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APPETIZERS
Chips and Salsa Togo .......................... 7.99
Mexican Shrimp Cocktail ................... 12.99
A medley of shrimp, avocado, tomato, cilantro, onions and 
cucumber in a tomato shrimp broth. Served warm or cold.

Cicada Cheese Dip ............................... 7.49
A delicious blend of 3 white cheeses, combined with mild 
chiles and topped with green onion.

Hot 7 Layer Dip ..................................... 6.99
Refried beans, melted jack & cheddar cheeses, red and 
green enchilada sauces, sour cream and pico de gallo 
served with crispy tortilla chips.

Cicadas Empanadas............................. 7.49
Three house made pastries filled with our secret blend of 
cheeses and ground beef, served with cilantro pesto and 
drizzled with Cicada Ranch.

Chipotle Wings ................................... 10.49
Ten chipotle rubbed wings drizzled with Frank’s hot sauce, 
Mexican crema, green onion, served with spicy bleu cheese.

Garlic Cotija Fries ................................. 7.99
Crispy fries, garlic, cotija cheese, cilantro and Cicada 
seasoning, served with Cicada Ranch.

Cicada Sampler................................... 13.99
Chipotle wings (4), bacon wrapped jalapeno poppers (2), 
garlic cotija fries, Cicada cheese dip.

Taquitos Del Dia .................................... 6.99
4 rolled crispy taquitos topped with salsa verde, shredded 
lettuce, pico de gallo, sour cream and guacamole.

Bacon Jalapeno Poppers................... 10.29
Fresh jalapenos wrapped in bacon and stuffed with
cheese, garnished with Cicada Ranch.

Mexican Pizza ....................................... 9.49
A small flour tortilla crust covered with refried beans, 
jack cheese, pico de gallo and Cicada Ranch, topped with 
your choice of chicken, carnitas, barbacoa, chorizo or 
ground beef. (Substitute steak or shrimp for $3.99)

Cicada Nachos ...................................... 8.99
Crispy tortilla chips, refried beans, jack & cheddar cheeses, 
green enchilada sauce, pico de gallo, jalapenos, sour cream 
and your choice of  chicken, carnitas, barbacoa, chorizo or 
ground beef. (Substitute steak or shrimp $3.99)

Seared Pork Wraps ............................... 9.99
Seared pork on fresh living butter lettuce cups with grilled 
pineapple salsa and chipotle aioli.

Tortilla Soup ...............Cup 4.99 / Bowl 7.99
Light citrus and tomato broth with braised chicken, tortilla 
strips, cilantro and cotija cheese.

GUACAMOLES
Traditional ............................................. 7.49
Topped with pico de gallo.

Tropical .................................................. 7.99
Topped with fire-roasted pineapple salsa.

Add veggie sticks to any guacamole 4.29.

SALADS
Ensalada Cicada ................................... 9.99
Fresh mixed greens, crisp jicama, cucumber, cilantro, 
mango & jack cheese.

Cilantro Caesar ..................................... 9.99
Romaine lettuce tossed with cilantro-lime Caesar dressing 
topped with cotija cheese, tomato & crisp corn tortilla strips.

Taco Salad ............................................. 9.99
Crisp flour tortilla shell layered with refried beans, shredded 
lettuce, jack & cheddar, pico de gallo, Mexican crema.

Cabo Salad .......................................... 10.49
Romaine lettuce with cotija cheese, bacon, diced egg, 
avocado, tomato and tortilla strips.

Fajita Salad.......................................... 10.49
Fresh mixed greens, sauteed peppers and onions, 
diced avocado, black olives, jack cheese and pico de gallo.

Add to Any Salad
Add ground beef, chorizo, carnitas,
steak or Cicada chicken ................................................. 1.99
Add flank steak, shrimp, mahi mahi or salmon ............... 3.99

FAJITAS
Sauteed with red & green peppers and onions, served with 
cheese, sour cream, guacamole, red rice and refried beans 

with your choice of corn or flour tortillas.
Chicken or Carnitas............................ 17.99
Steak, Shrimp or Mahi Mahi............... 18.99
Portobello Mushrooms ...................... 16.99
Fajita Combo (pick any 2) .................. 19.99
Fajitas for Two .................................... 30.99

ENCHILADAS
Three enchiladas served with 

a side of red rice and refried beans.

Ground Beef, Chorizo or Carnitas .... 13.99
Grilled Steak, Chicken or Barbacoa.. 14.99
Sauteed Shrimp or Mahi Mahi ........... 16.99
Grilled Portobello and Poblanos ....... 13.99
Combo (any three meats) .................. 17.99
Guero: This is our mild red enchilada sauce, full of great 
aromatic flavor from garlic, onion and chile powders.
Suiza: Roasted green chiles simmered in a Mexican 
cream sauce.
Verde: Savory puree of rich, fire roasted green chiles 
and tomatillos.
Colorado: Authentic spicy red chiles simmered together 
with Mexican spices.
Mole: Signature sauce of Mexico, thick, rich,
 chocolate-tinged sauce.

SIDE DISHES
Green or Spanish Rice ......................... 4.29
Black or Refried Beans ........................ 4.29
Seasonal Veggie Medley ...................... 4.99
House Salad .......................................... 4.99
Creamed Corn and Zucchini ................ 4.99
French Fries .......................................... 4.99
Fresh Veggie Sticks.............................. 4.99
Guacamole .......................(1) 1.99    (2) 3.49
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CLASSIC MEXICAN
Pollo Fundido ...................................... 14.99
A fried flour tortilla filled with jack cheese and house made 
salsa braised shredded chicken. Topped with our three 
cheese fundido sauce, pico de gallo and cotija cheese. 
Served on a bed of iceberg lettuce.
Smothered Burrito .............................. 15.29
A large flour tortilla filled with your choice of meat, red rice, 
refried beans, jack cheese, sauteed onions and peppers, 
smothered in your choice of sauce, drizzled with Mexican 
crema and topped with cilantro. 
(for flank steak or shrimp add $3.99)
Quesadilla ............................................11.79
A large flour tortilla filled with jack and cheddar cheese, 
topped with Cicada Ranch, pico de gallo and guacamole 
with your choice of meat. 
(for flank steak or shrimp add $3.99)
Crispy Cotija Quesadilla .....................11.99
A large flour tortilla filled with melted jack and cheddar 
cheese, with a crispy cotija crust served on a bed 
of salsa verde, topped with pico de gallo and Mexican 
crema with your choice of meat. 
(flank steak or shrimp add $3.99)
Flautas ................................................. 12.79
Crispy flour tortillas rolled with grilled chicken, jack cheese, 
roasted corn and black beans, garnished with fire-roasted 
pineapple salsa, served with green rice, black beans, 
jalapeno mint honey and Cicada Ranch.
Ceviche Lettuce Cups ........................ 13.99
Shrimp, cucumber, pico de gallo and guacamole 
in living butter lettuce cups. With cilantro 
lime vinagrette.
Mahi Mahi Tacos ................................. 15.99
Grilled Mahi Mahi in two flour tortillas with shredded 
cabbage, roasted pineapple salsa and Cicada Ranch. 
Served with red rice and refried beans.
Street Tacos ........................................ 14.99
Five classic street tacos topped with onion and cilantro, 
served with red rice and refried beans with your choice 
of meat. (for flank steak or shrimp add $3.99)
Soft Tacos ........................................... 13.49
Two soft flour tacos filled with shredded cabbage, jack 
cheese, pico de gallo and Cicada Ranch. Served with 
red rice and refried beans with your choice of meat. 
(for flank steak or shrimp add $3.99)
Shrimp Tacos ...................................... 15.99
Sauteed shrimp on two soft tortillas with shredded 
cabbage, roasted pineapple salsa and Cicada Ranch, 
served with red rice and refried beans.

Meat Options:
Cicada Chicken, Carnitas, Flank Steak, Steak, Chorizo, 
Shrimp, Ground Beef, Vegetarian, Mahi Mahi, Barbacoa

AMERICANO
Bacon Jalapeno Burger ..................... 14.99
Hand-made beef patty topped with grilled jalapenos, 
crisp bacon, jack and cheddar cheese, lettuce, 
tomato and onion on a toasted brioche bun, 
served with fries.

Chicken Strip Basket...........................11.99
Crispy seasoned chicken breast strips on a basket of fries. 
Served with Cicada Ranch.

Steak Ranchero Philly ........................ 13.99
Thinly sliced steak, bell pepper, onion and jack cheese 
on a french roll.

Substitutions
Side Salad.....2.99      Garlic Fries.....1.99       Soup.....2.99

SIGNATURES
Blackened Sea Bass........................... 19.99
Poblano cream sauce topped with smashed fingerling 
potatoes and seasonal vegetable medley.

Chicken en Mole ................................. 17.99
Seared chicken breast in our authentic Mexican mole 
sauce, served with smashed fingerling potatoes and 
seasonal vegetable medley.

Camarones al Ajillo ............................ 17.49
Sauteed shrimp in a garlic and Guajilo Chile sauce with 
tomato, cilantro, green onion and cotija cheese. Served 
with red rice and seasonal vegetable medley.

Chipotle Dusted Salmon .................... 18.99
Grilled salmon filet on a bed of red chile sauce, topped 
with grilled pineapple salsa, served with green rice 
and Mexican creamed corn & zucchini.

Chile Relleno ....................................... 15.49
Large poblano chile stuffed with Cicada’s secret blend 
of cheeses, breaded with crisp masa breading, served 
on a bed of suiza sauce, topped with Cicada Ranch 
and served with green rice & black beans.

Mexican Paella .................................... 16.99
Shrimp sauteed with chorizo sausage, garlic, 
bell peppers and onions piled on a bed of red rice, 
topped with cilantro and green onions.

Cola Carnitas ...................................... 15.99
Cola-braised pork served on a bed of sauteed bell 
peppers and onions, served with red rice, refried beans 
and your choice of corn or flour tortillas.

Pollo Poblano ...................................... 16.99
Grilled chicken sauteed with portabellas, bell peppers 
and onions. Served in our creamy suiza sauce and jack 
cheese on a bed of green rice. Topped with fresh sliced 
avocado and your choice of corn or flour tortillas. 

Carne Asada ........................................ 18.49
Grilled marinated skirt steak topped with cilantro-lime 
pesto and maseca onion straws, served with red rice, 
refried beans and choice of corn or flour tortillas.

VEGETARIAN
Artichoke Aguachile ........................... 15.99
Roasted artichoke hearts topped with sun dried tomato, 
radish, cilantro & pickled onions in a spicy chili lime sauce.

Veggie Relleno .................................... 10.49
Roasted poblano pepper stuffed with sauteed vegetable 
medley on a bed of green rice and black beans. Topped 
with Guero sauce and cotija cheese.

Avocado Crostini .................................. 8.99
Four thin sliced crisp french rolls topped with avocado salsa.

Spinach & Cactus Enchiladas ............11.49
Two corn tortillas filled with sauteed spinach, cactus, 
tomato and cotija cheese. Topped with verde sauce 
and jack cheese.

DRINKS
Soft Drinks ............................................ 3.29
Iced Teas ............................................... 3.29
Horchata ................................................ 3.29
Jarritos Mexican Sodas ....................... 3.75
Sparkling Water .................................... 3.99


