
CEVICHES Y
COCTELES
ceviche & cocktails

Ceviche Aroma  11
White fish marinated in lime juice &
olive oil, mixed with mango, roasted
jalapeños & shaved red onions

Campechana  14
White fish, octopus, calamari,
scallops & shrimp, served with
Aroma cocktail sauce

SOPAS Y
ENSALADAS

soups & salads

Street Corn  6
Three mini corn cobs topped with
garlic aioli, crumbled queso cotija &
chile lime salt

Empanadas  11
Stuffed with beef or chicken, topped
with cabbage, cilantro & chipotle aioli

Queso Flameado  11
Melted cheese, served with Mexican
chorizo & fresh flour tortillas Substitute
beef fajita, chicken or vegetables  3

Sopecitos  10
Three masa boats filled with chicken
mole Poblano, pork with tomatillo
sauce, chicken tinga

Taquitos de Pollo  12
Rolled fried chicken tacos, guacamole,
salsa verde & crema fresca

Guacamole  
Avocado, red onion, tomato, cilantro,
lemon juice, jalapeño. Served with
house made pork cracklings or corn
tortilla chips

Calamares  12
Golden-fried calamari topped with
chorizo, pickled onions, shaved
jalapeños, grilled lime & chipotle aioli

Antojitos Mixtos  20
Three taquitos de pollo, three
empanadas & three sopecitos

s - 5.95 l - 7.95

Ensalada de Sandia  8
Grilled watermelon, onion,
jalapeños, asadero cheese, mix
greens & sunflower seeds

Taco Salad
Iceberg lettuce, tomatoes, ground
beef & cheddar cheese tossed with
house red wine vinaigrette dressing,
sour cream & guacamole
Ground beef 8 | Chicken fajitas 10 |
Beef fajitas 13

Ensalada Maya
Mix green lettuce with mango, orange,
tomato, jicama, & sunflower seeds with
an avocado cilantro vinaigrette
Grilled chicken 10 | Grilled shrimp 13 |
Grilled salmon 15

Ensalada Aroma  8
Mix green lettuce with strawberries,
orange, jicama, avocado, &
sunflower seeds with vidalia onion
vinaigrette
Grilled chicken 10 | Grilled shrimp
13 | Grilled salmon 15

Tortilla soup flavored with dried chipotle
peppers served with shredded chicken,
potatoes, queso fresco, carrots, cilantro,
avocado, crema & red cabbage

Sopa Azteca 
cup - 5  Bowl - 8

Pozole Rojo
cup - 5  Bowl - 8

ENCHILADAS

Enchiladas Verdes  13
Seasoned shredded chicken or
skirt beef (please choose one),
smothered in tomatillo sauce,
topped with queso fresco, red
onions & crema

Each plate served with three
enchiladas, Mexican rice & black beans

Seafood Enchiladas  15
A blend of scallops, white fish,
shrimp, cilantro, red onions &
tomatoes, smothered in cilantro sour
cream sauce, topped with cheese

Swiss Enchiladas  13
Seasoned shredded chicken,
smothered in a cream cheese
tomatillo sauce, melted Swiss
cheese, topped with red
onions & crema

Enchiladas Rojas  12
Chicken tinga smothered with
tomato, cascabel & guajillo chile
sauce, topped with crema, queso
fresco & crispy potatoes on
purple corn tortilla

Enchiladas Vegetariana  12
Flour tortillas with fresh sautéed mushrooms, spinach, 
 Poblano peppers & scallions, served with sour cream
tomatillo cream sauce

Cochinita Pibil  14
Handmade corn tortilla, delicious
Pibil style braised pork, served with
pickled red onion, topped with
cilantro & habanero relish

Pollo En Salsa  13
Braised shredded chicken in red or
green recado sauce

Cochinita Pibil  15
Slow-roasted pork cooked in banana
leaf, Yucatan-style, pickled red
onion, black beans & cilantro rice

Carne Tampiqueña  20
Grilled ribeye, guacamole,
refried black beans. Served with
a red chicken tinga enchilada &
cactus salad

Carnitas  15
Tender slow cooked pork
served with black beans
& cilantro rice

Barbacoa  20
Slow roasted beef in chiles, onion, garlic
& avocado leaves with cilantro rice &
Borracho beans

Chipotle Chicken  13
Grilled chicken breast smothered in a chipotle
sauce served with Mexican cactus salad &
yucca fries.

Red Sauce Pork  13
Chunks of pork shoulder, slowly cooked in
its own juice with a red recado sauce with
Mexican rice & black refried beans

FAJITAS
Served with guacamole, pico de gallo, sour cream,
cheddar cheese, rice & refried or borracho beans

13 for one  |  24 for two
Fajitas Aroma Chicken

16 for one  |  30 for two
Fajitas Aroma Beef

16 for one  |  30 for two
Fajitas Aroma Shrimp

16 for one  |  30 for two
Fajitas Aroma Mix

15 for one  |  28 for two
Fajitas Aroma Vegetable

Aroma Steak  23

FAVORITE TEXANOS
PLATES
Nachos al carbon 
Fajita meat (beef or chicken) beans, lettuce, Monterey
Jack cheese, jalapeño peppers, guacamole, pico de gallo
& sour cream
Chicken 10  |  Beef 13  |  Ground beef 8

Soft Tacos
Three flour tortillas, beans, lettuce, Monterey Jack
cheese, jalapeño peppers, guacamole & sour cream
Chicken 10  |  Beef 13  |  Ground beef 8

Enchiladas Texanas  12
Three flour tortillas with cheddar & Monterey Jack
cheese served with chili gravy sauce

Burrito Texano 
Flour tortilla filled with fajita meat (chicken or beef), refried beans,
rice, Monterey Jack cheese, topped with chili gravy sauce 
& sour cream
Chicken 10  |  Beef 13  |  Ground beef 8

TACOS Y
QUESADILLAS
Three tacos or one quesadilla per
plate. Served with Mexican rice &
Borracho beans

Barbacoa 13
Slow-braised beef barbacoa, served
with diced onions, cilantro & avocado

Carne Asada  16
Skirt beef, topped with ancho chile
pesto & grilled onions

Vegetariano  13
Julienned peppers, mushrooms,
squash, grilled pineapple & sliced
avocado on corn tortilla

Pescado  13
Handmade corn tortilla, delicious
grilled fish, shredded mix cabbage,
cheese & our special creamy lemon
chipotle cilantro sauce

Our signature steak Certified Angus Beef 
grilled with a black peppercorn crust and mescal sauce
over a bed of spinach with yucca fries & asparagus

R

Served over a bed of medley vegetables, topped
with tomatillo cream sauce, served with cilantro rice

Grilled Criollo Tilapia  13

Five jumbo shrimp lightly breaded & fried,
served with our cilantro rice & Mexican coleslaw

Camarones Fritos  15

Five jumbo shrimp sautéed in a garlic-lemon
butter & chile de arbol sauce, served with our
cilantro rice & sautéed spinach

Camarones Al Mojo de Ajo  15

Three flour tortillas filled with our spiced shrimp &
Poblano peppers sautéed in a light cream cilantro
sauce served with rice & medley vegetables

Enchiladas de Camaron  15

Five jumbo shrimp sautéed in a red chile de arbol
sauce, served with our cilantro rice & sautéed spinach

Camarones a la Diabla  15

Tilapia fillets lightly breaded & fried served with our
wedge potatoes fries & Mexican coleslaw

Pescado Frito  13

Three jumbo shrimp & fried tilapia fillets, served
with our cilantro rice & Mexican coleslaw

Seafood Plato Mixto  15

Served over a bed of spinach, cherry tomatoes,
green beans & yucca fries

Grilled Salmon  15

MARISCOS
Seafood

PLATOS FUERTES
main entrees

BOCAS
starters & shareables

Choose two: beef, chicken, shrimp
or vegetables. 
- Add 3 shrimp for 6.00

www.aromamexicankitchen.com

832-427-1059  |    832-427-1093



LUNCH

POSTRES
desserts

Churros  5

Tres Leches  8 Flan  6

Cheesecake  6

BEVERAGES
Soft Drinks  2.50
Ice Tea  2.50
Juices  2.50

ENCHILADAS

Enchiladas Verdes  10
Seasoned shredded chicken or skirt beef (please choose
one), smothered in tomatillo sauce, topped with queso
fresco, red onions & crema

Two enchiladas served with Mexican rice & black beans

Seafood Enchiladas 13
A blend of scallops, white fish, shrimp, cilantro, red
onions & tomatoes, smothered in cilantro sour cream
sauce & topped with cheese

Swiss Enchiladas 11
Seasoned shredded chicken, smothered in a
cream cheese tomatillo sauce, melted Swiss
cheese, topped with red onions & crema

Enchiladas Rojas 10
Chicken tinga smothered with tomato, cascabel
& guajillo chile sauce, topped with crema, queso
fresco & crispy potatoes on blue corn tortilla

Enchiladas de Pollo
Al Mole  13
Chicken confit smothered in a Poblano mole sauce,
topped with queso fresco & crema 

Enchiladas Vegetariana  10
Flour tortillas with fresh sautéed mushrooms,
spinach,  Poblano peppers & scallions, served
with sour cream tomatillo cream sauce

Enchiladas Texanas  10
Flour tortillas with cheddar & Monterey Jack
cheese served with chilli gravy sauce

ENSALADAS
Ensalada de Sandia  6
Grilled watermelon, onion, jalapeños,
Asadero cheese, mix greens &
sunflower seeds

Taco Salad
Iceberg lettuce, tomatoes, ground beef & cheddar
cheese tossed with house red wine vinaigrette
dressing, sour cream & guacamole
Ground beef 7 | Chicken fajitas 9 |
Beef fajitas 12

Ensalada Maya
Mix green lettuce with mango, orange, tomato,
jicama, & sunflower seeds with an avocado
cilantro vinaigrette
Grilled chicken 8 | Grilled shrimp 11 |
Grilled salmon 13

Ensalada Aroma  6
Mix green lettuce with strawberries, orange,
jicama, avocado, & sunflower seeds with Vidalia
onion vinaigrette
Grilled chicken 8 | Grilled Shrimp 11 |
Grilled Salmon 13

TACOS, QUESADILLAS & MORE

Barbacoa  11
Slow-braised beef barbacoa, served with
diced onions, cilantro & avocado

Two tacos or one quesadilla per plate, served with Mexican rice & Borracho beans

Carne Asada  13
Skirt beef, topped with Ancho chile pesto
& grilled onions

Vegetariano  10
Julienned peppers, roasted corn,
mushrooms, squash, grill pineapple &
sliced avocado sauce on corn tortilla

Pescado  10
Handmade corn tortilla, delicious grilled fish,
shredded mix cabbage, cheese & our special
creamy lemon chipotle cilantro sauce

Cochinita Pibil  10
Handmade corn tortilla, delicious Pibil style
braised pork, served with picked red onion,
topped with cilantro & habanero relish

Pollo en Salsa  10
Braised shredded chicken in red or
green recado sauce

Flautas de Pollo  10
Tortilla filled with shredded chicken, rolled &
deep-fried. With lettuce, guacamole, tomatoes,
sour cream served with rice & refried beans

Torta  10
Delicious Mexican bread filled with the meat of your choice topped with lettuce,
beans, onion, tomatoes, avocado & sour cream, served with fries
Chicken 10 | Carnitas 10 | Beef fajita 12 | Veggie 8

Cheese Enchiladas  6
Topped with chili gravy sauce,
served with rice and beans

Cheeseburger  7
Served with fries

Chicken Fingers  7
Served with fries

Artisan Beverages  3.50

MENU DE NIÑOS
Kids Menu

Horchata, Watermelon, Pineapple
& Fresh lemonade, 

Kids Signature Drinks (Non-Alcoholic)
Strawberry Daiquiri, Piña Colada, Baby Hurricane, Caribbean Sunset HAPPY HOUR

EVERYDAY 4-7 P.M.
THURSDAY all day at bar only

Small Plates  4 - 6
Cocktails  5 – 6

Beers & Wine by
the Glass  3 - 6

Please see our Happy Hour menu
for more details.

Our dishes and sauces are made from scratch every day using only fresh ingredients.

Our Chef Alex recommends  -  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Cheese Quesadilla   6
Served with rice & beans

SIDE ORDERS

rice, beans, French fries, avocado, yucca fries,
coleslaw, vegetables, asparagus, tortillas (corn
or flour), Totopos to Go

Monday through Friday 11 am – 3pm

2.99 each

Please go to AROMAMEXICANKITCHEN.COM for your online orders! Pick up or Deliver!
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