
MODERN MEXICAN

SAGOSAGO

DINNERDINNER

We appreciate you choosing Sago as your dining destination. Our goal is your complete satisfaction. 
If your food, drink, or service is anything less than superb, please let us know. 

We will do our best to make it so.



Your choice, with poblanos, onions,
 mozzarella and cheddar cheese.  

Served with pico do gallo and sour cream. 

CHICKEN BREAST  11.99
BEEF BRISKET  10.99

ACHIOTE SHRIMP  11.99
PORTOBELLO  11.99

Add guacamole   1.50

QUESADILLAS

Served with honey-cilantro rice 
and charro or black beans

CHICKEN TINGA ENCHILADAS
Chicken tinga, cilantro-tomatillo sauce, 
asadero and mozzarella cheese.  7.99

BEEF BRISKET ENCHILADAS
Beef brisket, roasted chipotle-guajillo sauce, 

asadero and mozzarella cheese.  8.50

PORK ENCHILADAS
Slow braised pork shoulder with a spicy 
chile de arbol sauce, asadero, mozzarella 

and cheddar cheese.  8.99

CHEESE ENCHILADAS
Mozzarella, asadero, cheddar cheese 

and cilantro-tomatillo sauce.  7.99

SPINACH AND PORTOBELLO 
ENCHILADAS

Sauteed spinach, portobello mushrooms, 
sauteed onions, cilantro-tomatillo sauce, asadero 

and mozzarella cheese.  9.99  

ENCHILADASServed on fl our or house-made corn tortillas 
with honey-cilantro rice and charro or black 

beans

BEEF BRISKET TACOS
Cilantro and white onion, asadero 
cheese and avocado sauce.  7.99

FISH TACOS
Pan-seared tilapia, jicama-cabbage slaw, 
cotija cheese, avocado and chipotle aioli 

sauce. 8.99

SHRIMP TACOS
Pan-searched shrimp, jicama-cabbage slaw, 

cotija cheese, avocado, and chipotle aioli 
sauce.  9.99

CHICKEN FAJITA TACOS
Asadero cheese, sauteed onions and peppers, 

poblano sour cream, pico, and 
avocado sauce.   8.99

GRILLED SQUASH, ZUCCHINI 
AND GOAT CHEESE TACOS

Shredded romaine, cilantro, white onion 
and avocado sauce.  7.99

TACOS AL PASTOR
Adobo marinated pork, pineapple, 

white onion,  cilantro, asadero cheese and 
avocado sauce.  8.99

TACOS

SOUPS
PORK POZOLE

Pulled pork, hominy, cilantro, onions, tomato, 
chipotle, cotija cheese and avocado.

Cup  2.99  •   Bowl  3.99

SMOKED CORN-COCONUT-
BUTTERNUT SQUASH

Garnished with smoked corn, red onion 
and cilantro.

Cup  3.99  •  Bowl  5.50



MEXICAN HOT WINGS
Served with lime and chili-dusted jicama 

sticks and creamy chipotle dressing.  
Half Dozen  4.99  •  One Dozen  7.99

MANGO-HABANERO CEVICHE
Lime and orange marinated tilapia tossed with 

mango, cilantro, red onion, jicama and avocado 
with corn tostadas.  

Small  4.99  •  Large  7.99

CAMPECHANA
Chilled seafood gazpacho with poached 

tilapia, shrimp, tomato, onion, cilantro and
avocado, with corn tostadas. 

Small 5.99  •  Large  8.99

MINI PORK GORDITAS
Corn empanadas stuffed with 

your choice of fi llings. 
Asparagus, Portobello and Goat Cheese  5.99

Roasted Pork  5.99

QUESO FLAMEADO
Melted asadero cheese. Served with pico 

and fl our or corn tortillas.  6.99  
 Add chorizo  1.00

TEX-MEX QUESO
A blend of yellow cheeses.  2.99

Add chorizo  1.00

DELUXE TEX-MEX QUESO
Our Tex-Mex queso with black beans, guacamole, 

poblano sour cream and pico.  4.50

GUACAMOLE MACHACADO
Avocado, grape tomato, onion, cilantro and lime 

juice. Served with corn tostadas.  
Small  5.50  •  Large  7.50

YUCCA FRITTERS
Crispy fried cheesy yucca fritters 

served with chipotle aioli.  
Half Dozen  3.99  •  Dozen  5.99

QUESADILLAS
Beef brisket, chicken or portobello 
with peppers, onions and cheese. 

Served with pico and poblano sour cream.  5.99
Sub Shrimp 1.00

CHICKEN FLAUTAS
Two chicken fl autas with pico, poblano sour 

cream and Tex-Mex queso.  4.99

NACHOS
Six nachos of your choice with shredded romaine, 

jalapenos, poblano sour cream and pico.
Chicken Fajita  7.99  •   Beef Fajita  8.50

Been and Cheese  5.99

SAGO SAMPLER
Twelve Mexican hot wings, four mini pork 

gorditas, cheese quesadilla, six yucca fritters, 
jicama-cabbage slaw, Tex-Mex queso, 

guacamole and tostadas.  
Serves 6-8 people as an appetizer.  24.99

APPETIZERS

An 18 percent gratuity will be added to parties of six or more.

INTERIOR SHRIMP SALAD
Achiote shrimp, greens, onion, avocado, 

cotija, tomato, red pepper, pumpkin seeds 
and creamy chipotle dressing.  10.99

MEXICAN STEAK SALAD
Skirt steak, greens, avocado, tomato, 
onion, cotija, crispy yucca fritters and 

creamy chipotle dressing.  10.99

CAESAR CHAVEZ SALAD
Fresh romaine, achiote-marinated 

chicken, cotija, crispy yucca fritters 
and Caesar dressing.  8.99

FIESTA TACO SALAD
Crispy tortilla bowl fi lled with refried charro beans, 

shredded romaine, guacamole, pico, poblano 
sour cream and hot wing chicken. 

Served with honey-cilantro rice.  7.99

SALADS

Vinaigrette available upon request.



SPECIALTIES
ROASTED GARLIC-CHIPOTLE SHRIMP
Pan-seared achiote shrimp in a roasted sweet 

garlic sauce, chipotle and lime, with 
honey-cilantro rice and roasted veggies.  12.50 

GORDITAS
Two stuffed corn empanadas with your choice 

of fi llings served with honey-cilantro rice 
and charro or black beans.

Asparagus, portobello and goat cheese  8.99
Roasted Pork  7.99

FAJITAS
Peppers, onions, guacamole, sour cream, 
asadero cheese and corn or fl our tortillas, 

served with honey-cilantro rice, 
charro or black beans.

Beef  13.99  •  Chicken  13.99 • Portobello  13.99    
Shrimp  14.99

STUFFED POBLANO PEPPERS  
Served with chipotle-guajillo sauce, honey-

cilantro rice and charro or black beans.
Roasted Pork  9.99  •  Chicken Tinga  8.99

Roasted Veggie  8.99  •  Beef Picadillo  8.99 

 

GRAPEFRUIT GLAZED MAHI MAHI
Served with grapefruit-chipotle sauce, 
pineapple pico, roasted veggies and 

honey-cilantro rice.  11.99

CORN-CRUSTED TILAPIA
Crunchy tilapia fi llet served with our chunky 
Veracruz salsa, grilled green onions, roasted

veggies and honey-cilantro rice.  10.50

FRONTERA CHICKEN
Grilled chicken breast, cilantro-tomatillo sauce, 
melted asadero cheese, avocado slices, grilled 
green onions. Served with honey-cilantro rice 

and charro or black beans.  9.99

FLAUTAS AL PANCHO
Two chicken fl autas with pico, poblano sour 

cream and Tex-Mex queso. Served with honey-
cilantro rice and charro or black beans.  7.99

CHIMICHANGA
Flaky fl our tortilla stuffed with beef picadillo 

or chicken tinga. Served with cilantro-tomatillo 
sauce, Tex-Mex queso, honey-cilantro rice 

and charro or black beans.  7.99

An 18 percent gratuity will be added to parties of six or more.

MEXICAN CHEESECAKE
Served with goat’s milk caramel-espresso sauce.  3.99

SOPAPILLAS
Warm fried tortillas drizzled with agave 
nectar and dusted with cinnamon.  2.50

FLAN AL NITO
Creamy custard infused with a hint of orange.  3.99

MEXICAN BROWNIE A LA MODE
Served with vanilla ice cream and goat’s milk

 caramel-espresso sauce.  5.99

DESSERTS

KIDS MENU
BEAN AND CHEESE NACHOS
Four nachos with refried charro 

beans, cheese 1.99

CHEESE ENCHILADA
Cheese enchilada  with rice and

 bean choice.  2.99     
 Sub queso sauce for .75

CHEESE QUESADILLA
Quesadilla with blend of cheeses.  

1.99

CHICKEN STRIPS
With French fries. 2.99

MAC AND CHEESE
 1.99

GRILLED HOT DOG
Served with French fries. 2.50

TACO
Single soft taco, your choice of 
beef picadillo, pork, brisket or 

chicken tinga, served with 
rice and charro or black beans.  

2.99


