Starters & Snacks

Nachos Quesadillas
Why are they the best in town? We fry our cor\nother classic Mexican starter. Roasted red
tortillas in house, add roasted red onion, onions, grilled corn, roasted poblano peppers,
grilled corn, roasted poblano peppers, diced diced tomatoes, cheddar and Monterey jack
tomatoes, cheddar and Monterey jack cheesesgheeses, stuffed in a folded flour tortilla and
baked and served hot with sour cream, and served with salsa and sour cream

salsa. 8
For the small order 5 Go big or go home 9

Add beans, beef, chicken, chili, or pork for only 3 bucks more

Perhaps a side of our fresh Guacamolefor 3

Wings Tenders
Naked chicken wings with the bone in Breaded chicken tenders. No bones about it
8 8
Our fresh wings and tenders are deep fried and served with Buffalo, BBQ, or Thai Style
Potato Skins Cheeseburger Sliders
With Cheddar, Monterey jack cheeses and sourinvented by Walter, perfected by Lou. Our
cream delicious Angus burger served as three mini
Choose bacon or chili cheeseburgers
6 6
Jalapeno Poppers Crispy Thai Shrimp
You asked for it, now here it is!!! Cheddar Served with sesame greens
stuffed jalapenos breaded and fried served with 10
our jalapeno cream sauce (that's the chimi Chipsand Salsa
sauce for the seasoned veteran) 250
8
L obster Bisque Chili Dogs
Brandy based and made to order with plenty of
lobster Two 100% all beef hot dogs topped with our
cup 5 bowl 8 signature chili and jalapeno cream sauce.
Served with waffle fries.
Chili

Served with tortilla chips 8

cup 3 bowl 6



Salads

House Salad
Greens, tomato, English cucumber and red onion
small 4 large 6
Spinach Salad
Spinach, grilled corn, avocado, grilled roma tomaaad lemon basil vinaigrette

8

Caesar Salad

Romaine lettuce in our house Caesar dressing, thppth parmesan cheese and croutons

7

Tortilla Bowl

Greens, tomato, roasted poblano peppers, red omgjoacamole, and pico de gallo
7

Add grilled, chicken, steak tips, shrimp, salmon, portabella mushrooms, blackened catfish,

blackened chicken, blackened shrimp, or blackened salmon to any salad.
5

Cobb Salad
Fresh greens, smoked chicken, apple smoked balsopped tomato, grilled corn, crumbled

blue cheese, and hard boiled egg
12

Sandwiches & Wraps
All served with waffle fries
BBQ Pulled Pork Sandwich Caesar Wrap
Chet’'s Favorite. Braised pork with, cheddar Choose chicken, steak, shrimp or portabellas
cheese and roasted red onions on grilled whitgith parmesan, romaine and chipotle Caesar
bread 9 dressing on a flour tortilla 9

Buffalo Chicken Wrap Grilled Portabella Wrap
Fried buffalo tenders with shredded lettuce, Portabella mushrooms,roasted red onions,
diced tomatoes and blue cheese dressing in @pinach and balsamic vinaigrette wrapped in a

flour tortilla 9 flour tortilla 9
Hamburger Chicken Sandwich
8oz grilled angus beef on a sesame seed burMarinated grilled or blackened chicken breast
9 on asesame seed bun 9
Go south of the border with your chicken Add any of the following to your burger or
sandwich or burger by adding a house spice chicken sandwich 50cents each:
rub, guacamole, pico de gallo. Bacon, chili, pork, pico degallo, roasted red

onion, roasted poblano peppers, grilled corn,
grilled portabella mushrooms, cheddar, swiss,
or American cheese
Add Blue cheese or guacamole for $2

Tacos
Taco Basket Blackened Catfish Taco
Pico de gallo, roasted red onion, shredded Blackened catfish with shredded lettuce, pico
lettuce, cheddar and Monterey jack cheeses in de gallo and with cilantro creme fraiche

three soft taco shells, served with ranchero and 11
your choice of beans, beef, chicken, chili, or
pork

10



Mexican

Hurricane Chimichanga
The dish that made us famous. Flour tortilla €dfivith chicken, andouille sausage, cheddar
and Monterey jack cheeses, deep fried and servixdavgpicy jalapeno cream sauce
12
Fajita
Onions, peppers, poblanos, and roma tomato sermeaiizzling iron skillet with salsa, sour

cream and 3 flour tortillas with choice of chicketeak, shrimp, or portabellas
15
Two way combo
17.50

Burrito
Flour tortilla stuffed with house rice and beanggde gallo, and cheddar jack cheese with
salsa rojo or salsa verde

9
Add house beef, chicken, chili, or pork to any burrito
3
Enchiladas

Three corn tortillas stuffed with cheddar and Maatejack cheeses and roasted poblano pepper

with salsa rojo or salsa verde and house rice aedrs
9
Add house beans, beef, chicken, chili, or pork to any enchilada
3

Entrees
Steak Tips
Grilled BBQ steak tips with waffle fries
14
Hurricane Steak

Garlic and herb rubbed steak with roasted fingeaglpotatoes and chive blue cheese butter
17

Lobster M acar oni and Cheese

Fresh lobster, penne pasta, cheddar and jack clseéslester cream and panko crumbs
15

Blackened Catfish Dinner
House spice rubbed and blackened with rice and §ealantro créme fraiche and three flour
tortillas
15
Salmon

Pan seared salmon with house rice &beans, and al@me#oli
15

Beer Battered Fish and Chips

Served with waffle fries and tartar sauce
12

Baked Haddock

With seasoned crumbs, roasted fingerling potataed,chive beurre blanc
15

Lobster and Shrimp Primavera
Lobster, shrimp, tomato, spinach and portabellathywenne and garlic parmesan cream
12

***20% gratuity will be added to parties of 6 or more***



Dessert

Fried Dough

Served with vanilla ice cream, whipped cream, cmaa, sugar and strawberries
8

Chocolate Decadence Cake

Warm chocolate cake with whipped cream and strawyljairee
8

Classic I ce Cream Sundae
6

Chocolate Chip Banana Bourbon Bread Pudding

Served warm with caramel and whipped cream
8

Sides
Rice & Beans 3
Waffle Fries4
Vegetable of theday 4
Guacamole 3
Sideof dressing 1
Sideof picodegallo 1
Side of sauce 1
Extra cheese .50

TheHurricaneis afamily friendly restaurant aswell asa
neighborhood pub, specializing in Mexican cuisine and classic
comfort food favorites. Our bar boaststhe largest selection of Tequila
in town, which makes for some tasty margaritas. We are two concepts
in one hidden gem of a restaurant!

We offer catering! Inquire about having your next party catered by
The Hurricane.

Warning: Consuming raw or undercooked meats, pputeafood, shellfish, or eggs may
increase your risk of food borne illness

Consumer advisory
Pregnant and nursing women, women who may becoegmant, and children under the age of
12 are advised of the heath risks associated Wweghconsumption of the following fish:
swordfish, shark, king mackerel, tilefish, tunaak and canned white albacore tuna. Canned
light consumption should also be limited. Thede disntain levels of mercury that the EPA and
FDA agree can be toxic to a developing neurologsyatem.



