FORTIN DE BRAVO

MENU

ADDRESS: C. Sexta 1721, Buena Vista, 87370 Heroica Matamoros, Tamps., Mexico PHONE: +52 868 817 5209

MENU TOPS

H O CAKE S e e e e cc e e e e mmmmmm———aa- $
GUACAMOLE CON TOTOPOS _ _ e ccccccccccceca-- $
A TS e e e e e e e e e e mmmm————a- $
FROLES CHARROS _ e ccccccmcmcmcece—e-- $
MENUDO e $
PASTA AL REDS e $
TAMPIQUENADE FAIITA e $
OB RV A e mmcmemeeaaa- $
AR Y TR R oo e e e e mmmmmmmeaaa- $
TACOS EL MENTIROSO oo ccccccccccccceean- $
HUEVO CON MGG A oo e e e cmcccmcceeaa- $
TACOS GOBERN A DO e cmcmceceeea- $
BUFFET ALMUERZO TAQUITOS SUDADOS EMPANADAS DE CHAMPINONES CON QUESO ENTRE
Ol RO o oo e e e e mm e mmmmme—an- $
SALSA RO e e e mmmmmmma—an- $
POl A LA P ARME S AN A e e cmmmmmmmmmmeaan- $
CHULETA DE RES Y CAMARONES EN SALSA DE CHIPOTLE Y UNA AGUA DE MANGO LIMONADA $
CAMARONES ESPECIALES _ e cccccmcccecea-- $
CAMARONES A LA DIABLA _ e e ccccccccccccceca-- $
BROCHETA DE FAJITA $



FortinDeBravo Menu welcomes you into a world of bold, comforting flavors that feel like a warm hug from
authentic Mexican cuisine. Dining at Fortin De Bravo, located at C.Sextal721 in BuenaVista, Heroica
Matamoros, is like turning the pages of a vibrant family recipe book-each dish tells a story, and the Fortin
De Bravo Menu brings it all to life.

Walking in, you're greeted by an inviting hum of conversation, fragrant aromas, and the friendly smiles of
staff who're happy to guide your order. The Fortin De Bravo Menu is thoughtfully divided into crowd
pleasing categories: hearty breakfasts, sharable starters, fresh salads and pasta, sizzling fajitas, generous
cuts of meat, taco creations, indulgent parrilladas, combos for two, surfandturf delights, and even a
charming children’s menu. This carefully curated variety ensures there’s something for every taste and
occasion.

Start your day right with their breakfast buffet-real comfort food that includes two savory fillings, three tasty
sides, plus those everessential tortillas and salsa. It's a standout dish that feels like a homecooked Sunday
brunch and sets a high bar for flavor. Or choose lighter fare like flour tacos with your choice of filling, or a
steaming liter of menudo served with onion, green chile, lime, tortillas, and salsa-the perfect balanced start
to morning cravings.

When it comes to appetizers, the Fortin De Bravo Menu truly sings. You might dive into smooth, molcajet
style roasted garlic purée (puré de ajo asado), or savor grilled mushrooms with shrimp in natural cheese
and roasted onions-umami that hits all the right notes. Cheese lovers will delight in queso panela, either
natural or grilled brickstyle with chipotle, or ooeygooey queso fundido with or without chorizo. Wings arrive
with your choice of BBQ, buffalo, or lemonpepper sauces, while roasted bone marrow with esquite and
aromatic epazote in olive oil brings a luxurious twist. For a shareable riff, “panchos with fajita” combines
tortilla chips, beans, fajita beef, and avocado-a playful, indulgent starter.

If you're craving freshness, the salads and other platters deliver. A classic Caesar salad with your choice of
chicken or shrimp fits the bill, while a mixed greens salad adds a lighter, greenheavy option. Pasta fans will
also be thrilled-spaghetti or fettuccine swimming in Alfredo or Italian sauce, served with your pick of
chicken or shrimp, elegantly rounds out this section.

Now, the sizzle: fajitas. The Fortin De Bravo Menu showcases a tempting collection, including the regional
"LaAdelita Matamorense”-220g of grilled beef with an empanada, cheesetopped grilled nopal, rice, red
salsa, and tortillas. The “Tampiquefia de Fajita” offers beef with an enchilada, empanada, guacamole, red
salsa, and tortillas. Other tempting options range from classic alnatural beef fajita, bacontopped skewers,
adobomarinated cuts, cheesegratinized fajitas, to chicken versions, all served with housemade sides like
ovenroasted potato, charro beans, grilled onion, and salsa.

Meat lovers hit gold in the “Cortes” section: Ribeye Angus, Ribeye in aguachile, chipotle filete, filet mignon,
grilled steak, loaded ribs, ribontheblock, northern brisket spikes, and a hearty 350g chuletdn-all plated with
the same unbeatable combo of charro beans, grilled onion, and potato.

Taco lovers also have plenty to explore: ribeye tacos on soft corn tortillas, shrimp spaghetti, fajita tacos
with cheese and avocado, the overthetop “Taco al Albaiiil” with fajita, bell pepper, bacon, sausage,
mushrooms and melted cheese, the cheesy “Taco Pirata” with flour tortilla, ensalada and fries, plus fish
tacos Ensenadastyle for a seafood switch.

For groupfriendly indulgence, the Parrilladas are a showstopper. Mix your own: fajita parrillada, assorted
parrillada (with beef fajita, chicken fajita, a large chuletén, plus sides), or a combined fajita parrillada-all
arrive on a sizzling platter with tortillas and salsa to share.



The “Packages for Two” work like a flavor sampler: Taco Chorreado (gratinized fajita with sausage,
peppers, onions, mushrooms), Pal Par Combinada (sausage, onions, potato, beans), Cazuela Jimadora
(fajita, shrimp, sausage in “drunken” sauce), Trifulca variants loaded with grilled meats, guacamole, queso
fundido, stuffed jalapefios, beans and tortillas, and the “Barricada” with fajita, ribs, rib-on, offal, potato, and
beans as the ultimate feast in one dish.

Seafood lovers rejoice in the “Mar y Tierra” section: shrimp cocktail, tequilasauteed shrimp in rich butter
sauce, shrimp with sides, grilled salmon on a bed of creamy spinach with asparagus and mashed potatoes,
ribeye or chuletén paired with shrimp, more seafoodandmeat combos, fish fillet with rice, salad and bread.

Kiddo diners get their own section: spaghetti with chicken nuggets, burger with fries, or creamy pasta.

All in all, the Fortin De Bravo Menu is a star-vibrant, diverse, and bursting with authenticity. From the
breezy charm of a breakfast buffet to the shared joy of sizzling parrilladas, the menu invites you to explore,
share, and savor. Whether you're here for a relaxed brunch, a cozy date night, or a festive family dinner,
the Fortin De Bravo Menu serves up memories in every mouthful.
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