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El Camion Dinner Menu 
 

Platos Pequeños 
Guacamole Made fresh to order $9 

Tostaditas de Mariscos Trió of mini tostadas, crab en chipotle, shrimp en tomatillo and fish of day, en salsa roja $12 
Calamari Crispy fried calamari with lemon – poblano dipping sauce $10 

El Camion Wings Tamarind bbq glaze, maytag bleu cheese dip, jicama and celery $9 
Elote Grilled corn on the cob with lime – chipotle mayo and Cotija cheese $7 

Sopes Choose between black bean and avocado, tinga de pollo, carnitas $7 
Dos Tamales del Dia Ask your server about today’s tamales $9 

Shrimp Empanadas Ancho marinated shrimp in corn masa, roasted tomato salsa $12 
Queso Fundido Melted cheese, grilled vegetables $8 

Add chorizo $3, Chicken $2 
Nachos Crispy tortilla chips smothered in our 3 cheese blend, roasted tomato salsa, El Camion pickled jalapeños, sour cream, guacamole $10 

Add tinga de pollo, grilled shrimp, chorizo, grilled zuchini and black bean $10 
El Camion Quesadilla Our 3 cheese blend, pinto beans $12 

Your choice of Achiote Chicken, Carne Asada, Carnitas, Grilled seasonal vegetables 
Served with Pico De Gallo, Guacamole, Sour Cream 

 
Enselada y Sopas 

Tortilla Soup Avocado, crispy tortilla strips, crema $6 
El Camion Mixed Green Salad Mixed greens, tomato, cucumber, pumpkin seed, grilled pineapple, raspberry - sherry vinaigrette and panella cheese $8 
Black Bean Tostada Salad Two crispy corn tortillas topped with black beans, guacamole, crema, shredded lettuce, tomatoes, red onion, grilled corn $9 

Add chicken $2 shrimp $4 or steak $4 
 

Tacos 
Two tacos served on your choice of hand prepared corn tortillas or romaine lettuce 

Achiote Chicken Tacos Slow roasted chicken breast with achiote, cotija cheese, onions, tomato, cilantro $8 
Carne Asada Grilled skirt steak in a jalapeno, cilantro marinade, caramelized onions, guacamole $10 

Chipotle Shrimp Tacos Sautéed shrimp, shredded lettuce, pico de gallo, avocado crema $12 
Tacos al Pastor Orange and chipotle marinated pork with grilled pineapple salsa $9 

Grilled Veggie Tacos Seasonal grilled vegetables, black bean – corn salsa $8 
Baja Style Fish Tacos Crispy fried Cod in a flour tortilla with red cabbage and cucumber slaw, avocado crema $9 

 
Alambres (Fajitas) 

All Alambres come with flour tortillas, pico de gallo, guacamole, sour cream 
Chicken Alambres Grilled lime marinated chicken breast, chipotle salsa, sautéed onion, poblano chile, roasted red peppers, queso fresco $15 

Steak  Alambres Grilled skirt steak, cilantro chimichurri, sautéed onion, poblano chile, roasted red peppers, queso fresco $18 
Shrimp Alambres Grilled Jumbo Shrimp, salsa quemada, sautéed onion, poblano chile, roasted red peppers, queso fresco $18 

Grilled Seasonal Vegetable Alambres Grilled vegetables, tomatillo salsa, sautéed onion, poblano chile, roasted red peppers, queso fresco $14 
 

Burritos $10 
Served on a large flour tortilla, red rice, pinto beans, Chihuahua cheese 

 
Platos Fuertes 

Mango – Habanero Glazed Ahi Tuna Chayote – grilled pineapple salad, crispy plantain strips $20 
Grilled Achiote Salmon Achiote and citrus marinated salmon, grilled zuchini & baby carrots, black beans, avocado $19 

Fish of the Day   
Steak Tampequina Grilled sirloin, frijoles borrachos, poblano rajas, guacamole, flour tortillas $20 
Chicken en Mole Poblano Pan roasted chicken breast, grilled cactus, red rice, mole poblano $18 

Drinks 
Margaritas de la Casa Patron  Silver, triple sec, fresh lime 

Up/on the rocks, la pequeña $8 la grande $11 
Frozen, la pequeña $8 la grande $11 
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Strawberry, raspberry, coconut, guava, mango, tamarind, peach, watermelon, pomegranate 
 

Piña Colada Rum, fresh coconut, fresh pineapple, cream $8 
Gingerita Hornito Reposado, freshly squeezed lime juice, triple sec, and ginger puree $8 

Rojo vivo Cabo Wabo tequila blanco, freshly squeezed lime juice, simple syrup, blood-orange puree $9 
Piña partirita Partida Reposado (100% organic Tequila) pineapple puree, fresh lime juice, and triple sec $10 

La- natural margarita Partida Blanco (100% organic Tequeila) organic agave nectar, and freshly squeezed lime juice $12 
La delgada Patron Reposado, lime juice, and Citronge $12 

Mexican amores Coconut rum, pineapple juice, orange juice, coconut puree, and cream $10 
Mojito Camion  Dark rum, fresh lime juice, guava puree, mint, and simple syrup $9 
Mojito de la casa Light rum, freshly squeeze lime juice, mint and simple syrup $9 

 
Sangria red or white 

Glass $6 Carafe $10 Large Carafe $17 
 

White 
Pinot Grigio $28 / $7 
Chardonnay $ 30 /$ 8 
Dry Riesling $30 / $8 

 
Red 

Merlot, Blackstone, California ’07 $30 / $8 
Malbec $30 / $8 

Pinot Noir $34 / $9 
Cabernet Sauvignon $30 / $8 

 
Beer 

Draft Blue Moon, DosXX, Modelo Especial, Negra Modelo,  Stella Artois $5 
Bottles/cans Amstel light, Bud Light, Corona, Corona Light, Heineken, Negra Modelo $5 

Modelo Especial, Pacifico, Sol, Tecate, Buckler (N/A) 
Michelada Modelo Especial, costeño chile, fresh lime, salt $5 

Soft Drinks coke, diet coke, sprite, ginger ale, club soda, iced tea $2 
Jarritos mandarin, lime, grapefruit, tamarind, strawberry, mango, guava $2 

Juice orange, cranberry, pineapple $2 
 

Tequilas 
Blanco Reposado Añejo 

1800     $9  $10   $11 
Cabo Wabo         $9       $10           $11 
Cabrito     $8  $9            $10 
Corralejo    $9          $10          $11 
Don Julio    $11       $12           $13 
Frida       $10         $11           $12 
Gran Centenario      $12         $14           $16 
Herradura      $10        $11           $13 
Hornitos          $8           $9             $10 
Major   $9           $10           $11 
Milagro        $8          $9             $10 
Milagro selecto     $11        $12           $14 
Ocho   $11         $12           $13 
Partida   $10         $11           $12 
Patrón   $10         $11           $13 
Tesoro     $10         $12           $13 
Tierra   $10          $11          $12 
Tres Generaciones   $11  $12          $12 


