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CHEF‘S SPECIALS

ESQUITES     7
Corn sautéed in butter with onions, chopped 
pequin chiles, epazote, and salt. Topped with 
queso fresco, chile powder and Mexican style 
crema.

BIRRIA STYLE TACOS     14.99
LIMITED AVAILABILITY - VERY POPULAR iTEM!
3 corn tortillas dipped in birria style beef broth 
cooked to perfection on the grill, stuffed with beef 
birria, queso Chihuahua, chopped onions, cilantro. 
Accompanied by a traditional Mexican birria style 
beef soup broth.

VEGAN TACOS     12
3 corn tortillas �lled with grilled soy meat, onions, 
peppers and corn. Topped with cilantro and 
avocado. Served with a side of black beans. 

BURRITO TEJANO     15
10 inch deep fried burrito stuffed with grilled 
chicken, grilled steak, grilled shirmp, peppers, 
onions, rice and beans. Topped with a creamy 
cheese dip, sour cream, guacamole and pico de 
gallo.

BURRITO TROPICAL     16
A taste of paradise. A 10 inch tortilla stuffed with 
grilled shrimp, grilled pineapple, grilled onions, rice 
and black beans. Topped with a creamy cheese 
dip, sour cream, and pico de mango.

ENCHILADAS SAN ANTONIO     15.50
Three enchiladas stuffed with grilled steak, grilled 
chicken and grilled shrimp. Topped with a creamy 
chipotle sauce, sour cream, onions, peppers and 
pico de gallo.

TACOS CAMARÓN PRESIDENTE     **18.99
FEATURED NEW!
An exquisite delicacy from Baja California. 3 Corn 
tortilla tacos �lled with grilled chopped shrimp, 
bacon, onion, queso Chihuahua and red guajillo 
salsa. Accompanied by a side of creamy cheese dip 
and red guajillo salsa, DIP YOUR TACOS IN BOTH 
SIDES FOR THE FULL EXPERIENCE!

FRESH TABLE SIDE GUACAMOLE     11.50 (650 CAL) 
Freshly made table side guacamole with 
avocados, jalapeño, tomato, onion, lime, salt and 
cilantro.

CHEESE DIP     6 (750 CAL)

QUESO FUNDIDO (CHORiQUESO) 11
(STARTS AT 1250 CAL) 
Grilled Mexican sausage with melted Chihuahua 
cheese, peppers and onions. Served in a sizzling 
fajita skillet.

CAMARONES GRATINADOS     **13.50 (1030 CAL)
Grilled shrimp with chopped onions covered with 
melted Chihuahua cheese. Served in a sizzling fajita 
skillet.

EMPANADAS     11.50 (980 CAL)
Four assorted empanadas, chicken and cheese or 
beef and cheese. Served with pico de gallo and 
avocado salsa.

APPETiZERS

FRESH CEViCHE     13.50 (710 CAL) 
Freshly made table side ceviche with cooked 
shrimp, avocados, jalapeño, tomato, onion, lime, 
salt and cilantro.

SUPER QUESO DiP     11 (1370 CAL) 
Grilled steak, shrimp and chicken with melted 
Chihuahua cheese. Served with �our tortillas.

SWEET PLANTAiNS     7 (900 CAL) 
Served with sour cream.

CHICKEN WINGS (10)     13 (690 CAL)
Your choice of BBQ or buffalo, served with ranch.

TAQUITOS MEXICANOS     10.50 (1030 CAL)
Four stuffed, deep-fried corn tortillas, two chicken 
and two beef. Served with pico de gallo, crema 
fresca and shredded cheese.

POLLO GRATINADO     11.50 (770 CAL)
Grilled chicken chopped with onions and covered 
with melted Chihuahua cheese. Served in a sizzling 
fajita skillet.
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CHICKEN BACON RANCH NACHOS  13.50 (1230 CAL)  
Tortilla chips, grilled chicken, bacon, ranch, lettuce 
and tomato, topped with shredded cheese and 
cheese dip.

FAJiTAS NACHOS  13.50 (STARTS AT 1070 CAL)
Tortilla chips, grilled steak or chicken sauteéd with 
onions and bell peppers. Topped with cheese.
MiXED:  14.50 Grilled steak and chicken.

NACHOS SUPREME  13     (STARTS AT 1190 CAL)
Tortilla chips, ground beef or shredded chicken 
topped with cheese, lettuce, pico de gallo and 
sour cream.

SHRiMP NACHOS     15.50 (1110 CAL)
Tortilla chips, grilled shrimp with sauteéd onions 
and bell peppers. Topped with cheese.

NACHOS
QUESADILLA AL PASTOR     14 (STARTS AT 850 CAL)  
One quesadilla �lled with al pastor chicken or 
pork, Chihuahua cheese and onions. With a side of 
your choice of rice, beans or mashed potato.
QUESADiLLA RANCHERA    14 (STARTS AT 870 CAL)
One quesadilla �lled with beans, cheese, onions 
and your choice of grilled chicken or steak with a 
side of crema salad.

QUESADiLLAS RELLENAS     13 (710 CAL)
Two quesadillas with your choice of shredded beef 
or chicken. Served with crema and your choice of 
rice, beans or mashed potato. 

QUESADILLAS

QUESADILLA DEL MAR     **15.50 (STARTS AT 830 CAL)
One quesadilla stuffed with beans, cheese, onions 
and grilled shrimp. Served with a side of crema 
salad. 

SPiNACH AND CHiCKEN QUESADiLLA     14 (STARTS 
AT 870 CAL)
Flour tortilla stuffed with grilled chicken and 
sautéed spinach.

ENCHiLADAS CHiPOTLE    14 (STARTS AT 720 CAL)
Three enchiladas, one with shredded beef, one 
ground beef and one shredded chicken. Topped 
with chipotle sauce pico de gallo and queso 
fresco. Served with a side of rice and beans.

ENCHILADAS

ENCHiLADAS EL JEFE     15 (980 CAL) 
Three enchiladas stuffed with carne asada, grilled 
corn, peppers and onions, covered with queso 
fresco, sour cream and our special creamy corn 
sauce over a bed of rice. ENCHiLADAS NORTEÑAS   14.50 (860 CAL) 

Three enchiladas one with potato and chorizo, one 
with chicken, one with pork camitas. Topped with 
three different sauces (Spinach sauce., enchilada 
sauce and chipotle sauce). Served with rice and 
beans.

ENCHiLADAS RANCHERAS 14.50
(STARTS AT 860 CAL)
Two cheese enchiladas with pork camitas, cooked 
with onions and bell peppers. Served with side of 
rice and beans. 

ENCHiLADAS SUPREME     14 (STARTS AT 970 CAL)
Supreme combo of four enchiladas, one chicken, 
one beef, one cheese and one shredded beef, 
topped with our enchilada sauce, crema salad, 
lettuce, pico de gallo and queso fresco. 

SPiNACH AND CHiCKEN     14.50 (920 CAL) 
Three corn tortillas stuffed with grilled chicken and 
spinach, topped with a creamy poblano sauce and 
queso fresco. Served with a side of rice and 
beans. 

ENCHiLADAS SUiZAS      14.50 (800 CAL) 
Three chicken enchiladas topped with a creamy 
tomatillo sauce, and queso fresco Served with a side 
of rice and beans. 

ALL ENCHiLADAS ARE GARNiSHED WiTH SOUR 
CREAM.

ENCHiLADAS BANDERA    14 (STARTS AT 930 CAL)
Three corn tortillas, one with chicken, one with 
beef and one with cheese. Topped with three 
different sauces. and queso fresco. Served with a 
side of rice and beans. 

ENCHiLADAS DE CARNiTAS     15 (STARTS AT 700 
CAL)
Pork carnitas sautéed with apple cider vinegar, oil,
salt, paprika, tomatoes, peppers, cilantro and 
minced garlic. Wrapped in three corn tortillas 
topped with green enchilada sauce and shredded 
melted cheese. Garnished with avocado sauce 
and an avocado slice.

CHiCKEN    17.50 (400 CAL) 
Grilled tender sliced chicken.

SIZZLING FAJITAS
ALL FAJiTAS ARE SERVED iN A SiZZLiNG SKiLLET WiTH 
GRiLLED BELL PEPPERS AND ONiONS. SERVED WiTH A 
SiDE OF RiCE AND BEANS ACCOMPANiED WiTH PiCO DE 
GALLO AND SOUR CREAM AND FLOUR TORTiLLAS. MAKE 
THEM GLUTEN FREE WiTH CORN TORTiLLAS (760 CAL)

BEEF    18 (490 CAL) 
Grilled tender sliced steak.
SHRIMP    20 (470 CAL) 

MIXED    18.50 (550 CAL) 
Grilled tender sliced chicken and steak.
TEXAS    21 (630 CAL) 
Grilled steak, chicken and shrimp.
FAJiTAS FOR TWO    31 (1480 CAL) 
The perfect mix of beef, chicken, shrimp and pork. 
Comes with two side plates.

FAJiTAS CHiHUAHUA    21 (980 CAL) 
Grilled chicken, shrimp, bacon, Chihuahua cheese, 
tomato and lettuce.

FAJiTAS VERACRUZ    20 (540 CAL) 
Grilled beef, chicken and chorizo.
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CARNE ASADA      **18.50 (STARTS AT 500 CAL) 
Tender rib-eye steak served with a side of rice and 
beans accompanied with pico de gallo and �our 
tortillas.

EL PAiSANO  **(STARTS AT 290 CAL)
Your choice of a 10 oz. T-Bone steak or a grilled 
chicken breast topped with shrimp, mushrooms, 
onions and peppers. Drizzled with our cheese 
sauce. Served with a side of rice, beans and 
tortillas. 
T-BONE STEAK:  23.50 (540 CAL)
CHiCKEN BREAST:  20.50 (260 CAL)

TIERRA Y MAR     22 (1050 CAL)
Grilled rib eye steak over tomatillo salsa and 
shrimp topped with Chihuahua cheese. Served 
with rice, beans and pico de gallo. 

STEAKS
STEAKS ARE ACCOMPANiED WiTH FLOUR 
TORTiLLAS.

CARNiTAS DiNNER     17.50 (STARTS AT 720 CAL)
Exquisite pork con�t cooked in a citrusy beer and 
garlic infused lard and grilled onions. Served with a 
side of pico de gallo, rice, beans and tortillas.

EL PATRÓN     **21 (STARTS AT 790 CAL)
Ribeye steak with chipotle sauce, topped with 
grilled veggies and chorizo served over homemade 
mashed potatoes, with your choice of rice or 
beans.

EL CHURRASCO     **21 (STARTS AT 1490 CAL)
Grilled chimichurri steak topped with grilled 
onions. Served with a side of tostones, pico de 
gallo and rice.

MOLCAJETE AZTECA   **33 (STARTS AT 1490 CAL)
A traditional feast! A hot bowl with a skillet �lled 
with a juicy rib-eye steak, chicken breast, grilled 
shrimp, poblano peppers, onions, grilled pineapple 
and cheese sauce. Served with a side of rice and 
beans, and �our tortillas. 

STEAK AND FRIES     18.50 (1050 CAL)
Grilled steak topped with jalapeños, pico de gallo 
and cheese dip. Served over a bed of Frech fries.

PIÑA LOKA     19.50 (1050 CAL)
Grilled pineapple stuffed with chicken, steak, 
peppers and onions with cheese sauce. Served 
with a side of rice and �our tortillas. 

FAJITA TACO SALAD     13.50 (STARTS AT 780 CAL)
Crispy �our tortilla bowl �lled with your choice of 
grilled chicken or steak, cheese, beans, lettuce, 
pico de gallo and sour cream.

CHICKEN FAJITA SALAD     13 (560 CAL)
Grilled chicken over a bed of shredded lettuce with 
pico de gallo, cucumbers, avocado and cheese.

SALADS

AZTECA SALAD     17.50 (STARTS AT 1185 CAL)
Grilled shrimp and chicken with mushrooms with 
mixed lettuce, avocado, pico de gallo, cucumber, 
red onions and shredded cheese.

TACO SALAD 10.50  (STARTS AT 690 CAL)
Crispy �our tortilla bowl �lled with ground beef or 
shredded chicken, cheese, beans, lettuce, pico de 
gallo and sour cream.

BURRITO BOWL DINNER     14.50 (560 CAL)
Crispy lour tortilla bowl �lled with your choice of 
grilled chicken or steak, rice, black beans, 
guacamole, lettuce, sour cream, cheese and pico 
de gallo.

CHICKEN TORTILLA SOUP     9.50 (560 CAL)
Our traditional chicken broth with rice, shredded 
chicken, corn, steamed fresh vegetables, tortilla 
strips and shredded cheese. 

POLLO PATRÓN     16 (790 CAL)  
Grilled chicken breast with broccoli, cauli�ower, 
zuccini and carrots. Topped with a creamy cheese 
sauce. Served with a side of rice and beans.

CHORi POLLO     17 (810 CAL)
Grilled chicken breast topped with chorizo and 
drizzled cheese sauce. Served with a side of rice 
and beans.

CHICKEN
CHiCKEN PLATES ARE SERVED WiTH AN 
ORDER OF FLOUR TORTiLLAS (230 CAL)

POLLO ASADO     15 (690 CAL)
Grilled chicken breast topped with grilled onions 
and cheese sauce. Served with a side of rice and 
beans.

CAMARONES AL MOJO DE AJO     **19 (710 CAL)  
Sautéed shrimp in garlic mojo sauce, onions, 
tomato and fresh avocado, served over rice and 
topped with cilantro fresco.

PESCADO AZTECA     **20 (450 CAL)
White �sh �llet with fresh grilled shrimp, 
mushrooms, spinach, onions and roasted peppers 
in a delicious white wine sauce. Served over a bed 
of rice. 

SEAFOOD

SEAFOOD CHiMiCHANGAS     **18.50 (800 CAL)  
Two �our tortillas, fried or soft, �lled with shrimp 
and crab meat drizzled with a cheese sauce, 
lobster bisque and sour cream. Served with a side 
of rice and beans. 

· FRIED RICE W/CHEESE SAUCE     11
· FRIED RICE W/GRILLED VEGETABLES     12
· FRIED RICE W/GRILLED CHICKEN     13
· FRIED RICE W/GRILLED BEEF     14
· FRIED RICE W/GRILLED SHRIMP     16
· FRIED RICE W/GRILLED CHICKEN AND BEEF     15
· FRIED RICE W/GRILLED CHICKEN AND SHRIMP     17
· FRIED RICE W/GRILLED BEEF AND SHRIMP     18
· FRIED RICE W/GRILLED CHICKEN, BEEF AND SHRIMP     20

FRIED RICE 
MEXICAN FRIED RICE WITH CHEESE SAUCE
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YOUR COMBO INCLUDES RICE AND BEANS + SELECT EXTRA ITEMS WITH YOUR CHOICE OF FILLING.

COMBOS

INCLUDED
RICE AND BEANS     5

(340 CAL)

ITEM CHOICES
- ENCHILADA     +3 EACH

(STARTING 260 CAL)
- BURRITO     +4 EACH

(STARTING 340 CAL)
- TACO     +3 EACH

(STARTING 210 CAL)
- QUESADILLA     +4 EACH

(STARTING 360 CAL)

FILLING CHOICES
- GROUND BEEF     (34 CAL/OZ)

- SHREDDED BEEF     (58 CAL/OZ)
- CHICKEN     (31 CAL/OZ)
- BEANS     (52 CAL/OZ)
- CHEESE     (111 CAL/OZ)

+ +

BURRiTO LA RULETA     14 (890 CAL)  
10" �our tortilla �lled with your choice of grilled 
chicken or steak, onions, rice, and beans. Topped 
with cheese dip, enchilada sauce, crema y pico de 
gallo. 

BURRiTO SAN JOSÉ     14.50 ( 1310 CAL)
10" �our tortilla �lled with grilled chicken, chorizo, 
rice and beans, topped with cheese sauce. pico de 
gallo and sour cream.

BURRiTO PASTOR     14 (1200 CAL)
One 10" �our tortilla �lled with grilled pork in al 
pastor marinade, pineapr.le and grilled onions, 
topped with cheese dip, tomatillo sauce and pico 
de gallo. Served with a side of rice and beans. 

BURRITOS
MADE WiTH FLOUR TORTiLLAS AND DRiZZLED WiTH SOUR CREAM

BURRiTOS FAJiTAS (2)     14 (STARTS AT 840 CAL)  
Two burritos �lled with steak or chicken, onions 
drizzled with cheese sauce topped with sour 
cream, served with a side of rice and beans.

PHiLLY STEAK BURRiTO     13.50 (660 CAL)
One 10" Flour tortilla �lled with thinly sliced Philly 
steak with grilled onions, mushrooms and roasted 
poblano peppers, topped with cheese sauce and 
sour cream. 

BURRiTO DELUXE (2)     13.50 (660 CAL)
Two burritos, one �lled with chicken and beans 
another �lled with beef and beans, topped with 
burrito sauce lettuce, pico de gallo, sour cream 
and cheese, served with a side of nce or beans.

BURRiTO MEX     14 (660 CAL)
One 10" �our tortilla �lled with your choice of 
grilled steak or chicken, onions and beans, topped 
with guacamole dip, pico de gallo and sour cream, 
served with a side of rice and beans.

BURRiTO CHiPOTLE     14 (1090 CAL)
One 10" �our tortilla �lled with grilled chicken, rice, 
beans and peppers, topped with a creamy chipotle 
sauce, pico de mango and sour cream.

BURRiTO DE CARNiTAS     14 (980 CAL)
Pork carnitas sautéed with apple cider vinegar, oil, 
salt, paprika, tomatoes, peppers, cilantro and 
minced garlic. Wrapped in a �our tortilla topped 
with cheese sauce, tomatillo sauce. Garnished 
with avocado sauce and pico de gallo.

CHiMiCHANGA TEXANAS     14.50 (1190 CAL) 
Two �our tortillas fried or soft stuffed with steak or 
chicken fajitas, onions, tomatoes, bell peppers. Topped 
with guacamole, sour cream, queso fresco and pico de 
gallo. Served with a side of rice and beans.

CHIMICHANGAS
CHiMiCHANGA SUPREME     13.50 (700 CAL) 
Two �our tortillas fried or soft, �lled with shredded 
beef or chicken, drizzled with cheese. Topped with 
crema salad, served with a side of beans.

CHiMiCHANGA ORIGINAL     13 (1190 CAL) 
Two �our tortillas fried or soft, �lled with shredded beef 
or chicken, drizzled with a cheese sauce and sour 
cream, served with a side of rice and beans.

SEAFOOD CHIMICHANGAS     18.50 (700 CAL) 
Two �our tortillas, fried or soft, �lled with shrimp 
and crab meat drizzled with a cheese sauce, 
lobster b1sque and sour cream. Served with a side 
of rice and beans.
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BAJA FiSH TACOS     16 (860 CAL)
Light, crispy and fresh, these scrumptious Baja 
�sh tacos are loaded up with beer-battered white 
�sh, tangy citrus slaw. and salsa de maíz. A 
delicious take on a classic west coast beach 
favorite!

TACOS

TACOS DE POLLO     14 (760 CAL)
Corn tortillas with grilled chicken with tomato, 
cilantro, shredded cheese, avocado and tomatillo 
sauce on side. 

ALL OUR TACOS ARE SOLD BY ARDER OF "3" AND 
ARE SERVED WiTH A SiDE OF RiCE AND BLACK 
BEANS.  ALL TACOS SERVED WITH TOMATILLO 

SAUCE AND GREEN SAUCE ON THE SIDE.

TACOS DE CARNE ASADA     **14 (670 CAL)
Corn tortillas with grilled ribeye steak topped with 
onions and cilantro with tomatillo sauce on side. 

TACOS AL PASTOR     14 (830 CAL)
Corn tortillas with your choice of grilled pork or 
chicken marinated in a pineapple adobo. topped 
with cilantro and onion and tomatillo sauce on 
side.

TACOS DE CARNITAS     15 (760 CAL)
Pork cooked golden brown, topped with pico de 
gallo.

SPiNACH ENCHiLADAS     12 (820 CAL)  
Three corn tortillas �lled with spinach, topped with 
a roasted poblano sauce, sour cream and queso 
fresco, served with a side of rice.

ENCHiLADAS VEGETARIANAS   12 (950 CAL)
3 corn tortillas �lled 1 with mushrooms, 1 with 
beans and 1 spinach, topped with cheese sauce. 
Served with a side of rice.

FAJiTAS VEGETARiANAS     14.50 (820 CAL)
Mixed grilled vegetables served with rice and 
beans, pico de gallo, sour cream and �our tortillas.

VEGETARIAN
& VEGAN

BOLLYWOOD BURRITO    13 (820 CAL)  
10" Burrito stuffed with grilled onions, peppers, 
can mushrooms, spinach, rice and beans. Topped 
with cheese.

QUESADILLAS VEGETARIANAS     13 (820 CAL)  
Flour tortillas �lled with a mix of sauteed spinach, 
green zucchini, yellow squash, mushrooms and 
corn.

LUNCH

LUNCH FAJiTAS     12 (330 CAL) 
A lunch-sized portion of a sizzling skillet with your 
choice of grilled chicken or steak, onions, bell 
peppers. Served with a side of rice, refried beans, 
pico de gallo, sour cream and tortillas.

ALL ENCHiLADAS AND BURRiTOS ARE GARNiSHED WiTH SOUR CREAM.

FAJiTA BURRiTO      9.99 (450 CAL) 
One burrito �lled with grilled chicken or steak, 
sautéed onions topped with cheese sauce and sour 
cream. Served with rice and beans.

BURRiTO DELUXE      9.99 (440 CAL) 
One beef or chicken burrito with beans topped with 
lettuce, sour cream, cheese and pico de gallo. Served 
with a side of rice or beans. 

BURRiTO SAN JOSÉ      11 (1050 CAL) 
Lunch sized burrito �lled with grilled chicken, chorizo, 
rice and beans. Drizzled with cheese sauce, sour 
cream and pico de gallo. 

SPiNACH ENCHiLADAS      9 (420 CAL) 
Two corn tortillas �lled with sautéed spinach, topped 
with a creamy poblano pepper sauce and queso 
fresco. Served with a side of rice. 

ENCHiLADAS SUiZAS      9 (420 CAL) 
Two chicken enchiladas topped with a creamy 
tomatillo sauce, queso fresco and sour cream. 
Served with your choice of rice or beans. 

CHiMiCHANGA      9 (720 CAL) 
Shredded beef or chicken �lled �our tortilla, fried or 
soft, top:ped with sour cream and cheese sauce. 
Served with a s1de of rice and beans . 

BURRiTO BOWL LUNCH      12 (590 CAL) 
Crispoy �our tortilla bowl �lled with your choice of 
grilled chicken or steak, rice, black beans, guacamole 
dip, lettuce, sour cream and pico de gallo.

QUESADiLLA RELLENA      9.50 (250 CAL) 
Shredded beef or chicken quesadilla with a side of 
rice and crema. 

ENCHiLADAS EL JEFE LUNCH     10.50 (790 CAL) 
Two enchiladas stuffed with carne asada, grilled corn, 
peppers and onions, covered with cheese, sour 
cream and our special creamy corn sauce over a bed 
of rice.

BIRRIA TACOS     **10.50 (800 CAL)
VERY POPULAR iTEM!
2 corn tortillas dipped in birria style beef broth 
cooked to perfection on the grill, stuffed with beef 
birria, queso Chihuahua, chopped onions and 
cilantro. Accompanied by a traditional Mexican 
birria style  beef soup broth.

BURRiTO DE CARNITAS     11 (1020 CAL)
Pork carnitas sautéed with apple cider vinegar, oil, 
salt, paprika, tomatoes, peppers, cilantro and 
minced garlic. Wrapped in a �our tortilla topped 
with cheese sauce, tomatillo sauce. Garnished 
with avocado sauce and pico de gallo.

4 OZ. GUACAMOLE DiP     4.50 (340 CAL)

SIDES
2 OZ. SOUR CREAM     1.50 (130 CAL)

3 CORN TORTiLLAS     1.25 (220 CAL)

3 FLOUR TORTiLLAS     1.25 (230 CAL)

2 OZ. SHREDDED CHEESE     1.75 (112 CAL)

LETTUCE     1 (10 CAL)

4 OZ. PiCO DE GALLO     2.75 (10 CAL)

4 OZ. MANGO PiCO DE GALLO     2.75 (10 CAL)

12 YEARS AND UNDER. iNCLUDES UNLiMiTED 
FOUNTAiN DRiNK REFiLLS. THERE iS A $1.50 
UPCHARGE FOR JUiCE OR MiLK REFiLLS.

 
1. MAC & CHEESE   (340 CAL)

2. CHEESE QUESADiLLA AND RiCE   (350 CAL)
One quesadilla �lled with beans, cheese, onions
and your choice of grilled chicken or steak with
a side of crema salad.
3. CHiCKEN FiNGERS AND FRiES   (350 CAL)

4. CHEESE PiZZA AND FRiES   (600 CAL)

5. RANCHERiTA STEAK   (520 CAL)
Chopped skirt steak with French fries.
6. KIDS COMBO   (480 CAL)
Ground beef burrito and soft taco.

 

KIDS 7
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THE PLATINUM $25
Patrón Gran Platinum, Patrón Citronge 

Orange, Fresh lime juice and agave nectar.

EL PATRÓN $12  ·  $16
Patrón, Fresh lime juice, Agave nectar and 

Grand Mariner Floater.

SURF BOARD $12  ·  $16
Patrón, Patrón Citronge Orange, 

Watermelon Liqueur, Fresh lime juice and 
Agave nectar.

EL TROPICAL  $12  ·  $16
CasaDragones, Patrón Citronge Mango, 
Fresh lime juice, mango puree, Agave 

nectar.

JALAPEÑO MARGARITAVILLE  $12  ·  $16
Tanteo Jalapeño Tequila, Fresh lime juice, 

Agave nectar and Passion Fruit Puree.

THREE AMIGOS  $14 ·  $18
Patrón Silver Reposado and Añejo Tequila, 
Fresh lime juice, Agave nectar and Grand 

Marnier �oater.

LOCOCO MANGO  $12  ·  $16
1800 Coco Tequila, Patrón Citronge 

Mango, fresh lime juice, Mango puree and 
agave nectar.

THE ORIGINAL COCO  $12  ·  $16
1800 Coco Tequila, Patrón Citronge 

Orange, fresh lime juice, Coconut puree 
and agave nectar.

EL DIABLO VERDE  $12  ·  $16
Patrón, Anche Reyes Verde, St. Germain 

Elder�ower Liqueur, Fresh lime juice, 
muddled cilantro and cucumber.

TOUCH MY GINGERLY  $12  ·  $16
Avión Reposado, Fresh lime juice, 

homemade gigner simple syrup and 
pineapple juice.

PARLEZ-VOUS MEXICANO  $12  ·  $16
Hennessy, Fresh lime juice and fresh 
orange juice. Topped with Prosecco, 

Grand Marnier and grenadine.

SKINNY  $12  ·  $16
Patrón, Fresh lime juice, agave nectar and 

a splash of Club Soda.

PIÑA POCANTE  $12  ·  $16
Mi Campo Reposado, Fresh lime juice, 
Agave nectar, splash of Passion fruit 

puree, muddled Jalapeño cilantro and 
fresh Pineapples.

HOUSE MARGARITA  $9  ·  $12
Montezuma Silver, Triple Sec, Fresh lime 

juice and agave nectar.

HOUSE FLAVORITA  $10  ·  $13
Montezuma Silver, Triple Sec, Fresh lime 

juice, agave nectar, plus �avor:
Strawberry, Peach, Mango, Raspberry, 

Guava or Passion Fruit.

TEXAS MARGARITA  $10  ·  $13
Montezuma Silver, Patrón Citronge 

Orange, Fresh lime juice, Fresh orange 
juice and agave nectar.
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TAMALES MEXICANOS (2)     11.99  
2 tamales de maíz rellenos de puerco en salsa 
verde o roja, envueltos en hoja de maíz. 
Acompañados de crema y salsa verde.

DOMINGOS A LA MEXICANA

COMiDA

TORTA DE MILANESA     10.99  
Milanesa de pollo o bistec empanizada; con 
frijoles refritos queso fresco, aguacate, tomate, 
cabolla, jalapeños y mayonesa. Acompañada con 
salsa verde.

POLLO ROSTIZADO     16.99  
1 pollo rostizado acompañado con arroz, frijoles, 
chiles en vinagre y tortillas de maíz hechas a 
mano.

CHICHARRÓN EN SALSA VERDE     14.99  
Chicharrón cocinado en salsa verde suave, 
sazonado con cilantro, queso fresco, cebolla y 
crema. Acompañado con frijoles, arroz y tortillas 
de maíz hechas a mano.

POZOLE DE POLLO     12.99  
Pozole rojo de pollo con cebolla, chile rojo, cilantro 
y rábanos. Acompañado con tostadas.

TACOS CALLEJEROS (3)     13.99  
3 tacos de tortillas de maíz hechas a mano. 
Selecciona tu proteína: (3) pastor, puerco o pollo, 
(3) carne asada, o (3) carnitas.

TACOS DE LENGUA (3)     13.99  
3 tacos de tortillas de maíz hechas a mano. con 
lengua cocida al vapor, cilantro y cebolla. 
Acompañados de salsa verde.

CHILAQUILES VERDES     13.99  
Chips caseras bañadas en salsa verde, con pollo 
deshebrado, queso fresco, cilantro y cebolla. 
Acompañados de arroz y frijoles.

MICHELADAS     9.99

BEBIDAS

PALOMAS     12.99  
Patrón tequila con limón, sal, tajín, refresco de 
toronja y jugo de naranja.

RULETA FIESTA SHOTS     49.99  
Para disfrutar entre amigos, mínimo 3 personas. 6 
shots de Patrón reposado servido en tu mesa con 
nuestra famosa ruleta �esta!

TAMALES MEXICANOS (2)     11.99  
2 mexican tamales �lled with pork in a green or red 
sauce, wrapped up in corn leaves. With a side of 
crema and salsa verde.

FOOD

TORTA DE MILANESA     10.99  
Mexican bread sandwich with breaded chicken or 
steak �llet, refried beans, queso fresco, avocado, 
tomato, onion, jalapeños and mayo. With a side of 
salsa verde.

POLLO ROSTIZADO     16.99  
1 rotisseria chicken with a side of rice, beans, 
jalapeños in vinegar and hand made corn tortillas.

CHICHARRÓN EN SALSA VERDE     14.99  
Pork rinds cooked in a soft green salsa, topped 
with cilantro, queso fresco, onion and crema. With 
a side of rice, beans and hand made corn tortillas.

POZOLE DE POLLO     12.99  
Mexican red stew made from hominy with chicken 
meat, topped with cebolla, dry red pepper, cilantro 
and radish. With a side of tostadas.

TACOS CALLEJEROS (3)     13.99  
3 tacos made with hand made corn tortillas. 
Choose your protein: (3) pastor, pork or chicken, 
(3) steak or (3) pork carnitas.

TACOS DE LENGUA (3)     13.99  
3 hand made tortilla tacos with steamed beef 
tongue, with cilantro and onions. With a side of 
green salsa.

CHILAQUILES VERDES     13.99  
Home made chips covered with green salsa, with 
shredded chicken, queso fresco, cilantro and 
onion. With a side of rice and beans.

MICHELADAS     9.99

DRINKS

PALOMAS     12.99  
Patrón tequila with fresh lime juice, salt, tajín chili, 
orange juice and grapefruit soda.

RULETA FIESTA SHOTS     49.99  
To be enjoyed between friends (3 people 
minimum). 6 shots of Patrón tequila reposado, 
served at your table in our famous ruleta �esta!

MENU AVAILABLE ONLY ON SUNDAYS WHILE SUPPLIES LAST
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HAPPY HOUR

MONDAY - THURSDAY 3 -7 PM
FRiDAY 3 - 6 PM

· Cheese Dip
· Chimichanga
· Small Draft Beer
· Patrón Citronge Shots
 (Pineapple, mango,
lime or orange)

$3
EACH

· 2 Empanadas
· 2 Taquitos
· Sweet Plantains
· 6oz Wine House

$4
EACH

· 1/2 Dozen Chicken Wings
· Bar Size Nacho Supreme
· Mexican Hurricaine
· Small House Margarita
· Small Sangría
· Well Drinks

$5
EACH

· Patrón Barrel Select Shot
(Only available here!)
· Pollo Gratinado
· Rum Heaven Cocotini

$6
EACH

WEEKLY SPECIALS

MONDAYS

$10.99
BIRRIA TACOS

$4.99
HOUSE 

MARGARITA

THURSDAYS

50% 
OFF

JUMBO GOLD 
MARGARITAS

TUESDAYS

$2
TACOS GRINGOS
(GROUND BEEF OR 
CHICKEN, SOFT OR 

HARD SHELL)

$2 OFF
TACO ENTREES

YOUR FAVORITE 
STREET TACOS!

$2
TECATE BEER

AUTHENTIC MEXICAN 
BEER

WEDNESDAYS
& SUNDAYS

MARIACHI
L IVE


