PRIMEROS

ESQUITES

Served ot your boble. Cooked corn kernels preocored

to your toste with moyonnaoise, sour aeom, chili-lime
solt and cheese - oRDER oF 3 - 9.00

COCTEL DE CAMARON
Shrime with boditional cockinil souce and ovooodo,
Servedwith saltines crackers 13.00

DEGUSTACION DE CEVICHES
A tsting of shrime, acioous and fish ceviches. MiMI PEPITOS
Served with soltine crodders  14.00 Mizricon sheos mini-sanduwiches with
refrizd beons, roosted peppers and avocodo
CESGADILLA - ORDER @F 2 - 12.00
Ceeo-fried com quesadilla filled with your
chaice of fish or octopus precared o la Mexicana,
Served with chioatle magonnaise and
coioboge solod onthe side - ey mece - 4.00
TACOS SUDADDS SURTIDOS
Steomed corn tocos filled with
ad porls skin, potatnes, bheons,
ancd spicy adobc dhicken
BroTe Served with areen tomatilo sauce, To share
Corn on the cob orepored to Your toske Lwith DR
COrshe ChSess, MoUONMGISE, SOUr cream and
chili-lime salt. Served at your toble 7.00

# TaguiTos DoraDOS DE JalBa
Crunchy deen-fried craks oom toquites senved
With red SoU0s Qnd Sour Jeam 12.00

CHICHARROM
Crisoy pork skin served with @ side
of green lomatilo souce. 11.00 Lress

# TARTARA DE CARMNE
Beef tortore with the Chef's dressing 18.00

CHICHARROMN DE PESCADOD

GUACAMOLE
Precarad toble side. Topeed with former's cheese
ond served with orisey com tortilka chips 12.00 Urisoy breaded deeo-fried fish filet 14.00
EL TAMAL # PULPO A LA MEXICANA
Chicken corn tomale served with green tomatillo Oetopus bites sautéed with
coure ond Sour cream . 7.00 tomatoes, onicn, clve oil 15.00
CARMITAS DE ATUM

Crisoy deaa-fried tuna bits cocked in lard

MiMI-HUARACHES CON CARME ASADA
ond served with oveoado 18,00

Mini-corn eobes with grilled beef, topoed with
refried beans, letiuce, red souce, avocado, chaeess

10,00
CARNITAS DE PULPD

Crisoy deeo-fried octoous bits cocked in lard

onid S0Ur cr2am - oRDER OF 2 -
and secved with ovecada 19,00

CHISTORRA ASADA
Grilled Soonish chorzo sousage 7.00

QUESOS

# QUESO CILANTRO
Crisp-fried breaded cheese served with green tomatile sauce 12.00

J QUEsSC MaRria SaBINA
oot and Corooo dheeses, hoja santa, mushrooms and morito pepoer soute 12.00

COMAL

From cur Flat hot plots

S0OPES
Grilled corn cokes tooosd with your dhole of meat,

QUESADILLAS
beans, lethucs, red soude and Sour aeom

Grilled corn tortillas stuffed with your choloe of filling

QUESILLY - Uoromn deess 3.850
CHICKEN 4.00

# Hongos - Mushrooms 4.00
GRILLED BEEF .50

# cricHarmdn - Fork shin a.0o0
MimI-TLACOYDS - Grilled stuffed corn cobes Filled with oressed oork skin, refried beons,
ond cheese, topped with lettuce, cabboge, formers' theese ond oeomy green ondred souwe 6.00

GoroITas « Puffyoom comes stuffed with oressed oork skin, refried beans, poleioss with
soiay chorizo sausage and dheese. Topped with lettuce and cobboge 5.00

SOPAS

CALDO JALISCO
Fish souge with corrot, celery, potato and o hint of guapllo cecper 12.00

SOPA DE TORTILLA
[reditional Mexicon recioe served with cheeses,
sour aream, posillo oeooer ond ovooodo on the side 9.00

# SoPa DE HONGOS ESTILO MARQUESA
Chicken broth, mushrooms, quapllo pecper, ond epczote 12.00

MOLE DE OLLA
Beef broth ond vegetobles seasoned with pasilla papoer.
Served with house-mode cormn tortillos 14.00

# POZOLE ROJO

Traditional Mexicon recice with uour choios of meat. Served with cnion, radishes,
lettuce, piquin peopers, oregono and corn tortille tostoda on the side
CHICKEN 1600 POoRK 1700



ENSALADAS

EMNSALADS CESAR
Ihe traditional Cossor recdios 10.00

EnSaLaDs SHIMNAMPA
Mixed greens, fresh cheese, fig, peanut bar, roasted peppar and fig ond red wine vinoigrettes  10.00

EnNSALADA PLACERA
Fomaine lettuce, orisoy pork skin bits, grilled cheese, tomoto, rodish, corn, cvoodo ond dlonbo vincigrette 10,00

EMSaLaDa DE ESPINACAS
Soinoch, goot cheese, oink aing nuts, geen ogole, boeoon, and com oooed with capulin dressing  14.00

ENSALADA XOCHIMILCO
Romaine and Scorola lettucs, rodicchio, fresh mongo, dried cronbemies, cashew nuts,
cotijo cheese slices and mongo-hobonero dressing  13.00

TACOS

ARRACHERA - Flors Steck 1200 # Camardn - Srilled shrimp 168.00

CocHIMITA + Yucoton-stule oulled pory 12.00 PeEscape - rilledfish 1200

Rie EYE con CHicHARRSN - Aib Sye with oisou pork skin 14,00
SuapeEro - lender marinoted rose meat topeed with onion and cilanlro 13.00

# ATON aL PasTor + Tuna marinated in tangy achicts sauce (mix of peppers and spices) and orilled
Topoed with gineopcle, onicn and dlantro 13.00

TORTAS

Mexican-style hard roll sandwiches served with house-made pidkled jalopedos on the side
CocHINITA - Yumion-style pulled pork 13.00
PAVO AL Horne + Boosted tukey, beans, tomato, avode and onion 13.00
PIERNA DE CERDO HORNEADA - Boked pork leg slices, beans, tomoatn, avocado and onion 13.00

PorFirIo*s - Roosied urkey, boked pork leg slices, breaded beef stealk,
chonzo sausege, panelo cthease, avocado and onicn 15.00

MILANESA DE RES ¢+ Breodsd beef steok, beons, omatn, avooodo ond onion 14.00

CHILES RELLENOS
Y ENCHILADAS

## CHILE RELLEND DE PICADILLD
Stuffed poblono peoper, ground beef, olmonds and tomato-dhicctle souce 13.00

#F CHILE RELLENG DE QUESD
Stuffed poblono peooer, Mozzorelle and ponelo cheeses and omato-chipotle saude 15,00

# EMNCHILADAS ROJAS
Corn tortillos stuffed with chicken, covered with red tomats saucs
and topoed with oeom, cheese and onicn 18.00

# ENCHILADAS VERDES
Corn tortillos stuffed with chidken, covered with green tomatillo scuce
and topped with oeom, cheess ond onicn 16.00

F ENMOLADAS
Corn tortillos stuffed with chicken, coveresd with mols soucs,
tooped with oeam, cheese, onion ond sesome sesds  17.00

DEL MAR

PESCADO AL PASTOR
Catch of the doy marinaited in tanguy odhiote sauce (mix of peppers and spices),
grilled and topped with pineapole, onion and dlantre 24.00

CAMARGON GIGANTE AL CARBGN
LI-10 shrima chorcoal-oroiled with spices of the house 32.00

# PULPO A LA PARRILLA
{Filled cotoous, served with red semrono peopers on the side 26.00

AR Camardn DiaBLa
-T2 shrimia grilled with soicy hot dictle sauos (mixof dny peppers) 28.00

-TO SHARE -
# PESCADO ENTERO A LA TALLA
LLhele fish marirated in guajillo peoper and spices, and cooked on the grill
- 2 PEOPLE - S2.00



POLLO

Tacos DORAROS DE POLLO
Ceao-fricd chicken corm tocss Hooned with seur dgeom, oonala deess,
lettuce and creamy red and green saude  13.00

#F PUNTAS DE POLLO AL CHIPOTLE

Chicken tios simmered in  aearmy chipotle savoe 17.00

# MEDIO POLLO ROSTIZADD PICANTE
Foosted half dhickan sorinkled with chili cowder 17.00

# PoOLLO CoON MOLE
Half chicken emothered in maole souce.
Served with Mexioon-style rice on the sides 19.00

CARNES

AP ALBONDIGAS AL CHIPOTLE
Ground beef meatbolls cocked inbomato-chipotle soucs  17.00

MILAMESA DE FILETE “(OREJA DE ELEFANTE"™
Breaded flot bbeef steak. Served with Frendh fries 23.00

## PUNTAS DE FILETE AL CHIPOTLE
Beef tos simmered in g aeary chipotles souce 23,00

FILETE A LA TAMPIQUERNA
Grillzd flat beef steolk, # enmolados, ovocodo and beons 25.00

# SABANA INVIERNG
rilled Flat beel steok covered with refried bears,
green sauce and melted Mozzorella chesse 25.00

ANGUS

ARRACHERA - Flonbsteok - 10 0z - 2a.00 MEW YORK STEAK - 12 OZ - 32 00

FiLeTe - Filet Mignon - 10 ©Z - 30.00 Rie EYE - 14 OZ - 32.00

PARA TAQUEAR

CHAMORRO AL HORNO - Slow coocked pork shonk 30.00

COSTILLA DE RES HORNEADA - Broised beaf shartrib cocked for 8 hows 42.00

CAST IRON GRILLS

TURF
Flank steak, Tomeiqueha steak, Sponsh scusage, nocal (eacus),
grillad cheese and saring onicns. 45.00

SURF
Prowuns, shrinmp with # 88 dicklo sauce, cotch of the doy,
oysters, ocopus ond sering onicns 55,00

SurF & TURF
21 York steak, shrimo with #88 dickla souce, orowns,
octDpUs ond Spring CnoNs anions 60,00

COMPLEMENTOS

ARROZ - firm 4.00
FREMCH FRIES 4 00
J# RAJAS coN CREMA - Poblono ospoer strips with sour creom 7.00
FRIJOLES CHARROS - Slow-cooked baans with bacon, and chorizo bits 6.00
FRIJOLES CHINGS - PefMed beons with onon and gorlic 5.00
FRIJOLES DE LA OLLA « Slow cocked beons 4.00

FRIJOLES PuErcos - Yucoton-style beons with oork s.00

WE OMNLY SERVE HOUSE-MADE CORM TORTILLAS

Florida Departrnent COMNSUMER ADVISORY
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LAS JOSEFINAS

Porfirio’s original mixology prepared

with Mezcal ond other Mexican products
- 15.00 -

JOSEFINA DE GUAYABA
Pierde Almas Mezcal,
Grand Marnier, Lime Juice, Guava Pulp,
Natural Syrue and Tajin Chili-lime Salt

JOSEFINA DE TAMARINDO
Pierde Almas Mezcal,
Grand Marnier, Lime Juice, Tamarind Pulp,
Natural Syrup and Tajin Chili-lime Salt

JOSEFINA DE MANGO
Pierde Almas Mezcal,
Grand Marnier, Lime Juice, Mango Pulp,
Natural Syrup and Tajin Chili-lime Salt

JOSEFINA DE LIMON
Pierde Almas Mezcal,
Grand Marnier, Lime Juice, Lime Soda,
Natural Syrue and Tajin Chili-lime Salt

JOSEFINA DE FRESA
Pierde Almas Mezcal,
Grand Marnier, Lime Juice, Strawberry puree,
Natural Syrup and Tajin Chili-lime Salt

JOSEFINA DE PEPINO
Pierde Almas Mezcal,
Grand Marnier, Lime Juice, Cucumber,
Natural Syrup and Tajin Chili-lime Salt



LOS DE PORFIRIO’S

Signature Drinks
- 16.00 -

CHILIMANGO
Hetel One Vodka, Peach Liquor, Mango,
Orange Juice, Chamou, Tajin Chili-lime Salt

MEZKIWI
Pierde Almas Mezcal, UJatermelon Liquor,
Cranberry Juice, Kiwi, Strawberry,
Tajin Chili-lime Salt, Grenadine

PINA AGAVE
Cuervo Tradicional Blanco Tequila,
Pineapple, Lime, Cucumber, Pinecpple Juice,
Serranc Pepper, Herradura Agove Nectar

ROJO AMANECER
Belvedere Vodka, Apple Liquor, Blackberry,
Kiwi, Cranberry Juice, Grenadine

MARTINI DE MAZAPAN
Parrot Bay Coconut Rum, Frangelico,
Half & Half, Marzipan, Horchata Concentrate

MARTINI DE PEPINO
Absclut Vodka, Grand Marnier, Cucumber,
Lime, Pineapple Juice, Tajin Chili-lime Salt,

Chamoy Powder, Natural Syrue

MARTINI
CHOCOLATE ABUELITA
Martell VS cognac, Hahlua, Baileys,
Frangelico, Condensed Milk,
Abuelita Dark Chocolate,
Chocolate Syrup

MARTINI DE LYCHEE CON

PETALOS DE ROSA
Tangueray Gin, Grand Marnier, Lychee,
Rose Syrup, Lime Juice, Lychees, Rose Petals
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