STARTERS ENSALADAS
_J ) ' ] ﬁnoc HLEJF§S§EC§LEESEO§TIH6-IIJ:!-EIA§E§ERV ED WITH
| o 2 & SALSA & CHIPS 2.75 CHIPOTLE CESAR SALAD™ sm. 5.95 Ig. 7.50 FIESTA RICE, FRIJOLES, AND SPICY JICAMA SLAW.
' - Romaine lettuce tossed with Chipotle Gésar
I r | ’f l l l r , & GUACAMOLE & CHIPS sm. 4.95 Iy 6.95 dressing and topped with tortilla strips, Cotija & CHEESE CHILE RELLENO 11.95
\ ) | % & CHIPOTLE CON QUESO™ & CHIPS 5.95 cheese, and toasted pumpkin seeds. Tw?);ellow corn-crusted Anaheim chiles stuffed with
Chipotle gives this classic melted cheese and " b white cheese and served wllth queso poblano sauce, crema
A F h T k O OId M . & P MAR!POSA SALA”D sm. 5.95 Ig. 7.50 fresca, and three corn tortillas.
res are Un exico tomato dip a smoky twist. Romaine lettuce and jicama slaw, fresh tomatoes,
MOTHER CLUCKER FLAUTAS™ 55 7.95 avocado, black beans, Cotija cheese, and tortilla strips. ADD AN EXTRA CHILE RELLENO 4.95
Two fried flour tortillas filled with chicken and spices, Served with tequila-lime vinaigrette. PORK CHILE VERDE 10.95
served with crema fresca and spicy-sweet roasted jalaperio & POM PECAN SALAD™ 155 sm. 5.95 Ig. 7.50 Adobo roasted pork served with poblano-tomatillo
sauce. Winner at the 2005 “Taste of Lahaina.” Romaine lettuce and jicama slaw with roasted corn, sauce and three corn tortillas.
& NACHOS DEL SOL™ im. 6.95 I 9.95 caramell’zed[')eFans, and Cotija cheese. Ser'"vec? wzt‘hrM MOTHER CLUCKER FLAUTAS™ R 9.95
Tortilla chips topped with black beans, Chipotle Cilantro’s original Honey-Pomegranate Vinaigrette Two fried flour tortillas filled with chicken and spices,

Winner at the 2005 “Taste of Lahaina.”

con Queso, pico de gallo, guacamole, crema fresca, served with crema fresca and spicy-sweet roasted jalapefio

and Cotija cheese. ADD TO ANY SALAD: sauce. Winner at the 2005 “Taste of Lahaina.”
ADD TO ANY NACHOS ADOBO PORK sm- 2.95 Ig. 4.95 TOSTADA 9.95
ROTISSERIE CHICKEN sm. 2.95 Ig. 4.95 . . . . . . .
ADOBO PORK sm. 2.95 lg. 4.95 GRILLED STEAK 3.25 L 5.25 Crispy tortilla with your choice of rotisserie chicken
ROTISSERIE CHICKEN sm. 2.95 lg. 4.95 GRILLED FISH z:; 3'55 Ig. 5'55 or adobo pork topped with refried beans, white cheese,
GRILLED STEAK sm. 3.25 lg. 5.25 MARGARITA SHRIMP Sm' 3°55 Ii’ 5'55 lettuce, pico de gallo, and crema fresca.
& QUESADILLA 6.95 FLAUTA (each) 4.25 CILANTRO CHIMICHANGA 9.95
Grilled flour tortilla filled with melted white Your choice of adobo pork or rotisserie chicken burrito
cheese and served with Cotija cheese, guacamole, flash fried and served with crema fresca.

and crema fresca. KI D'S M EN U
WITH ADOBO PORK 8.50 _ **
FOR NINOS 12 YEARS & UNDER PLEASE. * *

WITH ROTISSERIE CHICKEN 8.50

WITH GRILLED STEAK 8.95 & QUESADILLA 4.95

WITH MARGARITA SHRIMP 9.25 Melted white cheese inside a grilled tortilla. CREATE A COMBO
© WITH MIXED GRILLED VEGETABLES 8.95 & BURRITO-ITO 4.95 YOU KNOW WHAT YOU REALLY LOVE, SO BUILD YOUR OWN CUSTOM

) ) COMBINATION PLATE FROM THE TASTY CHOICES BELOW. SERVED
“MAUI'S BEST MEXICAN BY FAR" Refried ranchero beans and white cheese. WITH FIESTA RICE, FRIJOLES, AND SPICY JICAMA SLAW.
Jeanette Foster, author of Frommer’s Guide to Maui SAN DWI C H ES
CHOOSE ANY THREE ITEMS 11.95

TORTAS ARE MEXICAN SANDWICHES SERVED ON CRUSTY BREAD. LAS DRl N KS ENCHILADAS

OURS ARE MADE WITH FRESH GRILLED BREAD, SHREDDED LETTUCE, i .
Cheese, Roasted Chicken, Pork Chile Verde,

TOMATO, AVOCADO AND CILANTRO PESTO SAUCE. FOUNTAIN DRINKS (with ill 2.25
(uith one refil) Chicken Mole, or Spinach, Mushroom and Poblano
ADOBO PORK TORTA 8.75 JAMAICA (antioxidant-rich hibiscus iced tea) 2.95 TACOS
A LWAYS ROTISSERIE CHICKEN TORTA 8.75 HORCHATA (Mexico’s traditional rice, milk & cinnamon drink) 2.95 Roasted Chicken, Pork al Pastor, Grilled Steak,
Roasted Veggie, Grilled Fish, or Margarita Shrimp
FRESH GRILLED STEAK TORTA 9.25
GRILLED FISH TORTA 10.50

- - -] L] - L] - - - - - - L] L L] o

DINE IN. TAKE OUT. PARTIES.

8 O 8 6 67 5 4 4 4 CILANTRO DOES NOT SERVE ALCOHOL, BUT CUSTOMERS THIS MENU IS PRINTED WITH SOY-BASED INKS ON 100%

. . ';b VEGETARIAN OF LEGAL AGE MAY BYOB. PLEASE DRINK RESPONSIBLY. POST-CONSUMER RECYCLED PAPER PROCESSED WITHOUT
WWW¢CI LA N TROG RI L L.co M E;r; AWARD WINNER ALL MENU PRICES SUBJECT TO CHANGE WITHOUT NOTICE. CHLORINE AND CERTIFIED AS SUSTAINABLE BY THE FSC.
e 8 o ® & ® & ® & ©® & ®B °o B 8 © y _
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BURRITOS

THE ORIGINAL, PORTABLE, ALL-IN-ONE WRAP. OURS ARE MADE
WITH FLOUR TORTILLAS AND COME IN ONE SIZE ONLY-BIG.

ADOBO PORK

Slow-cooked seasoned pork, Fiesta Rice, black beans,
roasted green chile and onion rajas, Chipotle con Queso,
lettuce, and tomatoes.

ROASTED CHICKEN

Rotisserie chicken, Fiesta Rice, refried ranchero beans,
roasted green chile & onion rajas, Chipotle con Queso,
shredded lettuce, tomatoes, crema fresca, and
tequila-lime vinaigrette.

GRILLED STEAK

Strips of seasoned grilled steak with Fiesta Rice, black
beans, roasted green chile and onion rajas, Chipotle
con Queso, shredded lettuce, and tomatoes.

& GARDEN GRILL
Grilled asparagus, zucchini, mushrooms, and carrots,
Fiesta Rice, black beans, roasted green chile and onion
rajas, Chipotle con Queso, jicama slaw, and tomatoes.

& HOLY FRIJOLE™
Refried and black beans, Fiesta Rice, Chipotle con Queso,

and lettuce.

SEAFOOD BURRITOS
GRILLED FISH
Grilled white fish with Fiesta Rice, grilled pineapple salsa,

Jicama slaw, and crema fresca.

MARGARITA SHRIMP

Margarita shrimp with Fiesta Rice, roasted green chile
and onion rajas, jicama slaw, pico de gallo, and tamarind
garlic sauce.

8.75

8.75

9.25

9.25

6.95

9.75

9.75

& BURRITO-SAUCE-A-LITO™ add
Smother any burrito in your choice of Chipotle con Queso,
warm poblano verde sauce, enchilada sauce, or classic mole
sauce, and top with pico de gallo and crema fresca.

& VEGETARIAN
[ AWARD WINNER

2.95

ENCHILADAS

THREE ENCHILADAS TOPPED WITH CREMA FRESCA, SERVED
WITH FIESTA RICE, FRIJOLES, AND SPICY JICAMA SLAW.

® CLASSIC CHEESE 10.95
Tortillas filled with white cheese and topped
with house enchilada sauce.
ROASTED CHICKEN 11.50
Stuffed with our famous Chipotle Citrus Rotisserie
chicken and topped with house enchilada sauce.
PORK CHILE VERDE 11.50
Filled with seasoned pork and topped with poblano
verde sauce.
& SPINACH, MUSHROOM AND POBLANO & 11.50
& First place winner at the 2004 “Taste of Lahaina.”
CHICKEN MOLE 11.50
Topped with chocolate mole sauce and sesame seeds.
ADD AN EXTRA ENCHILADA 3.95

ROTISSERIE CHICKEN

OUR AWARD-WINNING CHIPOTLE CITRUS CHICKEN IS MARINATED,

THEN SLOW ROASTED IN A ROTISSERIE TO PLUMP, JUICY PERFECTION.

CHIPOTLE CITRUS ”
ROTISSERIE CHICKEN PLATE &

10.95
A %-1b. portion served with rich mole sauce, Fiesta
rice, frijoles, spicy jicama slaw, and three corn tortillas.
First place winner at the 2007 “Taste of Lahaina.”
HALF ROTISSERIE CHICKEN 7.95
About 1Y% Ibs., serves 2-3 people. Sides sold separately.
WHOLE ROTISSERIE CHICKEN 14.90

Afull 3 Ibs., serves 4—6people. Sides sold separateb).

*ASK ABOUT OUR EARLY BIRD SPECIALS
Save when you order ahead and pick up between 4 and 5:30pm.

(5)

CLASSIC TACO PLATES

THREE SOFT TACOS MADE WITH CHOICE OF CORN TORTILLAS
OR FRESH ROMAINE LETTUCE WRAPS, SERVED WITH FIESTA RICE,
FRIJOLES AND SPICY JICAMA SLAW.

PORK AL PASTOR
Slow-cooked adobo roasted pork topped with grilled
pineapple salsa and fresh cilantro.

10.55

ROASTED CHICKEN 10.55
Rotisserie chicken with caramelized onions, jicama slaw,

and salsa verde.

GRILLED STEAK
Steak rubbed with garlic and lime, grilled, and topped
with chopped onion and fresh cilantro.

10.95

ROASTED VEGGIE 10.95
Grilled asparagus, zucchini, mushrooms, and carrots,
with roasted green chile and onion rajas, jicama slaw,

and cilantro pesto sauce.

ADD AN EXTRA CLASSIC TACO 3.75

SEAFOOD TACO PLATES

THREE SOFT TACOS MADE WITH CHOICE OF CORN TORTILLAS
OR FRESH ROMAINE LETTUCE WRAPS, SERVED WITH FIESTA RICE,
FRIJOLES AND SPICY JICAMA SLAW.

GRILLED FISH 11.95
Grilled seasoned whitefish, topped with jicama

slaw and tamarind garlic sauce.

MARGARITA SHRIMP™ 11.95
Margarita shrimp, roasted green chile and onion
rajas, jicama slaw, and tamarind garlic sauce.

ADD AN EXTRA SEAFOOD TACO 3.95

iALOHAHOLA! Ever wonder what makes our little Mexican kitchen so special? Great recipes inspired by authentic Mexican
cuisine and fresh, healthy ingredients. Owner & Chef Paris Nabavi won't say much about the recipes, but we can tell you
Cilantro uses USDA Choice beef, locally-farmed produce, and organic items whenever available. Plus, our tortilla chips are
fried in trans fat-free soybean oil, and our rice, beans, and sauces are all made with meat-free stocks. It's a healthy and
award-winning combination. HOURS: Monday thru Saturday, 11am to 9pm, Sunday 11am to 8pm. <=o

SIDES

TORTILLAS (4 flour or corn)

SMALL CHIPS

FIESTA RICE

FRIJOLES (BLACK OR REFRIED)
RICE & FRIJOLES

SPICY JICAMA SLAW

CREMA FRESCA

AVOCADO OR GUACAMOLE

DESSERTS

MEXICAN CHURROS
Crispy flash—fried pastry served with cinnamon cream and

chocolate sauce and dusted with sugar.

2.00

1.50
2.95
2.95
2.95
3.50
2.25

2.95

2.45
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170 PAPALAUA ST. IN THE OLD LAHAINA CENTER

FOR PIZZA, PASTA & MORE, TRY CHEF NABAVI'S
PIZZA PARADISO MEDITERRANEAN GRILL

LOCATED IN THE HONOKOWAI MARKETPLACE. ’m‘
CALL 808.667.2929 FOR MORE INFORMATION. PARADISO




