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APPETIZERS

Pimlico Egg Roll $8.25
The original recipe of a jumbo wonton stuffed with

shredded Chinese vegetables, fried crisp and served
with Chinese spicy mustard and duck sauce

with grilled chicken $10 with shrimp  $14

Loco Nachos $9.95
White corn tortilla chips with pepper jack, cheddar,
black olives, tomatoes, sour cream, green onions,

salsa fresca, guacamole and banana peppers
with grilled chicken $12.25 with grilled flank steak $13.75

with shrimp  $17.50

Crazy Man Wings
Chipotle Barbecue/Old Bay/Lemon Pepper/Cholula

Celery Sticks, Choice of Ranch or Blue Cheese
12 wings $9.25   25 wings $17.75    50 wings $32.25

Housemade Rainbow Tortilla Chips $4.25
with a trio of salsas-roja, verde and del dia

La Caprese Salad $8.95
Beefsteak tomatoes, basil and fresh mozzarella,

drizzled with balsamic vinegar and basil-infused olive oil

Mussels Mariniere $8.95
Mussels steamed with Chardonnay, shallots and garlic

Crispy Fried Calamari
Served with chervil aioli

Half-pound $8.75 One-pound $12.25

Mozzarella Porcupine $8.95
Fresh mozzarella wrapped in kataifi, fried until crispy, on a pool of

marinara with basil-infused olive oil

Traditional Bruschetta $5.95
Toasted Italian bread drizzled with basil-infused

olive oil, chopped tomatoes, basil and fresh mozzarella

Bruschetta of the Day AQ
Chef’s choice of toppings

Grilled Vegetable Quesadillas  $8.95
Grilled seasonal vegetables, folded in a flour tortilla with queso fresco,

guacamole and spicy tomato salsa

The Original Loco Hombre Chicken Quesadillas $10.95
Achiote-marinated chicken, poblano peppers, tomatoes, sautéed onions,

pepper jack and cheddar cheeses in  flour tortillas, grilled and served
with beans, rice, guacamole, sour cream and salsa fresca

Crab and Corn Flautas $10.95
Sautéed crabmeat, corn and seasonal vegetables, rolled in corn tortillas

and fried, with corn sauce, sweet pepper slaw and black beans

SOUPS AND SALADS

Chicken Tortilla Soup $6.50
Chicken stock and vegetables, simmered with spices and chicken, topped

with crispy tortilla strips

Black Bean Soup $6.50
Smoked bacon, cilantro and Mexican seasonings

 with crema and scallions

Cream of Crab Soup $8.50
The traditional recipe with seasonings and sherry,

topped with jumbo lump crabmeat

Daytime Dynamic Duo $10.50
(Choice of two)

A cup of soup with a salad
(Ensalata Mista, Caesar or Half-Chopped) or

a half-sandwich (Chicken Salad or Tuna Salad)
Cream of Crab Soup and Shrimp Salad half-sandwich

are an additional charge of $3 each

Ensalata Mista $5.95
Field greens and tomatoes tossed in a lemon-shallot vinaigrette

Tostada Salad  $9.95
Crispy flour tortilla shell filled with chopped romaine lettuce, refried

beans, diced tomatoes, guacamole, salsa fresca, pepper jack and
cheddar cheese, sour cream, scallions and sliced black olives

SOUPS AND SALADS (continued)

Alonso’s Chopped Salad $11.95 (Half $7.95)
Crisp iceberg and Boston lettuces tossed with a bacon-balsamic

vinaigrette with fresh tomato, chopped egg, shredded cheese, Kalamata
olives, pepperoncinis, red onion and grated Parmesan

Caesar Salad $7.95
Hearts of romaine, shaved Parmesan and seasoned croutons

tossed in our housemade Caesar dressing

La Caprese Salad $8.95
Beefsteak tomatoes, basil and fresh mozzarella,

drizzled with balsamic vinegar and basil-infused olive oil

Southwestern Cobb Salad $9.95
Mesclun and iceberg lettuces,

tossed with sun-dried tomato vinaigrette, white beans,
corn, bacon and avocado with rainbow tortilla strips

Manhattan-Style Steak Salad $14.95
Sliced 6-ounce grilled Manhattan steak on field greens and portabello

mushrooms, tossed in chervil aioli and a mushroom-port wine demiglace

Add one of the following to your choice of salad:
Grilled Chicken $4.50 additional
Fish of the Day $4.50 additional
Grilled Shrimp $5.50 additional
Ground Beef $3.95 additional
Grilled Steak $5.50 additional

SANDWICHES AND WRAPS

Shore Shrimp Salad Sandwich $14.95
Steamed shrimp, Old Bay®, chopped celery

and mayonnaise on sourdough bread and fries

Pimlico Jumbo Lump Crab Cake Sandwich $15.95
Served on a Kaiser roll with lettuce, tomato and fries

Chunky Chicken Salad $7.95
Traditional recipe of breast meat, chopped celery, lemon juice,

salt and pepper on herbed roll with rainbow chips

Tuna Salad $7.95
A classic mixture of albacore tuna, mayonnaise, celery,

salt and pepper on sourdough bread

Grilled Chicken Sandwich $8.95
Lemon herb-marinated chicken breast,

on a ciabatta roll with lettuce, tomato and fries
With bacon, add $1.50
With cheese, add $1

House-Smoked Pork Cubano Sandwich $9.95
House-smoked pork loin, asadero cheese, ham,

whole grain mustard and pickles, pressed in sourdough bread
and served with coleslaw and fries

Pulled Chicken Wrap $8.95
Poached chicken in a spicy cumin sauce, wrapped in an

achiote flour tortilla with lettuce, tomato and  red onion,
served with coleslaw and fries

Veggie Wrap Star $9.95
Romaine lettuce, grilled zucchini, yellow squash, red and yellow
bell peppers, onions and sautéed corn in a whole wheat tortilla

with red pepper couscous

Italian Sausage $8.95
Sweet Italian sausage grilled with peppers and onions,

served on a sub roll with field greens

Italian Cold Cut $7.95
Capicola, mortadella, Genoa salami, soppreseta and provolone

on a sub roll with romaine lettuce, hot peppers, onion,
tomato, herbed oil and vinegar

Calzones $9.95
Fresh pizza dough filled and baked with ONE of the following

combinations and marinara sauce:
Grilled chicken, roasted peppers and provolone;

Roasted vegetables and cheese blend;
Italian sausage, peppers, onions and fresh mozzarella
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ENTREES AND BURGERS

Barbecued Ribs $18.95
(1/2 rack $14)

A rack of grilled baby back ribs, basted with housemade chipotle chile
honey barbecue sauce, served with fries and coleslaw

Loco Hombre’s Famous Sizzling Fajitas
Achiote-Grilled Chicken $14

Borracho “Drunken Beef” Flank Steak $16
Achiote-Marinated Flank Steak $15

Mixed Seasonal Vegetables $13
Jumbo Gulf Shrimp $18

with guacamole, Mexican rice, warm flour tortillas,
sour cream, salsa fresca, lettuce and refried beans

Eduardo’s Enchiladas
Pulled Chicken $14.95

Borracho “Drunken Beef” Flank Steak $17.25
Seasoned Ground Beef $13.75

Jumbo Gulf Shrimp $18.95
Mixed Seasonal Vegetables $10.95

Flour tortilla enchiladas, served with refried beans,
Mexican rice, pepper jack cheese and salsa verde

Burritos
Smoked Chicken and Black Bean $12

Borracha “Drunken Beef” Flank Steak $16
Achiote-Marinated Flank Steak $13

Jumbo Gulf Shrimp $18
Mixed Seasonal Vegetables $10

A large flour tortilla, filled with Mexican rice, salsa fresca,
pepper jack cheese, romaine and refried beans

Alonso Burger $12.95
with Bacon $13.95

Alonso’s famous one-pound hamburger cooked to order,
served on a Kaiser roll with lettuce, tomato and fries. Includes choice of

cheese: American, Cheddar, Blue, Pepper Jack, Swiss, Provolone or Fresh
Mozzarella

Alonso Meal  $14.95
with Bacon $15.95

Alonso’s one and a half-pound hamburger cooked to order,
on a Kaiser roll with lettuce, tomato and fries and choice of cheese

Black & Blue Burger $13.95
A one-pound burger, cooked to order, on a Kaiser roll with sautéed

onions, mushrooms, blackening seasoning, crumbled blue cheese and fries
Black & Blue Burger Meal (1 1/2 pounds) $15.95

Senor Alonso Burger* $14.95
A one-pound burger, cooked to order, on a Kaiser roll with sliced avocado,

pepper jack cheese and salsa fresca and fries
Senor Alonso Burger Meal (1 1/2 pounds) $15.95

SIDES AND EXTRAS

Extra Cheese $2 Mexican Rice $2
Warm Flour Tortillas $2 Refried Beans $2
Housemade Guacamole $6 Garlic Bread $3
Roasted Vegetables $4 Coleslaw $3

PASTA

Lasagna $13.95
Housemade meat lasagna loaded with Italian sausage, ground beef,

ground veal, ricotta cheese and fresh marinara

Cajun Chicken Penne $14.95
Blackened chicken, fresh tomatoes, peas, pinenuts and penne pasta

tossed in a spicy cream sauce, finished with grated Parmesan

Cappellini Marinara $10.95
Angel hair pasta with fresh housemade marinara

with Italian sausage $13.95
with grilled chicken $14.95
with grilled shrimp $17.95

Rigatoni Bolognese $13.95
Classic Italian meat sauce consisting of beef, pork and veal

tossed with rigatoni, finished with butter and grated Parmesan

PIZZA
Thin and crispy fresh dough pizza with a four-cheese blend of

mozzarella, Asiago, Bel Paese and Parmesan

BBQ Chicken Pizza $14
Barbecued chicken, fresh tomato,

grilled red onion and roasted red pepper

The Meaty Pizza $15
Ground beef, Italian sausage, pepperoni,

bacon and marinara

Old Bay® Seafood Pizza $19
Lump crabmeat, large shrimp,

Old Bay® cream sauce and Roma tomatoes

Roasted Vegetable Pizza $13
Grilled and roasted vegetables and marinara

The “Works” Pizza $17
Any five toppings, excluding seafood

The Old-Fashioned Pizza $12
Topped with homemade marinara

Grilled Chicken Caesar Pizza* $15
Chopped romaine, grilled chicken,

shaved Parmesan and Caesar dressing,
 served chilled on a warm pizza shell

Alonso’s Bacon Cheeseburger Pizza* $15
Ground beef, marinara, fresh tomatoes,

cheddar cheese and bacon

Margherita Pizza* $14
Fresh mozzarella, Roma tomatoes and basil

*These pizzas do not include our four-cheese blend.

CREATE YOUR OWN PIZZA $12
Toppings $2 each

Anchovy, Pepperoni, Italian Sausage, Bacon,
Green Pepper, Onion, Olives, Extra Cheese, Broccolini,

Pineapple, Portabello Mushroom, Ground Beef,
Roasted Red Pepper, Eggplant or Tomato

BBQ Chicken, add $3

DESSERTS

Homestyle Graham Cracker Crust Cheesecake $7
A slice of the traditional recipe

on a swirl of raspberry and chocolate sauces

Moctezuma’s Return $9
Dark chocolate-macadamia nut brownies,

served with chocolate chip ice cream,
whipped cream and chocolate sauce

Warm Apple Crumble $8
Juicy apples simmered with sugar and spices,

sprinkled with chopped nuts and
served with vanilla bean ice cream

Individual Key Lime Pie $7
Tangy key lime juice and the crunch of

graham crackers combine in this
refreshing sweet finish to your meal

Boston Cream Cheesecake $7
The New England-inspired creation redefined
in a cheesecake topped with a rich custard

and finished with chocolate ganache

Chocolate Molten Cake $8
Warm chocolate cake with decadent

chocolate fudge filling and a
drizzle of raspberry sauce

A la mode for an additional  $1

Fresh Sliced Strawberries  $6

Housemade Ice Cream $2.50
Chocolate Chip
Vanilla Bean


