
DINNER
Served Daily at 4pm

Carry-out Available

413 W. Cold Spring Lane
Baltimore, MD 21210

410.889.2233

www.locohombre.com

BURGERS�
Choice of Roseda Beef or Gunpowder Bison.  All burgers are served on 
a brioche roll wih lettuce, tomato & fresh cut fries.  Please be patient, 

the Alonso’s one pound burgers take time for proper cooking

Alonso’s Famous Burger  $11 / $14
choice of cheese

Black & Blue  $13 / $15
cajun seasoning, fried onions, mushrooms, blue cheese 

crumbles

Smokehouse  $13 / $15
bbq sauce, applewood bacon, fried onions, pepperjack

Red Rooster  $13 / $15
sriracha, cilantro, shaved carrots, hard boiled egg

Jalapeno Popper  $13 / $15
stuffed with cream cheese & jalapenos, cooked to medium-well

Chesapeake  $14 / $16
crab dip, cheddar

Greek  $13 / $15
�roasted red peppers, artichokes, spinach, feta, tzatziki sauce

Pizza  $13 / $15
thick cut pepperoni, marinara, mozzarella

Spicy Buffalo  $13 / $15
buffalo sauce, green onions, blue cheese crumbles

Senor  $13 / $15
guacamole, salsa fresca, pepperjack 

Alpine  $13 / $15
mushrooms, swiss

Chili Cheese  $13 / $15
steak chili, jalapenos, cheddar

Elvis  $13 / $15
�peanut butter, applewood bacon

Aloha  $13 / $15
ham, pineapple, teriyaki sauce, smoked gouda

Philly  $13 / $15
sauteed peppers & onions, whiz

Porky  $13 / $15
pulled pork, applewood bacon

Godfather  $13 / $15
proscuitto, roasted red pepper, minced garlic, provolone

Pikesville  $13 / $15
fried bologna, potato chips, american

Frenchie  $13 / $15
baby spinach, herbed mayonaisse, brie

Western  $13 / $15
jalapenos, applewood bacon, onion straws, pepperjack

Rachel  $13 / $15
�cole slaw, swiss, russian dressing

Reuben  $13 / $15
sauerkraut, swiss, russian dressing

Pimlico  $13 / $15
onion straws, cheddar, horseradish sauce

Sweet & Spicy  $13 / $15
thai chili sauce, provolone, green onions

Albuquerque  $13 / $15
black bean & corn salsa, pepperjack, chipotle mayonaisse

Jerk  $13 / $15
jamaican jerk seasoning, green chiles, pepperjack

SIDES  
garlic bread, cole slaw, french fries, flour tortillas, sour cream, 

guacamole, mexican rice, citrus-cilantro rice, refried beans, black 
beans, garlic mashed potatoes, green beans, asparagus spears, 
grilled squash, sauteed mushrooms, mexican cheese blend, red 

beans

For parties of six or more, a minimum 20% gratuity may be added to your check.�
No split checks or multiple payments for parties of six or more.

Price and selections subject to change without notice. Plate sharing charge $2.  Outside 
food and beverage not permitted.

Thoroughly cooked foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk 
of foodbourne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed
�raw or undercooked. Consult your physician or public health office for further information. Olives may contain pits.

Proud supporter of local farms & producers including:�
Gunpowder Bison & Trading Co., Roseda Beef,�

Zeke’s Coffee & Taharka Bros. Ice Cream.

Proprietor Steve Summers / Chef Sebastien Trossbach



LOCO CORRA PRIMERO 
Crazy Man Wings

buffalo, buffalo ranch, spicy bbq, honey bbq, bourbon-brown 
sugar bbq, dry rub bbq, orange teriyaki, cajun, jerk, thai chili, 

parmesan garlic, sriracha, old bay, honey mustard

with celery sticks and choice of ranch or blue cheese dressing

12 wings $10 / 24 wings $18 / 48 wings $34
Loco Nachos  $10

mexican cheese blend, salsa fresca, banana peppers, black 
olives, sour cream, guacamole, green onions

ground beef $13 / chicken $13 / steak $14 / shrimp $17
Rainbow Chips & Salsa  $4

salsa fresca, salsa verde, featured salsa

Steamed Prince Edward Island Mussels  $10
white wine-garlic cream sauce, scallions, thyme, garlic bread

Fried Calamari Rings  $9
panko breading, dill aioli, marinara

Seared U10 Scallops  $12
honey-bourbon glaze, vinegar slaw

Crab & Chorizo Dip  $9
seasoned baguette, celery

Queso Fundido  $8
melted mexican cheese blend, chorizo, flour tortillas

Taquitos  $8
spicy sour cream, bell pepper slaw

choice of chicken, ground beef or steak

Stuffed Bell Pepper  $9
braised chicken, corn & black bean salsa, roma tomatoes, 

mexican cheese blend, rainbow tortilla chips

Fried Blue Point Oysters  $12
cornmeal breaded, creole cocktail sauce

ENSALATAS
Caesar Salad  $8

�romaine, garlic-herbed croutons, parmesan cheese, caesar 
dressing

Ensalata Mista  $9
mixed greens, red onion, cherry tomatoes, candied pecans, 

cucumber, bacon-balsamic vinaigrette

Spinach Salad  $10
baby spinach, crumbled bacon, cherry tomatoes, hard boiled 

egg, goat cheese, poppy seed dressing

Fajita Salad  $12
romaine lettuce, fajita vegetables, salsa fresca, mexican 

cheese blend, sour cream, guacamole, tortilla strips

Arugula Salad  $10
baby arugula, shaved carrots, green apple, candied pecans, 

fried goat cheese, raspberry vinaigrette

Alonso’s Chopped Salad - Full $12 / Half $8
romaine & iceberg lettuces, tomato, red onion, pepperoncini, 

greek olives, hard boiled egg, fresh mozzarella, bacon-balsamic 
vinaigrette

Wedge Salad  $9
iceberg wedge, applewood bacon, cherry tomatoes, blue 

cheese crumbles, blue cheese dressing
�

add: chicken $4 / shrimp $6 / salmon $7 / steak $7

SOPAS
Sopa del Dia  $7
Steak Chili  $7

mexican cheese blend, sour cream, green onions 

Black Bean Soup  $6
sour cream, green onions

TORTILLAS 
Fajitas*

mexican rice, refried beans, flour tortillas,
sauteed onions, bell & pasilla peppers

vegetable $13 / chicken $14 / steak $16 / shrimp $18
Burrito*

stuffed with mexican rice, refried beans, mexican cheese blend & 
salsa fresca. baked and topped with new mexican chile sauce & 

more cheese

vegetable $13 / chicken $14 / steak $16 / shrimp $18
chorizo $14 / ground beef $14 / pork $14

may also be served chimichanga style

Tacos*
mexican cheese blend, romaine, red beans, mexican rice

vegetable $13 / chicken $14 / steak $16 / shrimp $18
 chorizo $14 / ground beef $14 / pork $14

choice of flour, puffy flour, or hard corn tortillas

Fish Taco*  $18
sesame & ginger marinated tuna loin, honey-teriyaki sauce, 

red onion-cucumber-tomato slaw, parmesan cheese, soft flour 
tortilla, citrus-cilantro rice

Quesadilla*
mexican cheese blend

vegetable $13 / chicken $14 / steak $16 / shrimp $18
spinach $13 / chorizo $14 / ground beef $14 / pork $14

Enchiladas
topped with new mexican chile sauce, mexican cheese blend, 

creme fraiche and salsa fresca with mexican rice, refried beans
& salsa verde 

vegetable $13 / chicken $14 / steak $16 / shrimp $18
spinach $13 / chorizo $14 / ground beef $14 / pork $14

*served with sour cream, salsa fresca and guacamole

ENTREES 
South of the Border Pot Pie  $14

braised chicken, red beans, fajita vegetables,
mexican cheese blend, jalapeno-honey cornbread crust

BBQ Baby Back Ribs - Full $19 / Half $14
bourbon-brown sugar bbq sauce, fresh cut fries, cole slaw

Pineapple Salmon  $16
grilled pineapple, citrus-cilantro rice, sauteed green beans

NY Strip  $20
12 oz creekstone farms ny strip, bourbon glaze, garlic mashed 

potatoes, sauteed green beans

Mexican Stir Fry  $18
fajita vegetables, salsa fresca, mexican rice

choice of chicken, steak or shrimp

Stuffed Blackened Tuna  $22
stuffed with baby spinach, garlic, onions & pistachios; served 

with citrus-cilantro rice, asparagus

Jumbo Lump Crab Cake Platter  $24
citrus-cilantro rice, sauteed green beans

PIZZAS 
BBQ Chicken Pizza  $14

�bbq chicken, roma tomatoes, roasted red onions & peppers

Meaty Pizza  $15
marinara, sausage, pepperoni, applewood bacon, ground beef

Vegetable Pizza  $13
marinara, roasted vegetables

Alonso’s Bacon Cheeseburger Pizza  $15
marinara, ground beef, applewood bacon, roma tomatoes, 

cheddar cheese

Chicken Caesar Pizza*  $14
caesar dressing, romaine, grilled chicken, parmesan

The Old Fashioned  $12
marinara

Margherita Pizza*  $14
fresh mozzarella, roma tomatoes, basil chiffonade

Florentine Pizza*  $15
fresh mozzarella, feta, roma tomatoes, spinach

Buffalo Chicken Pizza  $14
buffalo chicken, blue cheese crumbles, green onions

Seafood Pizza  $20
marinara, shrimp, mussels, scallops, lump crab
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