FIMNE Hﬂlw
MEXICAN RESTAURANT

“We welcome you; Bienvenidos Amigos!”

Let us introduce you to traditional
food from Central Mexico. Our
dishes are meticulously prepared
with an authenic flavor and the

freshest ingredients.

912 West Kennedy Boulevard
Tampa, FL 33606

Phone (813) 250-3500
Fax (813) 258-1396

www.algustomexicanrestaurant.com

Hours of Operation
Monday-Thursday 11:00 am - 9:00 pm
Friday 11:00 am - 10:00 pm
Saturday 12:00 pm - 10:00 pm
Delivery Now Available!
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Not just a place to eat! We have
combined the irresistible and traditional
Mexican Flavors with fresh ingredients
and the aroma of really great
MEXICAN FOOD!

No lard or animal fats are
added to any of our dishes!

Appetizers

Chips & Guacamole $4.95
Homemade with fresh avocados,
tomatos & onions

Algusto Dip & Chips $4.75
Refried beans, green salsa and
Mozzarella cheesel

Cheese Dip & Chips $4.85
White cheese with peppers

Salsa Sampler with Chips $4.95
A taste of our five fresh homemade salsas
and chips

Veggie Tostada (1) $3.95
Toasted tortilla spread with homemade
refried beans and mushrooms, layered
with fresh lettuce, tomato, cheese
and sour cream drizzled on top.

Algusto Tostada (1) $3.95
Toasted tortilla spread with homemade
refried beans and your choice of
shredded beef, chicken or pork,
layered with fresh lettuce, tomato,
cheese and sour cream drizzled on top.

* Please note that for tables of 6
or more a 15% gratuity charge is
added to the check

Soups & Salads
Alsgusfo Salad $7.25

pring mix lettuce, mango, pineapple,
avocado, tomato, and tortilla with citrus
vinaigrette

Greens Salad $6.75
Avocados, tomatos and red onion on a

mixture of lettuce and spinach leaves
topped with cheese and cilantro vinaigrette

Cactus & Chile Salad $7.25
Spring mix lettuce with nopalitos,
avocados, tomatoes and cheese in a cilantro
vinaigrette, garnished with a chile

* Add grilled chicken or
steak to any salad $3.00

Tortilla Soup $4.25
Topped with crisp tortilla chiffonade,

cheese, avocado and sour cream

Pozole $5.75
Traditional Mexican pozole with pork,
served with lettuce, radish and
Mexican herbs

Sopa de Pollo $4.95
Homemade chicken soup with vegetables

Soup of the Day $4.25
(Ask your server)

Entrees

Served with Mexican rice and
refried beans

Green Enchiladas (2) $8.95

Shredded beef, cheese or chicken in corn
tortillas topped with green tomatillo sauce
and sour cream drizzled on top.

Red Enchiladas (2) $8.95

Shredded beef, cheese or chicken in corn
tortillas topped with our homemade red
salsa and sour cream drizzled on top.



Mole Enchiladas (2) $9.15
Shredded beef, cheese or chicken in corn
tortillas topped with Red or Green Mole
sauce and sour cream drizzled on top.

Grilled Tacos (3) $9.15
Three soft corn tortillas topped with tender
grilled beef, chicken or pork with a taste of
guacamole on the side

Tinga Poblana $8.95
Slow cooked beef, chicken or pork
Mexican style with homemade fomato and
chipotle salsa, served with corn tortillas

Fajitas $10.25
Beef or chicken seared with onions
and peppers, served with flour or corn
tortillas and a taste of guacamole

Beef & Chicken Combo $10.95
Beef or Chicken for 2 $16.25
Combo for 2 $17.25

Sincronizada $7.95
Ham and mozzarella piled between
two flour tortillas

Mushroom Crepes (2) $8.95
Mushrooms wrapped in a flour tortilla,
finished with cilantro cream sauce and
sour cream drizzled on top

Quesadillas $8.25
Oversized flour tortilla filled with cheese
and shredded beef, chicken, pork or veggies

Fancy Chimichanga $9.75
An oversized flour tortilla filled with
shredded beef, chicken or pork and
deep-fried, finished with red salsa,
guacamole, and sour cream drizzled on top

Flautas (3) $8.75
Shredded beef or chicken rolled in
corn tortillas and fried, served with
tomato & chipolte salsa and sour cream
drizzled on top
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Entrées served with loose beans,
rice, and corn or flour tortillas

Mole is one of the most traditional Mexican
sauces for meat. Red Mole is made with a
combination of red chiles and a touch of
Mexican Chocolate. Green Mole is made with
a combination of green chiles and pumpkin
seeds. (The chocolate and pumpkin seed
neutralize the spiciness)

AIBgusfo's Green Mole $9.75
eef, chicken, or pork cooked in a

traditional Green Mole sauce
With boneless chicken breast $10.55

AIBgusfo's Red Mole $9.75

eef, chicken, or pork cooked in
traditional Red Mole sauce
With boneless chicken breast $10.55

_ Entrées come
with house salad and rice

Bean Burritos (2) $7.75
Refried beans and cheese stuffed

into a flour tortilla

Farmer Style Burrito $9.45
Beef, chicken or pork with rice and beans

stuffed into an oversized flour tortilla

Veggie Farmer Style Burrito $9.25
Spinach and mushrooms with rice and beans

stuffed into an oversized flour tortilla

Carne Asada $11.95
Grilled steak with house salad or refried
beans and rice

Pechuga de Pollo Asada $10.95
Grilled boneless chicken breast with house

salad or refried beans and rice

Chile Relleno $8.95
Chile stuffed with mozzarella cheese

with house salad or refried beans and rice

Salpicon (Cold Dish) $11.25

Cold seared beef, red onions, tomatos,
avocado, jalapenos and Mexican spices,
served with Mexican rice

Entrees served as listed

Veggie Tostada (2) $7.25
Toasted tortilla spread with homemade
refried beans and mushrooms, layered with
fresh lettuce, tomato, cheese and sour
cream drizzled on top.

AI19usfo Tostada $7.45
oasted tortilla spread with homemade

refried beans and your choice of shredded
beef, chicken, or pork, layered with

fresh lettuce, tomato, and cheese with
sour cream drizzled on top.

Tampaquenia $12.75
Grilled steak, guacamole, one Red Mole
Enchilada with sesame seeds, rice and
Mexican rajas (peppers) with cream

Alsgusfo Roll $11.95

pinach and mushrooms rolled in sirloin
steak covered with Green Mole sauce and
sesame seeds sprinkled on top, served with
Mexican rice and loose beans

Botanas Platter $10.25
A Mexican sampler of flauta, burrito,
enchilada and quesadillas

Algusto Low-Carb

Tinga Poblana $9.15
Slow cooked beef, chicken or pork

Mexican style with chipotle peppers and
served with beans, side salad and low-carb
corn or flour tortillas

Fajitas $10.45
Beef or chicken seared with onions, peppers,
and tomatos, served with beans, side salad
and low-carb corn or flour tortillas and a
taste of guacamole

Beef & Chicken Combo $10.95
Beef or Chicken for 2 $16.45
Combo for 2 $17.45

Grilled Tacos (3) $9.75
Three soft corn tortillas topped with
tender grilled beef, chicken or pork, with a
taste of guacamole on the side



Carne Asada $11.95
Grilled steak with house salad and refried
beans

Pechuga de Pollo Asada $10.95
Grilled boneless chicken breast with house
salad and refried beans

Chile Relleno $8.95
Chile stuffed with mozzarella cheese

with house salad and refried beans

Salpicon (Cold Dish) $11.75

Cold seared beef, red onions, tomatoes,
avocado, jalapenos and Mexican spices,
served with beans or side salad

Bean Burritos (2) $8.25
Refried beans and cheese stuffed into low-

carb wheat tortillas and served with house
salad or beans

Alsg{usto Style Burritos (2) $9.75
ow-cooked beef, chicken or pork and

beans stuffed into wheat tortillas, served
with house salad and beans

Veggie Algusto Style

Burritos (2) $9.75
Spinach and mushrooms with beans stuffed
into wheat tortillas, served with house salad
and beans

Note: To share a5n entree

add
Sides
Extra Tortillas (3) $1.00
Low-Carb Tortillas (3) $1.25
Mexican Rice $1.95
Refried Beans $2.00
Guacamole $3.95
Chips and Salsa $4.25
Tortilla Chips $1.95
Enchilada $3.75
(beef, cheese or chicken)
Flauta (beef or chicken) $3.25
Taco (beef, chicken, or pork) $3.25
Bean Burrito $3.50
Farmer's Burrito $6.95

(beef, chicken, pork or veggie)

Quesadilla $5.95
(beef, cheese, chicken, pork or veggie)

Salsa (20 0z.) $9.95
Salsa (12 0z.) $6.95
Salsa (3 1/4 0z.) $1.50
Lettuce (3 1/4 0z.) $.35
Jalapenos (3 1/4 0z.) $.85
Refill Cheese $.95
Refill Sour Cream $.50
Beverages
Soft Drink (One free refill) $1.95
Café de Olla $1.75
Mexican Chocolate $3.25
Algusto Rice Water $2.15
Bottled Water $1.45
Micheladas (Iced Spicy Beer) $3.95
Budweiser, Bud Light $2.75
Michelob Ultra $2.85
Corona, Corona Light, Negra Modelo
$3.25
Wine (Chardonnay or Cabernet) $3.75
Algusto Margaritas $4.75
A Wine alternative to a Mexican Tradition
Algusto Sangria $4.75
Desserts
Flan $3.85

A Mexican Tradition (Mexican Custard)

Coconut Flan $3.85
Traditional flan with a coconut twist

Tres Leches Cake $3.75
Cake made with three different
kinds of milk, fopped with
butter cream frosting

Algusto Sweet Roll $4.25
A Mexican style cream cheese filling
wrapped in a warm crispy tortilla and
sprinkled with cinnamon

Add Chocolate $.50

Algusto Banana Sweet Roll $4.25
A Mexican style banana cream cheese
filling wrapped in a warm crispy tortilla
and sprinkled with cinnamon

Add Chocolate $.50
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