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PARA EMPEZAR 

QUESO GRINGO – A smooth, creamy blend of melted white cheeses.  This popular 
dip is a perfect appetizer to share.  Small 5.99 Large 8.29 

 

 

 

 

 

 

 

EMPANADAS DE JAIBA – Seasoned crabmeat stuffed in handmade pockets of 
seasoned corn masa, served with a cilantro & avocado sauce.  10.29 

CHORIQUESO – Layers of Melted Monterrey cheese, Chorizo, and pico de gallo.  
This dish is served with choice of tortillas.  7.79 

NACHOS – Individually prepared nachos with layers of beans & cheese, topped 
with jalapeños and pico de gallo.  6.29 Add grilled beef or chicken 8.59 

Chips and Salsa are available upon request. 

SOPAS Y ENSALADAS 

 

 

 

 

GASPACHO TAPATIO- The state of Jalisco’s version of this classic Iberian cold 
soup.  A cool tomato base soup with fresh cucumber, mango, avocado, bell pepper 
& croutons.  Cup 3.79   Bowl 5.79 

ENSALADA CAESAR – While mostly credited as an Italian dish, this salad was 
developed in 1924 by Tijuana Chef Caesar Cardini.  Chopped romaine leaves 
tossed with parmesan cheese, croutons, and a classic dressing.  6.29 Add grilled 
chicken.  9.29 

ENSALADA MEXICANA – Fresh flat leaf spinach tossed with toasted almonds, 
sesame seeds, feta cheese, chile ancho, tortilla strips & a light vinaigrette.  6.79 

ENSALADA DE NOPALITOS – Tender strips of nopales with diced tomato, onion, 
cilantro, oregano, queso fresco, & fresh jalapeños.  5.29 

 

EMPANADAS DE HUITLACOCHE – Lightly fried pockets of handmade corn masa 
stuffed with an exotic corn truffle, accompanied with a handmade salsa de 
molcajete.  10.29 

SOPECITOS- Four (4) soft handmade corn masa patties topped with a layer of 
beans.  Choose from plain bean, chorizo, or chicken.  Finished with layers of (2) 
chipotle sauce, (2) tomatillo sauce, cilantro, onion, and queso fresco.  7.79   
Substitute Cochinita Pibil with Xni Pec 10.29 

CEVICHE – Diced white fish cured in fresh lime juice and mixed with fresh 
jalapeños, onion, tomatoes, and topped with sliced avocado.  10.29 

 

CALDO XOCHITL – A traditional soup of the Yucatan with shredded chicken, rice, 
avocado, cilantro, and onion.  Jalapeño slices and lime are served on the side.  
Cup 3.79    Bowl 5.79 

CREMA DE ELOTE – A Mexico City favorite.  Creamy corn chowder with roasted 
corn and grilled strips of Poblano peppers.  Cup 3.29   Bowl 5.29 
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ESPECIALIDADES DE LA CASA 

CARNITAS MICHOACANAS- Glazed and fried pork pieces served with frijoles 
charros, rice, & sliced jalapeños en escabeche.  10.79 

PUERCO EN PIPIAN- Our tender carnitas Michoacanas smothered in a roasted 
pumpkin seed sauce, served with rice, beans & tortillas.  10.79 

FILETE DE RES EN SALSA CHIPOTLE- Beef tenderloin tips sautéed in a smoky 
chipotle sauce with onions, served with refried black beans, guacamole, & 
tortillas.  11.29 

 

 

 

 

 
PUERCO en CHILE CAZCABEL- Pork tips simmered in a rich, red chile pepper sauce.  
This simple recipe, yet flavorful dish is a Sazón favorite, and is served with rice, 
beans, and tortillas. 10.29 

CHILE RELLENO- A roasted, lightly-breaded and fried Poblano pepper stuffed 
with a choice of ground beef, chicken, or cheese topped with a choice of smoky 
chipotle or tangy tomatillo and cheese.  This Sazón favorite is served with rice, 
beans, & a choice of tortillas.  10.29 

POLLO EN MOLE OAXAQUEÑO o PIPIAN VERDE- A chicken leg quarter smothered 
in a choice of either Mole Oaxaqueño or Pipian Verde.    Traditionally served as a 
celebratory dish at weddings, this dish dates back to the times of the Maya when 
a dish called Mulli was served at important functions. Mole is a rich, complex 
sauce made of dried chiles and semi-sweet chocolate.  Pipian is a lighter sauce 
made of roasted pumpkin seeds.  Both are served with rice, beans, & tortillas. 
11.79 

DE LA PARILLA 

ARRACHERAS o POLLO AL CARBON- Choose from grilled beef tenders or 
marinated chicken breast, served on a bed of grilled onion, with rice, charros 
beans, tortillas, pico de gallo, & salsa de molcajete.  11.29 

 

 

 

CARNE ASADA- A tender steak marinated and grilled, served with charro beans, 
nopalitos salad, & salsa de molcajete.  11.29 

 

 

ALAMBRES DE RES- A grilled skewer of beef tenderloin medallions, onion, 
pineapple, bell pepper, and tomato served over a bed of rice and bacon, 
accompanied by frijoles charros, a small guacamole salad, and tortillas.  11.29 

 

COCHINITA PIBIL- A classic of the Yucatan, tender pork baked in achiote and 
other spices, served with rice, Xni Pec, fried plantain chips, & black beans.  11.29 

CHILE EN NOGADA - A roasted Poblano chile stuffed with a traditional blend of 
shredded pork, apples, peaches, raisins, walnuts, plantains, cinnamon, and 
spices.  It is topped with an almond walnut cream sauce with a hint of nutmeg 
(served cold.)  This Puebla classic is served with rice & fresh fruit.  15.99 

 



 

www.sazonaustin.com 

DEL MAR 

BROCHETE de CAMARON – A grilled skewer of gulf shrimp, onion, tomato, bell 
pepper, & pineapple, served over a bed of rice and bacon, as well as guacamole & 
frijoles charros.  13.99 

CAMARONES CHAC MOOL – Pan seared gulf shrimp marinated in a guajillo & 
chipotle pepper rub, served with garlic rice & chef’s choice of vegetables.  13.99 

 

 

 

 

 

RELLENO DE JAIBA – A roasted Poblano pepper stuffed with seasoned crab meat 
and topped a grilled tomato salsa and accompanied with garlic rice.  14.99 

PARA VEGETARIANOS 

 

 

 

 

ENCHILADAS de ESPINACAS- Steamed spinach and feta cheese enchiladas topped 
with a mild roasted tomato sauce, served with rice & beans.  8.29 

ENCHILADAS 

ENCHILADAS POTOSINAS- Four grilled tortillas folded (not rolled) and stuffed 
with queso fresco.  These enchiladas are on a Romaine leaf and sprinkled with 
jalapeños, & onion, served with avocado sauce and refried beans.   7.79 

 

 

 

 

 

 

ENCHILADAS de JAIBA- Seasoned crab meat enchiladas topped with a mild roasted 
tomato sauce, served with rice and chef’s choice of vegetable.  9.29 

Ask about Enchiladas Suizas, Del Norte, & Chipotle 

TIKIN XIC – A favorite of the Yucatan region.  Grilled fillet of redfish smothered 
in an earthy achiote paste, onion, and a sprinkle of oregano, & served with garlic 
rice, fried plantains, and Xni Pec.  13.99 

PESCADO AL MOJO DE AJO – A true classic of Mexican cuisine, this dish is 
popular throughout the different coasts.  Pan seared fillet of redfish with a 
rich garlic rub, served with rice and chef’s choice of vegetable.  13.99 

 

CALABAZITAS RELLENAS – Tender steamed Mexican squash stuffed with a mix of 
roasted corn and feta cheese, topped with a grilled tomato salsa and served 
with rice & black beans.  8.99 

RELLENO DE ELOTE – A roasted Poblano pepper stuffed with a mix of grilled 
corn and feta cheese, rice & fresh fruit.  9.29 

 

ENCHILADAS de MOLE- Two tortillas filled with a choice of chicken or cheese 
topped with our rich Mole Negro de Oaxaca, rice and beans.  9.29 

ENCHILADAS de PIPIAN- Our tasty pumpkin seed sauce tops two enchiladas with 
choice of filling, served with rice, and beans.  9.29  

ENCHILADAS de CARNITAS- Tender fried pork rolled in enchiladas with a tangy 
tomatillo sauce and served with rice & beans.  These enchiladas are topped with 
cilantro, onion, and queso fresco.  8.29 
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DESAYUNOS 

CHILAQUILES- Fried corn tortilla pieces simmered in a choice of sauce, topped 
with a sprinkle of queso fresco, diced onion, & sour cream, served with beans, and 
two eggs cooked to preference.  7.79 

ARRACHERA CON HUEVO- Two eggs cooked to preference served with a 
marinated grilled hanger steak, pico de gallo, and a choice of beans.  9.29 

ENVUELTO DE HUITLACOCHE- A fluffy three egg omelet stuffed with queso 
fresco and a corn truffle, served beans, and breakfast potatoes.  11.99 

MIGAS- Corn tortillas chips and diced vegetables scrambled with eggs and 
served with choice of beans.  5.79   Topped with melted cheese 6.29 

HUEVOS DIVORCIADOS- Two eggs prepared to order, one topped with chipotle 
sauce and the other with a tomatillo sauce divided by a bed of black beans.  5.29 

HUEVOS MOTULEÑOS- Two eggs on a layer of black beans, topped with chipotle 
sauce, diced ham, peas, & fried plantain chips.  7.29 

CHORIZO CON HUEVO- Seasoned Mexican sausage scrambled with eggs and our 
house breakfast sauce, served with beans and tortillas.  6.29 

MACHACADO CON HUEVO- A northern classic from the state of Nuevo Leon, 
consists of shredded dried beef scrambled with eggs, onion and our house 
breakfast sauce, served with beans and tortillas.  7.29 

HUEVOS RANCHEROS- Two eggs any style topped with a warm breakfast sauce, 
served with beans & tortillas.  5.29 

HUEVOS a LA MEXICANA- Eggs scrambled with vegetables representing the 
colors of Mexico, tomato (red,) jalapeños (green,) and onion (white,) & served with 
beans and tortillas.  5.29 

TACOS DE DESAYUNO 
1.29 

Choice of tortilla & two items, additional items $.50 each. 
Bacon• Bean • Black Bean • Chorizo • Cheese • Egg • Ham • Potato • Sausage 

 
TAVO’S TACO 2.09 

Chorizo, bacon, potato, egg, & cheese 
MIGAS TACO 1.99 

MACHACADO CON HUEVO TACO 2.09 

 
BEBIDAS 

AGUAS FRESCAS- Ask about the different fruit flavors available.  3.29 
Iced Tea 1.69    Soft Drinks 1.69 

Fair Trade Mexican Coffee  1.79 
Fresh Squeezed Orange Juice Small 2.29  Large 3.09 

 
 

ASK YOUR SERVER ABOUT OUR FULL BAR MENU 
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TACOS 

CHOOSE YOUR TACOS on CHOICE of TORTILLAS, with CHOICE of RICE or BEANS. 

TACOS al PASTOR – Guajillo marinated grilled pork, pineapple, onion, & cilantro.  
A Mexico City classic.  6.99 

TACOS de ARRACHERA – Marinated grilled hanger steak & caramelized onions. 
6.99 

TACOS de POLLO – Marinated grilled chicken breast & caramelized onions.  6.99 

TACOS de CARNITAS – Tender fried pork pieces.  Michoacan’s finest.  6.99 

CARNE GUISADA TACOS – Beef tips in a natural gravy.  6.99 

QUESADILLAS GRINGAS – Choose from grilled chicken, steak, or pastor & melted 
jack cheese served on flour tortillas, with sour cream & pico de gallo.  8.29 

 
 
 
 
 
 
 
 
 
 

ABOUT SAZÓN 

Sazón opened in the fall of 2006 as the brainchild of Maria Cecilia & 
Margarito Aranda Jr.   They share a passion for Mexico, its culture, its 
food, and its people. 

The food at Sazón can be best described as regional Mexican, 
representative of the different culinary epicenters of Mexico: Puebla, 
Oaxaca, Yucatan, Veracruz, & Mexico City.  A conscious effort is made to 
emphasize the main crop of pre-Colombian Mexico: corn.  It is evident in the 
handmade corn tortillas, the inclusion of huitlacoche, Sopes, Empanadas, 
as well as the Crema de Elote.  Another staple of Mexican cuisine is rice.  
Sazón has chosen to serve a simple garlic rice, as opposed to the Spanish 
rice that has been adopted as Mexican rice throughout most of the 
Southwest.   

OUR FOOD IS PREPARED FRESH DAILY AND IS MADE TO 
ORDER.  PLEASE ALLOW AMPLE TIME FOR PROPER 

PREPARATION. 

A 17 % GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE 
ADULTS. 

SAZÓN RESPECTFULLY RESERVES THE RIGHT TO REFUSE 
SERVICE TO ANYONE. 

MISSION STATEMENT 

It is the goal of the management and staff at Sazón to provide the guests 
with a pleasant dining experience.  This goal will be accomplished by 

providing high quality menu items prepared to strict specifications, served 
with pride and integrity.  Service will be done with a smile, will be 

uncompromising, attentive, and courteous.  The ambiance will be warm and 
simple, yet comfortable and clean. 

 


