Barrio Café
•

BOLD MEXICAN FLAVOR

•

Starters
CHIPS & SALSA

6.90

Made fresh with herbs, spices, roasted tomatoes, and lots of love.

GUACAMOLE & CHIPS

9.20

Freshly made every day. Loaded with avocados, tomatoes, onions, and special
spices. Served with house made chips.

TOSTADA DE CEVICHE

6.35

Choice of fish or shrimp served on top of a crispy tostada. $1.50 more for mixed.

Breakfast
We proudly serve Wahiawa's own Peterson Farm's eggs. Served all day everyday.

MEXI-LOCO MOCO

13.80

3x Award-winning green chili (made with pork & beans) tender pork over a
bed of rice topped with cream, pico de gallo, 2 eggs over easy, & sprinkled
with queso fresco

HUEVOS RANCHEROS

12.10

2 over easy eggs served on corn tortillas & smothered in cooked salsa. Served
with 2 sides of your choice: beans, rice, or potatoes.

CHILAQUILES

13.25

Corn tortillas cut & lightly fried w/ your choice of muerte, green, or red sauce.
Topped with queso fresco, house-made cream & 2 over-easy eggs. Served
with 2 sides of your choice: beans, rice, or potatoes. Add carnitas, asada, or
chicken for additional $3.00

CHURRO FRENCH TOAST

11.50

6 thick slices of french bread sprinkled with cinnamon & sugar drizzled
w/Wahiawa's own SWEET LAND FARM'S Cajeta Caramel Sauce. Half
order $7.50

CHORIZO RICE

13.80

A twist on a local favorite. Fried rice made with our house-made chorizo and
topped with two over-easy eggs, a cream drizzle, queso fresco and finished with
pico de gallo.

Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of food-borne illness.

These are all cash prices.

Burritos
CALI BURRITO

14.95

Steak, french fries, cheese, pico de gallo, sour cream & avocado sauce rolled
up in a flour torilla grilled to perfection.

BURRITO CIELO MAR Y TIERRA OR “CMT”

16.10

Our three protein burrito with chicken, steak and your choice of fish or shrimp
along with our chipotle aioli sauce, rice, beans, pico, and cheese.

BARRIO BURRITO

14.95

Meat of choice: Chicken/Carnitas with rice, beans, cheese, and pico.
For Asada/Fish $1 Shrimp $2 extra. Ask server about vegetarian or vegan options.

Breakfast Meals
All breakfast plates come with your choice of two sides; rice, beans, and/or
potatoes and your choice of corn or flour tortillas.Served between 7 AM 10:30 AM Monday through Friday. All-day Saturday.

MACHACA

13.25

Savory beef slow-cooked, hand-shredded, and finished with onions, tomatoes,
jalapeños, and Peterson farm's fresh cooked eggs. Choice of corn or flour
tortillas.

CHORIZO & EGGS

12.65

Two eggs scrambled with our made in-house chorizo and your choice of corn
or flour tortillas.

BACON & EGGS

13.80

A good old classic breakfast combo. Choice of corn or flour tortillas.

STEAK & EGGS

15.55

Flat grilled steak, Simply and deliciously seasoned and served with Peter
farm's fresh eggs, Choice of corn or flour tortillas.

HUEVOS A LA MEXICANA

12.10

Peterson Farm's fresh eggs scrambled with onions, tomatoes, savor spices, and
peppers. Choice of corn or flour tortillas.

LEILEHUA BAND BURRITO

11.50

SPAM, Peterson farms eggs, cheese & beans... just how our kids like it!

A breakfast that gives back to the community!! 10% of this breakfast is donated to the Leilehua
High School Band- Go Mules!!!
Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of food-borne illness.

These are all cash prices.

Tortas

Platillos

Make it a meal for $3 more and add
rice and beans or double side of fries.

TAQUITOS EL CHUCO PLATE

TRIPLETA

14.95

A combination of steak, chicken, and ham
with our home-made tripleta aioli, sliced
cheese, crunchy greens and potato sticks.

CUBANO
Ham, marinated pork, sliced cheese,
pickles and a mustard sauce.

MEXICANO

14.95

Four corn tortillas filled with shredded
beef and fried to a crisp, topped with
melted cheese, made in-house tomato
sauce, and a side of green salsa. Served
with your choice of two sides; rice,
beans, and/or potatoes.

14.95

Steak, sliced cheese, crunchy greens,
avocado, and house-made pickled
onions.

BARRIO KRAZY FRIES

14.95

FISH TACO (3) PLATE
Seared local fish, topped with chipotle
aioli sauce, cucumber, jicama, pico de
gallo in corn tortillas and a lime on the
side. Served with your choice of two
sides; rice, beans, and/or potatoes.

Loaded Fries
14.95

A bed of crispy fries, topped with a
combination of steak, chicken, and ham,
cheese, a tripleta aioli drizzle, chipotle
aioli drizzle, queso fresco sprinkle, pico
de gallo, and then our homemade
pickled onions.

GREEN CHILI CHEESE FRIES

STREET TACO (3) PLATE

13.80

Crispy fries, melted cheese, our 3x
award winning green chili, cream drizzle,
queso fresco and finished with pico de
gallo.

A bed of crispy fries, melted cheese,
carne asada, then drizzled with avocado
sauce, cream, and topped with queso
fresco and pico de gallo.

Scan with your camera.
You will be able to see
pictures of our delicious
food right on your phone.

Three Tacos topped with pico de gallo
and lime on the side. Served with your
choice of two sides; rice, beans, and/or
potatoes.
Chicken/Carnitas
13.80
Carne Asada
14.95
16.10
Shrimp

Salads
14.95

ASADA FRIES

SCAN
ME!!!

13.80

BARRIO SALAD
Crunchy greens from local farm
Hydro-Ola topped with pico de gallo,
cucumber, jicama, avocado sauce,
house-made pickled onions and a
sprinkle of queso fresco.
Vegan Salad
Chicken
Carne Asada
Fish/Shrimp

12.65
13.80
14.95
16.10

ASK US ABOUT OUR
VEGAN OPTIONS

Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of food-borne illness.

These are all cash prices.

Ceviche House
COCTEL DE CAMARON

14.95

Shrimp in clamato base stock w/ cucumbers, onions, tomatoes, cilantro, &
avocado. Served with crackers.

AVO-CUATRO
Four 1/2 perfectly ripe avocados stuffed with two types of ceviche. Served
with house-made chips.

19.00

CEVICHE
Your choice of fish or shrimp, cured in a citrus juice w/ a mix of cucumbers,
onions, tomatoes, jicama & cilantro. Served with house-made chips.
1/2 pound
1 pound

12.65
17.25

A La Carte
TACOS

1 OZ SIDE OF

SIDE OF

Asada/Fish ............4.05
Chicken/Carnitas ..3.45
Shrimp....................4.05
Veggie .....................3.15
Vegan Protein .......3.45

Pico de Gallo……$0.50
Pickled Onions…$0.50
Avocado Sauce...$0.50
Sour Cream……$0.50
Chipotle Aioli…..$0.50
Tripleta Aioli…...$0.50
Green Salsa…..$0.50
House Salsa….$0.50
Queso Fresco…$0.75
Guacamole…….$1.00
Cajeta………….$1.00

Rice………………..$3.00
Beans………………$3.25
Corn Tortillas (3)….$1.50
Flour Tortillas (2)….$1.90
Fries………………..$3.25
Green Chili……..…$6.50
Bacon………………$3.00
One egg……………$1.90

A Little Something Extra
Extra meat/ double meat…. $3.00
Extra or double fish/shrimp..$4.00
Add an egg………………….$1.90
Avocado slices………………$2.50
8 oz. Pico de Gallo………….$5.00
8 oz. Green Salsa…………..$4.00
8 oz. House Salsa…………..$4.00
8 oz. Green Chili…………….$6.50
8 oz. Chipotle Butter………..$8.00

Drinks
Aguas Frescas ..............4.60
Cucumber Lemonade
Horchata
Watermelon
Pineapple
Jamaica
Horchata Iced Coffee ....5.20
Coffee .............................2.90
Iced Coffee ......................3.45
Bottled Soft Drink ..........4.05
Orange Juice ..................4.05
Milk .................................2.90

Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of food-borne illness.

These are all cash prices.

