


Nachos de Carnitas        $15
NACHO CHIPS WITH PORK CARNITAS, 
BEANS, CHEESE, LETTUCE, PICO DE GALLO, 
GUACAMOLE AND JALAPEÑOS ON TOP.
Make Your Own Nachos   $13
CHOOSE TWO ITEMS FROM THE FOLLOWING: 
CHICKEN, GROUND BEEF, BEANS OR 
JALAPEÑOS. SERVED WITH CHEESE ON TOP. 
Nachos Fajita
NACHO CHIPS WITH CHICKEN OR STEAK, 
TOPPED WITH SAUTÉED ONIONS, TOMATOES, 
BELL PEPPERS AND COVERED WITH CHEESE 
SAUCE. CHICKEN $15  /  STEAK $17

Nachos al carbon
TRIANGLE TOSTADA TOPPED WITH BEANS, CHEESE 
AND CARNE AZADA, STEAK OR CHICKEN. SERVED 
WITH LETTUCE, PICO DE GALLO, SOUR CREAM 
AND GUACAMOLE.
CHICKEN $16  /  STEAK $18
Mucho Nacho  $15
NACHO CHIPS WITH GROUND BEEF, BEANS, CHEESE, 
LETTUCE, PICO DE GALLO, GUACAMOLE AND 
SOUR CREAM ON TOP.
table side guacamole
SMALL $7  /  GRANDE $10

queso fundido $12
100% BROILED ASADERO 
CHEESE MIXED WITH CHORIZO.
queso (cheese) dip
SMALL $6  /  GRANDE $9
bean dip
GRANDE $6
salsas picante
SMALL $3

asada tacos                  $17
THREE CORN TORTILLAS FILLED WITH GRILLED 
STEAK, CILANTRO, AND ONIONS. SERVED WITH 
RICE, BEANS AND AVOCADO SALSA ON THE 
SIDE.
fish tacos                    $18
THREE TILAPIA FISH TACOS WRAPPED IN A 
FLOUR TORTILLA, GARNISHED WITH RED 
CABBAGE AND QUESO FRESCO. COMES WITH 
MANGO AVOCADO SALSA, CILANTRO, ONIONS, 
FRESH LIME JUICE, CHIPOTLE SAUCE AND 
SPANISH RICE.
street tacos                 $16
TWO CORN BIRRIA AND TWO CORN CARNITA 
TACOS GARNISHED WITH CILANTRO, ONIONS, 
FRESH LIME, AVOCADO SALSA AND 
SALSA VERDE ON THE SIDE.

tacos al pastor               $17
THREE CORN TORTILLAS FILLED WITH PORK 
MARINATED IN OUR PASTOR SAUCE. GRILLED 
WITH ONIONS AND PINEAPPLE CHUNKS. 
SERVED WITH RICE, BEANS, CILANTRO, FRESH 
ONIONS AND AVOCADO SALSA ON THE SIDE.

tacos a la brasa
THREE FLOUR TORTILLAS FILLED 
WITH CHARCOAL GRILLED STEAK OR 
CHICKEN. SERVED WITH LETTUCE, 
PICO DE GALLO, GUACAMOLE, SOUR 
CREAM AND OUR SPECIAL SAUCE. 
GARNISHED WITH CILANTRO, ONIONS 
AND QUESO FRESCO.
CHICKEN $16  /  STEAK $18 

shrimp tacos     $19
THREE FLOUR TORTILLAS WITH 
GRILLED SHRIMP AND BACON, 
GARNISHED WITH RED CABBAGE 
AND QUESO FRESCO. COMES 
WITH MANGO AVOCADO SALSA, 
CILANTRO, ONIONS, FRESH LIME 
JUICE, CHIPOTLE SAUCE AND 
SPANISH RICE.

ATTENTION
1st chip basket is FREE, 

2nd Basket will be charged.



Fajita Lunch
CHOICE OF CHICKEN OR STEAK. 
SERVED WITH RICE, BEANS AND 
THREE TORTILLAS.
Quesadilla Fajita
CHOICE OF CHICKEN OR STEAK. 
SERVED WITH LETTUCE, PICO DE GALLO, 
SOUR CREAM AND GUACAMOLE.
Fajita Taco Salad
CHOICE OF CHICKEN OR STEAK. FILLED 
WITH LETTUCE, PICO DE GALLO, 
SOUR CREAM AND GUACAMOLE.
Huevos con Chorizo
TWO RANCH STYLE EGGS SCRAMBLED 
WITH CHORIZO. SERVED WITH RICE, 
BEANS AND TORTILLAS.
Huevos Rancheros
TWO EGGS ON TOP OF TWO CRISPY 
CORN TORTILLAS, WITH RED SAUCE, 
FRESH ONIONS. SERVED WITH RICE 
AND BEANS.
Chimichanga
CHIMICHANGA SHREDDED BEEF OR 
CHICKEN COVERED WITH CHEESE 
SAUCE. SERVED WITH RICE, BEANS

AND GUACAMOLE SALAD.

Burrito Supremo
8" GROUND BEEF BURRITO TOPPED 
WITH CHEESE SAUCE, LETTUCE, 
GUACAMOLE, SOUR CREAM AND 
PICO DE GALLO.
Burrito Special
CHICKEN BURRITO TOPPED WITH 
CHEESE SAUCE, RICE, BEANS, 
SOUR CREAM AND PICO DE GALLO.
Burrito Mexicano
SHREDDED BEEF BURRITO TOPPED 
WITH TOMATILLO GREEN SAUCE, 
PICO DE GALLO AND GUACAMOLE. 
SERVED WITH RICE AND BEANS.
Chori-Pollo
GRILLED CHICKEN WITH CHORIZO,
CHEESE SAUCE, RICE, BEANS AND 
TORTILLAS.
Arroz con Pollo
GRILLED CHICKEN SERVED IN A BED 
OF RICE COVERED WITH CHEESE SAUCE.
Pollo Ranchero
GRILLED CHICKEN WITH BACON AND 
OUR OLD MEXICO SAUCE. SERVED 
WITH RICE, LETTUCE, PICO DE GALLO 
AND GUACAMOLE.

1) TACO, BURRITO,
CHEESE ENCHILADA.

2)   BURRITO, RICE & BEANS
3)   TACO, CHEESE ENCHILADA, 

  RICE & BEANS.
4)  CHILE RELLENO, 
CHEESE ENCHILADA 

 & RICE.
5)  CHILE RELLENO, 

BURRITO & TACO.
6)  CHILE RELLENO & 
TWO BEEF ENCHILADAS
7)  CHILE RELLENO, 

TACO &  BEANS.
8)  CHALUPA, ENCHILADA 

 & RICE.
9)  CHICKEN QUESADILLA, 

RICE & BEANS.
10)  CHICKEN QUESADILLA, 

  ENCHILADA & TACO.
11)  FLAUTA, TACO & 

  ENCHILADA.
12)  FLAUTA, 

  CHICKEN QUESADILLA 
& TACO

MONDAY TO FRIDAY : 11AM - 2PM

Shrimp Taco Salad  $15
LARGE CRISPY FLOUR TORTILLA SHELL FILLED 
WITH SAUTÉED SHRIMP, MUSHROOMS, BELL 
PEPPERS, ONIONS, FRESH LETTUCE, PICO DE 
GALLO, GUACAMOLE AND SOUR CREAM.

Taquitos Salad    $14
DEEP-FRIED MINI TACOS WITH YOUR CHOICE 
OF CHICKEN, SHREDDED OR GROUND BEEF. 
SERVED WITH GUACAMOLE SALAD AND 
CHEESE DIP.

Grilled Chicken Salad  $14
CHICKEN, LETTUCE, RED CABBAGE, PICO DE 
GALLO, QUESO FRESCO, SLICE OF AVOCADO 
WITH JALAPENO VINEGAR. 

fajita taco Salad
LARGE CRISPY FLOUR TORTILLA SHELL FILLED 
WITH GRILLED CHICKEN OR STEAK, ONIONS, 
BELL PEPPERS, LETTUCE, GUACAMOLE, PICO 
DE GALLO AND SOUR CREAM. 
CHICKEN $13  /  STEAK $15

mango avocado salad 
BED OF LETTUCE, RED CABBAGE, QUESO 
FRESCO, MANGO, AVOCADO, CILANTRO, 
RED ONION AND FRESH LIME JUICE. TORTILLA 
CRUMBS AND CHIPOTLE DRESSING ON THE 
SIDE. CHICKEN $13  /  STEAK $15

taco Salad $12
LARGE CRISPY FLOUR 
TORTILLA SHELL FILLED 
WITH YOUR CHOICE OF 
GROUND BEEF OR CHICKEN, 
LETTUCE, PICO DE GALLO 
AND SOUR CREAM.

old mexico bowl salad 
SERVED OVER A BED OF RICE, FRESH LETTUCE, 
BLACK BEANS, CORN, FRESH PICO DE GALLO, 
SHREDDED CHEESE, AVOCADO SLICES, HOUSE 
CHIPOTLE DRESSING.
SHREDDED CHICKEN, GROUND BEEF OR
SHREDDED BEEF $14 / 
GRILLED CHICKEN, STEAK OR SHRIMP $16



Burrito fajita
CHOICE OF CHICKEN OR STEAK IN 
A 10” FLOUR TORTILLA FILLED 
WITH SAUTÉED ONIONS, BELL 
PEPPERS AND TOMATOES. COVERED 
WITH CHEESE SAUCE. SERVED 
WITH LETTUCE, GUACAMOLE, SOUR 
CREAM AND PICO DE GALLO.
CHICKEN $17  /  STEAK $19

nacho cheese Burrito
GRILLED CHICKEN OR STEAK 
BURRITO COVERED WITH CHEESE 
SAUCE AND GRILLED ONIONS. 
SERVED WITH RICE.
CHICKEN $16  /  STEAK $18

supreme Burrito  $17
10" FLOUR TORTILLA FILLED 
WITH GROUND BEEF, TOPPED 
WITH CHEESE SAUCE, LETTUCE, 
GUACAMOLE, SOUR CREAM AND 
PICO DE GALLO.

carnitas Burrito  $16
PORK BURRITO TOPPED WITH 
GREEN TOMATILLO SAUCE AND 
SERVED WITH RICE, BEANS, 
LETTUCE, PICO DEGALLO AND 
JALAPEÑOS.

Burrito special $17
CHICKEN BURRITO TOPPED WITH 
CHEESE SAUCE. SERVED WITH RICE, 
BEANS, LETTUCE, SOUR CREAM AND 
PICO DE GALLO.

Burrito del mar $20
10" FLOUR TORTILLA FILLED 
WITH SEAFOOD, ONIONS, BELL 
PEPPERS AND TOMATOES. TOPPED 
WITH RED SAUCE AND CHEESE 
SAUCE. SERVED WITH LETTUCE, 
GUACAMOLE, SOUR CREAM AND 
PICO DE GALLO.

Burrito mexicano $16
BURRITO STUFFED WITH SHREDDED 
BEEF. TOPPED WITH TOMATILLO 
GREEN SAUCE AND CHEESE. SERVED 
WITH RICE, BEANS, LETTUCE, PICO 
DE GALLO AND GUACAMOLE.

Enchiladas Tapatias          $18
THREE CHICKEN ENCHILADAS COVERED WITH CHEESE 
SAUCE. SERVED WITH RICE, BEANS, LETTUCE & PICO 
DE GALLO.

Enchiladas Veracruzanas   $19
THREE SHRIMP ENCHILADAS COOKED WITH MUSHROOMS 
AND TOPPED WITH OUR SPECIAL SAUCE. SERVED WITH 
RICE, LETTUCE, GUACAMOLE AND PICO DE GALLO. 

Enchiladas del Mar            $19
THREE SEAFOOD ENCHILADAS TOPPED WITH ENCHILADA 
AND CHEESE SAUCE. SERVED WITH RICE, LETTUCE, 
GUACAMOLE AND PICO DE GALLO.

Enchiladas Verdes             $17
THREE CHICKEN ENCHILADAS TOPPED WITH GREEN 
TOMATILLO SAUCE. GARNISHED WITH LETTUCE AND 
SOUR CREAM. SERVED WITH RICE AND BEANS. 

Enchiladas de Mole         $17
THREE CHICKEN ENCHILADAS TOPPED WITH SALSA DE 
MOLE. SERVED WITH RICE AND BEANS. GARNISHED WITH 
FRESH ONIONS AND AVOCADO SLICES ON TOP. 

Enchiladas Rancheras      $17
THREE CHEESE ENCHILADAS COVERED WITH ENCHILADA 
SAUCE. GARNISHED WITH LETTUCE AND AVOCADO 
SLICES. SERVED WITH RICE AND BEANS. 

Enchiladas Suizas            $17
THREE CHICKEN ENCHILADAS COVERED WITH ENCHILADA 
SAUCE. GARNISHED WITH LETTUCE AND PICO DE GALLO. 
SERVED WITH RICE AND BEANS. 

Burrito grande $19
CRISPY TORTILLA FILLED WITH 
GRILLED STEAK, CHORIZO, RICE AND 
BEANS. SERVED WITH GUACAMOLE 
SALAD.

Enchiladas al Carbon     $19
THREE GRILLED STEAK ENCHILADAS COVERED WITH 
ENCHILADA SAUCE. SERVED WITH RICE, BEANS, 
LETTUCE, GUACAMOLE AND PICO DE GALLO. 

Enchiladas Tipicas          $17
THREE GROUND BEEF ENCHILADAS COVERED WITH 
ENCHILADA SAUCE. SERVED WITH RICE, BEANS, 
LETTUCE AND SOUR CREAM. 

Enchiladas de Carnitas    $17
THREE PORK ENCHILADAS COVERED WITH GREEN 
TOMATILLO SAUCE. SERVED WITH RICE, BEANS, 
LETTUCE, PICO DE GALLO AND JALAPEÑOS.

Super Enchiladas $17
ONE BEEF, ONE CHICKEN, AND ONE CHEESE ENCHILADA 
COVERED WITH RED SAUCE. GARNISHED WITH LETTUCE 
AND PICO DE GALLO. SERVED WITH RICE AND BEANS.



steak a la mexicana  $18
SAUTÉED STEAK WITH ONIONS, TOMATOES, 
JALAPEÑOS AND SPECIAL SPICES. SERVED 
WITH RICE, BEANS AND TORTILLAS.

STEAK and shrimp     $28
12 OZ. CHARCOAL GRILLED RIBEYE WITH 
ONE SKEWER OF SEASONED SHRIMP. SERVED 
WITH RICE, LETTUCE, PICO DE GALLO, AND 
GUACAMOLE.

carne asada           $25
10 OZ. OF ARRACHERA STEAK, 
CHAR-GRILLED AND SERVED SIZZLING ON 
A BED OF BELL PEPPERS, ONIONS, FRESH 
BANANA PEPPERS, AND TOPPED WITH 
CACTUS. IT'S SERVED WITH RICE, BEANS, 
LETTUCE, PICO DE GALLO, GUACAMOLE, 
SOUR CREAM, AND TORTILLAS.

steak ranchero    $21
10 OZ. CHARCOAL GRILLED ARRACHERA 
STEAK GARNISHED WITH MUSHROOMS, 
ONIONS, AND CHEESE SAUCE. SERVED WITH 
RICE, LETTUCE, PICO DE GALLO, 
AND GUACAMOLE.

chile verde    $17
MARINATED PORK SLOWLY COOKED IN ADOBO 
SAUCE, SERVED WITH RICE, BEANS, LETTUCE, 
PICO DE GALLO, JALAPEÑOS, AND THREE 
TORTILLAS.

carnitas        $17
TWO 4 OZ. GRILLED PORK CHOPS COVERED 
WITH COOKED TOMATOES, BELL PEPPERS, 
ONIONS, AND CHIPOTLE SAUCE. SERVED WITH 
RICE AND BEANS.

quesabirrias       $17
QUESADILLAS FILLED WITH OUR BIRRIA 
SPECIALFAMILY RECIPE, MELTED CHEESE,
ONIOS, AN CILANTRO. SERVED WITH RICE, 
AND BIRRIA CONSOME.

quesadilla fajita        
TRIANGLES OF FLOUR TORTILLAS, 
GENEROUSLY FILLED WITH YOUR CHOICE OF 
CHICKEN, STEAK, OR SHRIMP. THESE ARE 
PERFECTLY GRILLED WITH BELL PEPPERS, 
TOMATOES, ONIONS, AND CHEESE. TO TOP 
IT OFF, THEY'RE GARNISHED WITH CRISP 
LETTUCE, FRESH PICO DE GALLO, VELVETY 
SOUR CREAM, AND SMOOTH GUACAMOLE.
CHICKEN $16 / STEAK $18 / SHRIMP $19

chimichanga        $17
ROLLED FLOUR TORTILLA FILLED WITH CHICK-
EN OR SHREDDED BEEF, LIGHTLY FRIED AND 
TOPPED WITH CHEESE SAUCE. SERVED WITH 
RICE, BEANS, LETTUCE, PICO DE GALLO, AND 
GUACAMOLE. CHOOSE FROM CHICKEN OR 
SHREDDED BEEF. 

party of 6 or more 18% gratuity included



1)  1 CHEESE ENCHILADA, 1 BEEF ENCHILADA, 
1 BEEF TACO & RICE.

2)  1 BEEF BURRITO, 1 BEEF ENCHILADA & 
1 BEEF TOSTADA.

3)  1 CHILE RELLENO, 1 BEEF TACO, 
RICE & BEANS.

4)  2 BEEF TACOS, 1 CHICKEN ENCHILADA 
& 1 CHICKEN TOSTADA.

5)  2 BEEF ENCHILADAS, RICE & BEANS

6)  1 BEEF ENCHILADA, 1 BEEF TACO, 
RICE & BEANS.

7)  1 CHILE RELLENO, 1 BEEF ENCHILADA, 
RICE & BEANS.

8)  1 PORK ENCHILADA, 1 TAMAL, 
RICE & BEANS.

SUBSTITUTION FOR CHEESE, SAUCE ADD  $2
SUBSTITUTION FOR SHREDDED BEEF         $1
OR CHICKEN.

14) 1 CHICKEN TOSTADA, 1 CHILE RELLENO, 1 TAMAL

15) 1 TAMAL, 1 BEEF ENCHILADA, 1 BEEF BURRITO

16) 1 CHILE RELLENO, 1 BEEF ENCHILADA, 1 BEEF BURRITO

17) 1 BEEF BURRITO, 1 BEEF ENCHILADA, RICE & BEANS

18) 1 SHREDDED BEEF QUESADILLA, 1 CHICKEN ENCHILADA,
      1 BEEF BURRITO COVERED WITH CHEESE SAUCE

19) 1 SHREDDED BEEF QUESADILLA, 1 SHREDDED BEEF  TACO,
      1 SHREDDED BEEF BURRITO COVERED WITH CHEESE SAUCE

20) 1 BEEF ENCHILADA, 1 CHICKEN ENCHILADA,
      1 SHREDDED BEEF QUESADILLA. ALL COVERED WITH
         CHEESE SAUCE.

A) CHICKEN TENDERS AND FRENCH FRIES

B) BURRITO AND RICE

C) BURRITO AND TACO

D) TACO, RICE AND BEANS

E) ENCHILADA, RICE AND BEANS

F) QUESADILLA, RICE AND BEANS

G) CHEESE ENCHILADA AND CHICKEN TACO

$8 KIDS 12 AND UNDER
$2 KIDS SODA FREE REFILLS

1)  BEAN BURRITO, CHEESE ENCHILADA AND TOSTADA         $14
2)  CHALUPA, CHEESE ENCHILADA AND BEANS                   $14
3)  BEAN BURRITO, CHEESE QUESADILLA AND CHALUPA       $14
4)  CHALUPA, CHEESE ENCHILADA AND CHILE RELLENO       $14
5)  CHEESE BURRITO, BEAN ENCHILADA AND CHALUPA        $14
6)  SPECIAL BEAN BURRITO, BEAN QUESADILLA AND RICE    $14
7)  CHILE RELLENO, BEAN BURRITO AND RICE                   $14
8)  CHILE RELLENO, RICE, BEANS & GUACAMOLE SALAD     $14

9)  FAJITA VEGETARIANO                      $16
10)  BURRITO VEGETARIANO                 $16
11)  QUESADILLA VEGETARIANO            $16
12)  ENCHILADAS VEGETARIANO           $16
13)  MUSHROOM QUESADILLAS             $16 

AND GUACAMOLE SALAD

TOSTADA                         
BURRITO                  
SOUR CREAM               
RICE                              
REFRIED BEANS              
BLACK BEANS     

TORTILLAS          
(3 FLOUR OR CORN)
PICO DE GALLO  
JALAPEÑOS    
CHILE RELLENO  
TAMAL           
FRENCH FRIES    
SHRIMP SKEWER 
AVOCADO SLICES

LETTUCE OR 
TOMATOES

SOFT OR HARD SHELL TACO  
BEEF OR CHICKEN

ENCHILADA                       
CHEESE, BEANS, CHICKEN,
GROUND OR SHREDDED BEEF 
QUESADILLA                     
CHEESE, BEANS, CHICKEN,
GROUND OR SHREDDED BEEF

$4

$4
 
$5

$5
$7
$2
$4
$4
$4

$3

$2
$2
$6
$6
$4
$7
$3
$3

9)  1 CHICKEN TOSTADA, 1 QUESADILLA CON POLLO & RICE.
10)  2 BEEF TACOS, RICE & BEANS.
11) 1 BEEF BURRITO, 1 BEEF TACO & 1 BEEF ENCHILADA.
12)  2 CHILES RELLENOS, RICE AND BEANS.
13)  1 BEEF TACO, 1 BEEF BURRITO, RICE & BEANS.



molcajete  $39
ARRACHERA STEAK, CHICKEN BREAST, SHRIMP, 
CHARIZO, PORK CHOP, CACTUS, BANANA PEPPER, 
FRESH ONIONS, OUR SPECIAL HOT SAUCE, QUESO 
ASADERO, FRESH CILANTRO, GUACAMOLE SALAD, 
RICE, BEANS AND TORTILLAS SERVED IN A STEAMING 
LAVA ROCK.

flautas mexicanas  $16
THREE DEEP-FRIED TACOS FILLED WITH CHICKEN 
OR SHREDDED BEEF. SERVED WITH RICE, BEANS, 
LETTUCE, SOUR CREAM AND PICO DE GALLO.

mole cazero  $17
SHREDDED CHICKEN MARINATED IN OUR SPECIAL 
MOLE SAUCE, GARNISHED WITH FRESH ONIONS ON 
TOP. SERVED WITH RICE, BEANS AND TORTILLAS.

burrito al pastor  $18
10" CRISPY FLOUR TORTILLA FILLED WITH FRESH 
CILANTRO, RICE AND PORK MARINATED IN AL PASTOR 
SAUCE. GRILLED WITH PINEAPPLE AND ONIONS, 
SERVED WITH GUACAMOLE SALAD.

burrito habanero  $17
GRILLED CHICKEN BURRITO COVERED WITH MANGO 
AND HABANERO SALSA AND CHEESE SAUCE. SERVED 
WITH RICE.

pina a la parrilla  $20
PORK SLOWLY MARINATED IN OUR ADOBO SAUCE. GRILLED WITH 
PINEAPPLE CHUNKS, ONIONS AND BANANA PEPPERS. SERVED IN A 
HALF OF A FRESH PINEAPPLE BOWL. ACCOMPANIED BY RICE, BEANS, 
LETTUCE, PICO DE GALLO, SLICE OF AVOCADO AND TORTILLAS.

enchiladas de la casa  $17
THREE SHREDDED BEEF ENCHILADAS GARNISHED WITH CILANTRO AND 
ONIONS COVERED WITH SALSA VERDE AND AVOCADO SALSA. SERVED 
WITH RICE AND BEANS.

pollo asado  $19
GRILLED CHICKEN BREAST SLOWLY MARINATED IN OUR ADOBO SAUCE. 
SERVED WITH RICE, LETTUCE, SLICED AVOCADO AND TOMATOES.

Sopapilla             
Churros               
Mexican Fried Ice Cream       
Mexican Flan      
platanos machos
SWEET PLANTAINS

$7    
$7    
$7    
$7
$7



house margarita
SMALL 12OZ    $8
MEDIUM 27OZ  $12
GRANDE 45OZ  $18

texas gold margarita
100% AGAVE GOLD TEQUILA AND
GRAND MARNIER

SMALL 12OZ    $9
MEDIUM 27OZ  $13
GRANDE 45OZ  $19

clasica margarita
AWARD WINNING AGED TEQUILA
OF YOUR CHOICE WHICH INCLUDES
ANEJO OR REPOSADO

SMALL 12OZ    $11
MEDIUM 27OZ  $15
GRANDE 45OZ  $25

skinny margarita
A SILK SMOOTH AND ORGANIC LOW
CALORIE COCKTAIL MADE WITH FRESH
LIME JUICE, ORANGE LIQUEUR, TEQUILA
AND SWEETENED WITH AGAVE NECTAR

SMALL 12OZ    $9
MEDIUM 27OZ  $14
GRANDE 45OZ  $18

flavored margaritas
& daiquiris
GOLD TEQUILA INFUSED WITH PERFECTLY 
RIPENED FRUIT AND CRAFTED PREMIUM 
INGREDIENTS FROM ISLAND OASIS. 
FROZEN OR ON THE ROCKS IN THESE 
AVAILABLE FLAVORS: PIÑA COLADA, 
STRAWBERRY, MANGO, PEACH, 
RASPBERRY, CUCUMBER, GUAVA, 
BANANA AND PASSION FRUIT.
SMALL 12OZ    $9
MEDIUM 27OZ  $14
GRANDE 45OZ  $19

imported $6
BOHEMIA, CORONA, CORONA LIGHT, 
DOS EQUIS, HEINEKEN, MODELO ESPECIAL, 
NEGRA MODELO, PACIFICO, SOL, TECATE.

draft $5
ASK YOUR SERVER FOR AVAILABLE TAP 
BEER. 

DOMESTIC $5
BLUE RIBBON, BUDWEISER, BUD LIGHT, 
BUD LIGHT LIME, BUSCH LIGHT, COORS 
LIGHT, MICHELOB GOLDEN LIGHT, 
MICHELOB ULTRA, MILLER HIGH LIFE, 
MILLER LITE, MILLER 64, MGD, O’DOULS, 
ROLLING ROCK AND SELECT 55.

juices & milk $3
ORAGE JUICE, APPLE JUICE, MILK,
HORCHATA WATER $4 NO REFILLS
JAMAICA             $4 NO REFILLS

pepsi products $3.5
PEPSI, DIET PEPSI, DIET MOUNTAIN DEW, 
MOUNTAIN DEW, MUG ROOT BEER, 
SIERRA MIST, UNSWEETENED ICED TEA, 
RASPBERRY ICED TEA AND LEMONADE.

jarritos $3.5
COCA COLA, LIME, FRUIT PUNCH, 
MANDARIN ORANGE, PINEAPPLE, 
STRAWBERRY, TAMARINDO, MANGO, 
GRAPEFRUIT AND APPLE (NO REFILLS)

cantarito $12
ANY PREMIUM TEQUILA OF YOUR CHOICE 
WITH HAND SQUEEZED LIME, ORANGE AND 
GRAPEFRUIT. COMBINED WITH JARRITOS 
GRAPEFRUIT SODA AND ORGANIC AGAVE 
NECTAR. MEXICO’S MOST POPULAR 
COCKTAIL.
coronarita
A HOUSE MARGARITA LITERALLY TOPPED 
WITH A CORONITA.
MEDIUM $14  /  GRANDE $19
michelada $12
THIS AUTHENTIC MEXICAN DRINK IS 
MADE WITH LAGER BEER, CLAMATO, AN 
EXCITING MIX OF SPICES AND A SPLASH OF 
VALENTINA. SPICY, TART AND SAVORY.
sangria $12
A CLASSIC RED WINE MIXED WITH CHOPPED 
FRUIT, SWEETENER AND A SPLASH OF 
LIQUEUR.

mojito $12
A TRADITIONAL CUBAN HIGHBALL. 
THIS COCKTAIL CONSISTS OF 5 
INGREDIENTS: RUM, SUGAR, LIME 
JUICE, SODA WATER AND MINT. IT 
IS COMBINATION OF SWEETNESS, 
CITRUS AND HERBACEOUS MINT 
FLAVORS HAS MADE THE MOJITO A 
POPULAR SUMMER DRINK. 

mezcalita $12
BARREL SELECT MEZCAL, HIBISCUS 
FLOWERS, FRESHLY SQUEEZED LIME 
AND REFRESHINGLY TART MARGARITA 
INSPIRED BY AGUA DE JAMAICA.

white wine $8
CHARDONNAY, WHITE ZINFANDEL,
SAUVIGNON BLANC, MOSCATO, 
PINOT GRIGIO, PINK MOSCATO . 

red wine $8
BURGUNDY, CABERNET, SAUVIGNON,
MERLOT, PINOT NOIR.



fajitas
ALL FAJITAS STEAMING HOT ON A BED OF 
BELL PEPPERS, TOMATOES AND ONIONS. 
SERVED WITH RICE, BEANS, LETTUCE, PICO 
DE GALLO, GUACAMOLE, SOUR CREAM AND 
TORTILLAS.

CHICKEN                                      $19   
ARRACHERA STEAK                        $21 
CHICKEN AND ARRACHERA STEAK     $22
SHRIMP                                       $21
TEXAS FAJITAS                              $23
COMBINATION OF CHICKEN, ARRACHERA, STEAK, 
SHRIMP AND FRESH JALAPENOS.

fajitas for two         $39
CHICKEN AND ARRACHERA STEAK. 

fajitas vallarta         $22
ADOBO GRILLED CHICKEN BREAST ON A BED 
OF SAUTEED ONIONS, BANANA PEPPERS, 
MUSHROOMS AND PINEAPPLE CHUNKS. 
ACCOMPANIED BY RICE, BEANS, LETTUCE, 
PICO DE GALLO, GUACAMOLE, SOUR CREAM 
AND TORTILLAS.

choripollo               $17
GRILLED CHICKEN WITH CHORIZO, CHEESE 
SAUCE, RICE, BEANS AND TORTILLAS.

pollo ranchero         $17
GRILLED CHICKEN WITH BACON AND OUR 
OLD MEXICO CREAM SAUCE. SERVED 
OVER RICE, LETTUCE, PICO DE GALLO AND 
GUACAMOLE.

pollo en chipotle       $17
GRILLED CHICKEN AND MUSHROOMS 
COVERED WITH CHIPOTLE CREAM SAUCE. 
SERVED WITH RICE, BEANS AND TORTILLAS.

old mexico especial    $19
GRILLED CHICKEN BREAST TOPPED WITH 
SHRIMP, OLD MEXICO CREAM SAUCE AND 
ZUCCHINI. SERVED WITH RICE, LETTUCE, 
GUACAMOLE AND PICO DE GALLO.

trio shrimp        $24
FOURTEEN TIGER SHRIMP COOKED IN THREE 
DIFFERENT WAYS: GRILLED, COCONUT AND 
CHIPOTLE. SERVED WITH RICE, LETTUCE, PICO 
DE GALLO AND GUACAMOLE.

camarones a la diabla    $21
TEN TIGER SHRIMP COOKED WITH LEMON, 
HUAJILLO PEPPERS, FRESH GARLIC AND BAY 
LEAVES. SERVED WITH RICE, LETTUCE, SLICED 
AVOCADOS AND TOMATOES

camarones al ajillo      $21
TEN TIGER SHRIMP COOKED WITH LEMON, 
HUAJILLO PEPPERS, FRESH GARLIC & BAY 
LEAVES. SERVED WITH RICE, LETTUCE, SLICED 
AVOCADOS AND TOMATOES.

tilapia a la mexicana     $20
GRILLED TILAPIA AND SHRIMP COVERED WITH 
OUR SPECIAL SAUCE AND CHEESE. SERVED 
ON A BED OF POBLANO PEPPERS WITH RICE, 
LETTUCE, PICO DE GALLO AND GUACAMOLE.

tilapia ranchera    $20
GRILLED TILAPIA COOKED WITH GARLIC,
PICO DE GALLO, AND LIME JUICE. SERVED
WITH RICE, LETTUCE, SLICED TOMATOES,
AND AVOCADO.

parrillada        $32
CHICKEN, PORK CHOPS, STEAK STRIPS, 
CHORIZO AND SHRIMP. SERVED STEAMING ON 
A BED OF BELL PEPPERS, TOMATOES 
AND ONIONS. ACCOMPANIED BY RICE, BEANS, 
LETTUCE, PICO DE GALLO, GUACAMOLE, 
SOUR CREAM AND TORTILLAS.

chimichanga camaron   $18
ROLLED FLOUR TORTILLA FILLED WITH SHRIMP, 
BELL PEPPERS AND ONIONS, THEN LIGHTLY 
FRIED AND TOPPED WITH CHEESE SAUCE AND 
GREEN SAUCE. SERVED WITH RICE, BEANS, 
LETTUCE, PICO DE GALLO AND GUACAMOLE.

camarones rancheros  $21
TEN TIGER SHRIMP COOKED WITH GARLIC, PICO 
DE GALLO AND LIME JUICE. SERVED WITH RICE, 
LETTUCE, SLICED TOMATOES AND AVOCADO.


