Being Naples Better Mexican Restaurant means that your tortillas, empanadas and enchiladas
are hand-made fresh every day. It guarantees that we are fire roasting vegetables every
morning for our house made salsa. It specifies that we will use 100% black angus beef, antibiotic
free chicken, and wild caught shrimp and fish. It promises that Agave slow roasts the meat for
melt in your mouth tenderness and flavor. Being better means our signature guacamole is
made right at your tableside and that your desserts will be baked from scratch.

Happy Hour
GUACAMOLE

Made fresh in our kitchen,
topped with bacon and cheese and
served with warm tortilla chips 6

Fried Queso
pan fried queso blanco cheese with
jalapeno jam and warm tortilla 4

Mexican Street Corn
grilled corn cob, chipotle aioli, cotija,
corn pudding, lime 3

Honey Chipolte Glazed Ribs
melt in your mouth pork spare ribs, slathered in
chipotle-honey sauce with pineapple salsa 14

Pork Tamale
tender pork and masa tamale with a
smoky salsa roja 4

Cheese Enchilada
oaxaca, chihuahua and queso fresco cheese
stuffed corn tortilla, topped with salsa roja
and pico de gallo 5
Pickled Shrimp with Tostones
pickled wild caught gulf shrimp, jalapeno,
corn, pineapple, red onion and cilantro
with fresh fried tostones and chili aioli 10
Pork Belly
crispy tender pork belly chicharrón,
chimichurri aioli, lime and cilantro 4

½ Price Drink Menu

Beef Brisket Empanada
slow-braised beef brisket, onions and cheese
stuffed into flaky pastry with salsa roja and
chimichurri aioli 6
Bacon Wrapped Stuffed Jalapeno
grilled jalapeno stuffed with queso
and wrapped in bacon 4
Pulled Pork Huarache
pulled pork with caramelized onion,
pickled vegetables and cotija & chihuahua
cheese on a housemade masa crust 6

½ Price Wine

½ Price Beer Menu

Guests with food allergies must inform their server prior to ordering.

*Consumption of raw or undercooked meats, poultry, seafood, or eggs, may increase your risk of food borne illness
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