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Dinner

Signature Soups & Starters

Roasted Chicken Tortilla Soup 6.50
Avocado and Pico de Gallo

Cascabel Five Onion Soup 6.50
with a Warm Manchego-Tortilla Raft

Chicken al Pastor Quesadilla 10.50
Corn and Flour Tortillas Filled with Pulled Chicken, Oaxaca Cheese
and Roasted Tomato Salsa, served with Sour Cream

Green Chile Strips 8.50
Crispy Green Anaheim Chiles Dusted with Breadcrumbs and Sweet
Sundried Local Corn served with a Chipotle-Boursin Buttermilk Dressing

Tamaya Wedge Salad 7.75
Crisp Iceberg Lettuce, Grilled Chorizo, Pico de Gallo,
and Chipotle-Boursin Buttermilk Dressing

Caesar Salad 9.00
Chopped Romaine Lettuce, Traditional Dressing, Fresh Parmesan,
White Anchovy and a Warm Garlic Crouton

with Grilled Chicken 11.75 with Grilled Salmon 13.00

Spinach and Goat Cheese 8.00
Frisée and Spinach served with Local Goat Cheese, Prosciutto Croutons,
Candied Walnuts, Orange Segments and Honey Sherry Vinaigrette

Traditional Cobb Salad 12.00

Grilled Chicken, Smoked Bacon, Egg, Avocado, Bleu Cheese and Tomatoes,
tossed with Lemon-Dijon Dressing

All of our salsas are made fresh here at Tamaya
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Santa Ana Specialties

Build Your Own Burger Starting at 10.50

Have it the way you like it! Start with a Beef, Chicken, Tuna or Veggie Pattie and
add on your Favorite Fixings. Ask Your Server for Details

Beef or Chicken Fajitas

Seasoned Skirt Steak or Grilled Chicken with Peppers and Onions,

Guacamole, Salsa, Lettuce, Sour Cream, Spanish Style Rice and Anasazi Beans
with Fresh Flour Tortillas

Dr. Pepper Glazed Short Rib
Braised Fork Tender Beef Short Rib, Served with Mashed Sweet Potatoes
and Sautéed Fresh Vegetables, topped with “Old Time” Dr. Pepper Glaze

Red Chile Roasted Half Chicken

with Green Chile Jack Cheese, Scalloped Potatoes and Acorn Squash Pecan Fritters

Santa Ana Baby Back Ribs
Sweet and Spicy Glazed Ribs served with Steak Fries Half Slab
and Your Choice of Slaw or Pinto Beans

Salmon Caponata
Sweet and Sour Braised Vegetables

House Rubbed Bone-In Pork Chop

Grilled with our House Spice Rub and served with Fuji Apple, Braised Red Cabbage,
Pancetta Fried Potatoes and Apple Cider Reduction

Grilled Strip Loin Steak

Asparagus, Arugula & Parmesan Reggiano
tossed with Balsamic, Extra Virgin Olive Oil and Roasted Pine Nuts

Whole Wheat Penne Rustica

Button Mushrooms, Roasted Tomato, Spinach, Sweet Peppers
and Pine Nuts in Roasted Garlic Broth and Shaved Reggiano

Vegetarian 19.00 Chicken 23.00 Shrimp 26.00

Fresh Seasonal Catch of the Day
Fresh Fish, Artfully Prepared and Complimented with Seasonal Vegetables
Ask your Server for Details and Price

20% Gratuity will be added to parties of 8 or more

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