
 

   

¡ Bienvenidos a Casa !  
Our Promise: 

We never start your meal without you. 

Your food is always made to order.  Our salsa is made fresh daily. 

Our Guacamole is made from scratch using whole ripe avocados. 

Our chips are made fresh daily.  We use only  trans-fat free soy bean oil. 

We never use MSG. Paso Del Norte 

                                                                          Now serving Black Beans! 

758 Peace Portal Dr Å Blaine WA.  98230 

360-332-4045 

WWW.PASODELNORTE.NET 
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Margaritas  

At Paso Del Norte we take great pride in our Margaritas  

 Large $4.95   Grande  $6.50   Jumbo  $ 13.75 

Add a flavor  25¢- Peach, Strawberry, Banana, Blackberry, Raspberry, Kiwi and Mango 

Mondayõs -  6 oz Lime Margarita $.99     

Cadillac Margarita $7.00 made with José Cuervo and Grand Marnier    

Ultimate Margarita $7.00  hand squeezed lime juice, Hornito Tequila, Cointreau and Triple Sec 

Cervezas in bottles 

American  $3.75 Budweiser, MGD Miller, Miller lite, 

Bud Light, Coors Light, Michelob Ultra and OôDouls 

(non alcohol) 

Mexican $4.00 Corona, Corona Light, Negra Modelo,  

Modelo Especial, Pacifico, Sol, Tecate, Dos Equis La-

ger, Dos Equis Amber  

Local Brews; Alaskan Amber,  

Widmer Hef, Redhook ESB 

Wines 

                        Glass    ½ Carafe    Carafe 

Sangria $4.75      $9.75        $14.25 

Chablis           $4.00       $7.50        $13.00 

Chardonnay    $4.50       $9.25        $14.25 

White Zin $4.50       $9.25        $14.25 

Blush              $4.00        $7.50       $13.00    

Burgundy       $4.00        $7.50       $13.00    

Cabernet        $4.50       $9.25        $14.25 

Merlot            $4.50       $9.25        $14.25 

                              Glass       Bottle  

P. Grigio               $4.50        $14.65 

Sauv. Blanc         $4.50        $14.65 

Shiraz                  $4.50        $14.65 

Riesling               $4.50        $14.65 

Beverages 

Cervezas on Tap 

                Pint          Mug          Pitcher  

Budweiser         $3.25           $5.00            $9.50 

Bud Lite             $3.25           $5.00            $9.50 

Dos Equis          $3.75           $6.00            $11.50 

Mac & Jack        $3.75           $6.00            $11.50 

Tecate                $3.75           $6.00            $11.50 

Shock Top         $3.75           $6.00            $11.50  

Negra Modelo    $3.75           $6.00            $11.50 

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may 

increase your risk of food borne illness.  Items marked with an asterisk may be served under cooked. 



Camino Real Special  

A combination platter with Carne Asada*, 

Pollo Asado and sautéed jumbo prawns. 

Served with sour cream and guacamole.  

$16.95 

Carne Asada *   

Charbroiled skirt steak served  

with guacamole and topped with 

green onion.    $14.50 

Sizzling Fajita Platters  

Sizzling hot, grilled seasoned meats cooked 

with onion, green pepper served in a cast 

iron skillet.  All fajita dishes come with rice, 

beans, salsa Mexicana, cheese, lettuce, sour 

cream, guacamole and tortillas. 

Fish Tacos (3)    

Grilled tender white fish folded into soft corn 

tortillas with pico de gallo.  A special creamy 

sauce served on the side. 

$14.50 

Camarones al Mojo   

 Jumbo Prawns cooked with  

mushrooms in a garlic red salsa.  

$14.50 
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8. Chimichanga , topped with 

 sour cream and guacamole 

9. Enchilada and Tamale 

10. Burrito, topped with sour cream. 

11. Taco and Chile Relleno 

12. Chorizo con Huevos 

Combination Meals  

All plates and platters are served with rice, beans and coleslaw (we have black beans).  Your filling choice of cheese 

beans, ground beef  or chicken.  For Picadillo ( shredded beef) add $.50  Whole beans are available upon 

request.  Make it  a deluxe meal with guacamole and sour cream for and additional $1.50. Extra Cheese $.75 

 

 

Small  Combination  Plates  $10.95  

 

 

 

 

 

 

 

 

 

 

 

1.Enchiladas (2) 

2.Tacos (2) 

3.Huevos Rancheros 

4.Enchilada and Chile Relleno 

5.Enchilada and Taco 

6.Chalupa 

7.Enchilada and Tostada 

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may increase your risk 

of food borne illness.  Items marked with an asterisk may be served under cooked. 

Large Combination Platters  $12.25  

13.  Enchiladas (2) and Taco.               

14.  Enchilada (1) Taco (1) and Tostada (1) 

15.  Enchilada (1) Chile Relleno (1) and Taco (1) 

16.  Enchilada (1) Chile Relleno (1) and Tamale (1) 

17.  Enchilada (1) and 2 Tacos. 

18.  Burritos (2) chicken or ground beef 

19.  Enchilada (1) and Chalupa (1) 

20.  Enchiladas (3) 

21.  Chile Relleno (1) and Chimichanga (1) 

22.  Enchilada (1) and Chimichanga (1) 

23.  Machaca con Huevos  

24.  Burrito ( 1 ) and Taco (1) 

25.  Flautas (3) served with sour cream and guacamole. 

26.  Burrito (1) and Chile Relleno (1)    

27. Enchiladas Verdes (2)(green salsa) served with sour cream 

28. Enchilada (1) and Burrito (1) 

Sizzling Fajita Platters  
Sizzling hot, grilled seasoned meats cooked with onion, green pepper served in a cast iron skillet.   

All fajita dishes come with rice, beans, salsa Mexicana, cheese, lettuce, sour cream, guacamole and tortillas. 
 

Lamb* Fajitas  $14.95  

Chicken or steak* Fajitas $13.95 

Prawns Fajitas  $14.95 

SeaFood (Prawn and Scallop) Fajitas 

$15.95 

Fish Fajitas $14.95 

Fajitas Nortena (chicken, steak* and prawns)  $16.95 

Fajitas Nortena for Two $28.00 

Combo Fajitas (chicken and steak *) $14.95 

Fajitas for Two choice of chicken or steak*  $24.50 
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Pollo / Chicken Dishes  
Pollo/Chicken Dishes served with Mexican rice, beans and your choice of corn or flour tortillas. 

 

Arroz con Pollo - Strips of tender chicken breast meat cooked with green peppers, mushrooms and onions. 
Served on a bed of rice and topped with melted jack cheese.  Garnished with sliced avocado and  
tomato (not served with beans).  $13.95 
 

Pollo con Crema - Chicken breast simmered in a sour cream sauce with cheddar and parmesan cheeses. 
$13.95 
 

Pollo Asadoï Charbroiled marinated chicken breast. Served with sour cream and grilled onions. $13.95 
 

Chicken Mexican Style - Strips of chicken cooked with green peppers and onions in a tasty salsa. $13.95 
 

Pollo a la Cazuela - Mushrooms  and sour cream accent this mildly spicy chicken dish.  $13.95 
 

Carnitas de Pollo - Chicken breast stir fried with green pepper and onions is an special salsa.  Served with 
a dollop of sour cream on top.  $13.95 
 

Pollo en Mole - Chicken breast cooked in a sweet, spicy and nutty salsa. $13.95 

Carne / Meat Dishes  
Carne/Meat Dishes served with Mexican rice, beans and your choice of corn or flour tortillas. 

 

Camino Real Special - A combination platter with Carne Asada*, Pollo Asado and sautéed jumbo prawns. 
Served with sour cream and guacamole.  $16.95 
 

Steak Norteno* -  12 oz top sirloin steak, cooked to order. Topped with sautéed green bell peppers and  

onions. Served with sliced avocado. $15.95 

 

Lamb Shank (Borrego)* -  Marinated, seasoned Lamb Shank slowly baked until tender.  Served with  

marinade sauce, pico de gallo, sliced avocado, rancho beans, rice and corn or flour tortillas. $15.99 
 

Carne Asada* - Charbroiled skirt steak served with guacamole and topped with green onion. $14.50 

 

Carne Asada y Mas* - Carne Asada combined with your choice of an enchilada, chile relleno, tostada, 
taco or tamale (chicken or picadillo). $16.50 

 

Steak a la Chicana - Strips of top sirloin cooked in a special salsa and topped with tomato, onion and green 
bell pepper . $ 13.95 
 

Carnitas Des Res - Stir Fried slices of top sirloin steak with green bell pepper, onion & salsa.  Served with 
sour cream.  $13.95 
 

Tacos al Pastor (de Carne)  (3) - Marinated steak folded into soft corn tortillas.  Served with salsa Mexi-
cana. $14.50 
 

Puerco / Pork Dishes  
Puerco/Pork Dishes served with Mexican rice, beans and your choice of corn or flour tortillas. 

 

Chile Verde - Chunks of tender pork simmered in a mild green salsa.  $13.95 

 

Carnitas de Puerco -  fried pork, served with rice, beans and home made guacamole and pico de  gallo and 
your choice of warm tortillas.  $15.95 

 

Tacos al Pastor de Puerco -  Diced Pork marinated in our special spice blend, served with cilantro,  

onions, wedge of lime, included rice and beans and coleslaw.  $13.95 

*Dishes may be cooked to order but consuming raw or under cooked meats , poultry, seafood or eggs may 

increase your risk of food borne illness.  Items marked with an asterisk may be served under cooked. 








