
antes
   Guacamole  Fresh avocados, serrano peppers,
tomatoes, onions, cilantro. Tortilla & plantain chips  8

Grande Bean & Cheese Nachos  Cheddar Jack
cheese, borracho  beans, shredded lettuce, pico de 
gallo, sour cream and jalapenos  9  
Add Guacamole $1  Add Chicken or Carne Asada $2

Blue Cornmeal Calamari  Blue cornmeal crusted
Calamari served over a three pepper salad with 
chipotle aioli  9

Spring Rolls  Roasted ancho marinated chicken
breast, roasted corn, black beans, roasted 

poblano peppers, onion & cilantro. Plum sauce  9

Queso Fundido  Melted cotija, cheddar,
pepperjack cheese and poblano peppers. With 

guacamole and pico de gallo. Chips & fl our tortillas  7  
Add Chorizo $1

Serrano Basil Prawns  Spicy sauteed masa fl our
prawns served over French baguette  13

Chicken Pipian Sopes  shredded chicken with
pipian sauce, refried beans, shredded lettuce, pico, cotija 
cheese, crema fresca atop a crispy corn dough patty  9

Tacos  Grilled ancho marinated chicken, carne
asada and rock shrimp soft tacos. Each topped with 
pico de gallo, diced white onions, cilantro and grated 
cotija cheese. Guacamole and salsa fresca  10

Quesadillas  Grilled corn tortillas, oaxaca cheese
and mild poblano peppers. Guacamole, pico de 
gallo, cilantro and crema fresca  9  Add Ancho 
Grilled Chicken or Carne Asada $2 | Shrimp $3

primera
Sopa del Dia  Ask your server for today’s hot soup
selections  Cup 4   Bowl 6

Hearts of Palm  Hearts of palm, fresh fi eld 
greens, sliced roma tomatoes and fresh basil. 

Drizzled with sherry vinaigrette.  6

Ensalada Mixta  Roasted corn, tomatoes, bell
peppers, onion, cotija cheese tossed with mixed 

greens and ancho ranch dressing  6

Sonrisa Caprese  Roma tomatoes, fresh basil
leaves, sliced Oaxaca cheese, sweet balsamic glaze  7

tequila
Blanco (white) 
clear as water and bottled after 60 days of being distilled at least 
twice.  bold fl avors of fruit, fl oral and a hint of pepper, blancos can be 
sipped but are excellent when mixed.  

1800 Silver | Corzo Silver | Milagro Silver | Cazadores
El Tesoro Platinum Corazon | El Diamante del Cielo | Porfi dio

Gran Centenario Plata | Tres Rios Corralejo | Don Julio
Patron Gran Platinum* | Patron Silver Herradura | Partida

Jose Cuervo | Platino Cabo Wabo | Hornitos Plata
Sauza Tres Generaciones | Puerto Vallerta | Aha Toro   

Reposado (rested)  
aged in oak barrels for 60 days to one year, reposados develop 
a natural golden hue & are slightly mellower than blancos with 
vanilla & spice characteristics.  generally considered sipping 
tequila, reposados mix great with any of your favorite fl avors.

1800  |  Patron  |    Milagro  |  Aha Toro  |  Cabo Wabo | Cazadores  
Don Julio  |    El Jimador |  Hussongs  |  Sauza Hornitos Cuervo 

Tradicional  | Sauza Tres Generaciones  | Herradura  
Tenoch  | Tres Rios  | Chamucos  | Tonala  | Milagro Select

El Tesoro  | Puerto Vallarta  |  Corralejo

Anejo (aged)  
aged in oak barrels for at least one year, anejos develop a 
darker color than reposados and a smooth, mellow fi nish of 
toast, caramel and vanilla.  anejos are the true sipping tequilas.

Aha Toro  |  Cabo Wabo  |  Sauza Conmemorativo  |  Patron
Partida  | Don Julio  | Tonala  | Cuervo Reserve de la Familia*  
Chinaco  | Don Eduardo | Herradura  | Cazadores | El Tesero  

Don Julio 1942*  | Herradura Seleccion Suprema*  | Sfallion
  Patron Gran Burdeos*  | Tres Rios Sauza Tres Generaciones

Corralejo  | 1800  | Milagro

Mezcal  
mezcal is produced from the maguey agave plant instead 
of the blue agave plant used to produce tequila. mezcal is a 
fi nished product after one distillation where tequila must be 
distilled at least twice.

Monte Alban Mezcal

vino
White
chardonnay  barnard griffi n    7 27
riesling chateau ste michelle    7 27
pinot gris  ponzi    10 40
pinot grigio ruffi no lumina    8.5 33
fume blanc barnard griffi n    7.5 29
sauvignon blanc  kim crawford    10 40

Sparkling
pommery pop rose 187ml     19
moet white star     90

Rose
big fi re 8 30

Red
tempranillo  emperador barros    7 27
crianza  arzuaga    14 55
carmenere  miguel torres santa digna    8 31
malbec  dona paula los cardos    8.5 33
merlot 03  chateau ste michelle    8.5 33
cabernet 05  bonterra    10 40
syrah  lenore    9 32
shiraz 04  d’arenberg the footbolt   13  48
pinot noir king estate     62
pinot noir  walnut city    12 46
zinfandel  valley of the moon    11 42

contact us 
Store Leader  Jamie Wallace | Executive Chef  Marco Chavez

Contact Us for Catering & Large Parties
Jamie Wallace at JWallace@sonrisamodernmex.com
Phone  206.524.2242



If you are allergic to nuts or any other foods, please let your server know. 
We use nuts and nut based oils in some of our menu items. 

**Borracho beans contain pork.        Indicates level of spice
* “Consuming raw or under cooked food may increase your risk to food borne illness.” 

tacos 
Baja Fish Tacos  Beer battered cod, fl our tortillas
and mango-habanero slaw. With salsa fresca, 
guacamole, achiote rice and borracho beans  13

Tacos del Puerco  Hard shell fl our tortillas, roasted pork, 
shredded lettuce, diced tomato, sliced jalapenos, sour 
cream  11

Carne Asada Tacos  Grilled skirt steak marinated in 
lime, cilantro and mexican spices. Served in soft corn 
tortillas with chopped cilantro, onions, pico de gallo and 

cotija cheese.  With salsa fresca, guacamole, achiote 
rice and borracho beans  14

Tacos Mixta  Your choice of roasted ancho
marinated Chicken, Carne Asada, or Rock Shrimp 

soft tacos. Each topped with pico de gallo, diced white 
onions, cilantro and grated cotija cheese.  With salsa 
fresca, guacamole, achiote rice and borracho beans 12

Mahi Mahi Tacos  Twelve pepper crusted Mahi Mahi in 
corn tortillas with mango-habanero coleslaw. With salsa 
fresca, guacamole, achiote rice and borracho beans 14

  originales 
 Carnitas Platter  Slow roasted pork, salsa fresca, 
achiote rice, borracho beans, pico de gallo, guacamole 
and sour cream  14

Tamales Carnitas  Steamed corn dough stuffed
with slow roasted pork and topped with red enchilada 
sauce, sour cream and cilantro. With achiote rice & 

borracho beans  12

     Stuffed Chicken  Grilled chicken breast stuffed
with oaxaca cheese & mild poblano peppers, topped 

with ancho cream sauce. Grilled veggies & cotija mashed 
potatoes  14

Baked Chile Relleno  Roasted poblano pepper
stuffed with ancho rubbed chicken, apricots, golden 
raisins, pepperjack cheese, cilantro and onions. With verde 
enchilada sauce, crema fresca, red enchilada sauce and 
achiote rice 12

Grilled Adobo Pork Tenderloin  topped with sweet
shallot demi-glaze with cotija mashed potatoes and 
vegetables  18

Garlic Prawns  Prawns, creamy garlic sauce, shallots, 
white wine, cotija mashed potatoes, grilled vegetables  17

Chimichurri Prawns  Broiled prawns, chimichurri sauce 
and sherry vinaigrette, achiote rice, vegetable  17

Fajitas  Sauteed red & yellow bell peppers, white onions,
poblano peppers, guacamole, pico de gallo & fl our tortillas  

Ancho Grilled Chicken 17 | Adobo Skirt Steak 18 
Adobo Shrimp 17 | 2-Combo 18

Carne Asada Plato*  Grilled skirt steak marinated 
in lime, cilantro and mexican spices. Served sliced with 
grilled onions. Pico de gallo, guacamole, borracho beans, 
achiote rice and tortillas  22

ensaladas
Frontera Grilled ancho chicken on a bed of romaine,
roasted corn, red bell peppers, grape tomatoes, basil, 
red onions, sherry vinaigrette and ancho ranch  11

   Fiery Caesar  Romaine lettuce, black beans,
roasted red pepper, corn, chipotle Caesar dressing and 
chipotle garlic croutons.  9  Add Chicken $2 | Shrimp $3 

Cilantro Mojo Shrimp  Shrimp marinated in cilantro
pesto and grilled. Mixed greens tossed with roasted corn, 
red bell peppers, onions. Chile-lime & mango-habanero 
vinaigrette 14

   Three Pepper Mahi Mahi  Mahi mahi pan-seared
with chipotle, chile de arbol, and habenero pepper rub. 
Over mixed greens with onion, roasted corn and red bell 

peppers. Mango-habanero vinaigrette 14

 Espinaca Chicken breast stuffed with oaxaca
cheese, basil and roasted red bell peppers. Fresh 

spinach tossed with red onion and grape tomatoes in a 
black mission fi g-balsamic vinaigrette 12 

   Adobo Steak*  Adobo rubbed carne asada over
mixed greens, roasted corn and bell peppers with ancho 
ranch. Finished with grape tomatoes, fresh basil, red 
onions, sherry vinaigrette and cotija cheese  15

enchiladas
Stacked Enchilada  Flour tortillas, refried beans, 
layered with achiote rice. Topped with green and red 
enchilada, pico de gallo, crema fresca and cotija cheese.    

Choice of:
Pork | slow roasted pulled pork  11

Carne Asada | grilled marinated skirt steak  13
Ancho Rubbed Chicken | grilled adobo rubbed chicken breast  12
Grilled Pepper Rock Shrimp | pepper spiced pacifi c rock shrimp  13

Garden Enchilada Sauteed spinach, red bell peppers, 
zucchini and yellow squash, topped with ancho cream 
sauce, cotija cheese, crema fresca, pepper confetti. 

Served with morisquetta rice and borracho beans  12

Seafood Enchilada  Sauteed spinach, red peppers, 
shrimp, scallops, cod in fl our tortilla. Topped with ancho 

cream sauce, crema fresca & pepper confetti. Served 
with achiote rice & borracho beans  13 

burritos 
Roasted Burrito  Achiote rice, borracho beans and
sour cream, rolled in a fl our tortilla. Topped with salsa 
verde, pico de gallo and cotija cheese. 

Choice of:  
Pork | slow roasted pulled pork  11

Carne Asada | grilled marinated skirt steak  13
Ancho Rubbed Chicken | grilled adobo rubbed chicken breast  12
Grilled Pepper Rock Shrimp | pepper spiced pacifi c rock shrimp  13

Chicken Chorizo  Ancho chicken, chorizo, spinach, red 
onions, pepper jack cheese & ancho cream sauce  13 

Burrito Macho  Carne asada, pepper jack, achiote
rice, spicy salsa, sour cream, pico de gallo, cotija 

cheese and guacamole  13


