Jose Dimas Reyes
Executive Chef
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www.palomablanca.net

Paloma Blanca Mexican Cuisine has become well-known for much more than traditional
“Tex-Mex” fare. With its whispering palms, flowering landscape and hacienda-inspired
architecture, Paloma Blanca is truly an oasis, right in the heart of San Antonio. Also, enjoy
our lively cantina with its leather sofas and fireplace, as well as our beautifully landscaped
aire libre dining areas. So whether you desire drinks by the fireplace, appetizers by a soothing
fountain, or a leisurely dinner on the terrace, we invite you to "Discover the many flavors of
Mexico" — discover Paloma Blanca Mexican Cuisine.

Antojitos

Platos Tradicionales

guacamole olmeCA : Avocado mixed with onion, ci-

Chiles Rellenos TRAdiCionAl de CARne :
Poblano pepper filled with ground beef, potatoes and queso
Monterrey. Lightly battered then quickly fried and covered
with Salsa Española. 13.95
FlAuTAs de pollo : Three crispy chicken flautas
topped with our chilled combination of guacamole and
crema, with queso fresco and tomato. 10.95
FAjiTAs A lA pARRillA : Served with grilled onions
and bell peppers, guacamole and pico de gallo. Your choice of
meats or vegetarian, by the plate or pound. 10.95–29.95

lantro, tomato, lime and orange juice, seasoned with salt and
pepper, then topped with chilitos toreados. A real Mexican
tradition—and our own recipe—served in a molcajete! 10.95
BoTAnA ChiCA : (2) quesadillas al carbón; (2) flautas; (4)
bean and cheese nachos and (4) fried cream cheese jalapeños.
Served with guacamole and sour cream. 13.95
TACos Al pAsToR : (3) taquitos with marinated pork
and pineapple, garnished with fresh cilantro, onion, pineapple, lime wedges and Salsa de la Señora. 6.95
CoCkTAil de CAmARón : Fresh shrimp and pico
de gallo mixed in a tangy red sauce, with just a hint of spice.
Served chilled with sliced avocado and crackers. 10.95

Ensaladas y Sopas
ensAlAdA de guACAmole : Our homemade guacamole served on a bed of chopped lettuce and tomato, topped
with cilantro dressing. Small 5.75 | Large 6.95
ensAlAdA esmeRAldA : A blend of crisp iceberg,
romaine and spinach lettuces mixed with tortilla strips, red
onion, rajas poblanas and queso fresco served with our cilantro dressing on the side. 8.95
pozole : Shredded pork and hominy, served with sliced
cabbage, onions, radishes and lime wedges on the side.
Bowl 8.95 | Cup 6.95
CRemA lígeRA poBlAnA : A delicious light cream
of chile poblano enhanced with flavorful golden corn. Garnished with cilantro and sour cream. Bowl 7.95 | Cup 5.95

Enchiladas
enChilAdAs de mole : Two beef or chicken enchiladas covered in our authentic Salsa de Mole and topped with
queso fresco and garnished with fresh onion. 11.95
enChilAdAs VERDES : Two cheese or chicken
enchiladas covered in our tangy tomatillo sauce, melted
queso Monterrey, and topped with sour cream. Served with
guacamole. 10.95
enChilAdAs dimAs : Shrimp and mushroom enchiladas covered in our Salsa Dimas (with white wine). Served with
poblano corn white rice and Ensalada Esmeralda. 15.95

Especialidades de la Casa
CARne AsAdA TAmpiqueñA : A flavorful, grilled
10 oz. rib eye steak served with a traditional enchilada de
queso, guacamole and pico de gallo. 20.95
with four grilled shrimp in Crema Chipotle 24.50
punTAs de pueRCo : SPICY! 7 oz. lean pork marinated with roasted garlic and covered in our Salsa de Chile
Chipotle. 13.95
TACos de pesCAdo : Grilled fresh strips of tilapia in
two lightly fried, handmade corn tortillas topped with fresh
cabbage, sliced avocado, tomato, onion and a SPICY Salsa de
Mango y Habañero. 13.95
mAR y TieRRA : 7 oz. grilled chicken breast covered with
our signature Crema Chipotle and served with four grilled
shrimp in our signature Crema Cilantro. 17.95

huAChinAngo de lA CAsA : Fresh 7 oz. grilled
filet of red snapper topped with your choice of our Crema
Cilantro, Crema Chipotle, or Salsa Veracruz (onion, green
pepper, tomato, capers and green olives). Served with poblano
corn white rice and Ensalada Esmeralda. 19.95
Pollo en Crema Poblana : Grilled 7oz. chicken
breast covered with our Crema Poblana. Served with poblano
corn white rice and grilled vegetables. 15.95

Postres
Pastel de Tres Leches : Our famous homemade
cake topped with pecans and covered in your choice of chocolate or vanilla milk. 6.50
Buñuelo & Helado de Vainilla : Fried flour
tortilla covered in cinnamon and sugar served with vanilla ice
cream and topped with chocolate sauce and pecans. 5.50

Best Mexican Restaurant

Neighborhood Gem

“Savory Mexican food.”

– San Antonio Magazine, 2008

– OpenTable.com

– Texas Monthly, 2009

Dining
Information

Paloma Blanca
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Terrace Dining,
Heart Smart Options,
Vegetarian Options,
Take-Out Meals,
Children's Menu

Additional
Services

Full-Service
Catering,
Private Parties,
Private Rooms,
Banquet Facilities,
Meeting Facilities

Attire

Resort/Dressy Casual

Handicap Facilities
Non-Smoking
Smoking section on patio

Reservations

Suggested, Not Required

Credit Cards

Visa, MasterCard,
American Express

Checks

Accepted from San Antonio
only

Hours

Mon–Wed: 11am–9pm
Thur–Fri: 11am–10pm
Sat: 10am–10pm
Sun: 10am–9pm

Meals Served
Lunch, Dinner,
Sat/Sun Brunch

Cuisine
Mexican

Entertainment
Bar
Live Music: Fri & Sat

www.cuisineofsanantonio.com

