PICYS
TACOGTEOUMA

ANTOUJITOS @BOTANAS
Lattle Cravings & Snacks

@Tableside Guacamole Fresh made guacamole prepared at
your table 15

@ Nacho Platter Housemade tortilla chips, melted cheddar jack
cheese, refried beans, pico de gallo, sour cream, fresh jalapefios
& guacamole 14

add Chicken or Ground Beef +3

@Mexican Street Gorn Aioli, house spices & cotija cheese 6.5
& Southwest Tower Chopped up seared ahi tuna, diced avocado,
topped with pico de gallo, served standing as a tower, drizzled
with cilantro lime aioli and tortilla chips on the side 15

Coconut Shrimp (6) Homemade freshly breaded shrimp,
served with mango salsa & honey citrus marmalade 14

Spicy's Signature Wings Smothered in one of our
lip-smacking sauces: jalapefio pesto (mild), barbecue (mild),
buffalo (hot), thai chili or mango habanero sauce, served with
cool crema azul (bleu cheese) 16.5

Empanadas

Two Chicken Empanadas marinated with tequila & cilantro 14.5
Two Savory Ground Beef Empanadas with onion 14.5
Queso Blend of creamy Mexican cheese, served with
guacamole and pico de gallo 10

add Chorizo or Chicken or Ground Beef +3

Soutkwest Chicken Egg RollS Stuffed with chicken,

black beans, cheese and peppers, served with Spicy’s chipotle
ranch on the side 12.5

Homemade Chicken Tortilla Soup

Shredded chicken, zesty Mexican spices & veggies,

served in a fried tortilla bowl 8.5

add Grilled Chicken +5 « add Grilled Steak +7

add Grilled Shrimp +7 « add Grilled Mahi +8
Classic Caesar Salad Romaine lettuce, parmesan & croutons
with our homemade caesar dressing 9.5

@Tropical Salad Fresh mixed greens, mango, pineapple,

red onion & cucumbers, topped with goat cheese and
sunflower seeds, dressed witE our homemade white balsamic
& lemon vinaigrette 16.5

Tortilla Skell Taco Salad House fried tortilla bowl filled with
mixed greens, pico de gallo, avocado & shredded cheese 14

@Baja Chopped Salad Chopped romaine, avocado, corn,
black beans, cucumbers, tomatoes, bell pepper, cilantro
and onion, tossed in a cilantro lime vinaigrette dressing 12

~ HAMBURGUESAS

Hamburger El Norte
8 oz. Angus beef burger with American cheese,
lettuce, tomato & onion, served with fries 15.5
add Bacon +3

SEAFOOD

@ Balted God Tropical Fresh flaky baked cod topped with
spicy mango pineapple salsa and a citrus honey marmalade,
served over rice with fresh avocado 24.5

@& Pan Seared Mahi Pan seared fresh mahi, served with a ragu
of poblano peppers, onions & corn on a bed of cannellini with
fresh spinach 24.5

@ Mahi Los Cahos Grilled seasoned mahi with zucchini &
squash over a bed of tortilla strips & southwestern coleslaw,
topped with fire roasted citrus jalapefio marmalade 28

FAJITAS

SERVED SIZZLING HOT WITH SAUTEED PEPPERS AND ONIONS,
FLOUR TORTILLAS, LETTUCE, PICO DE GALLO,
SHREDDED CHEDDAR JACK CHEESE AND SOUR CREAM

Grilled Garden Vegetables 16.5  Steal 24.5

Marinated Chicken 17.5 Chicken & Shiimp Combo 21.5
Blackened Chicken 17.5 Chiclen & Steak Comho 22.5
Shrimp 21.5 Shrimp & Steak Comho 23.5

CHILES RELLENOS
The traditional Relleno...just picked poblano peppers

stuffed with Oaxaca cheese in our own ranchero sauce
Plain 16.5 ¢« Chicken 17.5

Roast Pork Carnitas 17.5 ¢ Ground Beef 18.5

TWO TACOS ON FLOUR TORTILLAS ( HARD OR SOFT )
SERVED WITH MEXICAN RICE AND BLACK BEANS
Grilled or Blackened Maki Tacos Avocado, cabbage,
baja sauce, pico de gallo & chipotle ranch dressing 16.5
Coconut Skrimp Tacos Homemade freshly breaded
shrimp, topped with spicy coleslaw & mango salsa 16.5

Fish Tacos Stuffed with cod, lettuce, pico de gallo
and chipotle ranch dressing 16.5

Tuna Tacos Seared ahi tuna, spicy coleslaw,
shrimp aioli & avocado 18.5

BBQ Chicken Tacos Crispy chicken smothered
in BBQ sauce topped with lettuce, tomatoes &
shredded cheese, served with ranch dressing
on the side 16.5

TACOS BELOW SERVED WITH PICO DE GALLO, CILANTRO,

PICKLED RED ONIONS AND COTIJA CHEESE

Pollo Marinated or blackened chicken, served with
chipotle ranch on the side 12.5

Carne Molida Spicy ground beef, served with
homemade avocado sauce on the side 12.5

Camarones Seasoned shrimp, served with a
baja sauce on the side 16.5

Roast Pork Carnitas Slow roasted pork,
served with ranchero sauce on the side 16.5

HOUSE SPECGIAL TACOS

SERVED ON SOFT BLUE CORN TORTILLAS
@ Street Truck Tacos Three tacos with your choice of:
bistecca (stir-fry beef) or chorizo, served with raw onion,
cilantro & avocado sauce 20.5
@ Carne Asada Tacos Three tacos with marinated grilled steak,

raw onion, cilantro and sliced avocado, served with
ranchero sauce on the side 20.5

@Tacos Al Pastor Three tacos with marinated chicken,
fresh pineapple, cilantro & diced white onions,
served with limes & homemade avocado sauce 20.5
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Burritos Flour tortilla rolled & stuffed with black beans, rice,
cheddar jack cheese and your choice of filling, served with

a choice of sauces, guacamole & sour cream

Marinated or Blackened Chicken 17.5 « Ground Beef 18.5
Roast Pork Carnitas 17.5 ¢« Chorizo 17.5 « Mahi 22
Steak 22 ¢ Garden Vegetables 15

@ Spicy’s Burrito Bowl Our chef’s bowl of Mexican rice,
black beans, cheddar jack cheese, pico de gallo, sour cream
& guacamole, topped with your choice of

Marinated or Blackened Chicken 17.5 o Ground Beef 18.5

Roast Pork Carnitas 17.5 ¢ Chorizo 17.5 « Mahi 22
Steak 22 ¢ Garden Vegetables 15

ENCHILADAS

Hand Rolled Enchiladas Three flour tortillas, rolled & stuffed
with cheese, served with a choice of jalapefio pesto,
verde or ranchero sauce.

Marinated or Blackened Chicken 17.5 ¢ Ground Beef 18.5
Roast Pork Carnitas 17.5 ¢ Chorizo 17.5 « Mahi 22
Steak 22 ¢ Garden Vegetables 15 ¢ Cheese 15

Flour tortilla rolled and stuffed with cheddar jack cheese,
choice of filling, Mexican rice and black beans,
served with guacamole, sour cream and pico de gallo

Marinated or Blackened Chicken 17.5 o Ground Beef 18.5
Roast Pork Carnitas 17.5 ¢ Chorizo 17.5 « Mahi 22
Steak 22 ¢ Garden Vegetables 15

QUESADILLA

Served with sour cream, pico de gallo, Mexican rice
and black beans

Cheese 12 o Chicken 16 « Steak 18
Spinach Mushroom 16  Garden Vegetables 16

EVE%AGES

CocaCola « DietCoke o RootBeer
Sprite o Dr.Pepper o Fanta Orange Soda
Lemonade o UnsweeienedIcediea o Apple Juice
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@THESE ITEMS ARE GLUTEN FRIENDLY. PLEASE MAKE YOUR SERVER AWARE OF ANY FOOD ALLERGIES

AT SPICY S, OUR SAUCES ARE MADE WITH THE BEST INGREDIENTS:

§ Jalapéno Pesto Cream Sauce (Wild)
This sauce is creamy & buttery,
perfect combination for seafood

9 Verde Sauce (Hot)
A combination of tomatillo & roasted
garlic, this sauce is rich & full of flavor

$99 Ranchero Sauce (Extra Hot)
With arbol pepper & tomatoes,
it has a very distinctive flavor
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PICYS

TACQ&T E.PB.LLA

: MARGARiT AS

’ ALL MARGARITAS CAN BE SERVED FROZEN OR ON THE ROCKS

The Classic Margarita 12
Made with 100% Agave Hornitos Tequila
! Raspberry « Mangoe Banana
! Peach e Strawberry

1 .

{ French Gold Margarita 15

The Classic Margarita with a float
of Grand Marnier

‘ Habanero Margarita 15
Made with Tanteo Habanero Tequila

Raspherry French Kiss 15
The Classic Margarita with a float
of Chambord

Prosecco-Rita 18
The Classic Margarita topped with
a Prosecco Split

Corona-Rita 16
The Classic Margarita
topped with a Coronita

] .

COCKTAILS

Rocli Bottom Dwayne “The Rock” Johnson's Teremana tequila, orange liqueur,
butterfly pea flowers & fresh squeezed lime juice, rimmed with black lava salt 14

Cucumber Jalapeno 21 Seeds Cucumber Jalapefio tequila, orange liqueur
and lime juice with a salted rim 14

Bloody Maria 1800 tequila, house made bloody mix, rimmed with tajin 13

Hot Mezz Casamigos Mezcal tequila, pineapple juice, lime juice
and two dashes of hot sauce with a tajin rim 16

Tiki, do you love me? Camarena tequila, fresh squeezed lime juice,
topped with topo chico with an orange salted rim 14

Mexican Paloma 818 tequila, grapefruit juice, fresh squeezed lime juice
with a touch of soda and a salted rim 15

The Floor is Guava Patron Blanco tequila, orange liqueur, lime juice and guava,
rimmed with pink salt 13

Espresso Martini “Our Way” Codigo 1530 Reposado tequila, espresso & Kahlua 15

LAS CERVEZAS

BOTTLES 6
Corona e Coronalight e ModeloEspecial « Pacifico
DosEquis < NegraModelo o Heineken e Stella Artois

Budweiser 5

LIGHTER SIDE 5
Coorslight e BudLlight o Millerlite o Mickelob Ultra

COLD DRAFT CERVEZAS
Budlight 5 e CoorsLight 5  MillerLite 5
Dos Equis 5 < CoronaPremier ¢ o Modelo Especial ¢
Sam Adams Seasonal ¢  NegraModelo ¢ o Landshark Lager ¢
KonaBig Wave ¢ e Blue Moon Belgian White o

LOCAL DRAFT BEER
Ashury Park Blonde 6.5 e Ashury Park SeaDragon 6.5
Cape May Always Ready 8
Cape Mayipa 8 e KaneHeadHigh 8

TEQUILA
BLANCO

Espolon
Camarena

1800
Caho Waho
Codigo "1530"
Milagro
Tequila 512
Tequila Ocho
Los Sundays
Patron
Teremana
818
Codigo "1530" Rosa
Casamigos

¢ Clase Azul

REPOSADO
Espolon 11

Patron Don Julio
1800 12 Patron

Milagro o Casamigos
Don Julio gl?l Fulano
Godigo “1530 13 Codigo “1530”
818 14

Casamigos 14
Camarena 15
Clase Azul 35

Espolon
Milagro

Cincoro
Don Julio "1942"
Clase Azul

ANEJO & ULIRA

Milagro “Single Barrel”
Reserva de la Familia

Classic Margarita Flight 18
Three flavors of your choice
Classic « Raspberry « Mango
Banana e Peach « Strawberry

The Spicy’s Spicy Flight 20
Cucumber Jalapefio
Habanero Margarita

The Classic Margarita

WINE

GLASS BOTTLE

Sparkling Cava 11
Vallformosa, penedes spain

Prosecco 12
La marca, province of
treviso italy, splits

Sauvignon Blanc 11/40
White haven,
marlborough new zealand

Chardonnay 10/36
William hill,
coastal california

Rose 12/42
Fluer de mer, provence france

Pinot Grigio
Ecco domani,
tre venezie region italy 10/36

Pinot Noir 12/42
J, sonoma, santa barbara monterey,
california

Cabernet Sauvignon 10/36
Franciscan,
central coast california

House 8
red / white

SELTZERS

Higk Noon 3
Peach « Pineapple

Mamitas Agave Seltzer 3
Mango « Pineapple

MEZCAL
12 el Maguey “Vida”
12 pBanhez, “Joven”

14

14 Montelohos

% “Mezcal Joven
16 El Silencio

16 Codigo “1530”

Artesanal
Casamigos
llegal “Reposado”

Del Maguey
Chichicapa

Clase Azul




