
CHILE VERDE  
Braised tender pork and potato 
chunks  cooked  in a savory green 
tomatillo sauce. 
*Often found in the Northern part of Mexico  $19 

CHILE COLORADO CON NOPALES  
A savory Chile Colorado Pork braised in a red chile sauce with 
Nopales (cactus). This healthy dish has been around since the 
Aztec and Mayan era. *Estílo San Luis Potosi.  $19

CHILE RELLENO CON CARNE DE PICADILLO  
Non-battered fresh Poblano chile, filled with seasoned ground 
beef, seared cubed potatoes and carrots. Topped with Poblano 
cream sauce, tortilla strips and cotija cheese. 
*Estílo Ciudad de México.  $22 

FAVELA’S FAMOUS ORIGINAL CHILE RELLENO  

Roasted and battered chile Pasilla Pepper, stuffed with Monter-
rey jack cheese and topped with sautéed bell peppers and on-
ions. *Estílo Puebla.  $21 

CARNITAS  
Succulent tender pork shoulder marinated and roasted with 
garlic, onions, spices and oranges to acquire the perfect taste. 
Served with nopales in a red chili sauce. 
*A classic from Michoacan.  $19  

CAMARONES A LA DIABLA  
Mexican Deviled Shrimp, simmered and cooked in 
a smoky chile sauce.  *Estilo Sinaloa.  $19

ENCHILADAS DE CAMARON  
Jumbo shrimp diced and simmered in a light cream sauce 
topped with a tomatillo sauce, sour cream, cheese and avocado. 
*Estílo Huatulco.  $23

ENCHILADAS OAXAQUENAS  
Corn tortillas stuffed with shredded chicken and topped with 
mole (a traditional gravy like sauce made of dried chiles, plan-
tains, raisins, chocolate, and nuts).  Rolled and finished with  
yellow onions and sesame seeds.  *Estílo Oaxaca.  $19 

ENCHILADAS VERDES  
Savory shredded chicken wrapped with corn tortillas and topped 
with tomatillo sauce, sour cream, chesse and avocado. 
*Estílo Ciudad de México.  $19

   FAJITAS 
    Best Fajitas in town!! Grilled to perfection with our own sauce    
    and served with onions, bell peppers and tortillas.

Gluten Free Options  l  *Entrées are noted with the region of origin in México 
$1.75 chip refill may apply  l  Entrée split for an additional $2  l  No split checks for parties of 5 or more 

CAMARONES AL TEQUILA  
Sautéed jumbo shrimp in Favela’s famous 
tequila cream sauce, featuring TEQUILA 
REPOSADO!! Topped with light cilantro. 
*Estílo Jalisco  $23

STEAK A LA TAMPIQUENA  
A tasteful marinated steak, accompanied 
with a mole cheese enchilada, charbroiled 
green onions, avocado and nopales in a 
red chile sauce. 
*Estílo Monterrey, México  $25

MOLCAJETE  
A Mexican tradition made for 2. Served 
in an authentic Molcajete: charbroiled 
chicken breast, top sirloin steak, jumbo 
prawns, sautéed nopales (cactus) in chile 
sauce, grilled onions smothered in a light 
ranchero sauce with potatoes and chorizo. 
Served with plenty of tortillas.  $45

SOPA DE TORTILLA

The Classic Mexican Soup! Flavorful Chicken and 
Chile  broth served with chicken, slices of avocado, 
sour cream and tortilla strips on top.  $10.25

ALBONDIGAS

The classic Mexican meatball soup. Flavorful ground 
beef served with carrots, zucchini and tasty spices.  
$11.25

TJ’S CLASSIC CAESAR

Created in Mexico’s own Tijuana in the 1920’s.
Classic Caesar Full  $10  
with Grilled Chicken  $13.95
Classic side salad with entree only  $7 

FAVELA’S GRILLED CHICKEN SALAD

Spring mix lettuce with marinated grilled chicken 
breast, topped with sour cream, guacamole, jack 
cheese and chunky salsa dressing. Served on a 
plate or in a shell.  $12.25

ENSALADA DE ESPINACAS 

CON CARNE ASADA

A lean filet cut steak over a bed of fresh spinach, 
tossed with sun dried tomatoes, onions, bacon and 
queso fresco. Finished with a seasonal vinaigrette 
dressing.  $12.75

ENSALADA DE SALMON

Grilled salmon on a bed of fresh mixed greens, 
shaved carrots, cucumbers, tomatoes and 
finished with a creamy cilantro dressing.  
$15.50

STUFFED SHRIMP AVOCADO SALAD

Diced shrimp coated in a creamy chipotle 
aioli and served over a bed of mixed greens 

with a vinaigrette dressing.  $13.95

THE ORIGINAL GUACAMOLE

Made with fresh chunky avocados, tomatoes, onions 
and cilantro. 

ROLLITOS  
Two rolled crispy flour tortillas filled with shredded 
chicken and topped with fresh guacamole, sour cream 
and crisp greens.  $8.25 

THE “Z” TACOS

Created in our own Fusion Kitchen. These two char-
broiled tacos-botanas are a must! We use top sirloin 
steak and melted cheese to create these semi-crunchy 
tacos. Served with molcajete salsa on the side.  $9.50 

CEVICHE DE CAMARONES  
Finely diced shrimp with onions, tomatoes, cilantro and  
jalapeños.  $10 

COCTEL DE CAMARONES  
Mexican Shrimp cocktail with jumbo shrimp, avocado, 
red onions, cucumber, jalapeños and cilantro. Served 
in a tasty chilled tomato mix sauce.  $11.75 

CHIPOTLE SIMMERED MUSSELS

Simmered in white wine with a hint of chipotle, 
fresh herbs, garlic and onions.  $14.25 

SUPER QUESADILLA  
Two full size flour tortillas with your choice of chicken 
or steak. Served with crispy lettuce, sour cream and 
guacamole. $13; shrimp for additional $4.25

FAVELA’S FAMOUS NACHOS  

Made with our fresh tortilla chips, topped with lard-free 
beans, jack cheese, sour cream, guacamole, chunky 
salsa and your choice of meat.  $13 

PICADITAS SOPES”  
Two corn masa boats with black beans and 
your choice of Mexican picadillo (sautéed ground 
beef and potatoes) or carnitas.  Then finished with 
lettuce, sour cream and queso cotija.  $9.50 

QUESO FUNDIDO  
Flamed cheese with sautéed onions, 
mushrooms, poblano peppers and lean 
chorizo. Served with mini corn tortillas. 
$9.75; steak or shrimp for additional $2.25 

CEVICHE ACAPULCO  
Just like being at the beach! Fresh fish 
marinated in lime juice served with diced 
tomatoes, onions, cilantro, jalapeños and 
avocado. Served with crunchy tostadas.  $10

    CHICKEN  $19  l  STEAK  $19  l  SHRIMP  $20 
    VEGETABLE  $15  l  COMBO OF TWO  $20



MARGARITA TRADICIONAL

A classic margarita made with 100% Blue  
Agave / lime juice / salted rim.  $10

MARGARITA FRESA  
A soft touch of lime juice / 100% Blue Agave  
strawberry puree.  $11

PRICKLY PEAR MARGARITA  
A flower cut straight from the cactus / 100% 
Blue Agave / triple sec / lime juice. $11

HABANERO MANGO MARGARITA  
100% Blue Agave Reposado / triple sec   
habenero infused agave nectar / fresh mango 
puree / a touch of mint.  $11

POMEGRANATE MARGARITA  

100% Blue Agave Blanco / triple sec / lime juice 
pomegranate nectar.  $11

BLACKBERRY MARGARITA

D Los Altos Blanco tequila / perfect blackberry 
puree /  lime juice /  agave nectar.  $11

MARGARITA TAMARINDO”  
An original new flavor made with tamarind pulp  
100% Blue Agave / triple sec / lime juice.  $11

NARANJITA MARGARITA

Blood orange puree / 100% Agave / tequila re-
posado.  $11

EL MATADOR  
A brave mix of 100% Blue Agave Reposado  
Patron Citrónge / lime juice / Orange Cognac 
float / salted rim.  $12

EL CONQUISTADOR

Guaranteed to conquer your soul with Ultra 
Premium Añejo Tequila / Orange Cognac / lime 
juice / topped with Brandy Presidente.  $15

At Favela's Fusion we hand-craft every drink you order. You will denote only the freshest  
ingredients from your first sip to your last. All our Feature Margaritas are made with 100%  
Blue Agave Tequila, freshly squeezed limes and organic Agave nectar as a natural sweetener  
to enhance the most natural essence of the Tequila. 
No deceptions...ONLY THE BEST! Get ready to experience what a Margarita is supposed to taste like!!!

EL CLASICO MOJITO

Straight from La Habana Cuba to our Tequilero 
Bar. All mojitos muddled to perfection with 
fresh mint / fresh squeezed lime juice / Meyers 
Platinum Rum.  $11

LA PALOMA 
A Mexican classic made with 100% Blue Agave 
Blanco / squirt / lime juice / salted rim.  $9

MEXICAN MULE

Vodka / ginger beer / with a jalapeño kick.  $11

VERO’S SANGRIA

A pride in our lounge, made in our own home 
with a touch of love. A tribute to Vero, this fruity 
Sangria is a must have at Fusion.  $8

MICHELADA

A Mexican Cerveza  prepared with beer, lime 
juice, assorted sauces and spices, with a 
touch of pico.  $8

Cazadores Extra Añejo   $15
Corralejo Gran Añejo   $15
Reserva de la Familia   $20
Don Julio 1942     $25
1800 Milenio Extra Añejo $35
San Matias $14
Herradura Seleccion Suprema  $50

NON-ALCOHOLIC REFRESHERS 

BLANCO

Blanco Tequilas are not aged, except for 
a resting period after distillation of up to 
60 days before bottling. Blanco Tequilas 
embody the natural flavors of the Blue 
Agave plant as well as the flavor of the 
Mexican soil. These are marked by fla-
vors of pepper, spice, flowers and herbs.

1921      10
Casa Amigos  11 
Casa Noble Crystal   10
Cazadores    8
Chinaco    9
Clase Azul  17
Corazón    9
Corralejo Silver    8
Don Fulano 8
Don Julio    10
Frida Kahlo    10
Fortaleza    11
Herradura Silver   9
Maestro Dobel 8 
Milagro 8
Partida     11
Patrón Silver    10
Reserva de la Familia Platinum  12
Sauza Hornitos    8
Siete Leguas Silver   9
Tres Generaciones Plata   9

1800    8
1921  9
Arta    9
Casa Amigos  11 
Casa Noble  11
Cazadores  10
Centenario   9
Chinaco  11
Clase Azul  18
Corazón  10
Corralejo 9
Don Eduardo  10
Don Fulano 10
Don Julio  12
El Mayor  10
Fortaleza  12
Frida Kahlo  10
Herradura  10
Maestro Dobel 10
Maestro Dobel Diamond  9
Milagro 9
Partida  12
Patrón  11
Roca Patrón    14
Sauza Hornitos  8
Siete Leguas  9
Tradicional 9 

REPOSADO

Tequila aged in wooden barrels for a period 
of several months to one year. This retains 
the floral, fruit and spice flavors and adds 
an additional pronounced nutty flavor ab-
sorbed from the wood.

7 DAYS A WEEK  3PM - 6PM

STREET TACOS
Just like in Mexico City with your choice of (3) steak, chicken or carnitas!  
(for a lighter option you may substitute the tortillas for crisp iceberg lettuce). $7 HH / $10

MINI STEAK OR CARNITAS TOSTADA
(3) Charbroiled tostada topped with steak or carnitas, melted cheese  

and our house made molcajete salsa.  $7 HH / $10 

BAKED MUSSELS
Savory mussels baked with chipotle sauce, topped with cheese and bacon.  

$7 HH / $12

SPICY CHICKEN WINGS
Served with a sweet and sour honey dipping sauce.  $7 HH / $10

FISH TACOS
(2) Battered Fish Tacos topped with red cabbage, chipotle sauce and cilantro.  

$7 HH / $9
NO SUBSTITUTIONS PLEASE...TO PROVIDE YOU WITH A BETTER EXPERIENCE!

Bebidas
TRADITIONAL FAVELA’S FUSION MARGARITA$I  6

VERO SANGRIA$I  5

DRAFT BEER$I  3.50

PALOMA$I  6

FAVELA’S FUSION WINE LABEL$I  6

Made with the purest ingredients and crafted 
with care by the highly skilled Tequileros. 
Your Flight consist of three pours, in snifters 
ready to be indulged.

VUELO DEL DON”  $25
Don Julio Blanco
Don Julio Reposado
Don Julio Añejo

AMIGO’S FLIGHT   $28
Blanco 
Reposado
Añejo

ADD  $2 .00 TO MAKE YOUR OWN MARGARITA

1800    9
1921   10
Casa Amigos  12
Casa Noble 2 yr   14
Cazadores   11
Centenario   9
Chinaco   12
Conmemorativo 9
Corazón   11
Corralejo   9
Don Eduardo   12
Don Fulano 12
Don Julio   14
Don Julio 70 Clear Añejo 15
El Mayor 12
Frida Kahlo   12
Fortaleza   14
Herradura   12
Maestro Dobel 12 
Milagro 10
Partida    14
Patrón    12
Siete Leguas   12
Tres Generaciones  12 

ANEJO

Añejo Tequila is aged for at 
least one year and up to eight 
to ten years. Añejo is charac-
terized by its darker color and 
smoothness. Expect smoky, 
woody and vanilla notes.

Jamaica
Horchata 

Strawberry Lemonade 

Bud Light 
Corona
Modelo Especial
Negra Modelo
Pacifico
Seasonal

Blue Moon
Budwieser
Coors Light
Corona Familiar
Corona Light
Guinness 
Heineken

Heriteck
Michelob Ultra
O’Doul’s
Racer 5 IPA
Stella Artois 
Dos Equis Amber
Dos Equis Lager
Victoria


