
tia’s enchiladas        served with your choice of red guajillo or green tomatillo sauce. Your choice of filling : chicken, pork,  
spinach, and cheese. Served with rice and beans.   $11.95

salmon spinach enchiladas        in chipotle cream sauce, served with rice and vegetables. $15.95

the real burrito        chargrilled chicken with sauteed mushrooms, carmelized onions, Oaxaca and cheddar cheeses, 
served with rice and beans. Choice of red guajillo or green tomatillo sauce. $11.95

pollo relleno        chicken breast stuffed with poblano chiles, carmelized onion, corn, and goat cheese finished with poblano 
cream sauce.  Paired with guajillo mashed potatoes, and vegetables. $16.95

carne adobada        spicy chile braised pork with borracho beans and rice, served on a warm tortilla. $16.95

mexico city fajita        chargrilled chicken or steak with guacamole and fresh tortillas, rice and beans. $14.95  with shrimp. $17.95

arrachera steak        grilled marinated rib eye with border style guacamole and fresh tortilla, rice and beans. $19.95

grilled salmon        guajillo mashed potatoes, sauteed vegetables and orange-chile triple sec glaze. $17.95

camarones al tequila        shrimp sauteed in tequila, lime, garlic and cilantro with rice and vegetables $18.95

pescado del dia tropical        grilled fish of the day, ask your server $20.95

modern cowboy steak        12 oz. grilled rib eye, guajillo mashed potatoes, sauteed garlic spinach, roasted red pepper cream. $21.95 

vegetable skewers         with roasted red pepper cream and cilantro pesto risotto. $11.95

BLACKENED pork tenderloin        with apple-chile sauce, guajillo mashed potatoes, vegetables. $18.95

cilantro pesto pasta         pasta and grilled chicken tossed in a cilantro pesto cream sauce. Garnished with tomatoes and parmesean, 
served with pesto bread. $12.95

duck breast mango chile sauce         served with guajillo mashed potatoes and grilled vegetables  $19.95

habanero chicken pasta         chargrilled chicken, red bell peppers and zucchini in a fiery habanero sauce. $13.95

ENTRADAS

SOPA & ENSALADAS

PLATOS MEXICANOS

tostadas de tinga        three mini tostadas piled high with shredded chicken, 
	 caramelized onions, mild red chipotle sauce and queso ranchero $8.95 

clams corona        a house favorite: clams steamed with Corona, garlic,  
pico de gallo, chile, and lime. $9.95

Panko Crusted Calamari        panko dusted, served with chipotle salsa,  
lemon caper aioli and jalapeno ranch. $10.95

guacamole and chips        hecho in Mexico. $7.95 

cilantro mousse        served with chips. $5.50  

cazuela de queso fundido        melted Oaxaca cheese, spinach, onions,  
roasted garlic and poblano chiles, topped with spicy sausage. $9.95

jalapeno-bacon wrapped scallops       Jalapeno smoked bacon envelops  
three jumbo sea scallops in a roasted red pepper sauce with pesto risotto. $14.95 

lobster thermidor quesadilla        with our fresh mango mojo $15.95

mazatlan shrimp cocktail        jumbo Mexican shrimp, orange  
pico de gallo, and avocado $12.95

ceviche        the real thing: tomatoes, onion and cilantro host lime  
marinated seasonal fish, limited- ask your server. $10.95

tropical steak salad              

       grilled marinated steak, fresh 
fruit, mixed greens, orange  
vinagrette, queso ranchero. $12.95

tomato & goat cheese salad             

      mixed greens & purple onion 
with a reduced balsamic  
vinaigrette $7.95

COCONUT SHRIMP SPINACH  saLad 

       grilled shrimp, red onion, 
toasted almond, bacon, mango 
vinaigrette. $13.95

sopa tarasca         

       black bean soup finished with 
crema fresca. Tomato, bacon and 
cilantro on the side. $6.50

MARISCOS

PLATOS FUERTES

CATERING MENU

Starters

   House made salsa trio with corn tortilla chips $1.00pp
   Fresh guacamole with corn tortilla chips $2.75pp
   Cilantro Mousse with corn tortilla chips $1.50pp
   Mexican shrimp cocktail (ceviche style) $3.00pp
   Vine ripened tomato bruschetta on Italian baguette $2.00pp
   Field green salad with mango vinaigrette $1.50pp
   Caesar salad with crispy croutons   $1.75pp
   Caprese salad skewers
   (fresh mozzarella, cherry tomatoes, basil & olive oil) $2.25pp

Finger Foods

   Pulled pork sliders on mini buns with chipotle-aioli $2.25pp
   Mushroom caps stuffed with spinach and feta cheese $3.25pp
   Baby meatballs in a chiptle bbq sauce $2.75pp
   Chicken satay skewers with a spicy peanut sauce $2.50pp
   Steak satay skewers with a roasted tomato chipotle sauce $2.95pp
   Spicy tequila shrimp skewers   $3.50pp
   Taquitos with choice of filling
   (pulled pork, shredded chipotle chicken or ground beef),
   with crema fresca & red chili or green tomatillo sauce $2.50pp

Dinner Items

  Tamales with choice of filling
  (pulled pork, shredded chipotle chicken or ground beef), with red chili or green tomatillo sauce $6.25pp
  Cilantro pesto pasta with grilled chicken      $5.00pp
  “Taco bar”- make your own carena asada steak or grilled chicken tacos.
  Lettuce or cabbage, corn or flour tortillas, shredded cheese, pico de gallo and fresh salsa $6.00pp
  Pollo relleno-an in house favorite! chicken breast stuffed with goat cheese, poblano chiles,
  roasted corn and carmelized onions served with a poblano-cream sauce $7.25pp
  Roasted pork tenderloin served with warm molé verde    $7.50pp
  Padre’s Fajitas- steak or chicken with guacamole, pico de gallo, and fresh salsa $6.50pp
  Tia’s Enchiladas with choice of pork, chicken, ground beef, spinach and cheese
  and cheese with red chile or green tomatillo sauce     $5.00pp

Side Items

   Refried, cowboy or black beans   $1.50pp
   Mexican red rice     $1.50pp
   Sautéed vegetable medley    $1.50pp

Desserts

  House made mini dessert bites- chocolate molé cake, pineapple bread pudding or churros $2.50pp

All prices are per person with minimum order of $100, 24 hour advanced notice is neccesary on most events.  
Please feel free to call or stop be for a free tasting and party consultation.  Ask for Brent or Cole!



Our ragtag group has been lauded by the New Times quite a few times, 
we even won Best Margarita last year, but then, we’ve got the publisher’s cat held hostage. 

Stephen Lemons said that if you dine here, “your moola is well spent”.  
Using that logic, please spend more. 

944 said we “serve up the real thing — traditional, upscale coastal cuisine”.  
We’re  not as cool as 944, so who are we to argue? 

The Arizona Republic said, “run to padre’s and be thankful”.  
We say, “you’re welcome.”

mahi mahi          guajillo honey glaze, shredded lettuce, and pineapple 
	 relish on flour tortillas $14.95

grilled ribeye          with nopales and pico de gallo on corn tortillas. $14.95

duck breast           with pico de gallo and tomatillo salsa on corn 
	 tortillas. $14.95

cerveza battered fish          with shredded cabbage and baja sauce on 
corn tortillas $11.95

carne asada or grilled chicken          with shredded cabbage, pico de 
gallo and queso fresco on corn tortillas $11.95

Blackened Mahi Mahi Sandwich          seasoned fish, lettuce, tomato and 
tartar sauce on herbed foccacia, sweet potato fries and coleslaw. $14.95

padre’s burger         1/2 lb of Kobe beef, carmelized onion & choice 
	 of cheese. $9.95

mixed green salad          tossed in 
orange vinaigrette with carrots and 
orange segments. $5

papas fritas          french fries with 
chipotle aoli. $3

sweet potato fries          $3.50
	
Chips and Salsa         made fresh daily $2

frijoles          refried, black or borracho 
beans. $3

arroz          seasoned rice. $3

sauteed garlic spinach        $4

TACOS & SANDWICHES SIDES

MOJO MUSINGS
stuff to read while waiting for your tequila and rum

CRAVING MORE
Full Service or Drop Off Catering         

Every mouth watering morsel on this menu and more can be had for your next party or special event.  
Spice up your next event by bringing the mojo home. 

The Panama Room         
Don’t let the staff party alone. Bring in your group, from five to fifty, and let the good times (and mojitos) roll. 

Our laidback patio and colorful party room are available for private dining and theme parties. 

MOJO Mail
Getting old is hard. We make it easier by giving you dinner on us.  Ask your server about getting on our mailing list. 

1044 EAST CAMELBACK ROAD  •  PHOENIX, ARIZONA  85014 
602.277.1749  • www.padresmexican.com

*consumer advisory: eating raw or undercooked meat, poultry or raw eggs may increase your risk of food borne illness.


