
BOTANAS WITH CHIPS

REBOS BOTANAS

rebos q..$5.95/$9.95
Sizzling melted cheese, over sauteed

poblano peppers and caramelized
onions. 

guacamole..$8.95
Fresh blend of avocados, tomatoes,

onions, and our house seasonings
topped with pico de gallo and black

olives.

rebos trio combo..$13.95
A sizzling small Rebos Q with freshly made guacamole combined with your choice of 3 

of our house made salsas!

nachos on fire..$10.95
House made tortilla chips topped with our
signature New Mexican Beans, Green Chili,

Chorizo. Topped with cheese, Jalapenos, Fuego,
and Verde Cream Sauce.

catfish bites..$11.95
Lightly breaded and seasoned catfish

nuggets, served crispy golden 
brown with coconut 

slaw and tartar.

fajita quesadilla..$10.95
Your choice of grilled Chicken, Steak,

Portobello, or House Chorizo with
fajita vegetables, and melted chesses

in a crisp flour tortilla. Served with
Jalapeno Ranch

fire poppers..$10.95
Grilled bacon wrapped jalapenos filled

with our creamy chicken and
cheese blend. Finished with a raspberry

sauce

wood fired wings..$13.95
Whole seasoned wings grilled over our

wood fired grill. Choose from Jerk Marinade,
Caribbean BBQ or

Pineapple Mango Habanero Sauce
served with blue cheese or Jalapeno Ranch
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REBOS
SAMPLER PLATTER $17.95

salsa trio..$8.95
Choose 3 of our house made salsas.
Corn & Black Bean | Verde | Fuego 

Jalapeno Ranch | Pineapple-Mango | Dell

Make it a salsa Flight of five for $1.95 Add our signature house Chorizo for $1.95

get it loaded with guac, pico, olives, lettuce for $1.95

make it into a salsa flight combo for only $2.95 

get it loaded with guac, pico, 
olives, lettuce for $1.95

sizzling shrimp..$13.95
Sizzling bacon wrapped jumbo shrimp, 

grilled to perfection with our house
Caribbean barbecue topped with ancho aioli

add more 
for only $2.95 eachadd more 

for only $1.50 each

add more for only $1.95 each

Choose a house made salsa, a
sizzling Rebos Q, or fresh Guacamole
combined with three of your favorite

Rebos botanas.



black & white..$12.95
A perfect combination of Caribbean Black Beans, 

Roasted Poblano Sauce, 
grilled chicken, jalapenos & melted cheese.

SIGNATURE SOUPS & SALADS

ARTISANAL FLATBREADS

portabella..$9.95/$12.95
Field greens topped with grilled

portobellos, Caribbean BBQ grilled
red bell peppers, pico de gallo, black

olives and avocados. Finished with
Lime Vinaigrette and Bleu Cheese

crumbles. 

SIGNATURE SANDWICHES & WRAPS

zesty mole wrap..$11.95
Your choice of braised chicken or

slow roasted carnitas or grilled
portobello strips, wrapped with New

Mexican Rice, cheese, iceberg lettuce
and house made zesty sauce

baja wrap..$12.95
Our fresca blend of grilled chicken,
smoked shrimp, and pico de gallo,
wrapped with New Mexican Rice,
lettuce, cheese and Ancho Aioli, 

in tomato basil tortilla

tostada salad..$9.95/$12.95
A crispy tostada shell layered with
New Mexican Beans, cheese, field

greens, and grilled ghicken, steak or
shrimp. Finished with black olives,

pico de gallo, lime vinaigrette,
tostada sauce and queso fresco.

A sizzling combination of Caribbean BBQ, Jerk, and 
Cajun seasonings over our slow roasted carnitas and 

pineapple mango salsa, 
finished with melted cheese and Cilantro Pesto.

caribbean pastor..$12.95

fresca..$12.95
Our Fresca blend of smoked shrimp, grilled chicken, 
and fresh Pico De Gallo over Roasted Poblano sauce, 

and finished with cilantro pesto and melted cheese.

Wood fired garden tomatoes, basil pesto, and
mozzarella over roasted garlic. Finished with coco 

balsamic vinaigrette.

reborita..$11.95
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house salad..$4.95/$7.95
Field greens topped with pico de

gallo, black olives, and queso fresco.
Served with your choice of dressing.

fresca salad..$9.95/$12.95
Field greens topped with our Fresca

mix of grilled chicken, smoked
shrimp, pico de gallo and black olives,

topped with guacamole, Jalapeno
Ranch and queso fresco.

jerked cubano..$13.95
Caribbean Jerk and BBQ over slow

roasted carnitas, seared ham, topped
with Ancho Aioli, mustard, pickles,

lettuce, and cheese on a local bolillo
bread.

califa chicken..$12.95
Wood fired grilled chicken topped
with iceberg lettuce, guacamole,
tomato, bacon, cheese and ancho

aioli on a local bolillo bread.

fired up poboy..$13.95
Your choice of lightly breaded or

grilled catfish fillet or jumbo shrimp
on a toasted local bolillo bread,
topped with house tartar sauce,

coconut slaw and tomato.
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*cauliflower crust option available $3.95*

*our handhelds come with
your choice of soup, salad

or fries

lobster bisque..$5.95/$7.95
Creamy soup with chunks of lobster

and fire roasted red peppers,
Finished with garlic parmesan 

cheese. Served with oyster crackers

ask for wood fired garlic bread $1.50

green chili.$4.95/$6.95
Braised pork blended with tomatillos,

fire roasted green chilies and jalapenos,
Finished with cheese and green onion.

Served with a grilled flour tortilla 

ask for jalapeno corn bread $1.50

Add grilled chicken, steak, 
or shrimp for $2.95

Add grilled chicken, steak, 
or shrimp for $2.95

Add grilled Chicken, steak, or shrimp for $2.95



roasted poblano
enchiladas..$12.95

Corn tortillas rolled with your choice of
braised chicken or house fresca blend and

Verde Salsa. Finished with Roasted Poblano
Sauce, Verde Cream and red onions.

Paired with Cilantro Lime Rice.

NEW MEXICAN

grande burro..$13.95
A grande flour tortilla filled with your choice

of braised chicken, beef, slow roasted
Carnitas, or Portabello, with cheese and

Carib Black Beans. Smothered with Green
Chili, melted cheese and salsa explosion.

tacos del mar..$13.95
Your choice of grilled jerked Mahi Mahi or
shrimp, topped with sauteed pico de gallo,

coconut slaw, avocado, Ancho Ailoli,
served on flour tortilla. Paired with cilantro

lime rice.

batan rouge..$15.95
Generous portion of breaded catfish or

grilled Mahi, placed on a bed of white rice
with a sauteed vegetable blend and

smothered with a made to order smokey
tomato shrimp sauce.

asada bowl ..$14.95
Your choice of grilled steak, chicken, or

portobello mushroom served on a bed of
white rice, Caribbean Black Beans, and

sauteed vegetable blend. Finished with red
chili sauce, pico de gallo and queso fresco,

Paired with corn quesadilla.

rebos jam..$15.95
Wood fired jumbo shrimp, grilled chicken,

house chorizo and Sauteed Vegetable
blend, tossed into white rice, served with

house made Jalapeno cornbread.

southwest alfredo..$14.95
Angel hair pasta tossed in creamy Roasted
Poblano Sauce and sauteed pico with your
choice of grilled chicken or jumbo shrimp.

Paired with Wood Fired Garlic Bread.

RICE BOWLS

PASTA BOWLS 

angry portebello pasta.$14.95
Marinated grilled mushroom served over a

blend of sauteed peppers, carrots and
broccoli. Tossed with a tarragan white wine

garlicky sauce. Choose how spicy, Angry,
Angrier or Angriest.
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lobster mac&cheese..$15.95
Trottole pasta baked with our made to

order Lobster Cream Sauce, finished with
melted mozzarella and toasted panko
bread crumbs. Paired with Wood Fired

Garlic Bread.

woodfire grill & cantina

elephant butte..$12.95
Crispy chimichanga stuffed with braised
beef, New Mexican beans, and cheese.

topped with queso, lettuce, pico de gallo,
and verde cream. Paired with New Mexican

Rice

tijuana trainwreck..$12.95
A sizzling skillet with corn tortillas layered

with braised chicken, Green Chili, and
cheese, topped with roasted Corn and

Black Bean Salsa and Verde Cream.
top it with a fried egg $1.95

Get your New Mexican plate
loaded with freshly made Guacamole,
Pico De Gallo, black Olives & Lettuce.

$2.95

Add grilled Chicken, steak, mahi or jumbo shrimp for
$2.95


