuce and sour cream $15.50

CHUCK'S BURRITO - Flour tortilla filled with shrimp, rice, beans, onions, green peppers and mushrooms, and
covered with shredded lettuce, tomato, onion, guacamole and sour cream $18.50

CARNE ASADA BURRITO - Flour tortilla filled with marinated steak, rice, beans and salsa Mexicana, and topped
with salsa, lettuce, tomato, onion, cheese, sour cream and guacamole $18.50

SEAFOOD BURRITO - Flour tortilla filled with crabmeat, shrimp, rice, beans, mushrooms, onion and green
peppers., and covered with salsa verde, lettuce, tomato, onion, and sour cream $18.50

DELUXE BURRITO - Flour tortilla filled with your choice of chicken or ground beef, and covered with a special
salsa, melted cheese, lettuce, onion, tomato, sour cream and guacamole $15.50

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may increase your risk of food

borne illness. Items marked with an asterisk may be served under cooked.




AT PASO DEL NORTE WE TAKE GREAT PRIDE IN OUR MARGARITAS
Large $7.50 Grande $9.50 Jumbo $17.95
Add a flavor 0.50¢ - Peach, Strawberry, Banana, Blackberry, Raspberry, Kiwi, Blueberry, and Mango

CADILLAC MARGARITA $12.50 - Our House Grande Margarita With a Float of Grand Marnier
GRANDE ULTIMATE MARGARITA $14.95 - Premium Silver Tequila, Contreau Triple Sec and Fresh Squeezed

Lime Juice

GRANDE JALAPENO MARGARITA $14.95
Muddled Jalapefios Spice up this delicious margarita. Premium Silver Tequila, Contreau Triple Sec, and Fresh

Squeezed Lime Juice

DAIQUIRIS $8.00 - The Margarita for non—tequila Drinkers! Made with Rum, PineApple Juice and your choice of
flavors served blended

LAVA FLOW $10.00 - Grande Size Pifia Colada w/a swirl of real Strawberry puree

MAITAI $10.00 - A rum Party! Bacardi Silver / Gold, Captain, Malibu our Delicious Mai Tai Mix topped with a
float of Dark Rum

CERVEZAS ON TAP
Pint  Mug Pitcher
Budweiser $6.00  $7.25 $16.95
Rotating Cider $7.00  $9.50 $19.95
Dos Equis $7.00  $9.50 $19.95
Rotating IPA $7.00  $9.50 $19.95
Kulshan Amber $7.00  $9.50 $19.95
Negra Modelo $7.00  $9.50 $19.95
Pacifico $7.00  $9.50 $19.95
Glass 72 Carafe KulshanIPA  $7.00  $9.50 $19.95
Sangria $7.50 $18.00
Chardonnay $6.50 $16.00 CERVEZAS IN BOTTLES/CANS
Cabernet $6.50 $16.00
Merlot $6.50 $16.00 AMERICAN $5.00 Bud Light, Budweiser, Coors
P. Grigio $6.50 $16.00 Light, Michelob Ultra and O’Douls (non-alcoholic)
Glass Bottle MEXICAN $6.50 Corona, Corona Premiere, Modelo
Sauv. Blanc $7.00 $26.00 Especial, Sol, Tecate, Dos Equis Lager, Negra Modelo
Riesling $7.00 $26.00
Cupcake Prosseco $7.00 OTHERS $6.50 Kokane, White Claw (ask about

flavors), Shock Top, Rotating Cider
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PLATO DEL MAR

- Prawns, scallops, onions, mushrooms, green peppers,
carrots and celery cooked in my Grandmother’s special sauce
and served over a bed of rice with a crown of melted cheese.

Garnished with fresh tomatoes $24.95

CAMARONES A LA DIABLA

- Jumbo prawns sautéed in a spicy red salsa with onions,

mushrooms, and green peppers.
w/ rice, beans & coleslaw $22.95

SEAFOOD ENCHILADAS

- Prawns and crabmeat sautéed in a red salsa with green
peppers, onion and mushrooms rolled into flour tortillas

then topped with a tasty verde salsa and dollop of sour
cream $22.95

FISH TACOS (3)

- Grilled tender white fish folded into soft corn tortillas with
pico de gallo, served with rice, salad and a special creamy
sauce served on the side $21.95

CAMARONES AL MOJO MEXICANO

- Jumbo Prawns cooked with mushrooms in a garlic red salsa,
with rice, beans & coleslaw $22.95

CAMARONES CONTOCINO
- Prawns wrapped in bacon cooked in a delicious creamy

salsa with rice, beans, and coleslaw $23.50

CAMARONES CON ARROZ

- Jumbo prawns cooked with green bell peppers, mushrooms
and onions. Served on a bed of rice

with melted cheese. Garnished with sliced avocado
and tomato $22.95

(not served with beans)
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Puerco/Pork Dishes served with ~ Mexican rice,
beans and your choice of corn or flour tortillas

CHILE VERDE
- Chunks of tender pork simmered in a mild
green salsa $20.95

CARNITAS DE PUERCO

- Fried pork, served with rice, beans and
home made guacamole and coleslaw and
your choice of warm tortillas $20.95

TACOS AL PASTOR DE PUERCO
- Diced Pork marinated in our special spice
blend, served with cilantro, onions, wedge of

lime, included rice and beans and coleslaw

$20.95

BIRRIA TACOS
3 slow cooked shredded beef tacos in a
fried corn tortilla with cilantro, onion and
melted cheese inside. Served with a birria

dipping sauce, rice, beans and coleslaw on

the side. $20.95
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» Rice - $6.50

» Fries - $6.95

» Beans - $6.50

» Sour Cream - $3.00
» Green Salad - $ 6.50

- »Tortillas (4) - $2.50

» Cole Slaw - $6.00

» Two Fried Jalapenos - $1.50
» Guacamole- $6.00

» 160z Salsa - $5.00

» 160z Pico de Gallo - $5.00

» Bean Dip - $2.50

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may increase your risk of food
borne illness. Items marked with an asterisk may be served under cooked.




