
APPETIZERS 

 Ay Por Dios Tasting $39 
2 Chicken empanadas. 1 shrimp quesadilla. 2 chicken taquitos.

2 refried beans. Sopes (with steak). Side of salsa tatemada.

Taquitos Mexicanos $13
Chicken taquitos, crema mexicana, tomato,

lettuce and guacamole salad. 

 Ay Por Dios Guacamole $18 
Organic avocado, lime, tomato, onion, cilantro,

queso fresco, pomegranate. 

Sopa de Tortilla $13 
Chicken broth base, shredded chicken, tortilla strips,

crema, queso fresco and avocado. 

Queso Fundido $15 
Melted Oaxaca cheese, topped with 

mexican chorizo sausage. 

Camarones Gio $18 
Easy peel shrimp sauteed in butter with 

Mexican guajillo chile and garlic. 

Camarones Gratinados $14 .50
Shrimp with onions and melted cheese.

Esquite  $8 .99
Organic corn kernel, doritos, cotija cheese, sour cream, cilantro, 

mayonnaise, onions and chile tajín.

Bufalo Chicken Wings  ( 1 2  wings)  $16 
bbq | buffalo | mango habanero 

Empanada Trio $17 
A mix of three corn dough pockets filled with Oaxaca cheese.

                           

Street Corn $8 
Corn on the cobb dressed in mayonnaise, queso fresco and chile piquín. 

*Wagyu Burger $26
Wagyu patty, brioche bun, American cheese, caramelized

onions, truffle cream, romaine lettuce, tomato and grilled jalapeño. 
Served with parmesan truffle fries.

Ay Por Dios Fries
 French fries with steak, cheese, pico de gallo, sour cream, jalapeño,

cheese dip and guacamole.  

2
SALADS 

Ay Por Dios Chopped Salad 
Spring mix, avocado, cucumbers, red onions,

roasted corn, cheese, tomatoes, raspberry vinaigrette.
– add a protein to your salad –

grilled chicken breast $24
skirt steak $24

shrimp $26

· vegetarian · 
Mushrooms, potatoes, carrots, 

onions and bell peppers. 
Topped with sour cream.

· chicken tinga ·
Shredded chicken, onions and 
chipotle adobado. Served with 

a guacamole salad.

· shredded beef ·
Shredded beef

sauteed in
truffle oil.

* Notice of foods cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk for food borne illnesses, especially if you have certain medical conditions. To 

our guests with food sensitivity or allergies: Ay Por Dios cannot ensure that menu items do not contain 
ingredients that may cause an allergic reaction.



*Shrimp Tempura $18 
Tempura shrimp, ripe plantains,
cream cheese and chipotle aioli. 

*Salmon Roll-fresh $18 
Cucumber, cream cheese, salmon
cracklings and spicy tampico dressing. 

*Lucky Tuna $18 
Ahí tuna, fried rice, avocado and
black caviar. 

* Tropical Salmon $18 
Salmon, cucumber, cream cheese,
mango and seaweed. 

*Spicy Shrimp Tempura $18 
Shrimp tempura, cream cheese,
avocado, spicy tampico dressing
and black sesame seed. 

Vegetarian $18 
Avocado, green asparagus,
black sesame, chipotle.

SUSHI

HAND 

ROLLED

FAJITAS
All fajitas are served with bell 

peppers, onions, your choice of protein. 
Accompanied with rice, black beans, sour 

cream, pico de gallo and homemade
corn tortillas. 

Chicken $20

Steak $22

Shrimp $23

Mixed $23
Chicken and Steak.

Fajita Loka
Chicken, steak and shrimp.

Quesadillas 

$18.99
All quesadillas come with Oaxaca cheese, 
made with corn tortilla, served with a side 

of rice and crema salad. 
– choose from –

chicken | asada | chorizo | shrimp
campechana | al pastor pork or chicken

 

TACOS 
All tacos are made with handmade

corn tortillas and served with a
side of rice or black beans. 

Tacos de Asada $20 
Char-grilled Angus skirt steak topped

with melted Chihuahua cheese, onions, 
cilantro and guacamole. 

Cochinita Pib il  tacos $18 
Pork confit marinated in a citrus annatto 
paste wrapped in banana leaves, slowly 
roasted. Topped with pickled red onions, 

fresh jalapeños and a side of black beans.  

Tacos al  Pastor $18  
Pork strips in an adobo and Mexican
spice marinade, topped with cilantro, 

pickled onions and pineapple. 

Tacos Campechanos $19 
Steak and Mexican homemade chorizo, 
topped with cilantro and pickled onions. 

Tacos Carnitas $18 
Pork confit marinated in a naranja agria 

marinade, topped with red pickled onions 
and cilantro. 

Tacos Chicken Tinga $16 
Shredded chicken, braised in a smoky 

chipotle adobo, served with pickled onions, 
cilantro, fresh lime and radishes. 

Tacos Pollo Pastor $16 
Shredded chicken, braised in a smoky 

chipotle adobo, served with pickled onions,
cilantro, fresh lime and radishes. 

Tacos de Camaron $20 
Breaded shrimp, cabagge, chipotle mayo 
aioli, pico de mango relish. Served with

a side of rice. 

Abuela´s Fish Tacos $20 
Dark beer battered fried mahi mahi with 

little gem lettuce, pickled red onions, 
radishes and fresh lime.

* Notice of foods cooked to order, consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk for food borne 
illnesses, especially if you have certain medical conditions. To our guests 
with food sensitivity or allergies: Ay Por Dios cannot ensure that menu 
items do not contain ingredients that may cause an allergic reaction.



6
SEAFOOD 

 Pescado Frito $48 
Fried whole red snapper fish, served
with papas bravas and a side salad.  

Langosta Rellena $68 
Main lobster stuffed with shrimp marinated 
with Mexican spices, served over fettuccine 

pasta with freshly roasted corn, cilantro rice, 
melted butter and parsley.  

Salmon $42 
Grilled salmon topped with herb butter 

and capers, garnished with sliced mango, 
avocado, mixed bell peppers, crispy tortilla 
and cilantro. Served over mashed potatoes.

Salmon Espinaca $42
Grilled salmon, sauteéd spinach drizzled

in a lemon and dill sauce, served with
a side of rice.  

Shrimp Chile  Relleno $22 
A poblano pepper stuffed with sauteéd 

shrimp, caramelized onions, bell peppers, 
Oaxaca cheese, covered in white truffle 

sauce, topped with pomegranate
and parsley.  

Camarones Ay Por Dios $29
Butterflied grilled shrimp in a Mexican spice 
marinade, served with rice and a side salad. 

Snapper Zarandeado $55
Grilled butterflied red snapper, marinated in 
Mexican spices, served with papas bravas, 

cilantro and a side salad. 

Huachinango $48
Grilled red snapper cooked in a homemade 

salsa and spinach al ajillo. Served with papas 
bravas and a side salad.

5
Ceviche

* Torre de Camaron $22 
Succulent shrimp marinated in a citrus
salsa layered in a tower topped with 

sliced avocado.

* Tuna Tostadas $18
Corn tostada topped with a chipotle aioli 

spread, sushi grade yellowfin tuna, sesame 
seed, soy sauce reduction, pickled onions and 

chopped cucumbers. 

*Fish Ceviche Bowl $18
Fish cooked with lime juice, tomato,
onions, cilantro, clamato, cucumber 

 and homemade salsa negra. 

*Shrimp Ceviche Bowl $18
Shrimp cooked with lime juice, tomato, onions, 

cilantro, clamato, cucumber
and homemade salsa negra.

*3  Fish or Shrimp Tostadas $22
Fish or shrimp cooked with lime juice, 

tomatoes, onions, cilantro, clamato, cucumber 
and homemade salsa negra. 

Enchiladas Suizas $19
Three enchiladas filled with shredded chicken, covered 
in a creamy tomatillo salsa, topped with queso fresco, 
sour cream, red onions and radishes.
Shrimp Enchiladas $21
Three enchiladas filled with sauteed shrimp, bell 
peppers and onions, covered with a creamy chipotle 
salsa, sour cream and pico de gallo.  
Enchiladas Chipotle $19
Three chicken enchiladas served in a creamy chipotle 
sauce, crumbled queso fresco, sour cream and pico
de gallo.  
Enchiladas Poblanas $19 
Three chicken enchiladas covered in our mole poblano 
sauce, topped with sesame seed, queso fresco, sour 
cream and red onions.    
Ay Por Dios Enchiladas $24
Three enchiladas, shrimp, chicken, shredded beef , 
three different sauces, chipotle, green tomatillo sauce 
and red enchilada sauce. Topped with queso fresco, 
sour cream and pickled onions.
Burrito Cochinita Pib il  $19 
Flour tortilla filled with rice, black beans, pork confit, 
pickled onions, guacamole and cheese dip. 
Carnitas Burrito $19
Pork carnitas, rice, black beans, topped with 
guacamole, tomatillo salsa, pickled onions, cheese dip 
and sour cream.
Ay Por Dios Burrito $19 
Chorizo, chicken, rice, beans and cheese inside. 
Smothered with cheese dip, pico de gallo and sour 
cream. 
Burrito Bowl $22
Rice, black beans, romaine lettuce, cucumber, roasted 
corn, tomatoes, queso, onions and sour cream. 
Grilled Chicken Bowl $26
Asada Bowl $26
Shrimp Bowl $28

ENCHILADAS  

&  BURRITOS

All enchiladas are served over rice and black beans

* Notice of foods cooked to order, consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk for 

food borne illnesses, especially if you have certain medical conditions. 
To our guests with food sensitivity or allergies: Ay Por Dios cannot 

ensure that menu items do not contain ingredients that may cause an 
allergic reaction.



Vegetarian

Vegetarian
Enchiladas $24

Three enchiladas filled with a delicious 
mix of sauteed zucchini, tomatoes, onions, 
mushrooms, bell peppers and spinach. All 

covered in a spinach salsa topped with
queso fresco, sour cream and radishes. 

Vegetarian
Burrito Bowl $18 

Rice, black beans, romaine lettuce, 
cucumbers, roasted corn, tomatoes, 

crumbled queso fresco, onions,
sour cream, squash, mushrooms,

spinach and peppers. 

Sopes $16 
Corn patty topped with black beans,

salsa, sour cream, lettuce and queso fresco. 

Vegan Quesadilla $20 
Corn tortilla, wild mushrooms, sauteed 

in epazote herb, garlic, serrano peppers, 
onion, mushrooms and side salad.

Served with rice.  

Enchilada de
Espinacas $22 

Three enchiladas stuffed with
sauteed spinach, corn, tomato, peppers

and onion covered in spinach sauce.

Tacos
Vegetarianos(3)  $15

Mushroom, corn, squash, onions,
spinach, and bell peppers, made with 

homemade tortillas. Seved with lettuce, 
pico de gallo and queso fresco.

Served with a side of rice.

ENTREES 

Cochinita Pib il  $30 
Pork confit marinated in a citrus annatto paste wrapped 

in banana leaves, slowly roasted. Topped with pickled 
red onions, fresh jalapeños and a side of black beans. 

Carnitas $28
Pork confit with pickled onions, pico de gallo, served 
with a side of rice, black beans and homemade corn 

tortillas. 

Tlayuda $36 
A large tortilla garnished with a Oaxacan asiento, 

black beans, refried beans, Oaxaca cheese, cabbage, 
tomatoes and avocado.  Topped with the protein 

of your choice. 
– protein options –

asada | pastor | grilled chicken | chorizo 

White Truffle Carbonara $48
Fresh pasta, grilled lobster, parmesan cheese

and a white truffle cream. 

Pollo a la Plancha $28 
Char-grilled chicken marinated in Mexican spices, 
sauteéd with onions and bell peppers. Served with 
cilantro rice, beans, pico de gallo and sour cream. 

Carne Asada $38 
Grilled marinated skirt steak, roasted corn, chiles 
toreados served with salad, peppers, chimichurri,

refried beans, a vegetarian sope
and fresh tortillas.

Parrilla Ay Por Dios $56 
Grilled marinated skirt steak, shrimp, chicken breast 
and pork ribs. Served with two orders of cilantro rice, 

beans, queso fresco, guacamole, pico de gallo, pickled 
jalapeños, chimichurri and fresh tortillas. 

Choripollo $  24 
Char-grilled chicken breast, homemade chorizo, 

melted cheese, rice, beans and tortillas 

Tulum $54 
Marinated grilled NY strip steak with grilled 

jumbo shrimp served with papas bravas,
glazed baby carrots and chimichurri. 

La Isla $74 
Grilled marinated filet mignon with
grilled lobster, roasted yellow corn,

cilantro rice and chimichurri. 

Cowboy Ribeye $65 
32 oz bone in rib eye steak grilled topped
with a homemade herb and homemade 

chimichurri, served with rice, mashed
potatoes and carrots. 

Arroz con Pollo $18 
Grilled chicken, rice, cheese dip
and pineapple teriyaki sauce. 

Arroz con Camaron $18 
Grilled shrimp, rice, cheese dip and

pineapple teriyaki sauce. 



Ay Por Dios Burrito 
Lunch $15 

Flour tortilla filled with grilled 
chicken, Mexican homemade chorizo, 
rice and beans, topped with cheese 

dip, pico de gallo and Mexican crema. 
Arroz con Pollo 

Lunch $15 
Grilled chicken, rice, cheese dip and 

pineapple teriyaki sauce. 
Enchiladas tóxicas 

Lunch $13 
Two chicken enchiladas smothered 
with green creamy tomatillo sauce.

Served over rice and beans. 

 Enchiladas Poblanas 
Lunch $11

Two chicken enchiladas smothered 
with our poblano sauce. Served over 

rice and beans.
Enchiladas Chipotle 

Lunch $13 
Two chicken enchiladas smothered 

with a creamy chipotle sauce, 
crumbled queso fresco, sour cream 
and pico de gallo. Served over rice 

and beans.

Lunch Burrito
Cochinita Pib il  $15

Flour tortilla filled with rice, black 
beans, pork confit, pickled onions, 

guacamole, and cheese dip. 

Lunch Chicken 
burrito $15

Rice, beans, pico de gallo and grilled 
chicken. Served with a side of

papas bravas. 

*Lunch Chila-Killers $15
Fried corn tortilla smothered with 

green or red sauce, chicken, topped 
with a sunny side up egg, avocado 
slice, red onions, sour cream and 

queso fresco.

Lunch Chimichanga  $1 1
Chicken or steak chimichanga with

a side of rice and crema salad.

Huevos con Chorizo $13 
Homemade chorizo with scrambled 

eggs, rice, beans and tortillas.

Carnitas 
a  la  Mexicana Lunch $15

Pork confit, cooked with jalapeño, 
onions, tomato, cilantro. Served with 
guacamole, rice, beans and tortillas. 

Omelet Ay Por Dios $15 
Fluffy egg tortilla filled with grilled 

chicken, Mexican sausage, shredded 
cheese, pico de gallo, covered with 
cheese dip, queso fresco, avocado 

green sauce, and a side of 
papas bravas. 

Lunch Fajitas $15
All sizzling fajitas are prepared with 

sauteéd bell peppers and onions. 
Served with rice, beans, pico de gallo, 
sour cream and homemade tortillas. 

– choose your protein –
steak | chicken | grilled 

vegetables

LUNCH  MENU
Monday through Friday 10:30 am to 3:00 pm 

BRUNCH MENU 
Saturday and Sunday 10:30 am - 3:00 pm

PANCAKES  $10  

Banana
Gluten free oats banana pancakes 

with seasonal fruits.

Oreo French Toast
White chocolate sauce, dark chocolate sauce,

orea cookies and whip cream.

Nutella

Blueberry

Breakfast Sopes $15
Beans, eggs over easy, avocado and queso fresco.

Ay Por Dios Burrito $19 
Chorizo, chicken, rice, beans and cheese inside  
smothered with cheese dip, pico de gallo and 
sour cream.

*Chila-Killers $15
Fried corn tortilla smothered with green or red 
sauce, chicken, topped with a sunny side up egg, 
avocado slice, red onions, sour cream and queso 
fresco.
. 

Huevos con Chorizo $15 
Scrambled eggs with Mexican sausage,

served with rice, beans, 
and a side of flour tortillas. 

Omelet Vegetarian $17 
Fluffy eggs filled with mushrooms, squash, onions, 

spinach, and cheese. Topped with a spinach sauce,
bell peppers and a side of papas bravas. 

*Desayuno Ay Por Dios $18 
Two sunny side up eggs, skirt steak, avocado slices, 

queso fresco and papas bravas.

* Notice of foods cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk for food borne illnesses, especially if you have certain medical conditions. 

To our guests with food sensitivity or allergies: Ay Por Dios cannot ensure that menu items do not 
contain ingredients that may cause an allergic reaction.



BIRRIA MENU
Tuesday and Wednesday  

Birria  Fries  $17
Bed of seasoned fries topped with our braised beef, cheese dip, pico de gallo, jalapeños, 

guacamole and sour cream. 

Quesabirria  Tacos  $17
Dipping tacos! An order of three delicious braised beef tacos on corn tortilla,

with Oaxaca cheese, red onions and cilantro. Served with consome. 

Birria  Dinner $17
Our braised beef with rice, beans and our fresh corn tortillas. 

Tapatio Ramen $18
Our braised beef broth and consome in our tapatio ramen bowl.

DESSERTS  

Corn Bread $15
Homemade blueberries compote, vanilla ice cream.  

Churros $15
Cajeta, chocolate and vanilla ice cream.

Tres Leches $15

Creme Brule Fresh Berries  $15

Choco Flan $15

SIDES   

KIDS MENU $12
A kids meals come with fountain soda.
1 • quesadilla de queso – Rice or papas

2 • chicken tenders – Rice or papas
3 • taco 

Corn tortilla with chicken or beef, cheese. Served with a side of rice and beans.

Soft Drinks  

Cilantro rice $5 

Refried beans $5 

Black beans $5 

S ide  chiles  toreados $4.50 

Cheese dip  $7

Guacamole dip  $7.99

sweet tea $4

unsweetened tea $4

mexican coke $4 

sunkist  $4

lemonade $4

Tortillas $2

Pico de gallo $2 .25

Sour cream $1 .50

French Fries  $6.99

Mashed potatoes $6

pepsi  $4

diet  pepsi  $4

dr.  pepper $4

starry $4

ginger-ale $4


