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Tapas 
Small Plates 

   Sun Dried Tomato & Roasted          

Pumpkin Seed Guacamole  

Guacamole with sun dried tomatoes, roasted 

pumpkin seeds, lime juice and cilantro. 

Sprinkled with cotija cheese, and served with a 

side of tomatillo sauce 7.99  
Pairs great with our Camarena Margarita 

 Pupusas  

Two popular Salvadorian handmade thick 

corn tortillas filled with a blend of cheese, 

black beans and pork carnitas. Served with 

curtido (a mix of locally grown cabbage, 

carrots, oregano, Jalapenos & vinegar) and 

salsa roja  6.99  
Enjoy it with a Negra Modelo or Horni Margarita 
 

 Yolanda Empanadas 

Three baked empanadas filled with ground 

beef, seasoned with onions, red bell peppers, 

manzanilla olives, hardboiled egg whites and 

raisins. Served with a chimichurri basil sauce. 

It’s a true Argentinian treat, learned from 

Yolanda Costantini, a native from Argentina 

7.99   Pairs great with our Black Raspberry Sangria! 
 

 Patatas Bravas  

Country styled red potatoes, tossed in Spanish 

paprika, served over a mild almond romesco 

sauce, topped with cilantro alioli. 6.29 
Our Spanish Tempranillo wine is the perfect wine for this tapa 

 

 Taquitos de Cochinita  

Two home-style corn tortillas made to order, 

filled with braised pulled pork, garnish with 

pickle red onions-habanero relish, and a side 

of tomatillo sauce 6.79 

 

  Platanos Cubanos  

Fried slices of yellow plantains, finish in a Mojo 

cubano; made of oil chopped garlic, lemon 

juice, sea salt, & white wine 6.99 

 

 Empanaditas Colombianas 

These delicious fritters are made with shredded 

pork and cheese. Served with Antigua’s 

signature salsa, green tomatillo sauce & a 

wedge of lime 6.99 

 

Ceviche Mexicano  

Marinated white fish in lime juice, tossed with 

dice fresh tomatoes, chopped onions and 

cilantro, topped with avocado and home-

style tomato citrus ketchup. It is served with a 

basket of Home Fried tortilla chips 7.99 
A cold Pacifico lager style beer is the perfect choice for this 

delicious appetizer 
 

 

 

 Cochinita Sliders 

Three braise pulled pork sandwiches with lime 

pickled red onions, chipotle mayo and fresh 

chopped cilantro 7.29 
with a classic Sauza Margarita 
 

 Guacamole  

Freshly made guacamole, chopped Spanish 

onions, cilantro, tomatoes, lime juice topped 

with powdered Cotija cheese.  Served with a 

side of mild tomatillo sauce, and our tortilla 

chips 7.49 
                

Sopas  Soups 
 Caldito Xochitl 

Daily made chicken broth with shredded 

chicken, rice, cilantro, onions, tomatoes, 

avocado, and tortilla strips, served with a 

wedge of lime 3.79 

 Black Bean Soup  

Black bean soup topped with tomato Pico de 

Gallo and fresh crumbling cheese 3.79 

 

Ensaladas  Salads 

 Southwest Chicken Salad  

Green leaf lettuce, shredded chicken, 

tomatoes, avocados, Oaxaca cheese, tortilla 

strips, tossed with our home made southwest 

ranch dressing 9.59 
The refreshing taste of the Mexican Paloma or a Paloma 

Negra will enhance the flavors of this salad 
 

 Ensalada Caribeña  

Green leaf lettuce, black beans, grilled 

seasoned chicken strips, mango, sliced green 

and red bell peppers, tossed with homemade 

citrus vinaigrette 9.59 
Enjoy this refreshing salad with a glass of Vhino Verde 
 

No separate checks for parties of four or more guests! 18% Gratuity added to parties of 6 or more guest.  
Cash preferred, credit cards accepted.  Sorry, no personal checks! 

In order to serve you better, please inform your server of any allergies that you might have! 

 
 
 
 

Celebrating something special?  
Wedding? Anniversary? 

Consider Antigua for your catering needs!   
We have over 15 years of catering experience  

Ask your server for more details. 
 

 

The Ingredients on these items are Gluten Free in essence; 

however our kitchen is not set up to be 100% gluten free. 
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Platos Fuertes 
Main Entrees

 Enchiladas Yucatecas *  

Three enchiladas filled with braise pulled pork 

cooked Yucatan style, served with a delicious 

sauce made with roasted yellow peppers, 

topped with melted cheese & pickle red onion-

habanero relish. Served with rice, beans and a 

side of corn or flour tortillas 14.79 

 

 Cuban Pork *  

Cubed pork cooked with bell peppers, olives & 

seasoned with oregano. A tasty Cuban treat, 

served with cilantro rice, black beans & 

plantains 14.99 Pairs great with our Classic Mojito 
 

 Cochinita Pibil *  

Yucatan style braised pulled pork, seasoned 

with achiote (annatto seeds), and garnish with 

limed pickle red onions-habanero relish. A must 

try traditional Maya dish. Enjoy it with corn or 

flour tortillas, cilantro rice and black beans15.79 

 Mole Poblano*  

Chicken breast cooked in  Mexico’s traditional 

mole sauce made with more than fiveteen  

diferent ingridients including  nuts, chocolate, 

Dried  pepper and rasins. Served with cilantro 

rice, hand mash black beans and side of 

tortillas your choice. 13.79 

 

 Tequila Cream Chicken **  

A non-fat cream sauce made with tequila, 

diced onions, and jalapenos. Your choice of 

tender chicken breast or fresh Norwegian 

Salmon, served over a bed of avocado, with a 

side of cilantro rice.  Served with Antigua’s 

house salad. Enjoy with a glass of Chardonnay  

Chicken 13.99, Salmon 16.79 

 

  Poblano Chicken Pasta 

Grilled boneless chicken breast, served over 

noodle pasta smothered with a creamy 

poblano pepper sauce, sweet yellow corn 

kernels, and sautéed pepper slices. Served 

with Antigua’s house salad and warm bread 

slices 15.79 

 

 Steak Ranchero *  

Sautéed sirloin strips cooked with julian onions, 

fresh tomatoes, and sliced jalapeños. Finished 

with Antigua’s signature red salsa, served with 

cilantro rice, refried black beans and warm 

tortillas “A true Mexican Dish!” 15.79 
 

 Lomo Saltado  

This Peruvian dish with Asian influences, is one 

of the most popular dishes from Peru, and it will 

be a treat for your pallet. Marinated beef strips 

cooked with yellow aji pepper, vegetables 

and fried potatoes, served over cilantro 

rice16.79 

 

 

 Churrasco Argentino **  

10 oz of seasoned grilled New York steak, 

served with our home made chimichurri sauce, 

and braise butter potatoes; served with a 

house salad 22.75    

 

  Carne a la Tampiqueña   

8 oz of marinated Black Angus Beef 

tenderloin, served with a mole enchilada, 

guacamole, rice, black beans & warm 

tortillas 22.99   
 

 

 

 
 

 

 

 

 
 

   
         

 

Encocao de Camarones** 

 

 

 

 
 
 

 Encocado de Camaron  

This is a traditional dish from Ecuador. Shrimp 

cooked in a delicious mixture of coconut 

milk, peanuts, paprika, onions and bell 

peppers.  Served with our delicious cilantro 

rice, fried plantains, and Antigua’s house 

salad 17.79    
 

 Camarones Antigua 

Shrimp stuffed with melted cheese, wrapped 

in bacon, served over a mirror of a spicy 

sauce.  Served with cilantro rice, and 

Antigua’s house salad 18.29 

 

 Pescado al Papillote 

8 oz locally raise tilapia fish filet, cooked in 

parchment paper with Argentinian basil 

chimichurri and white wine. Served with 

cilantro rice and Antigua’s house salad 13.79 

 

  Paella Valenciana  

Valencian pan cooked rice, with chicken breast, 

pork chunks, bell peppers, & onions, seasoned with 

saffron.  25.49 Share it with a bottle of Carmenere 

Chilenean wine! 

 

  Paella de Mariscos 

Valencian pan cooked rice, with fish, shrimp, 

mussels, bell peppers, & onions, seasoned with 

saffron. 33.99 
 

(Servings are for two people) 

*Please allow 25 to 30 minutes of cooking and resting time. This 

allows for the rice to settle. Available after 5:00 pm until 30 minutes 

prior to closing. 

 

 

 


