
BURGERS

THE  BLACK  &  BLEU  12.45
Blackened and topped with crispy 
Applewood bacon & blue cheese crumbles 

THE  BIG  BBQ  11.95
Grilled to perfection and topped with tangy 
barbecue, melted cheddar cheese & onion rings  

SUNNY  SIDE  UP   13.95 
Applewood bacon, American cheese, and a 
sunny side up egg make it a local favorite  

BOULEVARD  CALI  11.95
Fresh avocado, melted swiss & creamy 
chipotle ranch atop our signature beef patty

CHILI  BURGER  11.95
Hearty house-made chili and melted 
cheddar atop our signature beef patty

'SHROOM   &  SWISS   11.95
Sautéed mushrooms and melted swiss are 
the perfect pair for this crowd pleaser 

MAC  & CHEESE  BURGER  11.95
Macaroni and a three-cheese blend of 
swiss, cheddar & Velveeta melted to perfection

THE GHOST RIDER  12.95 
Cheddar cheese, BBQ pulled pork, 
& ghost pepper aioli  

KAGE THE BAY BURGER   13.95
A signature patty topped with a chicken 
tender, bacon, cheddar & honey mustard 

VEGGIE  BURGER  10.95
A tasty black bean and oats burger
No wheat // No rice // No soy  

TURKEY  DELIGHT  11.95
A turkey burger topped with avocado 
& tomato. Served with pickle  //Add cheese for $1  

Make any burger a VEGGIE or TURKEY burger for $1.00

Sandwiches & WrapsSoups & Salads

CHICKEN  
CAESAR  WRAP  9.95
Grilled chicken, crispy romaine, 
shredded Pecorino Romano rolled 
in a spinach wrap  

CHICKEN  SANDWICH  9.95

 

Chicken breast, blackened, grilled 
or fried. Served with lettuce, 
tomato & onion // Add cheese for $1 

  

TENDERLOIN SANDWICH  16.95
6 oz beef tenderloin seasoned 
and topped with grilled onions, 
mushrooms & provolone cheese. 
Possibly the best steak sandwich 
you’ve ever had!

CUBAN  SANDWICH  9.95 
Slow-roasted pork, ham, salami, 
melty swiss, pickles, mustard 
& mayo pressed to perfection 

SHRIMP  TACOS  11.95 
Blackened shrimp, shredded 
cabbage, fresh avocado, diced tomato 
& chipotle ranch in a flour tortilla 

GROUPER  SANDWICH  
Large grouper filet grilled, fried,
or blackened and served with
lettuce, tomato, onion, & pickle

BUFFALO CHICKEN  
SANDWICH 10.5
Crispy fried chicken tossed in 
buffalo sauce and served with 
creamy bleu cheese dressing, 
lettuce, tomato & onion  

RUEBEN  SANDWICH  11.95

 

Corned beef, sauerkraut, melted 
swiss & thousand island dressing  
Served on marble rye bread  

9.95
Crisp romaine, tomatoes, bacon, 
cheddar & egg 
Add chicken breast for $4.95

CHICKEN  CAESAR 10.95 

Blackened chicken breast on a 
bed of crispy romaine, parmesan, 
croutons & dressing 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness. Our Caesar dressing contains raw eggs. 

BLVD  BURGER 
SALAD  

11.95 

Our delicious half-pound patty on 
top of our fresh garden salad

FRENCH  ONION   5.95
Served traditional-style, topped 
with melted provolone and baked 
until golden brown 

TENDERLOIN     
STEAK SALAD    

16.95 

6 oz beef tenderloin, cooked to 
order and sliced over a crisp romaine
salad with blue cheese crumbles

6.95
House-made and hearty, our 
chili is made with ground beef and 
kidney beans then topped with 
melted cheddar cheese 

SIDES
FRENCH  FRIES  2.95

TATER  TOTS  2.95 

SWEET  POTATO  FRIES  3.95  
CHILI  CHEESE  FRIES  4.95 

COLESLAW  2

ONION  RINGS 3.95
SIDE  GARDEN  SALAD  4.95

THE  BLVD  BURGER   9.95 
Our signature burger, served with lettuce, 
tomato & pickle
Add cheese for $1 // Add bacon for $1.50

THE  GODFATHER   12.95
Melted provolone, sautéed mushrooms, 
marinara, & ricotta cheese  

GF

Boulevard Favorite 

Gluten Free GF

GF

BIGGER IS BETTER! MAKE  IT 
A DOUBLE  FOR ONLY $3.95

 

FOR THE  KIDS

12 and under only*
Includes choice
of fries or tater tots

6.95

 

FISH  TACOS  11.95
Blackened grouper shredded 
cabbage, fresh avocado, diced tomato 
& chipotle ranch in a flour tortilla  

PATTY MELT 10.95
Boulevard patty smothered in sauteed 
onions with your choice of cheese. 
Served on marble rye bread 

HAYSTACK BURGER 12.95
American cheese, Applewood bacon,
and crispy onion straws

Our half-pound burgers are a blend of angus chuck, 
brisket, and short rib, prepared to temperature and 
served with a choice of our famous sidewinder fries, 

tater tots or coleslaw.

*Substitute sweet potato fries or onion rings for $1, 
chili cheese fries for $2 and side salad for $2.95.

Now featuring the Impossible Burger
for an additional $2.50!

THE EPIC SHRIMP BURGER 12.95
Freshly made whole shrimp patty,
panko coated and grilled, & served with spicy aioli

BLT  SANDWICH  9.95
Applewood bacon, lettuce,
tomato, and mayo on toasted
sourdough. This might be the
best BLT you’ve ever had! 

MARKET
PRICE

LOBSTER  ROLL  16.95
Fresh Chunks of Maine lobster
served on a New England top-split roll  

Cold Lobster in our signature seasoning 
dressed with lemon & scallions

MAINE STYLE

CONNECTICUT STYLE
Warm & buttery lobster dressed with 
lemon and scallions

Very spicy. The ghost pepper rates  
1 million on the Scoville scale while 
the jalapeño rates 5,000.

Contains raw ingredients

I'M NOT HUNGRY
Sabrett all beef hot dog

I DON'T WANT THAT
Housemade (Not frozen)

chicken tenders

I DON'T KNOW
Grilled American cheese

Mac & cheese
I DON'T CARE

I WANT TO GO HOME
2 cheeseburger sliders

SWEET  
FINISHES
KEY  LIME  PIE 

NY  CHEESECAKE

4.95

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

5.95CHURROS WITH
CARAMEL SAUCE

3.95SCOOP OF ICE CREAM

7.95
Fried tortilla chips dusted with
cinnamon sugar, melted
marshmallows, chocolate syrup, 
raspberry puree, caramel sauce.
Topped with ice cream. Ole!

S’MORCHOS FOR TWO

5.95
House made key lime pie brûléed, 
topped with lime glaze and whipped 
cream

KEY LIME BRÛLÉE

5.95

Crispy cinnamon-sugar dusted flour 
tortillas, whipped cream, vanilla ice 
cream, and drizzled with honey

CINNAMON TOAST
SOPAPILLAS

NUEVA POSTRES

ENTRADAS

ESPECIALES

SEAFOOD ENCHILADAS 17.95
Two enchiladas filled with scallops, shrimp, haddock, 
monterey and cheddar jack cheese, pico, and topped 
with a house made sherry cream sauce and melted 
cheese. Your choice of beans and rice

TOSTADAS 7.95
Two crispy corn tortillas topped with refried beans, 
house cheese blend, lettuce, poblano crema, pico de 
gallo, guacamole, served with rice
Add Shredded Chicken for $2.95
Add Picadillo Beef for $3.95

FLAUTAS 12.95
Three fried flour tortillas with shredded chicken, refried 
beans, and house blend cheese. Topped with lettuce, 
pico de gallo, poblano cream, and guacamole. Served 
with rice and beans

CANTINA RICE BOWL 12.95
Your choice of shredded chicken or Picadillo beef, 
black beans, Mexican rice, topped with melted house 
cheese blend, pico de gallo, poblano cream, and 
guacamole

MOJO PORK MAC & CHEESE 10.95
Slow roasted mojo pork with elbow macaroni, house 
made queso sauce, and queso fresco. Topped with 
melted cheese
FUNDIDO BURGER 12.95
Black Angus beef patty, guacamole, sauteed peppers, 
onions, melted queso sauce, served on a brioche bun 
on a bed of seasoned tots

CAMARONES AL AJILLO 16.95
Jumbo succulent shrimp sauteed in a garlic sauce served 
with rice and choice of black or refried beans

PESCADO MEXICANO 16.95
Haddock served with blackened shrimp, pico de gallo, 
Mexican rice, and salsa verde

CARNE ASADA 18.95
Marinated flank steak, with tortillas, guacamole, ranche-
ro salsa, Mexican street corn, and grilled onions and 
peppers. Served with rice and beans

MODELO MARINATED CHICKEN 12.95
Modelo Beer & honey-lime marinated chicken served 
on a bed of Mexican rice, black bean corn salsa, salsa 
Rojas, and fresh cilantro

FLANK STEAK 16.95

VEGETARIAN 11.95

CHICKEN 13.95
SHRIMP 16.95

CARNITAS 14.95

COMBO (2) 17.95

FAJITAS
Sizzling Fajita skillet with your choice of 

protein, peppers, onions.  Served with rice 
and beans, pico de gallo, sour cream, house 
cheese blend, and tortillas (corn and flour)

BURRITOS

GALLO GRANDE
Seasoned shredded chicken, 
rice, black beans, lettuce, 
poblano crema, pico de gallo, 
jalapeños, house cheese 
blend, and guacamole. Served 
with rice and beans 

10.95

VEGGIE
Sauteed zucchini, squash, 
peppers, onions, mushrooms, 
sweet corn, plantains, white 
rice, and black beans 

9.95

EL RAY CHIMICHANGA 12.95
Picadillo beef, chorizo, house 
cheese blend, pico de gallo 
rolled in a tortilla and fried 
crispy. Served with rice and 
beans

Salsa rojas $1 | Ranchero $1
Habanero salsa $1 | Queso $2

Salsa verde $1

MAKE IT WET!

TACOS

BEEF PICADILLO 11.95
Seasoned ground beef, pico 
de gallo, lettuce, and house 
cheese blend

MOJO PORK 11.95
Savory slow roasted pork, 
lime, cilantro, pickled onions, 
and queso fresco

SHREDDED CHICKEN 10.95
Seasoned chicken, Nueva’s 
Sweet Heat chili sauce, pico de 
gallo, lettuce, house cheese 
blend

PESCADO 14.95
Fresh haddock, red cabbage, 
pico de gallo, fresh cilantro, 
lime, and queso fresco
| Grilled or Fried

VEGAN 12.95
House spiced tofu, guacamole, 
shredded red cabbage, salsa 
roja, and pico de gallo

SHRIMP 14.95
Succulent shrimp, red 
cabbage, pico de gallo, 
chipotle aioli, fresh cilantro 
and queso fresco
| Grilled or Fried

ENCHILADAS 11.95
Two flour tortillas filled with your choice of chicken or 
beef, queso fresco, and house cheese blend. Topped with 
salsa verde or rojas and more house cheese blend and 
baked. Your choice of rice and beans

CHEESE ENCHILADAS 10.95
Two flour tortillas filled with pico de gallo, queso fresco, 
and house cheese blend. Topped with salsa verde or rojas 
and more house cheese blend and baked. Your choice of 
rice and beans

ENCHILADAS

GUACAMOLE 3.95
TATER TOTS 3.95
MEXICAN RICE 3.95

REFRIED BEANS & RICE 3.95
CHARRO BEANS 3.95
FRESH SEASONAL
VEGETABLES

3.95

QUESO 3.95
FRIED SWEET PLANTAINS 4.95

ADICIONALES

TWO TACOS 6.95
Choice of beef or chicken

CHEESE QUESADILLA 6.95
CHICKEN FINGERS 6.95
MACARONI AND QUESO 6.95

Served with rice and beans or tater tots
12 and under

MUCHACHOS

3 Tacos, rice & beans
Refried, black, or upgrade to charro beans for $1

Corn (hard or soft) or flour tortillas;
no mix & match

BRAISED SHORT RIB 14.95
Braised boneless short ribs, 
grilled onions, red cabbage, 
chipotle aioli, fresh cilantro, 
queso fresco, and Nueva’s 
Sweet Heat chili sauce

COSTILLAS HALF RACK 16.95 | FULL RACK 22.95
Slow cooked baby back ribs, served with seasoned 
tater tots and street corn

NUEVA FAVORITES

BIRRIA 15.95
Slow roasted short rib, crispy 
pan fried tortillas, and a side of 
guajillo pepper & chipotle au 
jus for dipping

RAGING STEAK
Grilled marinated flank steak, 
and sauteed peppers, onions, 
mushrooms, and roasted corn. 
Topped with queso and pico 
de gallo. Served with rice and 
beans

13.95

BEEF DE ARBOL 16.95
Braised boneless short ribs slow cooked and served on 
a bed of sweet potato mash, pan jus, and onion frites

POLLO SERRANO 11.95
Flour tortillas filled with shredded chicken, cheese and 
baked in a serrano creme sauce topped with jalapeños. 
Your choice of rice and beans

5.95
Fried plantains, tequila caramel sauce, 
topped with ice cream

PLANTAINS FOSTER

CHILE RELLENO 12.95
Sauteed Poblano pepper, egg-battered and pan-fried, 
piled with queso fresco, topped with roasted sweet 
pepper sauce, and house made mole. Served with rice 
and beans



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BEBIDAS
SODAS 2.45
Coke, Diet Coke, Pink Lemonade, Root Beer, Sprite, Orange Fanta

JARRITOS MEXICAN SODA 3.95
Pineapple, Mandarin, Lime, Fruit Punch

JUICES 2.95
Cranberry, Grapefruit, Pineapple, Orange

TEA & COFFEE 2.45

APERITIVOS
CHIPS & GUACAMOLE 9.95
CHIPS & SALSA 4.95
CHIPS & QUESO 9.95

NUEVA SAMPLER 10.95
Guacamole, Queso, and Salsa

CEVICHE 11.95
Scallops & shrimp marinated in fresh lime juice, onion, tomato,
jalapeño, and cilantro

TACHOS 10.95
Seasoned tots loaded with chorizo, pico de gallo, cilantro, queso,
and jalapeños, topped with poblano crema

BACON WRAPPED JALAPEÑOS 9.95
(4) Jalapeños stuffed with chicken, onions, and cream cheese,
wrapped in Applewood smoked bacon, served with mango
chutney

CALAMARES FRITOS 12.95
Calamari dusted with spice, flash fried, served with chipotle aioli

PLATANOS MADUROS 8.95
Fried sweet plantains served with queso fresco and sour cream

OAXACAN CHICKEN WINGS 9.95
8 jumbo and lightly breaded, finished with garlic and queso
fresco, topped with cilantro

MEXICAN PIZZA 9.95
Refried beans, pico de gallo, monterey and cheddar jack cheese,
topped with black olives, guacamole, and poblano crema
Add: Chicken $2.95 | Picadillo Beef $3.95 | Shrimp $4.95 | Steak $4.95

QUESADILLAS 8.95
Filled with house cheese blend, pico de gallo, and served with
lettuce and sour creme
Add: Chicken $2.95 | Vegetables $2.95 | Shrimp $4.95 | Steak $4.95

SOPAS Y ENSALADAS

AVOCADO SALAD 11.95
Sliced avocado served with cilantro, jalapeños, tomatoes, and
red onions, tossed in cilantro lime dressing, with queso fresco
Add Shredded Chicken for $2.95 | Shrimp or Steak for $4.95

SOUP OF THE DAY 4.95 | 6.95
Choice of cup or bowl

CHICKEN TORTILLA SOUP 4.95 | 6.95
Choice of cup or bowl

GRILLED SHRIMP SPINACH SALAD 14.95
Fresh spinach, fresh pepitas, golden raisins, smoked bleu 
cheese, and pickled onions, served with blackened shrimp
Choice of dressing: Chipotle Ranch or Cilantro Lime

CAESAR SALAD 8.95
Romaine lettuce, shaved parmesan cheese, creamy Caesar 
dressing, and croutons
Add Grilled Chicken for $3.95 | Add Shrimp for $4.95

Add any flavor for $1 | Strawberry, Mango, & Blackberry

MARGARITAS

NUEVA CLASSIC 10
Cazadores Reposado Tequila, Grand Marnier, Agave Nectar,
and fresh lime juice

NUEVA SKINNY 10
Dobel Diamonte Tequila, agave nectar, and fresh lime juice

HOUSE MARGARITA 6
Tequila, triple sec, and house made sour mix

PALOMA 10
Hornitos Plata Tequila, fresh lemon sour, and grapefruit soda

HAPPY
HOUR

$4 WELL DRINKS & HOUSE MARGARITAS
$4 IMPORT DRAFTS & HOUSE WINES
$6 SIGNATURE COCKTAILS
MONDAY-FRIDAY | 2PM-6PM   SATURDAY | 11AM-6PM

BUD LIGHT 4
MODELO ESPECIAL 5
MODELO NEGRO 5
GOOSE ISLAND IPA 4

CERVEZAS

BUD LIGHT 4
MICHELOB ULTRA 4
MILLER LITE 4
CIGAR CITY JAI ALAI IPA 5
CORONA EXTRA 4
CORONA LIGHT 4
DOS EQUIS AMBER 5
DOS EQUIS LAGER 5
PACIFICO 5
TECATE 5
STELLA ARTOIS 5

bottle

WHITE PEACH GLASS 7 | PITCHER 28
BLACKBERRY GLASS 7 | PITCHER 28

PINOT GRIGIO GLASS 6 | BOTTLE 22
PINOT NOIR GLASS 6 | BOTTLE 22
CHARDONNAY GLASS 6 | BOTTLE 22
CABERNET SAUVIGNON GLASS 6 | BOTTLE 22
MERLOT GLASS 6 | BOTTLE 22

SANGRIA

VINO

ASK TO SEE OUR TEQUILA MENU

drafts

Nueva Cantina

snap a

pic @nuevacantina

12.95TABLESIDE GUACAMOLE

FIESTA QUESO 10.95
Our famous queso cheese, pico de gallo, and chorizo served
with 3 flour tortillas

CALIENTE PICANTE 10
Olmeca Altos Reposado Tequila, fresh lemon sour, jalapeño, and
mango purée

CANTINA NACHOS 9.95
Tortilla chips, queso, olives, pico, black beans, jalapeños, lettuce,
topped with poblano crema
Add Shredded Chicken for $2.95 | Carnitas or Picadillo Beef for $3.95

MEXICAN STREET CORN 6.95
Four sweet lollies dusted with queso fresco, fresh cilantro, and
chili powder

11.95
Beef or chicken with lettuce, black beans, pico de gallo,
guacamole, cheese, and crema, served in a tortilla shell

TACO SALAD


