
En Nogada  21
Roasted poblano pepper stuffed with pork  
picadillo, almonds and raisins; topped with a  
walnut sauce; served with rice and black beans;  
garnished with fresh pomegranate seeds

De Mariscos  24
Roasted poblano pepper stuffed with shrimp  
and black drum fish sautéed in a chile chipotle 
sauce; topped with gouda cheese and sour cream;  
served with refried black beans and rice

!De Huitlacoche 22
Roasted Poblano pepper stuffed with a Mexican  
corn truffle, roasted corn and chile de arbol;  
topped with monterrey cheese, and mole rojo; served  
with refried beans and rice

De Esquites  20
Roasted poblano pepper stuffed with street corn and 
topped with monterrey jack cheese; served on a bed of 
rice and refried black beans; garnished with chipotle 
sauce, queso fresco and epazote

Vegetarianas  15
Choice of spinach, mushrooms or cheese;  
topped with salsa verde

Suizas  17
Choice of chicken or cheese; topped with  
salsa suiza

Cochinita  17
Slow-cooked pulled pork; topped with  
choice of salsa mole or salsa verde

Mole  18
Choice of chicken or cheese; topped with 
salsa mole

Rancheras  16
Choice of beef  or cheese; topped with  
salsa ranchera

De Camaron  18
Sautee Gulf shrimp; topped with salsa chipotle

Vegetarianos  14
Choice of mushrooms or guacamole; topped with 
lettuce, pico de gallo, queso fresco, sour cream and 
jalape�o sauce

De Carne  15
Choice of chicken, Cochinita or beef; topped with 
lettuce, pico de gallo, queso fresco, sour cream and 
jalape�o sauce

Del Mar 17
Choice of grilled shrimp or black drum fish; topped 
with cabbage, pico de gallo, queso fresco, sour cream 
and jalape�o sauce 

Baja 17
Choice of fried shrimp or black drum fish; served with  
carrot-cabbage chipotle mayo cole slaw and pico de 
gallo

RELLENOS

ENCHILADAS
Three corn tortillas stuffed with choice of filling and sauces, garnished with chiles capones

TACOS
Two homemade corn tortillas with choice of filling. All tacos are served with black beans and mexican rice;  

garnished with pickled red onions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of food borne illness.  !Contains nuts.

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food borne illness

Poblanas    18
Choice of chicken, beef, or cochinita; topped with poblano sauce

Fajitas
All fajitas are served with homemade corn tortillas, 
black beans, rice, guacamole, pico de gallo, sour 
cream, and cheese
Grilled chicken or Veggies  18
Shrimp  22
beef                   22                    Combination 22

Mayitas
Yucatan style fajitas; shrimp or chicken marinated in 
achiote and grilled; served with beans, rice, guacamo-
le, pico de gallo, sour cream and cheese
Chicken  18
Shrimp  22

Mixta 12
Fresh baby greens, bell peppers, toasted walnuts, avoca-
do, tomatoes, feta cheese and honey balsamic dressing

Picada  12
Green leaf lettuce, tomatoes, avocado, cucumbers, 
pepitas, roasted corn, feta cheese, bell peppers  
and house dressing

Espinacas 12
Baby spinach, toasted almonds, strawberries,  
avocado, tomatoes, pickled onions, feta cheese  
and Dijon mustard vinaigrette

Yucateca  16
Chicken breast marinated in achiote, green leaf  
lettuce, carrots, cheese, tomatoes, cabbage, avocado, 
rice, black beans and house dressing

Paloma special  10
Grilled chicken or beef fajita, with rice, black beans  
and tortillas

Pollo frito 10
Chicken fingers served with rice and salsa Ketchup

Quesadilla  10
A grilled corn tortilla with cheese; served with rice  
and black beans

Enchilada 10
Cheese or chicken enchilada; served with rice,  
black beans and sour cream sauce 

DE LA PARRILLA 
from the grill

ENSALADAS 
salads

PARA LOS NIÑOS 
for the kids

Chile con queso     6

Tres Leches  8 
Flan 8 

Torta de chocolate 8 
Pastel de queso 8 

Topo chico 5 
Jarritos 4
Coca Mexicana 5

Lemonade 3.5
Iced Tea 3.5
Fountain drinks 3.5

Coffee 3.5
Decaf 3.5
Hot tea 3.5

POSTRES
desserts

BEBIDAS
Beverages

Add to any salad Chicken or Beef 7 • Fish or Shrimp 10



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of food borne illness.  !Contains nuts.

Taquitos Dorados    17
Three grilled enchiladas filled with choice of chicken or pulled pork; served with salsa verde, rice and guacamole; 

topped with cabbage, sour cream and queso fresco
with shrimp 20

Pechuga A la Parrilla  16
Grilled chicken breast covered with choice of salsa 
mole or chipotle; served with rice, grilled vegetables  
and guacamole

Camarones Veracruzana  24
Gulf jumbo shrimp sautéed with olives, tomatoes,  
capers, onions, jalape�os, garlic, and olive oil;  
served on a bed of rice 

Camarones Empanizados 24
Jumbo Gulf shrimp lightly breaded and fried; 
served with rice, pico de gallo, guacamole and 
salsa chipotle

Camarones Chipotle  24
Jumbo Gulf shrimp sautéed in our chipotle  
cream sauce; served on a bed of rice

*Lomo de Puerco  22
Pork tenderloin grilled, served on a roasted  
pumpkin seeds and avocado sauce, with rice and  
grilled vegetables

Camarones Poblanos  24
Jumbo Gulf shrimp sautéed in poblano sauce served  
on a bed of rice with  nopalitos, queso fresco and 
Avocado

Pescado Empanizado  24
Line-caught black drum fillet, lightly breaded  
and fried; served with rice, pico de gallo,  
guacamole and salsa chipotle

Filete de Pescado  24
Line-caught black drum filet, grilled and served 
 with salsa chipotle, rice, and chipotle-mayo cole slaw

Pescado a la Talla  24
Black drum fillet wrapped in a corn tortilla and  
grilled; served with rice, grilled tomatoes, and  
chipotle-mayo cole slaw

*Filete de Res  32
8oz Black Angus beef tenderloin steak, grilled and 
topped with roasted peppers and goat cheese butter; 
served with grilled vegetables, rice and guacamole

!*Carne Tampiqueña  32
Black Angus beef tenderloin filleted and grilled,  
served with grilled onions, rice, black beans,  
guacamole and a cheese enchilada mole

Filet Mignon 36
8oz Filet Mignon; grilled and served on a bed of 
esquites, and grilled vegetables; topped with a roasted 
poblano goat cheese butter

ESPECIALIDADES DE LA CASA
house specialties

Cochinita Pibil     20
Chef-Owner Francisco’s family recipe of slow cooked pork shoulder marinated in achiote and wrapped in  

a banana leaf; served with rice, black beans, guacamole, pickled onions and jalape�o creamy sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food borne illness

Tostada  5
Crispy corn tortilla topped with refried black beans,  
chicken, lettuce, pico de gallo, queso fresco and  
sour cream  
(make it a plate: 3 tostadas for $13)
 

Taquitos Dorados   11
Two grilled enchiladas filled with chicken and cheese; 
served with salsa verde, rice and guacamole; topped 
with cabbage, sour cream and queso fresco

Spinach Enchiladas   11
Sauteed spinach with onions and jalape�os;  
topped with salsa verde

Mushroom Enchiladas   11
Sautéed mushrooms with epazote and guajillo  
pepper; topped with salsa verde or ranchera

Chicken Enchiladas      11
Shredded chicken with cheese; topped with  
salsa verde or salsa ranchera

Tacos vegetarianos   11
Mushrooms or guacamole tacos with lettuce,  
queso fresco, pico de gallo, pickled red onions and 
jalape�o sauce

Tacos de carne  11
Shredded beef; topped with queso fresco, lettuce, pico 
de gallo, pickled onions, guacamole, sour cream and  
jalape�o sauce

Tacos Cochinita  11 
Pulled pork topped with; queso fresco, lettuce, pico de 
gallo, pickled onions, guacamole, sour cream and  
jalape�o sauce

Baja Tacos  13
Fish or shrimp lightly breaded and fried; topped  
with a chipotle-mayo cole slaw, pickled onions and pico 
de gallo  

Tacos del Mar   13
Fish or shrimp grilled; topped with cabbage, queso  
fresco, pico de gallo, pickled onions, guacamole, sour 
cream and jalape�o sauce

Fajita Tacos  12
Grilled chicken or beef fafita; topped with queso fres-
co, lettuce, pico de gallo, pickled onions, guacamole, 
sour cream and jalape�o sauce

LUNCH SPECIALS
Served Monday through Friday 11-3

ENCHILADAS Y TACOS
(All enchiladas and taco plates are served with rice and black beans)

Taco 5 
Enchilada 6 
Rice 4       

Beans 4 
Sauteed Spinach 5 
Grilled Vegetables 6

A LA CARTA

Soup and Salad 10
Tortilla soup with a small ensalada mixta

Upcharge for seafood and fajita meat



Totopos Catarina   HH 8             15 
Mexico City style nachos made with crispy corn tortillas, covered with refried black beans monterrey jack cheese, 
pico de gallo, avocado, mexican sour cream, queso fresco, and jalape�o sauce, garnished with pickled red onions 

and jalape�os

Queso Fundido   HH 7 13 
Monterrey Jack cheese mixed with roasted jalape�os, 
tomatoes, and onions; served on a hot skillet  
with homemade tortillas  add shrimp 6   mushrooms or 
venison chorizo 3

!Cazuela con Pollo  HH 6 12 
Chicken topped with mole sauce and melted cheese; 
served on a hot skillet with homemade corn tortillas

Quesadillas  HH 6 12 
Mexican style quesadilla made with fresh  
homemade corn tortillas filled with cheese,  
roasted jalape�os and onions
chicken or beef 4 • huitlacoche or shrimp 6

Aguachile  HH 8 16 
Shrimp, cucumbers, red onions, cured in aguachile 
served with avacado and totopos 

Guacamole  HH 7 13 
Fresh avocado, tomatillos, cilantro, onions and
jalape�os; served with totopos

Gordita  HH 7 13 
 A corn masa pocket, stuffed with refried black beans,
queso fresco, sour cream, cabbage, avocado, and  
choice of venison chorizo, chicken, or pork
huitlacoche or shrimp 6

Sopes         HH 7 13 
Three corn masa boats topped with refried black beans,  
cabbage, queso fresco, sour cream, and choice of 
chicken or pork

Huarache  HH 7 13 
 A long corn masa boat, topped with refried black  
beans, queso fresco, Mexican sour cream,  
and nopalitos

*Ceviche  HH 8 16 
Fresh line-caught gulf black drum cured in  
lime juice, olives, capers, tomatoes, onions,  
fresh jalape�o, cilantro and Mexican oregano

BOTANAS
appetizers

Sopa Taraxca      cup  6       bowl 10 
Our signature tortilla soup

Crema de Elote  cup 6 bowl 10 
Roasted corn cream

Crema de Poblano  cup 6 bowl 10 
Roasted poblano soup

SOPAS
Soups

Coctel de Camarones    HH 8           16 
Gulf shrimp, tossed with tomato sauce, onions, tomatoes, jalape�os, cilantro, olive oil, vinager,  

and salsa valentina

Chilaquiles Poblanos 14 
Tortilla chips with salsa poblano, sour cream, queso  
fresco, onions, avocado and two over easy eggs 

Chilaquiles 14 
Tortilla chips with salsa ranchera, sour cream, queso  
fresco, onions, avocado and two over easy eggs

Migas 12
Scrambled eggs with tortilla chips, tomatoes,  
onions, fresh jalape�os, cheese and cilantro;  
served with black beans
         
Huevos Batidos 12 
Scrambled eggs with choice of venison chorizo,  
potatoes, bacon or ham; served with black beans

Huevos Rancheros 13 
Two over easy eggs served on a corn tortilla  
topped with black beans, cheese, salsa ranchera,  
and potatoes

Huevos Toluqueños 13 
Scrambled eggs with venison chorizo, avocado,  
queso fresco, sour cream and salsa verde; served  
on a corn tortilla and black beans

!Huevos Poblanos 13
Scrambled eggs with chicken picadillo, mole sauce  
and queso fresco; served on a corn tortilla and  
black beans

Breakfast Enchiladas 15 
Two chicken enchiladas; topped with salsa ranchera;  
served with black beans, two over easy eggs and potatoes

BRUNCH PLATES
All brunch plates are served with homemade corn tortillas and fruit

OMELETS
All omelets are served with black beans and salsa ranchera

Choose from:

A LA CARTA

Champi�ones    12           Pavo y Espinacas  12             Pollo y espinacas   

Breakfast taco  4
Sauteed Spinach 5 

Ham 5 
Chorizo  5

Potatoes  5
Grilled Vegetables 5

Mimosa  5  
  
Daiquiri  8
Strawberry, mango, or coconut

Margarita de Oro  10
Cozadores Reposado  Tequila, Bauchant orange liquor,  
orange juice, fresh lime and agave nectar

Homemade Red Sangria  8

Bloody Mary  10
Tito’s vodka and santa catarina bloody mary mix
 
Margarita de Plata  10
Herradura Silver Tequila, Cointreau,
fresh lime and agave nectar

BRUNCH
Served Saturday 11 to 3:00 pm and Sunday 10 to 3:00 pm

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of food borne illness.  !Contains nuts.

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food borne illness

*Filete Ranchero      18 
Black Angus beef tenderloin fileted and grilled; served with two over easy eggs, salsa ranchera,  

black beans and potatoes



SANTA CATARINA 
is a unique boutique Mexican Restaurant located in the  

heart of Texas. Santa Catarina features a sugar-free bar, fresh Gulf seafood, 
gluten free and vegetarian dishes, homemade corn tortillas and a number of 

Mexican delicacies.

The owners, Francisco Cortez, and Jesus Hernandez worked in well known 
restaurants in Austin for a great combined number of  years. They know the 

demands of the delicate and  
educated American palate, and are committed to meeting and  

exceeding the expectations of such great patrons.

Santa Catarina invites you to enjoy a numbered of rare and unique Mexican 
delicacies; such as Huitlacoche; a Mexican corn truffle,  

Cochinita Pibil; a young pig shoulder slow cooked wrapped in a  
banana leaf, and homemade queso fresco.  

Yes, we make our own queso fresco!

BUEN PROVECHO!

CATARINA
S A N TA

Mexican Restaurant

santacatarinarestaurant.com
Lakeway: 1310 RR 620 South, Suite A4  Lakeway, Texas 78734

Cedar Park: 500 Cypress Creek Rd, Suite 170  Cedar Park, Texas 78613
Cherrywood: 2901 Manor Rd, Suite 100  Austin, Texas 78722

santacatarinarestaurant.com
Lakeway: 1310 RR 620 South, Suite A4  Lakeway, Texas 78734

Cedar Park: 500 Cypress Creek Rd, Suite 170  Cedar Park, Texas 78613
Cherrywood: 2901 Manor Rd, Suite 100  Austin, Texas 78722


