
     Lunch

1116 Madison St.   Thrusday - Saturday 11 a.m. - 3 p.m.  Tel. 708-445-0370

Oak Park IL, 60608   Dinner      Email  Newrebozo@mac.com

Newrebozo.com   Monday - Saturday: 4 p.m. - 10 p.m.

     Sunday: Close



Aperitivos

GUACAMOLE 
7.95 

Delicious combination of fresh avocados, dice tomatoes, sweet onions, and cilantro.

TAMALITO 
7.55 

Two small homemade corn tamales stuff with chicken topped with tomato sauce, 
queso fresco and sour cream.

Quesadillas
7.95 

Chihuahua cheese melted between two flour tortillas, served with guacamole, 
and sour cream.

Sopas

SOPA DE LA CASA 
5.95         8.95 

  Cup         Bowl
Our special tortilla soup made with chicken, and served with Chihuahua cheese, 

beans, avocado, sour cream and pasilla pepper.

SOPA DEL DIA 
5.95 

Combinaciones 

All servings come rice and beans at your request
No substitution  

PUEBLA 
14.95 

One chile relleno stuffed with Chihuahua cheese, one enchilada 
with chihuahua cheese cover with poblano mole, one taco with your choice of beef, 

chicken, cheese, guacamole, or chorizo.

GUADALAJARA 
15.95 

a half skirt steak, one enchilada filled with chihuahua cheese cover with tomato sauce, 
one flauta and your choice of beef, chicken, cheese, guacamole or chorizo.

LAS TRES CHAPARRITAS 
11.95 

tostada with guacamole, mini-burrito with cheese and a cheese enchilada covered
 with our red tomato sauce.

Side Orders
 

Rice 3.00   Beans 3.00   Sour cream 2.00   rice and beans 3.00 
Guacamole 3.00   chihuahua cheese 2.00

Groups of 5 or more a 20% gratuity will be added. Any substitutions and plate sharing will be 
charge and extra $6.00. Minimum credit card charge of $15. All major credit cards accepted. 

Please tell our waiters about any allergies or any question you have. 



All servings come with rice and beans at your request

CHEF SPECIALS

MAR Y TIERRA 
24.95 

shrimp and a skirt steak topped with and our special house salsa.

CAN CUN GRILL 
30.95 

a table top grilled for two people, field with steak, chicken, and shrimp cooked with onions, 
garlic, guajillo peppers, and nopalitos. topped with our home made sweet and spicy sauce. 

(additional guest and extra charge of 8.00)

Antojito mexicanos 

ENCHILADAS POBLANAS 
15.55 

    Four warm corn tortillas topping with Mole poblano filled with your choice of beef, chicken, 
cheese, guacamole, or chorizo, topped with sesame seed and sour cream. 

ENCHILADAS FRIDA 
13.95 

Four warm corn tortillas topping with tomato sauce filled with your choice of beef, chicken, 
cheese, guacamole, or chorizo topped queso fresco and sour cream. 

ENCHILADAS ZAPATA 
13.95 

 Four warm corn tortillas topping with tomatillo sauce filled with 
your choice of beef, chicken, cheese, guacamole or chorizo, 
topped with queso fresco, sour cream, onion, and cilantro. 

ENCHILADAS PANCHO VILLA 
13.95 

Four warm corn tortillas topping hot and spicy! Chipotle sauce with filled with beef, chicken, 
cheese, guacamole, or chorizo, topped with Queso fresco and sour cream.  

BURRITO 
13.50

a warm flour tortilla filled with beans, cheese, lettuce, pico de gallo 
and your choice of mild green or “hot and spicy!” Salsa, 

your choice of filling beef, chicken, guacamole, or chorizo. 

CHIMICHANGA 
12.50 

     fried flour tortilla stuffed with beans, cheese and your choice of beef, chicken, 
guacamole, or chorizo, topped with guacamole, frida sauce, and sour cream.

CHILES POBLANOS 
15.50 

plate of two poblano peppers stuffed with melted Chihuahua cheese, 
topped with tomato sauce.

TACOS ZACATECAS 
11.95 

       three tacos with your choice of beef, chicken, guacamole or chorizo, 
serve with lettuce, pico de gallo and queso fresco. 

FAJITAS 
14.95 

    Vegetables cooked with sizzling green and red bell peppers, onions. 
Sides of beans, guacamole, and sour cream. ( mix +$4.00 With steak or chicken)



All servings come with rice, beans and tortillas at your request

ASADAS 

CARNE YUCATAN 
18.95 

grilled skirt steak with a broiled whole onion topped with melted Chihuahua cheese.

CARNE TAMPIQUEÑA 
18.95 

grilled skirt steak served with two cheese enchiladas covered with tomatillo sauce.

CARNE XCARET 
19.95 

grilled skirt steak served with mole poblano and mole pipian.

TACOS PACOS 
17.55 

three steak tacos served with diced onions, cilantro, and a side of sour cream and guacamole.

TACOS ZACATECAS 
17.55 

       three tacos with steak, serve with lettuce, pico de gallo and queso fresco.

TACOS CHETUMAL 
18.55 

three steak tacos with bacon, green peppers, and melted chihuahua cheese.
  

FAJITAS 
17.95 

   steak cooked with sizzling green and red bell peppers, onions. 
Sides of beans, guacamole, and sour cream. 

(mix +4.00 with chicken)

AVES 

NEW REBOZO MOLE 
17.95 

  specialty mole from puebla, made from chocolate and 42 diverse ingredients 
served over broiled chicken.

POLLO MALINCHE 
17.95 

mole pipian made from pumpkin seeds, served with broiled chicken, and melted 
Chihuahua cheese on top.

POLLO ROJO 
14.95 

tomato sauce topping served with broiled chicken and melted Chihuahua cheese.

FAJITAS 
17.95 

Chicken tenders cooked with sizzling green and red bell peppers, onions. 
Sides of beans, guacamole, and sour cream. (mix+ 4.00 with steak)

       Groups of 5 or more a 20% gratuity will be added. Any substitutions and plate sharing will be 
charge and extra $6.00. Minimum credit card charge of $15. All major credit cards accepted. 

Please tell our waiters about any allergies or any question you have. 



All servings come with rice, beans and tortillas at your request

MARISCOS 

CAMARON DIABLO 
21.95 

hot and spicy! Grilled shrimp in chipotle sauce.

CAMARON MIXTECO 
22.95 

sizzling shrimp in pumpkin seed mole.

CAMARON AJILLO 
21.95 

shrimp sauteed in olive oil, garlic, onion, chile guajillo, and nopalitos.

FAJITAS 
20.95 

   Shrimp cooked with sizzling green and red bell peppers, onions. 
Sides of beans, guacamole, and sour cream. (mix+ 4.00 chicken or steak)

Postres

BOLA DE CAJETA
6.50

vanilla ice cream with cajeta, roasted coconuts, and pecan nuts

SOPAPILLAS 
6.50 

cinnamon crisps flour tortilla with vanilla ice cream cover with honey

FLAN 
6.50 

Mexican custard your choice of vanilla, chocolate, coconut with cajeta, 
and Partida tequila

POSTRE DEL DIA
7.95 

a dessert chosen by the chef ask your waiter
for today’s dessert

Dessert Drinks

COFFEE 
4.25 

  decaf or regular

HOT TEA 
3.25 

CHOCOLATE ABUELITA 
7.50 

CAFE CON KAHUA
7.50

CAFE SPECIAL
8.50



Bebidas

SODAS 
3.25

Coke-cola, diet Coke, Sprite, lemonade, ice tea, Hi-C, Fanta, and Jarritos

JUICE 
3.00 

orange, apple, and cranberry

HORCHATA 
3.75 

rice water with cinnamon and milk

KIDS MARGARITAS 
5.95 

frozen margarita with your choice of lime, strawberry or mango

SHIRLEY TEMPEL 
4.95 

sprite, orange juice, and grenadine top with cherries

Bebidas especiales

MARGARITAS 
8.95

regular lime frozen or on the rocks with or without salt

FRUIT MARGARITAS 
9.95

 mango, strawberry, mint, tamarind, and pomegranate

MARGARITAS 100% AGAVE 
16.95

   Lime, Tamarin, pomegranate; made on the rock with grand marnier and your choice of our
 100% Agave tequilas

VINO
7.25 

White: Chardonay and pinot Grigio                            Red: cabernet, merlot, and pinot noir

CERVEZAS 
5.50

Corona, Pacifico, XX, Negra Modelo, Tecate, Tecate Light, and Sol

MECHELADA 
6.50

a glass field freshly squeezed lime juice, Tabasco, Worcestershire and of our beers.

PALOMA 
7.50

a glass filled with ice, tequila 100% gold agave, Squirt soda and fresh lime juice

MOJITO CON TEQUILA 
9.50

a glass flied with fresh lime juice, 100% silver agave, mint leaves, sugar and soda water

       Groups of 5 or more a 20% gratuity will be added. Any substitutions and plate sharing will be 
charge and extra $6.00. Minimum credit card charge of $15. All major credit cards accepted. 

Please tell our waiters about any allergies or any question you have. 


