
HOURS | SUNDAY - THURSDAY 5:00PM - 10:OOPM | FRIDAY & SATURDAY 5:00PM - 11:00PM



MARGARITAS
Lime • Mango • Strawberry
Banana • Peach • Blackberry

TEXAS MARGARITA
Made with your choice of:

Don Julio • Patron • Texana • House

AMYS
Made with lemon juice, lime juice, orange juice, Coin-
treau, Grand Marnier & Don Julio tequila on the rocks.

DAIQUIRI
Lime • Mango • Strawberry
Banana • Peach • Blackberry

TEQUILA SUNRISE
Tequila, orange juice & splash of grenadine.

TEQUILA SUNSET
Tequila, orange juice, meyers rum and splash of grena-

dine on the rocks

ZOMBIE
Bacardie light rum, 151 rum, meyer’s rum, orange 

juice, pineapple juice and splash of grenadine.

COSMOPOLITAN
Smirnoff, vodka, triple sec, fresh lime juice and a 

splash of cranberry.

MIAMI ICE
Gin, vodka, light rum, tequila, 7-up & peach schnapps

MELON SOMBRERO
Melon liqueur with milk or cream

CHAPALA
Tequila Don Julio Blanco, triple sec, orange juice, lime 

juice and grenadine.

PIÑATA
Malibu rum, Kahlua, pineapple juice & coconut cream.

ALABAMA SLAMMER
Southern Comfort, sloe gin & orange juice.

AMF
Gin, vodka, rum and blue curacao with a splash of 7-up.

BLUE HAWAIIAN
Vodka, rum, blue curacao, sweet & sour, pineapple 

juice, 7-up and soda water.

CAZUELA
Tequila, rum, vodka, orange, cranberry & pineapple juice.

CHI CHI
Vodka, pineapple juice, coconut & cream.

FIESTA
Light rum, Meyer’s rum, sloe gin, orange juice and a 

splash of grenadine.

FUZZY NAVAL
Peach schnapps and orange juice.

HURRICANE
Meyer’s rum, light rum, lime, orange juice,  pineapple 

juice and splash of grenadine.

MAI TAI
Light rum, Meyer’s rum, orange juice and grenadine.



WARNING: Consuming raw of undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.

NACHOS DE LA CASA
Special nachos topped with beans & ground beef or chicken, melted 
cheese, freshly chopped tomato, guacamole & sour cream. $10.95
FAJITA NACHOS
Quartered corn tortilla deep-fried until crispy golden, topped 
with melted cheese, sour cream and guacamole. With your 
choice of beef or grill chicken. $12.95
QUESADILLA
Two soft flour tortillas stuffed with melted cheese.
Served with guacamole & sour cream. $8.75 
Add chicken $1.95
CHEESE DIP
Melted cheese. $4.95
CHICKEN WINGS
BARBECUE OR SPICY
Delicious chicken wings filled with flavor. Served with 
carrots, celery sticks & ranch for dipping.  $7.95
CHILE POPPERS
Cream cheese stuffed jalapeño peppers. Dipped in spicy bread-
ing & fried until golden crisp.  $6.95
CHICKEN TAQUITOS
Two flour tortillas fried with chicken, pico de gallo and served 
over a bed of lettuce with guacamole, sour cream & parmesan 
cheese.  $9.50
FAJITA QUESADILLA DE LA CASA
Two hand made flour tortilla stuffed with onions, tomatoes, 
seasoned prawns. With your choice of beef or chicken. Served 
with guacamole & sour cream.  $12.95
CALAMARES
Served with our sweet & sour chipotle sauce. $10.95
CAMARONES
Shrimp onions & mushrooms.  
½ lb.  $13.75  /  1 lb. $17.95
CEVICHE 
Shrimp in lime juice, onions, tomatoes, jalapeños, cilantro, 
garlic, salt and black pepper. $11.75

APPETIZERS

SOUP & SALAD

VEGGIE MEX

TACO SALAD
A bowl shaped flour tortilla deep-fried & filled with shredded 
beef or chicken, lettuce, tomatoes, guacamole & sour cream.
$11.95
GREEN SALAD
Lettuce, cheese, tomatoes & croutons, served with your choice 
of dressing:  1000 Island, French, Italian, Blue Cheese or 
Ranch.  $3.95
GRILLED CHICKEN SALAD
Tender pieces of charbroiled chicken served in a fried flour tortilla 
with lettuce, tomatoes, avocado, sour cream and cheese.  $12.25
SANTA FE SALAD
8oz grilled chicken salad on a bed of lettuce, with pico de 
gallo, cheese, tortilla strips, colored and red onions. $12.95

CHICKEN TORTILLA SOUP
Pieces of pollo asado & fresh avocado with tortilla strips 
& shredded cheese in a rich chicken broth.  $6.95
BLACK BEAN SOUP
Combination of black beans, onions, tomatoes and parmesan 
cheese. Seasoned with cilantro & garlic.  $6.25

VEGGIE ENCHILADA
Two corn tortillas rolled and stuffed with pinto beans topped 
with onions, bell peppers, mushrooms, broccoli and carrots. 
Smothered in enchilada salsa and finished off with melted 
cheese. Served with white rice and black beans. $11.50

VEGGIE FAJITAS
Onions, bell peppers, mushrooms, tomatoes, broccoli and 
carrots. Served on a sizzling skillet with white rice and black 
beans. Garnished with lettuce, tomatoes, sour cream and gua-
camole. $13.50

VEGGIE BURRITO
Stuffed with Mexican rice and whole pinto beans. Topped with 
grilled bell peppers, onions, mushrooms, broccoli and carrots. 
$12.50

VEGGIE TOSTADA
Whole pinto beans, mushrooms, grilled onions, bell peppers, 
tomatoes, broccoli and carrots. $9.99

VEGGIE NACHOS
Tortilla chips covered with pinto beans, cheese, tomatoes, 
onions, broccoli, carrots, sour cream, guacamole, black olives 
and hot jalapeño peppers. $9.95

VEGGIE TACO SALAD
Bowl-shaped taco shell layered with fresh lettuce, pinto beans, 
grilled onions, bell peppers, mushrooms, tomatoes, broccoli 
and carrots. Topped with sour cream and guacamole. $10.99



BURRITOS
SUPREME BURRITO
Soft flour tortilla filled with rice, beans & your choice of chicken 
ground or shredded beef, with lettuce, tomato, sour cream, & 
salsa. $11.95

BURRITO DE LA CASA
Filled with top sirloin, rice, beans inside, topped with guacamole, 
lettuce, tomato, salsa, sour cream & cheese.  $12.99

BURRITO RELLENO
Flour tortilla filled with chile relleno, covered with Spanish sauce 
& melted cheese. Served with rice & beans. Garnished with
lettuce & tomatoes.  $11.25

CARNITAS BURRITO
WITH BLACK OR REFRIED BEANS
Real and authentic pork carnitas. Topped with cheese & burrito 
salsa. Served with rice, beans and pico de gallo.  $12.99
BURRITO CHORIZO
Eggs & Mexican sausage.  $10.95

THE FOLLOWING BURRITOS ARE SERVED WITH 
RICE, BEANS, QUESO AND BURRITO SALSA

ENCHILADAS
ENCHILADA DE LA CASA
One rolled flour tortilla filled with your choice of chicken, 
ground or shredded beef, cheese or refried beans, then topped 
with enchilada sauce, melted cheese, tomato, lettuce, guacamole 
& sour cream.  $12.25

ENCHILADA DE ESPINACA
(SPINACH) Two corn tortillas filled with sautéed shrimp, 
spinach, mushrooms & pico de gallo, topped with a white sauce 
& melted cheese.  $13.95

ENCHILADA SUIZA
Two corn tortillas stuffed with your choice of filling topped with 
ground beef or shredded beef, chicken or cheese & a new green 
tomatillo sauce & melted cheese, garnished with sour cream.  
$11.95

ENCHILADA DE MOLE
Two corn tortillas with chicken, ground beef or cheese filled with 
spicy Mexican mole sauce. $11.95
MEXICAN SPECIAL
Three authentic enchiladas with red sauce (grilled the authentic 
way) garnished with lettuce, pico de gallo & cheese.  $11.95

If you want rice, black beans or refried beans with the following
burritos, please add $ 1.75



HOUSE SPECIALS
39 CARNE ASADA
Skirt steak broiled in a special way. Served with guacamole, 
onions,  pico de gallo, roasted green onions & roasted
jalapeño.  $16.99

40 STEAK A LA MEXICANA
Sautéed top sirloin sliced with sauteed onion & green peppers 
with Spanish sauce.  $14.95

41 CHILE COLORADO
Chunks of top sirloin cooked tenderly in its own red sauce & 
seasoned with our own spices.  $13.95

42 CARNITAS (BEEF OR PORK)
Tender loin sautéed with green peppers, sauteed onions & 
spices. Served with guacamole.  $14.95

43 CHILE VERDE
Chunks of pork cooked tenderly in its own sauce with a light 
tomatillo sauce & seasoned with our own spices.  $13.95

45 ARROZ CON POLLO
Boneless breast of chicken sautéed in a special sauce with 
tomatoes, onions & mushrooms. Served on a bed of rice.
(not served with beans)  $14.50

46 CARNITAS DE POLLO
Sliced chicken cooked with green peppers, onions, pico de 
gallo, guacamole & spices.  $14.50

47 TACOS AL CARBON
Three charbroiled steak tacos served with cilantro, onions & 
tomatoes with lettuce & parmesan cheese.  $16.95

48 POLLO EN MOLE
Boneless chicken in a delicious sweet, spicy Mexican sauce.  
$14.50

49 POLLO MOCTEZUMA
Slices of chicken with onions, mushrooms & red sauce.
Hot & Spicy!  $14.50

50 POLLO ASADO
Charcoal broiled boneless chicken breast, roasted onion, cilan-
tro, pico de gallo, jalapeños served with guacamole.  $14.95

51 POLLO A LA CREMA
Strips of chicken breast sautéed with onions & mushrooms in a 
delicious cream sauce.  $14.95

Served with rice, tortillas & the choice of black or refried beans. Except # 45

– Joses – 
FAJITA BAR

We’ll deliver them sizzling on a skillet with onions and 
green peppers, along with warm tortillas, sour cream, gua-
camole, lettuce and tomatoes. Comes with Mexican rice and 
refried beans.

CHICKEN OR STEAK FAJITAS $16.99

SHRIMP FAJITAS $17.99

FAJITA COMBO $18.99
Choose Two – steak, chicken or shrimp

FAJITA SAMPLER PLATTER $18.50
Includes chicken, shrimp and steak.

FAJITAS FOR TWO $28.50
Steak and/or chicken. Served family style, great for sharing! 
Substitute shrimp for $3.00. All 3 add $4.00

FAJITAS SALAD
A bowl shaped flour tortilla deep-fried & filled with steak or 
chicken with green peppers Fajita Style. Topped with lettuce, 
guacamole & sour cream.  $15.95 • Or Shrimp $16.95

WARNING: Consuming raw of undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.



MARISCOS
21 3 TACOS DE CAMARON
Three corn tortillas filled with breaded shrimp. Served with pico de 
gallo, rice & beans..  $15.95

22 CAMARONES MOJO DE AJO
Fresh jumbo prawns sutéed in garlic butter with onions & mushrooms.  
$15.95

24 ENCHILADAS DE CAMARONES
Two corn tortillas filled with shrimp, topped with special sauce & 
melted cheese. Garnished with sour cream & guacamole.  $15.95

25 CAMARONES MEXICANOS
Prawns sauteed with mushrooms & vegetables in a Mexican sauce.
$15.95

26 ARROZ CON CAMARONES
Prawns sauteed with mushrooms & onions in a unique sauce.
Served over a bed of rice. Topped with cheese, green onions &
tomatoes. (No beans).  $15.95

27 BURRITO DE MARISCOS
Flour tortilla with a seafood medley, topped with a special sauce & 
melted cheese.  $15.95

28 CHIMICHANGA
Flour tortilla filled with a seafood medley, deep-fried to a crispy 
golden brown. Topped off with sauce,  choice of cheese dip or sour 
cream & guacamole.  $15.95

29 CAMARONES MONTEREY
Bacon wrapped prawns baked in butter over a bed of rice & topped 
with melted Monterey Jack cheese.  Served with sour cream, guaca-
mole & pico de gallo.  $16.95

31 CALDO DE CAMARONES
Shrimp & vegetables served in a delicious soup.  $15.95

32 COCTEL DE CAMARON
Shrimp in a special soup, pico de gallo & avocado served hot, warm 
or cold.  $14.95

34 CAMARONES A LA DIABLA
Prawns, mushrooms & onions sauteed in butter & flavorful spices. 
Hot & spicy!  $15.95

37 SEAFOOD RELLENO
Two Chile Rellenos filled with seafood medley. Topped with melted 
cheese, sour cream & guacamole.  $15.50

38 TACOS DE PESCADO
Three corn tortillas filled with breaded Halibut fish. Served with pico 
de gallo, rice & beans.  $15.95

WARNING: Consuming raw of undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.

Served with rice & the choice of black or refried beans.

MEX & MATCH 
COMBINATIONS
Create your own combo. You know the way you like, so tell 
us and we’ll create a combination platter complete with 
Mexican-style rice and refried beans. Choose seasoned ground 
beef, shredded chicken, cheese or beans.

CHICO Uno Item (Choose one item)
	 1. Choose One: Enchilada, Taco, Tamale or Tostada
		  $9.99
	 2. Choose One: Burrito, Chalupa, Chimichanga or	
		  Chile Relleno $10.95

MUCHO Dos Items ( Choose any two items)
	 1. Choose Any Two: Enchilada, Taco, Tamale or
		  Tostada $11.25
	 2. Choose Any Two: Burrito, Chalupa, Chimichanga or
		  Chile Relleno $12.95

GIGANTE Tres Items (Choose any three items)
	 1. Choose Any Three: Enchilada, Taco, Tamale or
		  Tostada $12.99
	 2. Chose Any Three: Burrito, Chalupa, Chimichanga or
		  Chile Relleno $15.95



SPECIALTIES
FAJITAS EL REY
Delicious fresh jumbo prawns wrapped with bacon, then 
sautéed with bell peppers & onions. Served with green onions 
& jalapeño. Accompanied with rice & beans, guacamole, sour 
cream & pico de gallo. Served sizzling hot to your table!.  
$16.95

CAMARONES A LA CREMA
Fresh jumbo prawns sautéed with beans, rice, onions, mush-
rooms in a delicious cream sauce. Served tortillas. $16.25

SEAFOOD PLATTER
Scallops & fresh jumbo prawns, served with green onions, 
mushrooms, jalapeño, bell peppers, carrots & celery. Served 
with rice, beans, guacamole, sour cream & pico de gallo. 
DELICIOUS! $16.95

FAJITAS MAR Y TIERRA
Fresh jumbo prawns & beef. Sautéed with green peppers, on-
ions, sour cream, guacamole & pico de gallo. Served with tor-
tilas, rice & beans. Served sizzling hot to your table!  $18.50

TOSTADAS
CHICKEN $8.50  •  BEEF  $7.95

BEAN  $7.95          •  PORK  $8.50
Any tostada served with guacamole & sour cream add $2.50

SHREDDED BEEF  $8.50

TOSTADA LA CASA
A crispy flour tortilla in a special shape with beans & your choice
of chicken, ground or shredded beef. Garnished with tomato, 
lettuce, cheese, guacamole & sour cream.  $10.50

Crispy fried corn tortilla layered with your choice of black 
beans or refried beans. Your choice of meat, covered with 
shredded lettuce, tomatoes & cheese.

A LA CARTA
BURRITO $6.50

TACO  $1.95

TACO PESCADO $3.95

ENCHILADA $4.25

CHIMICHANGA $5.50

CHILE RELLENO  $4.50

REFRIED BEANS $3.95

SPANISH RICE $3.95

GUACAMOLE  $3.95
TORTILLAS
(flour or corn $1.50)
SOUR CREAM $1.75
CHALUPA
(Soft or Hard Shell) $6.95
CHALUPA DELUXE  
(With sour cream & guacamole)  
$6.95
TAMAL Shredded Beef $3.95

WARNING: Consuming raw of undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.
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BIG BOY PLATTERS

52 CARNE ASADA Y MAS...
Your normal carne asada (skirt steak) & your choice of tamale,
enchilada, chile relleno or chimichanga. Served with guacamole, 
green onions & pico de gallo.  $20.95

53 TRES AMIGOS
This includes Chile Colorado, Chile Verde & Chile Relleno. 
Served with rice & beans.  $18.95
54 MAR Y TIERRA
A platter that includes charcoal broiled skirt steak & fresh jumbo 
prawns, cooked the way you prefer, either a la Diabla(Spicy Hot Sauce) 
or Mojo de Ajo(Garlic Sauce). Served with pico de gallo, guacamole, 
roasted jalapeño & green onion. $24.95
55 CIELO, MAR Y TIERRA PLATTER 
A platter that includes charcoal broiled skirt steak, chicken and fresh 
prawns cooked the way you prefer, either a la Diabla or Mojo de Ajo, with 
guacamole, roasted jalapeño, green onion & pico de gallo.  $26.95
56 EL PATRON’S PLATTER
A delicious combinaton of Carne Asada, Chile Relleno & Camarones 
Monterey, Served with pico de gallo, onions, guacamole & jalapeños.  
$26.95

Served with rice. Your choice of Black Beans or Refried Beans & 
choice of Tortillas. These dishes were made by the house for the 
Amigos who have a bueno appetite and want to have a very
authentic & enjoyable meal. 

DESSERTS
FLAN
A delicious custard smothered in a rich caramel sauce topped 
with whipped cream & a cherry.  $3.50
CHURROS
Fruit filled cinnamon sticks with honey, whipped cream, 
strawberry sauce & a cherry.  $4.50
DEEP FRIED ICE CREAM
Ice cream formed into a ball, frozen solid then rolled in a special 
breading & deep fried to a golden brown. Topped with sweet 
strawberry sauce & chocolate syrup, whipped cream & a cherry.  
$4.50

Dessert of the day*
Ask your server


