
MEXICO   LINDO 
 

 

APERITIVOS 
 
GUACAMOLE       15.95 

avocado, onion, cilantro, lime, tomato served w/ chile de arbol salsa 

CAMARONES AL AJILLO      16.95  

sautéed shrimp w/olive oil, garlic, white wine, dried red pepper & paprika  

FLAUTITAS DE POLLO O PAPA     13.95 

crispy mini taquitos w/ avocado-tomatillo salsa & crema  

CHORIZO SALTEADO       17.95 

sautéed dry cured chorizo sausage, olive oil, white wine, red peppers & onion  

AGUACATE Y TOMATE SALAD      16.95 

avocado, tomato and cucumber  

CORN ESQUITES       11.95 

florida corn kernels served in its boiling broth with mexican herb epazote, 

mayonnaise, stinky cotija cheese, piquin chile powder and fresh cilantro 

NACHOS SUPER SUPREMOS     20.95 

corn tortilla chips, topped with cheese, black beans, ground beef, pico de 

gallo, jalapeno, sour cream  

CHICKEN QUESADILLA      14.95 

warm flour tortilla with cheese, chicken; salsa, sour cream, jalapeno, guac 

QUESO FUNDIDO      14.95 

mexican cheese fondue with chorizo or mushrooms; served w/ flour tortillas 

 

VEGETARIANO 
 
BYRD'S BURRITOS VERDES      20.95 

soft flour tortillas stuffed with black bean, yellow rice, zucchini, mushroom,  

onion & broccoli; topped with our chile jalapeño-tomatillo salsa verde and  

sour cream drizzle;  served with a mesclun salad 

VEGGIE ENCHILADAS ROJAS     19.95 

stuffed with sauteed zucchini, potato & broccoli; topped with red chile 

guajillo salsa, queso fresco, onion   

 

NUESTRAS FABULOSAS FAJITAS 
 
STEAK         27.95 

  CHICKEN        24.95 

SHRIMP         27.95 

MIXED FAJITA steak, chicken & shrimp    29.95 

VEGETARIAN        18.95 

 

POLLOS 

 
MOLE POBLANO       26.95 

chicken on the bone served in a red chile & chocolate sauce  

with corn tortillas, rice & beans 

POLLO AL AJILLO       22.95 

sautéed boneless chicken in olive oil, white wine, garlic,  

dried red pepper & paprika;  served w yellow rice 

ENCHILADAS ESPECIALES DE MOLE     26.95 

chicken  enchiladas with mole poblano, queso cotija & red onion 

BURRITOS ESPECIALES       22.95 

two burritos topped with salsa & sour cream.  1 chicken and 1 ground beef 

yellow rice & refried beans & guacamole 

 

AL LADO 
 

TOSTONES       10 

CALABAZA VERDE O BROCOLLI      10 

COLIFLOR       10 

RICE / BEANS       7 

PICO DE GALLO       7 

TORTILLAS       3 

SOUR CREAM OR CHEESE      3 

JALAPENOS LA MORENA      3 

 

MARISCOS 
 
ENCHILADAS DE CAMARON      25.95  

corn tortillas w/ sautéed shrimp in a tomatillo-jalapeño salsa verde; white rice 

TACOS DE PESCADO      27.95 

pan-seared flour coated fish tacos w jalapeño pico de gallo,  

avocado-tomatillo salsa, guac & limes; black beans & white rice 

SAUTEED SHRIMP TACOS      27.95 

sauteed shrimp in a red chile guajillo salsa; in soft corn tortillas  

with tomato pico de gallo;  limes, guacamole, white rice & black beans 

SALMON AL SARTEN      30.95 

pan seared salmon with arugula salad, sweet plantains & garlic mojito sauce 

 

CARNES 
 

ENCHILADAS ROJAS DE PICADILLO     21.95 

three enchiladas stuffed with our ground beef; topped with red chile guajillo 

salsa, queso fresco, onion, yellow rice and refried pinto beans  

PORK BUTT CARNITAS      24.95 

fried marinated pork butt served with pico de gallo, guacamole, tortillas; 

accompanied by rice & refritos 

CARNE ASADA CON RAJAS       33.95 

grilled sirloin shell steak with roasted poblano chiles & onions 

STEAK TACOS AL CARBON       28.95 

grilled steak tacos with  jalapeño pico de gallo, avocado salsa & fresh lime 

CHULETAS A LA PARILLA      31.95 

grilled pork chops with moro rice 

 

    

 

PLEASE INFORM US OF ANY FOOD ALLERGIES. 

PLEASE NOTE:  20% GRATUITY ADDED TO TABLES OF 5 OR MORE 

WE RESPECTFULLY REQUEST MAXIMUM OF 3 CREDIT CARDS PER TABLE 



MEXICO   LINDO 
 

 

 

SPECIALTY MARGARITAS 

 

ROSA SALVAJE MARGARITA     15 

casamigos blanco tequila with freshly squeezed ruby red grapefruit, 

blood orange & agave 

DOÑITA  MARGARITA      14 

espolon reposado tequila, citronge orange liqueur, fresh lime  

& agave 

LA PERFECTA DE PATRON      15 

patron blanco, citronge orange liqueur and fresh lime 

MEZCALITA DE MARACUYA     15 

sombra mezcal joven with passion fruit puree, lime 

EL GRAN MACHO       15 

hornitos reposado, gran gala orange liqueur, lime, lemon  

SUPER SKINNY        14 

espolon blanco, fresh lime, droplet of agave,  

splash club soda  

FROZEN MARGARITAS WITH FRESH FRUIT PUREES   14 

mango, jalapeño, raspberry, passion fruit and prickly pear 

 

 

 

 

MARGARITA PITCHERS 

 

MEXICO LINDO MARGARITA    PITCHER  58 

FRUIT FLAVORED MARGARITA    PITCHER  60 

 

PREMIUM SILVER MARGARITA     

ESPOLON      PITCHER  68 

PATRON, CASAMIGOS    PITCHER  73 

  

PREMIUM REPOSADO MARGARITA    

ESPOLON, HORNITOS    PITCHER  73 

PATRON, CASAMIGOS    PITCHER  78  

 

 

 

 

 

 

 

 

 

 

 

 

COCKTAILS & CERVEZAS 

 

MEXICO LINDO’S SANGRIA      14 

cabernet sauvignon wine, brandy, orange liqueur & orange juice;  

garnished with apples & oranges  

35/half pitcher  45/full pitcher  

 

MEXICO LINDO’S ROSÉ SANGRIA      15 

cote du mas rosé wine, brandy, orange liqueur  

& passion fruit;  with strawberries & mint  

38/half pitcher  48/full pitcher  

 

LINDO’S KICK @SS MOJITO     15 

rum, mint-infused simple syrup, fresh mint &  limes 

splash of club;  served on the rocks 

 

CERVEZAS  DE  LA  CASA      8 

negra modelo   ⚫  modelo especial ⚫   corona ⚫  corona light 

xx amber ⚫   tecate ⚫   pacifico ⚫ heineken 

 

MICHELADA       9 

mexican beer served on ice with fresh lime juice, tabasco, 

worcestershire & black pepper; served in a salt rimmed glass 


