
 

15$ Lunch Combos 
Lunch combos served with a choice of mixed greens or sweet potato fries 

And choice of Pop ~Juice ~ Coffee/Tea 

 
 

Hamburguesa Tampiquena  
8 oz grade A beef patty with swiss cheese, tomato, onion, iceberg lettuce, guacamole and 

pineapple, served on a square focaccia                                                                       
 

Romeo Pulled Pork Burrito 
Pulled pork, asiago cheese,Latin rice, slice tomato and avocado                                 

 

Monte Cristal Sandwich 
 ham, melted swiss cheese, pear, arugula, tomato and chipotle mayonnaise 

 

Salmon Luna Wrap, 
 10 inch Sun dried tomato flour tortilla, arugula, smoked salmon, pico de gallo, capers,  

and roasted garlic aioli 
 

Carnivoro Sandwich 
Open faced sandwich, sliced strip loin, green pepper demi-glaze, asiago cheese,  

sliced tomato, and arugula 
 

Jo-sexy Wrap, 
10 inch spinach tortilla, diced Chicken breast, bacon, Mexican slaw, shredded parmesan, basil 

pesto, greens and chipotle mayonnaise 
 

Fajita Quesadillas  
choice of fajita marinated beef, chicken, or vegetables served in a flour tortilla with mozzarella 

cheese, sauté onions and peppers topped with sour cream,  

and pico de gallo  Add: guacamole     2 

 

Mambo Pizzas ~ 10 inch    
 

Mexicano - tomato sauce, mozzarella cheese, pineapple,  

pickled jalapenos, ham, corn and chorizo    15 

Margarita - tomato sauce, mozzarella cheese, basil    13 

Frutos del Mar- cream sauce, scallops, shrimp, tomato, parmesan, basil    18 

 

Mambo Tagliatelli Pastas    
13 

El Verde - cream pesto sauce, fresh basil and bread 

La Blanca - lemon cream sauce, parmesan and bread 

La Roja - sun dried tomato pesto, black olives and bread 
 

Add: Chicken, Chorizo, or Beef    4 

Scallops, Tiger Shrimp or 3oz Salmon 6.5 
 

 

Salmon and Salsas 
Blackened salmon, Mexican slaw, pico de gallo, lemon slice served with house salad  

17 
 

 
 

 

 

 



 

Los Chico’s “tapas” 
 

Siesta Nachos, 
  Piled high with roasted tomato and garlic sauce, mozzarella cheese 

corn, beans, cilantro, pico de gallo and sour cream      13 

   Add : Guacamole   2   

Chicken, Chorizo, or Beef   4  

Tiger Shrimps or Scallops     6.5 
 

Mambo Guacamole & Chips, 
 Fresh ripe avocados, jalapeño, red onion, cilantro and a touch of lime       

10 

Salsa Verde & Chips 
Green tomatillo and cilantro Mexican sauce served with chips      

9 

Callos Latinos, 
 3 seared Scallops, honey, fried basil, Latin vinaigrette, avocado mash         

12  

Chorizo Tostado, 
 Spicy sausage, red wine, capers, onions, olives  

Green peppers served with roasted garlic oiled naan bread      

12    

Add: Guacamole  2 
 

Verano Flat Bread, 
 Pesto, onion, jalapeno, tomato, cucumber, goat cheese, roasted almonds, strawberries,  

balsamic reduction, greens       

12 

Tiradito de Res 
Tenderloin tataki coated and marinated in chili oil served with capers, onions, roasted garlic aioli, 

parmesan, and arugula     

15 

Mare-Calamari 
Dusted in seasoned flour and cilantro, served with yoghurt and cucumber dill dip and lemon       

13 

Camarones al Ajillo 
Shrimp, guajillo pepper, lemon, garlic, paprika, parsley, naan bread 

14 

Rollos De Pollo,  
Shredded chicken and Spanish seasonings in a crisp flour tortilla,                      

served with pico de gallo, sour cream and guacamole     

             12    

Mambo Mussels ~ 1 pound mussels 

Veracruzenos, Spicy tomato, red onions, capers, lime, roasted red peppers 

De la Costa, Green onions, wine, curry, cream  

14 

Tacos del Norte  
Strip loin, flour tortilla, sauteed onions, green bell peppers, mozzarella cheese,  

pico de gallo, sour cream and lemon,   

14    

Add: Guacamole 2 
 

Patatas Bravas 
House cut homefries, spicy tomato, roasted garlic, paprika, parsley  

served with roasted garlic mayo    

11 
 

 

 



 

Ensaladas  ‘Featured Salads’ 
 

 

Capresa de Las Montanas  

Classic Caprese with Tomato, Buffalo mozzarella, balsamic dressing, and pesto 

13 

House Salad 

 Green mix, Mexican slaw, strawberries, asiago cheese, raspberry dressing,  

roasted almonds and naan bread 

10 

Ensalada Pera y Queso 

 Arugula, red wine poached pears, blue cheese, caramelized cashews  

12 

3 Quesos 

Small trio cheese plate served with honey, nuts, crackers and greens 

13 

Del Campo 

Iceberg lettuce, tomato, avocado, palm-heart, cider vinegar, olive oil 

12 
 

Add: Chicken, Beef, or chorizo 4 

 Scallops, Tiger Shrimp or 3oz Salmon 6.5 
 

 

Soups 
 

“Soup of the day”  

7 

Gaspacho 

Cold Tomato soup with cucumber, garlic, tabasco, avocado   

served with nacho chips 

9 
 

Childrens Menu 
 

Choice of Chicken quesadilla, Cheese pizza or Beef patty  

served with sweet potato fries or mixed greens.   

Juice, Milk or Pop / Vanilla Ice Cream or fruit sorbet  

13 

 
 

Sides Dishes  
 

for sharing or to compliment your meal 
Latin Rice  4  

Market Vegetables  4   

Patatas Bravas  5  

Sweet Potato Fries   5 

Garlic Butter Sauteed Green Beans   6  

Roasted Garlic Mash   5  

Gnocchi in Blue Cheese   6 

 

 

 

 

 



 

 

Dinner   
 

 

Que’s-o Pollo  
Marinated chicken breast, blue cheese cream sauce topped with roasted almonds  

and garlic butter seasonal vegetables 

24 
 

Pato Loco 
Sliced tender duck breast open burrito, red and green peppers, onions, corn, cactus, shredded 

mozzarella and roasted garlic aioli, served with Latin rice     26 

Add: Pickled Jalepenos      2 
 

Arroz Pablito, 
 Latin fried rice with onions, roasted red peppers, olives, capers, chorizo,  

shrimp, scallops and mussels       26 

Vegetarian option       22 
 

6 oz Salmon 
 

Bravo, in a butter lemon & dill sauce served with seasonal vegetables and patatas bravas 

24 

Amistades, topped with chili prawns and mussels served with roasted garlic infused mash 

28 
 

6 oz Halibut 
26 

Veracruz de mi Alma, capers, red onions, green peppers, kalamata olives,  

roasted tomato sauce served with Latin rice  

Que Mantequilla, slow cooked on clarified butter finished with lemon and cilantro,  

served with mash potatoes 
 

Las Carnes ~Steaks  
28 

Served with Mash potatoes or Latin Rice and Garlic Butter Sautéed Green Beans 

10 oz New York                           6 oz Tenderloin  

Add: Shrimp, 3oz Salmon or Scallops   6.5 

Add: Homemade Green Peppercorn Demi Glaze   2 

  

Mambo Especialidades 
 

 

Chorizo y Su Amigo 
10 oz NY steak, grilled chorizo, garlic oil, salsa verde, grilled corn served with Latin rice 

29 
 

El Matador  
6 oz tenderloin topped with tiger shrimp, scallops and chipotle hollandaise, served with garlic 

butter sautéed green beans and mash potatoes   

34 
 

Lomito Dos Salsas  
6oz tenderloin glazed on red wine rosemary reduction over  

blue cheese sauced gnocchi’s 

29 
 

Cordero Moro 
 11oz Lamb Rack with curry & cilantro lemon chickpeas served with mash potatoes 

32 
 

 

 



 

 

 

 

 

Amores Dulces ~Sweet Endings 
 

 

 

Coconut Flan  7 
 

Creme Brulee of the day  8 
 

New York Cheescake   8 
 

Fruit Sorbet  7 
 

Warm double fudge brownie with fruit salad or vanilla ice cream  9 
 

Dulce de Leche  10 
 

Amores Dulces Platter for 2 chefs assortment        14 

Accompanied with 2 Mambo Specialty Coffees      24 
 

 

 

15$ Saturday~Sunday Brunch 
Served with milk, juice, coffee / tea 

 

 

Huevos al Fidel, poached eggs on focaccia with smoked salmon and                                         

roasted tomato sauce served with fruit and black beans 
 

Huevos Rancheros, two fried eggs, ham and swiss cheese 

served with pico de gallo, beans and bread 
 

Desayuno Continental,  

Bread served with honey, marmalade, butter  

 Eggs scrambled, poached, or fried  

With bacon, ham, or chorizo 
 

Huevos a la Mexicana, scrambled eggs with pico de gallo, served with  

beans and cheese and fruit 
 

Caribena Fruit Platter, with yoghurt, honey, granola , bread and marmalade 
 

 

~LUNCH AND TAPAS MENU ALSO AVAILABLE~ 
 

 

 

 

 

 

 

 



 

Mambo Tapas Happy Hour 
 

AFTERWORK (MON-FRI) 3-6PM   

LATENIGHT (SUN-WED) 9PM (THURS-SAT) 10PM 
 

 

 

5$ glass or 24$ bottle of pre-selected Latin & Mediterranean Wines 

5$ glass or 24$ pitchers of Red-White Sangria~Mojito~Margarita 

Accompanied by our ‘DOUBLE PORTIONED’ Tapas for a Reduced Price 
 

 

Siesta Nachos 

  16 

   Mambo Guacamole & Chips, 

13 

Salsa Verde & Chips 

12 

Callos Latinos, 

16 

Chorizo Tostado, 

15 

Verano Flat Bread, 

 15 

3 Quesos Plate 

17 

Mare-Calamari 

16 

Camarones al Ajillo 

17 

Rollos De Pollo,  

    16    

Tacos del Norte  

   17 

Patatas Bravas 

14 

 

 

Mambo Features for 2 
 

 

PITCHER OF house SANGRIA 

AND FIESTA NACHOS $40 
 

LATIN CHEESE PLATTER WITH Assorted 

bread, fruits and veggies. SERVED WITH 2 GLASSES OF house wine $32 

  
 
 
 
 
 
 

 
 

 



 

 

   
 

Bienvenidos 
A   Mambo 

The Latins invented many things that are good for sharing..like 

Salsa Dancing…always better in a group 

Mojitos, Sangria & Margaritas….should be shared 

And Tapas… The most perfect way to share. 

Find your rhythm at MAMBO 
A place to share laughter, food, stories, and delicious cocktails! 

MAMBO is fresh and exotic with 
Explosions of New Latin Inspired flavours. 

 
Join us for 

 
Mystics & Manicure Tuesdays at 6pm for the ladies, 

enjoy a free manicures while having your fortunes told. 
 

Salsa Thursdays for singles, a night of mingling & complimentary dancing lessons. 
 

MAMBO…A DANCE, A LOVE, ALIVE! 

 
 Parties of 8plus may be charged a 15% service fee  
 Please notify us immediately of any allergies  

                                                              During peak times we reserve a 2 hour seating timeslot  
Mambo Menu is also available for Take Out & Delivery 

 


