
AppetizersAppetizers

Bienvenidos a Don Quijote Restaurant. For two decades, we have been serving authentic  
Caribbean cuisine from the Dominican Republic and a few dishes with a Mexican and Catracho flare. 
We value consistency and quality in everything we serve and will continue to better ourselves to better 
serve you. Call us for your next event.

We Deliver 7 Days a Week: 11am – 9pm
“Catering for all your events”

sAlAdssAlAds

We Deliver 7 Days a Week: 11am – 9pm
8.5% NH Meals tax not included. 10% minimum gratuity will be added to all dine-in orders

18% gratuity added to parties of 6 or more.
Prices are subject to change without prior notice.

side Ordersside Orders dessertdessert

KidsKids

BeverAgesBeverAges

trOpicAl drinKstrOpicAl drinKs

Mofongo de chicharrón 
con camarones al ajillo

Pernil

Camaronesal ajillo con Moro

Build your own Picadera

Pernil
 Roast Pork $14.50/lb.
Carnefrita
 Pork strips $14.50/lb.
Chicharron
 Fried pork rib $14.50/lb.
Moro
 Yellow rice $4.25
Arroz Blanco
 White rice $4.00
Beans 8 oz. $2.00 12 oz. $2.75 16 oz. $3.75 24 oz. $5.75

Tostones
 Fried green plantain $3.50
Tajadas
 Fried green plantain wedges $3.50
Relleno de papa $2.75
Aguacate $2.50

Maduros
 Fried sweet plantain  $3.75
Yucca $4.25
Guineo $4.00
Tacos
 Chicken/ground beef  $2.80
 Cicharron/pernil/steak $2.80
Empanada Carne (chicken or beef) $1.50
Alcapurria $3.00
Relleno de Papa $2.25
Aguacate $2.00
Tortilla $1.25
Guacamole  $6.50
Sour Cream $1.50
French Fries $3.50
Queso Frito $4.25
Salami $4.25
Tripleta $10.50
Mofongo (plain) $7.50
Mayo, Catsup $1.00
Hot Sauce $1.00

Tres Leches $5.99
Flan $3.99

Banana Uva $2.00
Goya (Malta or kola champagne) $1.75
Jarritos $1.75
Soft Drinks
 Coca-Cola, Diet Coke, Sprite, 
 Sunkist or water $1.50
Milk $2.00
Cafe con Leche $2.50
Hot Chocolate $3.50

Limonada
 Fresh lemonade $4.50
Morir Sonando
 Fresh orange juice with evaporated milk 
 & sugar $4.25
Parcha/Maracuya
 Passion Fruit on ice $4.00 Batida $4.75
Papaya on ice $4.00 Batida $4.75
Mango on ice $4.00 Batida $4.75
Zapote on ice $4.00 Batida $4.75 

w/Juice $7.50

Tacos, Pollo or Carne
 Chicken or Beef
Quesadilla-Queso
 Cheese w/French fries
Pollo Frito
 Fried Chicken w/French fries

Ensalada Jardinera Garden salad Small $3.50 large . . $6.75

Ensalada de Aguacate Avocado slices over garden salad Small $5.25 large . . $8.50
(Salads below are served with tostones or tostada chips)

Ensalada de Pollo or Bistec Grilled chicken breast or steak tips over garden salad $12.50

Coctel de Camarones Don Quijote Shrimp cocktail $17.50

Ensalada de Mariscos Seafood Salad $30.00

Ensalada Pulpo Octopus Salad $20.00

Picadera Don Quijote Citrus marinated pork strips, empanada, yucca 
 and sweet plantain $13.99
Canoe Sweet plantain filled with either chicken, ground beef or vegetarian and melted cheese $5.50
Tajadas con Chimol Guacamole with green plantain chips $9.00
Flautitas Dorada Crisp rolled chicken taco served with lettuce, pico de gallo  
 and sour cream $9.50
Tacos Catrachos  $11.50
Pollo Gatracho Honduran style fried chicken $13.99 
Chicharron de Pollo con Tostones Crispy fried chicken chunks  
 with fried green plantains $13.00
Queso Frito With fried yuca $9.50
Longaniza w/Tostone With fried yuca or yuca $12.50

Don Quijote
Authentic Caribbean Cuisine

362 Union Street
Manchester, NH 03103

603.622.2246
www.donquijoteunion.com

Bistec encebollado/tostones



sAndwichessAndwiches

sOupssOups

speciAltiesspeciAlties

A Bit Of MexicOA Bit Of MexicO

fish speciAltiesfish speciAlties

seAfOOdseAfOOd

Mondongo Tripe soup small $7.00 large (served with white rice) $12.50
Sopa Marinera Mixed seafood soup with scallops, shrimp, octopus, lobster and clams  $16.99
Sopa de Camarones Shrimp soup in a light broth with vegetables $17.50
Sancocho -Sopa de Res Beef soup with yucca, plantains and yams
 small $7.50  large (served with white rice) $13.50
Sopa de Pollo Chicken soup with carrots and potatoes small $5.75  large (served with white rice) $10.50

(With French Fries, add $1.50 to replace for tostones, sweet plantains or fried yuca)
Cubano Don Quijote Roast pork, ham, cheese, mayonaise and garlic sauce pressed on french 
bread with lettuce and tomatoes $9.00
Bistec & Cheese Thinly sliced steak tips sautéed with onions, peppers and cheese served on  
 a hot french bread with lettuce and tomatoes $10.75
Jamón y Queso Ham & cheese pressed with lettuce & tomato $7.99

One side: White rice & beans, Moro (yellow rice), Tostones, Maduros, French fries, 
Veggies (seasonal) ask server, Yuca (boiled or fried), or Guineo.

Add: Small Garden Salad $2.00
Pollo Guisado Stewed chicken in our popular red sauce $12.50 
Pollo Asado Half roasted chicken  $13.00
Pechuga a la Parrilla Broiled chicken breast $14.00 
Pechuga a la Jardinera Chicken breast strips stir fried in a vegetable medley $15.50 
Pechuga al a Ajillo Citrus garlic chicken fillet $15.00
Pechuga Salteada Chicken breast sautéed with potatoes, green & red peppers and onions $15.50
Pollo Dorado Golden fried chicken $13.00 
Res Guisada Tender beef cubes simmered in a red sauce  $13.99 
Bistec Ensebollado Thinly slicedbeef steak with sautéed onions $15.50
Bistec Salteado Beef steak tips sautéed with potatoes, green & red peppers and onions $15.99 
Bistec Ranchero Beef steak tips sautéed with spicy jalapeño peppers, onions & tomatoes $15.99 
Bistec Milaneza Lightly breaded and fried beef steak $15.50 
Carne Azada Grilled flap steak, with onions & peppers $18.50 
Rabo Encendido Stewed oxtail in our popular red sauce with a minor spicy twist $18.50 
Chivo Picante Stewed goat in a mild red wine sauce $16.50 
Chuleta Dorada Fried pork chops marinated with tropical tangy seasoning $13.00 
Chuleta en Salsa Two pork chops sauteed with onions & peppers in a tomato sauce $15.00 
Pernil Citrus marinated roast pork $13.00 
Carne Frita Tangy seasoned boneless fried pork strips $13.00 
Chicharron Latin style fried pork rib with skin $13.50 
Bacalao Stewed Cod fish  $12.99

Arroz con Pollo Chicken and rice with sweet peas and olives $15.00 
Mofongo de Chicharron  Crushed green plantain with mojo sauce and stuffed with 
 chicharron (latin style fried pork) $15.00 
Bandeja Catracha Carne asada, fried chicken, egg ranchero,  
 white rice, green plantain wedges & pico de gallo  $18.50

Tacos Four soft tortillas with your choice of chicken, ground beef, steak tips,  
chicharron (latin style fried pork) or roast pork
  Chicken/Ground Beef  $12.99 Steak Tips Chicharron, Pernil $13.99
Burrito Large flour tortilla with your choice of chicken or steak, stuffed with rice & beans,  
 cheese and pico de gallo                    plus $1 for steak $12.50
Quesadilla Large flour tortilla with sautéed chicken, cheese plus $1 for steak   $12.50
Veggie Quesadilla Large flour tortilla stuffed with cheese, mixed vegetables 
 and pico de gallo $11.99
Fajitas Three tortillas with your choice of chicken, steak, or shrimp sautéed with tomatoes,  
 onions, and peppers Chicken $15.00 Steak $16.00 Shrimp $17.50
Nachos Tortilla chips, pico de gallo, ground beef, beans, monteray jack cheddar cheese 
 and sour cream $12.50

Choose a side: White rice & beans, Moro (yellow rice), Tostones, Maduros, French fries, 
Veggies (seasonal) ask server, Yuca (boiled or fried), or Guineo

Camarones al Coco Succulent shrimp in a creamy coconut sauce $18.50
Camarones Enchilado Sautéed shrimp with jalapeño peppers, onions, and tomatoes  
 in our spicy house sauce $17.50
Langosta al Ajillo Lobster tail sautéed in garlic sauce with onions and peppers $27.00
Langosta en Salsa Sautéed lobster tail with crushed tomatoes, onions, and peppers $27.00
Mofongo de Camarones Shrimp in garlic sauce with a mountain of fried green  
 plantains crushed with butter and garlic sauce $17.50
 Add Chicharron $3.50
Arroz con Camarones Shrimp stir fried in our traditional yellow rice & served with 
 sweet plantains $17.50
Seafood Paella Lobster, octopus, shrimp, scallops and clams sautéed in our traditional yellow  
 rice and garnished with olives, petit pois and served with garden salad and sweet plantains $30.00

Choose a side: White rice & beans, Moro (yellow rice), Tostones, Maduros, 
French fries, Veggies (seasonal) ask server, Yuca (boiled or fried), or Guineo
Pescado al Coco Red Snapper in coconut sauce $25.00
Pescado en Salsa Red Snapper sautéed in a red sauce 
 with onions and peppers $23.00
Pescado al Vapor Red Snapper pan seared in a garlic sauce $23.00
Pescado Frito Pan fried fish and garnished with onions & peppers $23.00

Fish vary in size & price $23-$35

Lunch Specials
Served with white rice & beans

or Moro

Starting at 
$8.50 +tax

Pollo Guisado Stewed  
chicken in a red sauce  

Pollo Asado 1/4 roasted  
chicken   

 
Pollo Dorado Golden fried 

chicken  

Res Guisada Tender beef 
cubes simmered in a red  
sauce   

Chuleta Dorada Fried pork 
chops marinated with tropical 
tangy seasoning  

Pernil Citrus marinated  
roast pork  

Chicharron Latin style  
fried pork rib with skin  

Bacalao  
Stewed Cod fish

Stewed Chicken
  


