
AJUUA!! (a-huu-a) is an ultimate expression of  cheerful celebration 
for somebody winning a friendly encounter or maybe for “tipsiness” in a big 

Mexican fiesta! AJUUA!! Was made famous by Mexico’s best old theater performers 
and has been instilled in all Mexico’s pueblos since. AJUUA!! Was the name chosen 

for this restaurant because it reflects the friendly environment the Garcia family 
would like to establish at their restaurants. It is for this reason that it would give the 

Garcia family great joy for all of  its customers to join in their cheerful jubilee 
and shout……AJUUA!!

Chorizo Con huevos* Ground 
Mexican sausage blended with eggs, served 
with rice and beans  10.99
huevos ranCheros* Eggs over 
easy topped with cheese and spicy sauce, 
served with rice and beans  10.99
Breakfast taCos* Four street tacos 
with egg, potatoes, chorizo, avocado, lettuce, 
tomatoes and Jalisco sauce 10.99
riCardo’s favorite* Three eggs, 
grilled potatoes, chorizo, green chili, cheese 
and flour tortillas 10.99
ultimate Burrito* 12” flour 
tortilla loaded with steak, chorizo, bacon, 
breakfast potatoes and eggs, smothered 
with green chili and cheese 12.99
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AJUUA!!  RESTAURANT, 
Along with our courteous and friendly employees, we would 

like to thank and welcome you.  We are a family style business, taking special 
care with the quality and freshness of  the food served at your table.  All our food is 
prepared daily to ensure freshness and cooked only with corn or vegetable oils.  We 

are very proud to be a part of  your community and we hope to make this evening 
and many more enjoyable and comfortable, as if  you were guests in our home.  

THANK YOU

from the grill

mexi - Burger* 
A juicy grilled burger patty wrapped in a flour 
tortilla with refried beans, smothered with 
green chile, cheese, lettuce and tomatoes 10.99
ChiCken sandwiCh*
Char-broiled skinless chicken breast cooked 
to perfection, topped with crisp lettuce, 
tomato and American cheese 9.99
CheeseBurger* 9.99

Served with French fries

Burrito a la veraCruz*
Delicious burrito filled with a blend of 
shrimp, crab, onions and mushrooms, cooked 
in our Spanish sauce in a flour tortilla, topped 
with lettuce, tomato, cheese, sour cream and 
guacamole 14.99
CraB or shrimp enChiladas*
Two corn tortillas filled with crab or baby 
shrimp, sautéed with mushrooms and green 
onions, topped with sauce, cheese, sour cream 
and sliced avocado 14.99
Camarones primavera*
Large prawns sautéed with bacon, ham, 
onions, bell peppers, mushrooms and cilantro, 
served with a creamy white sauce 18.99
Jalapeño lime  pesCado*
Pan seared white fish with jalapeño lime 
butter, served with pico de gallo, black beans 
and cilantro lime rice 15.99 mariscos-seafood

Served with rice and your choice of refried, ranchero 
or black beans

#1 Cheese enChilada & 
taCo 10.99
#2 Chile relleno 10.99
#3 Cheese enChilada & Bean 
tostada 10.99
#4 Burrito* 10.99 
#5 Carnitas Burrito* 11.99
#6 tamale & taCo* 10.99
#7 aJuua taquitos* 11.99
#8 dos amigos* Pick 2: Chile Verde, 
Chile Colorado or Chile Relleno 11.99
#9 tres taCos* 10.99

l u n c h - s p e c i a l s
Served daily 11:00 am - 3:00 pm. Served with rice 

and your choice of refried, ranchero or black beans

aJuua!!  Burrito*
A large flour tortilla stuffed with carne asada, 
ranchero beans and rice, smothered in green 
chili and cheese, garnished with sour cream 
and guacamole 15.99
relleno Burrito*
Our homemade chile relleno rolled in a fresh 
flour tortilla stuffed with rice and beans, 
topped with cheese, green chili and sour 
cream 13.99
Carnitas Burrito*
Filled with pork and refried beans, smothered 
with green chili, cilantro, onions and cheese, 
served with rice, beans and guacamole 13.99
mini Chimi*
Choice of ground beef, shredded beef or shredded 
chicken, served with rice and beans 10.99

y  m a s . . . p l a t o s

diaBla shrimp*
Large prawns sautéed with mushrooms, 
onions and spicy Ajuua!! sauce 15.99
aJuua!! prawns*
Jumbo prawns marinated in tequila and 
spices, wrapped in bacon then baked, served 
on a bed of onions and bell peppers, topped 
with tomato and cheese with tortillas, sour 
cream and guacamole 18.99
ChimiChanga marina*
Large flour tortilla stuffed with shrimp, crab, 
mushrooms, onions and cheese, topped with 
a special sauce, served with sour cream and 
guacamole 15.99
enChiladas veraCruz*
Two corn tortillas filled with a blend of shrimp, 
crab, onions and mushrooms cooked in our 
Spanish sauce, topped with lettuce, tomato, 
cheese, sour cream and guacamole 14.99

enChiladas*
Choose one cheese, ground beef, shredded 
beef or shredded chicken, served with rice and 
beans 7.99
super Chimi*
A large flour tortilla stuffed with sautéed steak, 
chicken or carnitas, onions, bell peppers, beans 
and cheese, topped with pork and green chili, 
garnished with sour cream and guacamole, 
served with Spanish rice 15.99
Chile relleno*
Choose from authentic, Texas or California 
style, served with rice and beans 10.99
taCo*
One taco stuffed with ground beef, 
shredded beef or shredded chicken,                                                             
served with rice and beans 7.99
Add another taco +2.99 each

**These items may be served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood or eggs may increase your risk for food-borne illness**
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Chorizo Con queso*
A blend of roasted onion and jalapeños in a 
creamy cheese sauce with chorizo 11.00
quesadillas*
Fresh flour tortilla filled with cheese, 
tomatoes and onions, topped with sour cream 
and guacamole  9.00
Add chicken, beef, bacon, carnitas or chorizo +3.00
Add steak, grilled chicken or shrimp +5.00

Jalapeño poppers*
Jalapeño peppers filled with cheddar cheese, 
lightly breaded and fried, served with ranch or 
spicy raspberry jelly 9.99

queso fundido*
A blend of baked Mexican cheeses and 
chorizo, served with fresh tortillas 9.99

taquitos*
Fried flour tortillas filled with chicken or 
beef and cheese, garnished with sour cream, 
tomatoes and guacamole 10.99

ultimate naChos*
Fresh cut chips on a large flour tortilla topped 
with beans, tomatoes, jalapeños, olives, sour 
cream, guacamole and choice of ground beef, 
steak or chicken, covered with our chili con 
queso 12.99
flautas*
Rolled corn tortillas filled with choice of 
picadillo, carnitas or chicken, garnished with 
sour cream and guacamole 10.99

shrimp mazatlan*
A delicious shrimp cocktail! Gulf shrimp 
in our own spicy cocktail sauce with diced 
tomatoes, cucumbers, onion, jalapeño peppers 
and cilantro, topped with avocado slices 14.99

CeviChe*
Fresh fish or shrimp cured in citrus juice, 
garnished with chopped onions, cilantro, 
tomatoes, jalapeños, cucumbers and Ajuua 
special seasoning 14.50

peños güeros
Jalapeño jaloro stuffed with sautéed shrimp 
and white cheddar cheese 14.99 
Jalapeños aJuua!! *
Fresh jalapeños filled with asadero cheese, 
wrapped in bacon and flash fried, served with 
Ajuua sauce  9.99
guaCamole dip*
Our authentic homemade guacamole on a bed 
of lettuce and pico de gallo, garnished with 
queso fresco 7.99
mexiCan pizza*
A large fried flour tortilla topped with beans, 
ground beef, black olives, tomatoes, cheese, 
sour cream and guacamole 11.99
ComBo appetizer*
A large platter with nachos Ajuua!! A 
quesadilla and chicken taquitos 16.99
Add beef or Chicken +2

a p p e r i t i v o s

pollo adoBado or 
asado salad*
Marinated or grilled chicken breast on a bed 
of fresh greens garnished with mushrooms, 
cheese, tomato and avocado slices 10.99
taCo  salad*
Traditional taco salad with choice of ground 
sirloin, grilled chicken, pork, steak, shredded 
chicken or beef with cheese, sour cream and 
guacamole 11.99

s a l a d s
CaBo Bowls* 
A local favorite!! Your choice of fish, grilled 
chicken, steak, veggies or shrimp atop cilantro 
lime rice, black or pinto beans, pico de gallo 
and avocado slices 11.99 | steak 12.99
tostadas*  
Crispy corn tortilla shell topped with 
refried beans and your choice of picadillo, 
ground beef or chicken with sour cream and 
guacamole 10.99

BoWl  or  tostadas o u p s
azteCa soup*
Grilled chicken breast in a broth with tortilla 
strips, avocado, cilantro and onions, topped 
with cheese 9.99
menudo*
The perfect cure for the weekend hangover 
11.99 Ask for availability
alBondiga soup*
Meatball recipe you’re sure to love 9.99  
Ask for availability
posole*
A delicious hominy soup with both pork and 
chicken, garnished with radishes, oregano and 
onions 9.99 Ask for availability

Carnitas* 
Slow roasted pork 12.99

al pastor* 
Tangy red chile marinated pork loin 12.99

asada*
Charbroiled all natural steak 14.99

Four per plate garnished with cilantro, onions and avocado. Served with Ajuua green salsa  
(does not include rice & beans)

spinaCh rellenos
Baby spinach, pico de gallo, mushrooms and 
cheese, stuffed in a fresh poblano pepper, 
lightly fried, served with cilantro lime rice 
and black beans 12.99
spinaCh enChiladas*
A blend of baby spinach, pico de gallo, 
mushrooms and cheese, rolled into an Ajuua!! 
specialty, served with cilantro lime rice and 
ranchero beans 12.99 
veggie faJitas
A savory blend of zucchini, mushrooms, bell 
peppers, tomato, onion and baby corn, served 
with tortillas, cheese, sour cream, guacamole, 
cilantro lime rice and choice of beans 15.99

v e g e t a l e s
s t r e e t  t a c o s

faJitas*
Your choice of marinated steak, chicken 
or shrimp in our authentic sweet and tangy 
sauce, served sizzling with grilled onions, 
tomatoes, mushrooms and bell peppers, 
garnished with fresh flour tortillas, cheese, 
sour cream and guacamole
ChiCken or steak 17.00
shrimp 19.00
steak & ChiCken ComBo 20.00 
all three 23.99
Casuela* (MEXICAN CASSEROLE)
Grilled chicken breast and steak with 
mushrooms, salsa and cheese, garnished with 
avocado slices, served with tortillas 13.99
tres amigos*
Our famous “Three Amigos” with chile verde, 
chili colorado and a chile relleno 11.99
flautas*
Crisp corn tortillas filled with picadillo, 
chicken or carnitas, served with sour cream 
and guacamole 12.99

s p e c i a l t i e s
Served with rice and your choice of refried, ranchero or black beans

arroz Con pollo*
Chicken breast sliced and sautéed in a special 
sauce with mushrooms and onions, served on 
a bed of rice with melted cheese 14.99
(no beans)

pollo asado*
Boneless chicken breast grilled with our 
special spices, garnished with a jalapeño, 
green onions and guacamole 14.99

Served with rice and your choice of refried, ranchero or black beans

Burritos 11.50         Chimi 12.00

Burritos  y chimis
Choose your filling, sauce and cheese in your choice of a Burrito or Chimichanga

Served with lettuce, cheese, and tomato with a side of rice and your choice of refried, ranchero or black beans 
Add sour cream and guacamole, +2.00

FILLINGS
ground Beef* | piCadillo* shredded beef | ChiCken* shredded | pork 

| green Chili* | Cheese & onion* |Carnitas*  + 1.00 | Bean 
| Chorizo* | guaCamole | Chile Colorado*

SAUCES
mole | zuisa | ranChero | green Chili spicy or mild | Chile Colorado 

| enChilada sauCe | Chipote

CHEESE
JaCk & Cheddar | ranChero fresCo | asadero

Served with rice and your choice of refried, ranchero 
or black beans. Add sour cream & guacamole +2.00
Add super option of lettuce, tomato, sour cream & 

guacamole +2.50

Carnitas*
Our award-winning Michoacán style 
slow cooked pulled pork, served with our 
homemade charro beans, garnished with 
avocado, onions and bell peppers 14.00
Carne asada*
Slices of top choice Colorado all natural beef 
marinated skirt steak cooked over charcoal, 
garnished with green onions, guacamole and a 
jalapeño 20.00
aJuua!! taquitos*
Flour tortilla filled with choice of picadillo 
or chicken and cheese, rolled and fried until 
golden brown, garnished with tomatoes, sour 
cream and guacamole 12.99
Carne asada y mas*
Charcoaled skirt steak with your choice of one 
of the following: Enchilada, Chile Relleno or 
Tamale 18.99
Chile verde*
Chunks of pork cooked in Ajuua light green 
tomatillo sauce, served spicy or mild 9.99 / 
Bowl 5.99

taCos ranCheros*
Grilled Angus top sirloin or chicken breast 
stuffed into three hot corn tortillas, topped 
with our special Ajuua sauce, lettuce and 
guacamole 12.99
disCada*
Meat lover’s delight!! A sautéed mixture of 
steak, bacon, chorizo, ground beef, pico de 
gallo and spices, served on a sizzling plate 
accompanied with sour cream, guacamole and 
warm tortillas 13.99
pollo JalisCo*
A grilled chicken breast on a bed of fried 
tortilla strips, topped with a tangy southwest 
sauce, garnished with avocados, served with 
white rice 12.99  (does not include beans)

alamBre*
Slices of sirloin steak, bacon and ham sautéed 
with bell peppers, onions and mushrooms, 
topped with avocado slices and melted 
asadero cheese, served with charro beans and 
a bowl of salsa verde 13.99 
(does not include rice)

chicken - pollo

ITEMS
enChilada* | pork tamale* | 
tostada* | taCo * | Burrito * 

| Chile relleno * | ChimiChanga 
*

FILLINGS
ground Beef* | piCadillo* shredded 

beef | ChiCken* shredded | pork 
| green Chili* | Cheese & onion* 

|Carnitas*  + 1.00 | Bean 
| Chorizo* | guaCamole | Chile 

Colorado*
SAUCES

mole | zuisa | ranChero | green 
Chili spicy or mild | Chile Colorado 

| enChilada sauCe | Chipotle

CHEESE
JaCk & Cheddar | ranChero 

fresCo | asadero

GRANDE
Choose any 3 items 15.99

MEDIANO
Choose any 2 items 12.99

comBinaciones

or

pollo adoBado*
Grilled boneless chicken breast marinated in a 
spicy and tangy sauce 14.99
mole*
Chicken breast cooked in a tasty peanut and 
chocolate based sweet sauce 14.99
Can be served Authentic or Colorado style!
pollo aCapulCo*
Grilled chicken breast with cilantro lime rice 
and ranchero beans 14.99

al CarBon*
Grilled Angus steak, onion and tomato 14.99

fish*
Stir-fry seasoned white fish 14.99

shrimp*
Seasoned gulf shrimp 14.99

**These items may be served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood or eggs may increase your risk for food-borne illness**
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