Authentic Mexican Restaurant & Cantina

RECIPIENT OF THE AMERICAN CULINARY FEDERATION
2006 ACHEVMENT OF EXCELLENCE AWARD

We use only Angus Beef

Mexican Food is Good Only When Prepared Fresh & Served Hot!
Please Allow Us Ample Time to Prepare Your Food Right. Thank You!

Substituting Cheese Sauce for Burrito or Enchilada Sauce - $2.25

Botanas

Nachos

(Appetizers)

Serves 2 to 4 People as Appetizer

Salsa & Chips (Unlimited chips)
House salsa
Salsa Verde
Spicy Salsa Rojo
Corn & Black Bean Salsa
Mango Pineapple Salsa
Pico de Gallo
Salsa Trio (Choose any three)

Small
$2.25
$2.75
$2.75
$3.75
$3.75
$3.75
$6.50

Elote Corn (Mexican Street Corn) 3 pc

Sweet corn on the cob with zesty cream sauce, cilantro,
cojita cheese & chili powder.

Large

Fajitas Nachos

$14.50

$3.25
$4.25
$4.25
$4.75
$5.25
$4.25
$8.50

Fajita Nachos Tampico

$18.00

Nachos Supreme

$10.95

Shrimp Fajita Nachos

$15.00

$6.00

Chili Relleno

$5.50

Small
Rincon Dip (Ground Beef, Pico de Gallo & Cheese) $5.00

Large

Bean Dip

$3.75

$6.50

Queso Dip

$4.50

$8.00

Queso Chorizo

$5.75

$8.75

Batter-dipped Anaheim pepper stuffed with Mexican cheese
and fried until golden brown. Topped with our Salsa
Supreme.

Melted Mexican cheese topped with chorizo
and served with tortillas.

$8.25

$5.50

$8.50

Guacamole Dip (Topped with Pico de Gallo)

$4.00

$8.50

Sopas
Delicious chicken soup made with a medley of vegetables,
rice, and Pico de Gallo.

Taste our authentic Mexican chili made with beef
and whole beans, topped with cheese and chopped
onions.

Cheese nachos with ground beef, shredded chicken, and
beans, topped with lettuce, tomato, and sour cream.
Our famous shrimp fajitas served on a bed of crisp nachos
and topped with sautéed onions, bell peppers, tomatoes, and
melted cheese.

Cheese Nachos

$5.50

Crispy nachos smothered in our famous melted white
cheese.
Add chicken or ground beef

$4.50

Ensaladas
(Salads)
Chopped hearts of crisp romaine lettuce tossed with our
house Caesars dressing, parmesan cheese and homemade
croutons.

Grilled steak and shrimps or
Grilled chicken

$9.50

Add $5.00

Fajita Taco Salad

(Soups)

Chili Mexican Soup

Grilled chicken, steak, shrimp, and chorizo (Mexican
sausage) topped with sautéed onions, bell peppers,
tomatoes, and melted cheese.

Tijuana Caesars

Queso Chicken Dip (Shredded Chicken)

Chicken Soup (Delicious & Hearty!)

Our famous chicken, steak, or combination fajitas served on
a bed of crisp nachos and topped with sauteed onions, bell
peppers, tomatoes, and melted cheese.

$9.25

A crisp flour tortilla filled with chopped romaine lettuce,
your choice of grilled chicken, steak, or shrimp sautéed
with onions bell peppers, and tomatoes. Garnished with
guacamole, Pico de Gallo, and sour cream.
(Cheese sauce served on the side.)

Chicken or Steak
Shrimp
$6.25

$12.00
$14.50

Grilled Chicken Salad

$9.50

Taco Salad (Chicken or Beef)

$9.50

A large chicken breast grilled and served over a bed of
romaine lettuce and garden vegetables. Served with choice
of Ranch, Italian, Blue Cheese, or Caesars dressing.
A crisp flour tortilla filled with chopped romaine lettuce,
seasoned ground beef or shredded chicken, topped with
shredded cheese, tomato, and sour cream.
(Cheese sauce served on the side)

CAUTION! Our hot food is served on piping hot plates and fajita skillets. KEEP OUT OF REACH OF SMALL CHILDREN.
18% Gratuity Will Be Added to All Parties of 8 Or More

Especialidades Rincon
(Authentic Rincon Specialties)
Served with your choice of two sides.

Carnitas Dinner

$13.00

Camarones (Shrimp) ala Diabla – Hot! Hot! Hot!

$18.50

Chile Colorado (Spicy or Mild)

$13.75

Mole Poblano (Please see note)

$14.50

Chile Verde

$13.75

Taquitos Mexicanos

$12.00

Taquitos Con Queso

$13.50

Arroz Con Pescado (Fish)

$14.50

Tender pork tips braised in Dos XX beer and lime.
Served with your choice of corn or flour tortillas.
Grilled steak simmered in red chile sauce.
Tender pork tips cooked in our authentic tomatillo sauce
and served with corn or flour tortillas.
Three rolled deep-fried corn tortillas stuffed with your
choice of shredded beef or shredded chicken.
Three rolled deep-fried corn tortillas stuffed with your
choice of pork, steak or chicken covered with our queso
sauce, then topped with lettuce, cheese and sour cream.

Twelve large tiger shrimp, hot and spicy Diabla salsa.
Served with corn or flour tortillas.

Grilled chicken breast smothered in our homemade mole
sauce. This unique sauce is made with a variety of dried
chiles, peanuts and chocolate. Served with corn or flour
tortillas.
Please note: This dish is an authentic mole made with
a variety of dried chilies, peanuts, and chocolate. It
caters to the taste of mole lovers ... if unfamiliar; ask
for a taste before ordering.
Wild Atlantic haddock grilled fish fillets, broccoli, carrots,
zucchini, and mushrooms over a bed of our delicious
Mexican rice. Entrée sides not included.
Add Cheese Sauce - $2.00.

Street Cart Tacos

Fajitas Autenticas

Made on three fresh hand-made style corn and wheat tortillas.
Served with your choice of two sides.

The perfect combination of spices, fresh vegetables, the finest quality
marinated meat and seafood, cooked to perfection.

Tacos de Barbacoa

$14.00

Tacos de Carne Asada

$13.00

Slow-cooked chuck roast, cilantro, and pickled red onion.
Grilled sirloin steak, Pico de Gallo, and lime wedge.

Tacos al Pastor

Grilled pork steak, pineapple, cilantro, and zesty cream
sauce.

Seafood Tacos Pacifico

Grilled haddock and shrimp, cooked tomato, mushroom,
onion and green peppers.

$13.00

$15.00

$13.00

Cowboy Tacos

$14.00

Shredded beef, chorizo, potato, cilantro, and zesty cream
sauce.

Grilled Steak Fajita

$17.00

Grilled Chicken Fajita

$17.00

Combination Fajita

$18.50

Fajita Huasteca

$20.00

Grilled Chicken & Shrimp Fajita

$20.00

Fajita Grilled Steak and Shrimp

$20.00

Fajitas de Camarones – Shrimp

$21.00

Fajita Pacifico Combination

$22.00

Fajita Special Tampico

$22.00

Chicken and Steak

Chicken, Steak and Shrimp

Tacos Rincon

Grilled sirloin steak, diced onion, cilantro, and lime wedge.

All our fajitas are served with Mexican rice and refried beans and
your choice of corn or flour tortillas, garnished with lettuce, sour
cream, guacamole, and Pico de Gallo.

Grilled scallops, haddock, and shrimp
Grilled chicken, steak, shrimp, and chorizo (Mexican
sausage). Unbelievable flavor!

CAUTION! Our hot food is served on piping hot plates and fajita skillets. KEEP OUT OF REACH OF SMALL CHILDREN.
18% Gratuity Will Be Added to All Parties of 8 Or More

Substituting Cheese Sauce for Burrito or Enchilada Sauce - $2.25

Burritos

Enchiladas

Served with your choice of two sides.

Burrito de Chile Colorado

An original recipe of Chile Colorado. A large flour tortilla
filled with Chile Colorado Style steak and refried beans,
then covered with cheese sauce.

Burrito Rincon

A large flour tortilla filled with seasoned ground beef or
shredded chicken, covered with red burrito salsa. Topped
with lettuce and sour cream.

Burrito de Carne Asada (Our Biggest Seller)

A flour tortilla stuffed with grilled fajita steak, cheese,
refried beans and smothered with cheese sauce.

Burrito de Mexican Flag (Our Spiciest)

A large flour tortilla stuffed with grilled steak or chicken,
onions, jalapenos, mushrooms, and smothered in salsa
verde, red spicy salsa, and cheese sauce. Something
spicy for the bold ones!

Burrito Mexicano (Our Largest Burrito)

A large flour tortilla stuffed with pork, cooked with
tomatoes, onions, and bell peppers. Topped with red
burrito salsa and cheese sauce, lettuce, Pico de Gallo and
guacamole. Entrée sides not included.

Burrito Special

Choice of shredded chicken or ground beef smothered in
our famous red burrito salsa, then topped with cheese,
lettuce, and sour cream. Entrée sides not included.

$14.50

Enchiladas Rancheras

$13.00

Enchiladas Supremas

$12.75

Enchiladas Spinach

$11.00

Enchiladas Suizas

$12.00

Enchiladas Mole (Please see note)

$12.50

Two cheese enchiladas topped with tender pork tips,
cooked tomatoes, onions, bell peppers and enchilada
sauce. Served with your choice of two sides.

$12.50

Four stuffed corn tortillas (one ground beef, one shredded
chicken, one cheese, and one bean) topped with enchilada
sauce, tomatoes and sour cream.

$14.50

$14.50

$14.50

Two corn tortillas filled with spinach and mushrooms,
topped with our enchilada sauce, lettuce, sour cream and
Pico de Gallo. Served with your choice of two sides.
Two fresh corn tortillas filled with shredded breast of
chicken or ground beef. Smothered with our salsa verde,
lettuce, sour cream and tomatoes. Served with your
choice of two sides.
Two corn tortillas stuffed with our famous shredded chicken
and topped off with our authentic mole sauce and white
cheese. Served with your choice of two sides.

$10.50

Please note: This dish is an authentic mole made with
a variety of dried chiles, peanuts and chocolate. It
caters to the taste of mole lovers … if unfamiliar, ask
for a taste before ordering.

Chimichangas

Quesadillas

We stuff a flour tortilla with your choice from the list below, then it is
deep-fried to a golden brown and topped with cheese sauce.
Served with your choice of two sides.

Served with your choice of two sides.

Chimichanga Shredded Chicken

$12.00

Chimichanga Ground Beef

$11.00

Chimichanga Shredded Beef

$11.50

Chimichanga Fajita Steak or Chicken

$15.00

Chimichanga Fajita Shrimp

$16.00

Chimichanga Ranchera (Pork)

$12.50

Fajita Quesadilla

$15.75

Chicken Quesadilla

$12.00

Fajita Shrimp Quesadilla

$16.75

Spinach Quesadilla

$10.50

Quesadilla Rellena

$12.75

A flour tortilla stuffed with marinated steak or chicken,
peppers, onions, tomatoes and grilled to perfection.
A flour tortilla filled cheese and a delicious portion of our
famous shredded chicken recipe then grilled to perfection.
A flour tortilla filled with succulent shrimp, cheese, peppers,
onions, and tomatoes then grilled to perfection.
A flour tortilla filled with melted cheese, spinach and
mushrooms then grilled to perfection.
A flour tortilla stuffed with cheese, steak and refried beans,
then grilled to perfection.

CAUTION! Our hot food is served on piping hot plates and fajita skillets. KEEP OUT OF REACH OF SMALL CHILDREN.
18% Gratuity Will Be Added to All Parties of 8 Or More

Substituting Cheese Sauce for Burrito or Enchilada Sauce - $2.25

On the Barbeque

Emparedados

Served with your choice of two sides.

(Sandwiches)

** Steak Rincon (Angus Beef)

$24.00

** Steak Mexicano (Angus Beef)

$24.00

Carne Asada (Angus Sirloin)

$17.00

Pollo Monterey

$17.00

A tender 12 oz. seasoned ribeye topped with cooked onions,
mushrooms, and melted Mexican cheese.
A tender 12 oz. seasoned ribeye topped with cooked onions,
mushrooms, bell peppers, and tomatoes.
Tender thinly sliced Mexican style steak.

A tender chicken breast delicately seasoned and open flame
grilled to perfection. Topped with cooked onions, mushrooms,
tomatoes, bell peppers, and melted cheese. Served with your
choice of corn or flour tortillas.

$17.00

Arroz Con Pollo

$17.00

Grilled boneless breast of chicken specially seasoned and
served with a variety of garden vegetables over a bed of
Mexican rice.
Entrée sides not included. Add Cheese Sauce - $2.00

** Rincon Burger (Black Angus Ground Brisket)

$11.00

** Special Burger (Black Angus Ground Brisket)

$10.50

Grilled Chicken Sandwich

$10.50

Barbeque Chicken Sandwich

$10.50

Fish Filet Sandwich

$10.75

Our 8 oz. burger is smothered with sautéed mushrooms,
onions, and Mexican cheese. Served with jalapeños on the
side.
Our 8 oz. burger is simply delicious and served with lettuce,
tomato, onions, and pickles.
(Cheese .50 extra charge)

Grilled boneless chicken breast garnished with lettuce, tomato,
onions, and pickle.
(Cheese .50 extra charge)

Pollo a la Parrilla

Boneless chicken breast marinated in our tropical citrus
seasoning, then open flame grilled to perfection. Garnished
with a grilled pineapple slice. Served with your choice of corn
or flour tortillas.

Our hamburgers and our fresh chicken breasts are open grilled
and served with French fries.

Grilled boneless chicken breast with barbeque sauce and
garnished with lettuce, tomato, onions, and pickle.
(Cheese .50 extra charge)
Pan-seared haddock filets served with lettuce, tomato, and
tartar sauce.
(Cheese .50 extra charge)

** Consuming raw or undercooked ingredients increases the risk of foodborne illness!

Entrée Sides
Choose any two with your entrée or order a la carta $3.75 each (unless specified)

Mexican Rice
Refried Beans
Black Beans
Frijoles Rancheros
Papa (potatoes) Rincon
French Fries

Elote Corn (1 pc.) (Seasonal)
(Mexican Street Corn)
Mexican Salad
(Lettuce, sour cream,
Pico de Gallo, guacamole)

Corn and Black Bean Salsa
House Salsa
Salsa Verde
Salsa Rojo

Extras
Pico de Gallo
Jalapeños
Sour Cream
Flour / Corn Tortillas (3)

$1.25
$1.25
$1.25
$1.00

Cilantro
House Salsa
Salsa Verde
Spicy Rojo Salsa

$1.25
$1.25
$1.50
$1.50

Onions
Guacamole
Cheese
Cheese Dip

$1.00
$2.25
$2.25
$2.25

CAUTION! Our hot food is served on piping hot plates and fajita skillets. KEEP OUT OF REACH OF SMALL CHILDREN.
18% Gratuity Will Be Added to All Parties of 8 Or More

Vegetariano Favorites

Bebidas

A. One Chalupa, One Cheese Enchilada & refried beans $8.00
B. Two Bean Burritos & White Cheese Sauce

$8.00

C. One Bean Burrito, One Cheese Enchilada, &
One Bean Tostada

$9.00

D. One Bean Burrito, One Quesadilla & One Chalupa

$9.00

E. Vegetarian Chimichanga

A flour tortilla filled with sautéed tomatoes, onions, green
peppers, carrots, zucchini, broccoli, and mushrooms deep fried
to a golden brown and topped with cheese sauce.
Served with your choice of two sides.

F. Vegetarian Fajitas

Tomatoes, onions, green peppers, carrots, zucchini, broccoli,
and mushrooms sautéed in cholesterol free 100% pure
vegetable oil. Served with corn or flour tortillas, and your
choice of two sides.

$9.75

1. One Taco, Mexican rice & refried beans

$5.00

2. Enchilada, Mexican rice & refried beans

$5.00

3. Burrito, Mexican rice & refried beans

$5.75

4. Chicken Tenders (2) & French Fries

$6.25

5. Cheese Quesadilla, Mexican rice & refried beans

$6.00

Add

Iced Tea (Unsweetened or Sweetened)

$2.75

Mexican Orange Fanta (in the bottle)

$3.00

Mexican Sprite (in the bottle)

$3.00

Mexican Coke (in the bottle)

$3.00

Fruit Smoothie (Kids love them!)
$4.25
Strawberry • Peach • Raspberry • Mango • Banana • Piña

12 years and under, Soft drinks included with meal.

Chicken or Ground Beef

$2.00

Milk

$2.50

Orange Juice

$3.50

Coffee (Regular or Decaffeinated)

$2.50

Postres
Fried Ice Cream

$6.00

Sopapilla

$3.75

Sopapilla with Ice Cream

$5.25

Flan

$6.25

Delicious, rich vanilla ice cream rolled in crispy flakes and
deep fried. Served with cinnamon sugared tortilla shell and
topped with chocolate, a drizzle of honey, whipped cream,
and a cherry.
A flour tortilla deep fried to a golden brown, topped with
chocolate, a drizzle of honey, a sprinkle of cinnamon,
whipped cream, and a cherry.

2 p.m. - 6 p.m.
Lime Margaritas
(Frozen or On the Rocks)

$2.75

$10.00

Children’s Menu

•

Soft Drinks
Coke, Diet Coke, Cherry Coke, Coke Zero, Sprite,
Mello Yello, Lemonade

A flour tortilla deep fried to a golden brown, topped with
whipped cream, chocolate, a drizzle of honey, a sprinkle
of cinnamon and vanilla ice cream.
Traditional Mexican style creamy custard, baked in a rich
caramel sauce, topped with chocolate, whipped cream, and
a cherry.

Starting at $ 5.00

CAUTION! Our hot food is served on piping hot plates and fajita skillets. KEEP OUT OF REACH OF SMALL CHILDREN.
18% Gratuity Will Be Added to All Parties of 8 Or More

