
V Vegetarian Option Available

Nachos el  SupremoV
	 18

Tortilla chips with Mexican cheeses, 
salsa verde, black beans, crema, 
cotija, radishes, pickled jalapeños 
& onions, guacamole

Chicken Adobo +6  |  Birria +7   
Carnitas +6  |  Steak +9

Brussels Macha	  14
Bacon lardons, salsa macha,  
crema, cotija (contains nuts)

Oaxacan  
Cheese Sticks*V

	  14
Crispy flour tortillas, stuffed with 
Oaxaca cheese & poblano peppers. 
Served with avocado crema

Tuna Crudo Tostada*	  16 
Two crispy blue corn tortillas 
topped with sushi-grade ahi tuna, 
guacamole, calabrian chili aioli, 
cucumber, charred tortilla salsa, 
cilantro

Ceviche*	  19
Classic aquachile with lime cured 
shrimp & cod, Pico de Gallo, 
cucumber 
Served with tortilla chips  

Chips & SalsaV
	 5

Salsa casera & tortilla chips 

Esquites*V
	 9

Avocado crema, cotija, tajin

Queso FundidoV
	  15

Polanco three-cheese blend, choice 
of chorizo, mushrooms or both. 
Served with tortilla chips 

Polanco Wings
Mary’s chicken wings in a 
chipotle piloncillo glaze, topped 
with sesame seeds & cilantro.  
Served with jalapeño ranch & 
tajin-dusted cucumbers

Chopped Taco SaladV
	 17

Romaine hearts, avocado, corn, pico, black beans, Mexican cheeses, 
tortilla strips, citrus-jalapeño vinaigrette

Chicken Adobo  +6   |  Steak +9  |  Shrimp +9 

Polanco CaesarV
	 15

Romaine hearts, avocado, pepitas, tortilla strips, cotija-caesar dressing       

Grilled Chicken +6   |  Steak +9  |  Shrimp +9

Beet SaladV
	 16

Roasted beets, orange and grapefruit segments, jicama, candied pecans, 
queso freso. Served in a jalapeno yogurt dressing

Grilled Chicken +6   |  Steak +9  |  Shrimp +9

Charro Beans	 5 

Refried Beans	 4

Black BeansV	 4

Cilantro RiceV	 4

Rice & Beans Combo	 6

Polanco Rocks	 13 | 47
Tequila blanco, lime
Strawberry or Mango +2 

Cucumber	 14 | 49    
Tequila blanco, lime, cucumber 

Picante	 14 | 49 
Arbol chile- infused tequila, lime

El Jefe	 15| 56
Tequila blanco, lime, 
with a Grand Marnier float

Mango Slushy	 16 | 52
Tequila blanco, lime, mango

Prickly Pear	 14 | 49    
Tequila blanco, lime, prickly pear       

Orange Per Se	 15 | 56
Astral blanco, blood orange,  
lime, Cointreau

Skinny	 14 | 54
Espolón blanco, lime

MEXICAN  
CORNBREAD 

Made with fresh corn,  
Mexican cheeses, 

roasted poblano peppers, & 
topped with 

poblano crema & cilantro

9

Horchatalada	 16 
Frozen slushy with rum, 
horchata, pineapple juice  
& Coco Lopez

Frijoles con Queso* 	  9
Refried beans, Mexican cheeses & crema topped with queso fresco 
and salsa macha. Served with tortilla chips  Chorizo +3

GuacamoleV
	  11 | 17

Served with tortilla chips & salsa casera

Salsa FlightV
	   9

Salsa casera, salsa verde & salsa molcajete with tortilla chips

1/2 lb. .   .    .    .   12 1 lb. .   .   .   .   .   .   .19 BobaRita	 18
Mango slushy margarita with 
strawberry bursting boba & 
tajin rim

Chicken Tortilla
Pasilla chile & roasted tomato broth, shredded chicken, avocado, pico,  
queso fresco, tortilla strips, cilantro

Cup .     .      .      .      .      .      .      .      .      .      .      .      .      .      .      .      .   9 Bowl .     .      .      .      .      .      .      .      .      .      .      .      .      .      .     13

Health & Wellness Surcharges  
A 2% to help cover employee health 

benefits and wellness programs. 

Service Charge  
A 18% service charge will be added  

to parties of 6 or more. No split checks, 
will accept up to 4 types of payment

Pozole Verde 
Braised pork, green chile broth, hominy, cilantro, lime, radish onion, 
cabbage mix and oregano

Cup .     .      .      .      .      .      .      .      .      .      .      .      .      .      .      .      .   9 Bowl .     .      .      .      .      .      .      .      .      .      .      .      .      .      .     13

single | carafe (32 oz.)

SALADS

SIDES

CANTINA SLUSHIES

STARTERS

MARGARITAS

SOUPS



V Vegetarian Option Available

Birria Ramen*	 21
Chile-braised shredded beef & broth, ramen noodles, soft-boiled egg, 
pickled onions, shredded cabbage, radish, cilantro 

La Torta Gorda 	 20
Toasted Telera roll filled with refried beans, Mexican cheeses,
lettuce, crema. Your choice of birria, carnitas or chicken Adobo.  
Served with esquites & a side of pickled jalapeños .	

Pork Chile Verde	 25
Slow-cooked pork shoulder in a savory green chile sauce  pickled onions, 
charred corn, cilantro. 
Served with corn tortillas, charro beans & cilantro rice

Carne Asada Plate*	 34
10 oz flank steak, salsa macha, grilled green onions & guacamole. 
Served with flour tortillas, charro beans & cilantro rice

Mole de Pollo	 27
Mary’s chicken breast, roasted & smothered in mole with 
crispy brussels sprouts. Served with radish salad, black beans, 
cilantro rice & corn tortillas (contains nuts & sesame)

Carnitas Plate	 26
Cazo-braised pork, shredded cabbage, guacamole, salsa verde, pique, 
pickled jalapeños. Served with refried beans, cilantro rice & corn 
tortillas

Relleno	 26
Beer-battered & roasted poblano pepper, stuffed with Mexican cheeses, 
red guajillo sauce, poblano crema, cotija, cilantro & pickled onions. 
Served with black beans & cilantro rice 

 Carnitas +6  |  Birria +7  | Shrimp +9

Camarones Borrachos*	 27
Pan-seared shrimp simmered in a tequila cream sauce with peppers & 
onions, charred corn & avocado over cilantro rice

Machaca	 23
Chile-braised shredded beef, onion, garlic, cilantro, Mexican cheeses, 
topped with red guajillo sauce. Served with black beans & cilantro rice

Pollo Verde	 22
Oven roasted & shredded chicken, smothered in salsa verde, topped 
with Mexican cheeses, avocado, pickled onions, cilantro & crema.
Served with black beans & cilantro rice

MoleV
	 21

Cheese enchiladas covered with slow-cooked mole & topped with 
sesame seeds. Served with black beans & cilantro rice (contains nuts)

Baja Fish Can be pan seared	 22
Locally sourced fresh rock cod, battered & fried with chipotle crema, 
avocado, shredded cabbage & pico on flour tortillas. Served with 
black beans

Quesabirria	 22
Chile-braised shredded beef & Mexican cheeses on crispy corn tortillas.  
Served with onions, cilantro, refried beans & cilantro rice.
Consommé for dipping

AvocadoV
	 19

Panko-crusted avocado, slaw, salsa macha, avocado crema, pickled onions, 
cotija on blue corn tortillas. Served with black beans (contains nuts)

Pollo Adobo	 20
Shredded chicken Adobo, griddled Mexican cheeses, avocado crema, 
slaw, pickled onions on flour tortillas. Served with esquites

Camarones* Can be pan seared	 21
Beer-battered shrimp, Calabrian chile aioli, shredded cabbage, cotija, 
pickled onions, cilantro on blue corn tortillas. Served with black beans

Steak	 25
Sirlion steak, corn, pico de gallo, queso fresco, guacamole, 
salsa matcha & cilantro Served with Charro Beans

Sopapilla Nachos	 9
Crispy flour tortilla chips dusted with cinnamon & sugar topped 
with a scoop of house-made honeycomb ice cream & drizzled with 
chocolate & caramel sauces 

Plantains Foster Bread Pudding	 11
Caramelized plantains on piloncillo-dark rum glaze  
& a scoop of vanilla ice cream 

Flan	 8
Caramel custard served with seasonal fruit

Scoop of ice cream	 3
Choice of chocolate, vanilla, honeycomb +2

Add a 3rd Enchilada +6 (no mix and match)Add a 3rd Taco +6 (no mix and match)

Polanco is the perfect location for corporate events, holiday parties, 

networking events, birthdas & more. No matter how big  

or small! We offer different packages for all occasions. 

Send email inquiries to events@polancocantina.com 
or give us a call: 916-536-7250. Scan for details.

LOOKING TO BOOK AN UPCOMING EVENT?

Mushroom & Rajas QuesadillaV
	 20

Roasted cremini & white beech mushrooms, poblano peppers & onions, corn, 
Mexican cheeses, guacamole, poblano crema & pico. Served with 
black beans & cilantro rice

Polanco Quesadilla	 17
Mexican cheeses, guacamole, chipotle crema & pico. Served with refried 
beans & cilantro rice  

  Chicken Adobo +6  |   Carnitas +6  |  Birria +7  |   Steak +9  | Shrimp +9

* We are required by law to inform you that eating raw or undercooked foods can increase your chances of acquiring a foodborne illness. Fruits, nuts, olives, meats, & other food items may contain 
inherent seeds, shells, pits, bones, etc.  Please use caution when eating these items. Cross-contact with other food items that contain Gluten is possible. Please inform your server of any food allergies.

ADD ESQUITES OR MEXICAN CORNBREAD  
TO ANY PLATE	      4

ENCHILADASENTREES TACOS

DESSERTS

QUESADILLAS


