THE "BOSS" « 13

*HOUSE SIGNATURE* — We StARteD tHiS tREND iN
SCOtTSDALE OVER 22 YEARS Ago!l A geNEROUS POUR Of
100% Agave BiaANCO TequilA, COINTREAU ORANEE LiQUAUR,
FROSH SQUeezap LiMe JUiCe, SeRVED SPRINESTEEN Style,
ON tHe rocks! (Pure, SiMPLe, SOUR).

NOT AVAILABLE CORAZON TEQUILA, BY THE PITCHER

THE “JALAPENO INFERNO™ e 12

SPiCY. ORANEE LiQUEUR AND FRESH HOUSE—MADE JALAPENO
iNCUSED SiMPLe SYRUP, HAND—SHAKEN, SARNISHED WifH A
FiGRY PEPPERS, AND TAJIN RiM.

“THE FLOATING CORONITA™ o 2

A giANT eROZEN ACAPULCO MARZARITA TOPPED WitH A
cROSTY Boftie o CORONA.

THE LADY “BOSS” e 13
A NOT SO CEMININe VERSION Of OUR ORigiNAL. CORAZON
tequitA, GRAN GALA, AND HOUSE SOUR, SERVED SHAKEN,
StRAigHT up. NOT AVAILABLE BY THE PITCHER

WHOA! OAXACAN OLD FASIONED e |l

Our MexiCAN StyLe VERION Of AN “oID” FAVORite, SMOKeY
MezcAL AND RePOSADO 1EQUILA, AGAVE NECTAR AND
BitteRS ORANEE ZARNISH.

THE "ACAPULCO" « 9

PrEMiUM SiLVeR feQUilA, HOUSE SOUR, TRiPLE SEC, SeRVeD
SLUSHY. CROZEN OR ON tHe ROCKS.

THE "TOP SHELF « |2

RerPosADO teQuilA, GRAN GALA FLOAT AND FRESHLY
SQUEeZEeD LeMON AND LiMe JUiCeS, SeRVED ON tHe ROCKS.

“COMFORTABLY NUMB” e |2

*“You will Become” [00% Biue AgAve PreMiUM tequilA, St.
GerMAIN ELDeR clower LiQueur, APEROL, FRESH LiMe juice
AND AN ORANge gARNiSH. (GuARANteeD COVID-I9 kitLer!)

THE “BMMW.” ¢ 25

You Are DoNe DRiNKiNg CADilLACS, Move up to A BMW!

OUR VERSioN of “THe Best MARgARItA iN tHe WoRiD".

THiS MAREARItA iS A MADE WitH DoN Jutio 70, GRAN
MARNiEGR, FRESH LEMON AND LiMe Juice.

NOT AVAILABLE BY THE PITCHER

THE BLACKBERRY “PALOMA™ o |2

Best enJoyeD ON tHe PAtiOo, ERAPEPRVIt Juice, tRiPLe SeC,
HOMEMADE SWeet € SOUR AND MUDDLED BLACKBERRY.

SERVED WITH A SURPRISE!
NOT AVAILABLE BY THE PITCHER

TROPICAL MANGO MARGARITA o

FROZEN COMBINATION OF ERESH MANEO PUREE AND SigNATURE
ACAPULCO MARZARITA FORMULA SERVED WitH A TAJIN RiM.

ARIZONA BLOOD ORANGE MARGARITA e |l

PURe BLOOD ORANEE PUREE SERVED FROZEN WitH OUR
PREMiUM ACAPULCO MAREARITA.

“CHAMBORD SWIRL™ o |4

OUR SigNAtURe ACAPULCO MAREARITA EONEROUSLY SWiRLED
witH CHAMBORD BERRY LiQUEUR.

FROZEN BLACK CHERRY SANGRIA e Il

OUR PROPRi@tARY BLEND O PREMiUM RED ZiNEANDEL, exofiC
FRVIT JUiCeS, AMARETTO AND LUSCiOUS BLACK CHERRY.

PURPLE HAZE « |l
OUR WORLD FAMOUS cRozeN BiACk CHEerRry SANERIA
SWiIRLED WitH OUR @QUALLY FAMOUS FROZEN ACAPULCO
MAREARITA.

SOUTH PACIFIC MARGARITA o |l
OUR SigNATURE FROZEN MAREZARITA CORMULA, FOATURING
STRAWBERRY AND COCONUT SWIRLED TOZetHeR — tHEe WAY
fHEY DO it iN tHe trRoricS!



WHITES

C.K. MONDAVI, CHARDONNAY
GOLDSCHMIDT, CHARDONNAY
ROMBAUER, CHARDONNAY

RILEYS LOOKOUT, SAUVIGNON BLANC
CA' DEL SARTO, PNOT GRIGIO

VILLA WOLF, ROSE

REDS

CROOKED PATH, ZINFANDEL
MONTOYA, PNOT NOR
GHOSTRUNNER, RED BLEND
CK. MONDAV), CABERNET
ROBERT HALL, CABERNET

BUBBLES

JP CHENET BRUT, SPLIT
JP CHENET ROSE, SPLIT

gIASS  BoftLe

9.00 30.00
e 46.00
16.00 ©6.00
1.00 39.00
9.00 30.00
10.00 38.00

gIASS  BoOfMtLe

.00 40.00
10.00 38.00
10.00 39.00
9.00 30.00
[2.00 46.00

BLASS BOTtLE
10.00 -
10.00 - -

FrosSty Beers

BLUE MOON
BUDWEISER

CORONA EXTRA

DOS EQUIS LAGER
MILLER LITE

BUD LIGHT CORONA LIGHT

MICHELOB ULTRA

COORS LIGHT
STELLA ARTOIS
PACIFICO
BUCKLER N/A

ASK ABout oUR CURReNt “ON TAP” Beer seiectioN



CHIPS € SALSA « N/C

We PROUDLY PROVIDE ONE SERVINE OF CHIPS AND SALSA PER TABLE
At NO CHAREE, ANY ADDItiONAL REQUESTS FOR REFILLS ARE 3

“GUAC-STAR” GUACAMOLES « I3
TRADITIONAL “NEW WAVE”

AVOCADOS 10SSeD WitH €RASH ~ PoMegRANAte Seeps, AND
LEMON JViCe, ONiONS, CHiles, COtiJA CHeese.
CilANTRO.

“ELOTE"

CHARRED CORN, DiCeD BACON,
COTJA CHeese, AND TAJIN.

OLD GRINGO QUESO CRISP e 9

LARg@, CRISP, FLOUR tORTiLLA TOPPED WitH CHeese.
+  Green CHites cor N/C

ESPINACA CON QUESO e 2

A BLOND OF SPiNACH, PEPPER-JACK CHEESE, toMATORS, £ ONIONS.
+  HatcH CHites cor %2

THE DIPPIN’ DUO e [2

OUR EAMOUS QUACAMOLE PAIRED WitH ESPINACA CON QUeSO.

SPICY & CHEESY BEAN DIP e |

A tOTALLY NEW VARIATiON ON fHE OLD tHEMeE... CRESH MADE ReFRieD
PINtO BEANS AMPED UP WitH HAtCH CHileS AND CHeesy SAuce.
Amazing!

“JALAPENO STYLE™

HABANERO Jelly AND
CHARRED PiNEAPPLA.

SPICY HATCH GREEN CHILE BOWL e IS

OUR FAMOUS GREEN CHile SHREDDED PORK TOPPED WitH SPICY
HATCH CHileS, CiLAINRO AND ONiON, SERVED WitH LettuCe WRAPS.

AHI TUNA TACOS "ATUN!” e IS

SUSHi gRADE DiCeD fUNA, LigHt SeSAMe DRESSINg, CABBAZE SLAW
iN A LOTTUCE WRAP.

SONORAN GRILLED QUESADILLA e I

CRISPY. FLOUR TORTILLAS TOPPED WitH SHREDDED MexiCAN CHeeses,
EREEN CHiLES, SOUR CREAM, AND SUACAMOLE, ERilleD AND FOLDED.
+  QRIlleD CHICKeN OR SteAk* cor $3

HATCH KILLER KUESADILLA o 14

CRiSPY FLOUR TORTilLA, ERILLED CARNE ASADA¥, SPiCY HATCH CHileS,
PEPPER-JACK CHERSE, SERVED WitH SOUR CREAM.

TOP SHELF CEVICHE e IS

FRESH liMe MARINAtED MeXiCAN SHRIMP WitH A CLAM-TOMATO BROTH,
FRESH JALAPENOS, CUCUMBER, ONiON, LeMON, AND AVOCADO.

MINI FUNDIDOS e 14

© MiNi FLOUR TORTILLAS STUEFED WitH SHREDDED CHiCKeN. ToPpeD
WitH JALAPENO CREAM CHEese AND FRESH DiCeD JALAPENOS.

SOUTH OF THE BORDER SAMPLER e I8

A SAMPLING PLATTER OF OUR CUSTOMER PAVORITES; QUASADILLA,
SREEN CORN TAMALE, MACHACA Bee¢ £ gREEN CHile BURROS, MiNi
CUNDIDOS, QUESO DiP, SUACAMOLE, & BRANS.

(No SUBSHitUTiONS PLEASE)

“ILLUSTRIOUS™ GREEN CORN TAMALES e |

AUTHENTIC OLD WORLD RECiP@ — tWO TAMALES MADE WitH Sweet
WHite CORN MASA, FOLDED AROUND MeXiCAN CHeeses AND gReen
CHiles, SteAMeD iN tHe HUSK FOR AMAZINg FLAVOR, tOPPED WitH
EREEN SAUCe.

Soup € SALAD

CHipotle RANCH, FARMHOUSE RANCH, GARLicky CreAMy CAeSAR, Lite ItALiAN, CiLANTRO-LIMON ViNAigRette

ARROZ CON POLLO SOUP e 9

SPiCY CHiCKeN BROtH WitH MeXiCAN RiCe AND
SHREDDED CHICKEN, JACK CHEese, AVOCADO, &
FLOUR TORTiLLAS.

RED POSOLE SOUP e |0

A SteAMINg BOWL OF HOMINY AND RED CHile
SOUP, WitH SLOW SiMMERED PORK, & CORN
TORTILLAS, SARNISHED WitH RED AND ZREEN

GREEN CHILI CORN CHOWDER e |2

SPiCY ROASTED CORN AND ZREEN CHili SoUP
SERVED iN A LAREE BOWL WitH FRESH CHORIZO
AND TORTiLLA CONEefti.

CABBAge, CiLANTRO, AND LiMe WeDge.

TACO SALAD o I5

FRESH gREENS TOPPED WitH AlL YOUR FAVORiteS! SEASONED gRilleD
CHICKEN OR ZROUND BEEE, CHEese, toMATOES, BREEN ONIONS, FRifos™,
GUACAMOLE, AND SOUR CREAM. SERVAD iN A CRUNCHY. SHelL.

MEXICAN CHOPPED SHRIMP SALAD e 20

CHopPep ARUgULA, RoMAING, AND ICEBERE LETtuCe, 10SSEeD iN A
CiLANTRO—LIMON ViNAIgRette WifH AVACADO, TOMATO, CHARRED CORN,
TAJIN PISTACHIOS, COTJA AND MANCHEZO CHeeses. GARNISHED WitH 3
BACON WRAPPED JUMBO SHRIMP.

CAESAR’S TIJUANA CHICKEN e IS

Romaine tettuce, grilleD CHiCKeN, gARLICKY CAGSAR DRESSING
WitH CRUNCHY TORTILLA CONP@tti, TAJIN PiSTACHIOS, AND PARMESAN
CHease,

THE QUESADILLA COBB e 16

MixeD fielD greeNs toPPeD WitH AVOCADO, DiCeD gRIlleD CHiCKeN,
CHOPPED BACON, MexiCAN CHeese, PiCo De gALLO, HARD BOileD
€gg, AND CUCUMBER. GARNISHED WitH QUESADILLA BifeS.

* CONSUMING RAW OR UNDER COOKED MEATS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS. *OUR CARNE ASADA MEXICAN STEAK AND BURGERS ARE COOKED TO ORDER.



MARINATED GRILLED POLLO ASADO e 20

MARINATED GRILLED CARNE ASADA* ¢ 22
SAUTEED VEGETABLE CALABACITAS e I7

GIANT MEXICAN SHRIMP* o 25
SEAFOOD, SHRIMP AND LOBSTER* e 25

FAJITAS FOR TWO e 37
(ANY TWO FROM ABOVE £ NO DOUBLE SEAFOOD PLEASE)

ALL FAJItA INGREDIENTS SPEND TiMe iN OUR BLUTEN EREE MARINADE AND ARE CHOSEN FROM tHE HigHESt QUALitY PRODUCIS AVAILABLE.

THEY ARe SERVED SiZZLiNg HOt AND iNCLUDE WARM FLOUR fORTILLAS, SAUTEED PEPPERS AND ONiONS, SOUR CREAM,
BUACAMOLE, RICe, REERIED BEANS, AND FRESH CiLANTRO SARNiSH.

SeRvVeD WitH RiCe AND RefRieD BEANS (SUBStitUte WitH BLACK BEANS ).

VERDE VALLEY SPINACH ENCHILADAS « I6

FRESH FROM—THE—ZARDEN SPINACH MiXeD WitH CREAMY. SAUCE
ROLLED iN TWO FLOUR TORTiLLAS. TOPPED WitH ReD eNCHiLADA SAUCe,
@SPINACA CON QUEeSO SAUCe AND TOASteD ALMONDS.

TOMATILLO CHICKEN ENCHILADAS e [7

OUR EAMOUS HOME—MADE ZARLICKY tOMATiLLO SALSA iS SLATHERED
OVER TWO YelLLOW CORN SHReDDED CHiCKEeN eNCHILADAS AND fOPPED
WitH JACK CHeese.

HATCH GREEN CHILE ENCHILADAS e [7

FRESH SHREDDED PORK SLOW-SIMMERED iN A HATCH gREEN CHile
SAUCe ROLLED iN WO CORN tORTiLLAS TOPPED WitH CHEese AND
EREEN eNCHiLADA SAuce.

RYAN’S ROCKIN' SHRIMP ENCHILADAS e« 19

SHRIMP MARINATED AND SAUTGED WitH CRESH LiM@ AND PiCO D@
ZALLO, ROLLED iNTO TWO FROSH FLOUR TORTLLAS TOPPED WitH RED AND
SPiCY JALAPENO CREAM CHeese SAUCeS.

SURF-N-TURF ENCHILADAS e 9

CHARRED GRilLeD SteAK™ AND LigHtLY SAUTeeD (iMe SHRiMP, PAiReD
1OgetHeR WitH PEPPERJACK CHEPSE. SMOTHERED iN OUR FAMOUS
RED ENCHILADA SAUCE, BARNISHED WitH AVOCADO.

TRADITIONAL TACOS e« 14

TWo TACOS HARD SHELL CORN OR SOPt SHELL FLOUR TACOS WifH
YOUR CHOiCe OFf SHREDDED BEee, EROUND BEEE, OR CHiCKEN.
TopPeD WitH Lettuce, ToMATOS, AND CHEese.

“STREET INFERNO STYLE” TACOS « I8

AN AUTHENTIC VERSION Of THOSe CAMOUS “Street tACOS,” tHrRee
ERilleD CHiCKeN OR SteAK™ StueceD iNto tHREe DOUBLE— LiNeD
MiNi CORN TORTiLLAS. TOPPED WitH ONiON, CiLANTRO, SPiCY. CHil@s,
AND. CHeese.

TEQUILA LIME SHRIMP TACOS e 19

THRee MeXiCAN SHRIMP tACOS MARINATED & SAUtEED iN tEQUIlA,
FRESH LiMeé, AND PiCO D@ gALLO WitH CHeese, SeRveD iN WARM
FLOUR TORTiLLAS.

LAURA’S LOBSTER TACOS « 9

THReQ tACOS StUSEED WitH LIgHTLY SAUEED SWeet LOBSTeR MeAt,
TOPPED WitH CiLANTRO, ONiON, AND MeXiCAN CHeese.

MARINATED MAHI TACOS e ¥

THREE tACOS Of BoNeless MAH gitllet MARINATED, CHARERILLED
AND SERVED iN FRESH TORTiLLAS, WitH CREAMY TOMATILLO TARTAR
AND CABBAge.

ANY TWO (2) FAVORITES FOR I7 OR THREE (3) FOR 2

SERVED WitH RiCe AND ReFRieD BEANS (SUBSHitUte WitH BLACK BEANS ).

ENCHILADAS

CHeese, CHicken, Green CHite Pork, Nuevo
Mexico, SHReDDeD Beee, GROUND Beee,
SHRIMP, OR SPINACH WitH ALMONDS

TACOS

HARD SHellL or Soet SHeLL:
SHReDDeD Beee, GRoUND Beeg, oR CHicken
Soet SHett ONLY:

TequilA LiMe SHRiMP
Tacos CARBON “Potio or CARNE”

W

Green Corn TAMALE
ANAHeiM CHite Retteno
10" Poilo FunpiDo**
10" BURrO** (CHoice of illing)

** LIMIT ONE 10" PER COMBO

S!”ADD A SIDE OF OUR “INFERNO” SAUCE FOR 3.00

* CONSUMING RAW OR UNDER COOKED MEATS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS. *OUR CARNE ASADA MEXICAN STEAK AND BURGERS ARE COOKED TO ORDER.



=) CustoMer FAvogites

BREAKFAST BURRITO e I5

Huge 13" £LoUR TORILLA STUEFAD WitH SPICY CHORIZO SAUSAEE, SCRAMBLED
6ggs, POTATOES, HATCH CHileS, ONiON, TOMATOES, AND @SPINACA CON QUESO.
ServeD WitH MeXiCAN RiCe AND BEANS.

GRANDE BURRO PLATTER e [7

(THiS AIN'T NO BURR—itol) A giaNf I3” PLOUR ORTilLA STUFEED WitH
YOUR CHOICe of filliNg. CHOOS@ FROM ERAEEN CHile PORK, SHREDDED
CHiCKeN OR SHREDDED BEeF, OR SROUND BEee; SeRVED eNCHiLADA
Style, SERVED WitH RICE AND REFRIED BEANS.

THE CHMICHANGA THAT ATE NOGALES! e 17

(THANKS Leal) A 1ARge FIOUR TORTiLLA STUREED WitH YOUR CHoice of
SHREDDED CHICKEN OR BRAE, DEAP CRIED AND SARNISHED WitH SOUR
CREAM, SERVED WitH RICE AND REFRIED BEANS.

ADD @SPINACA CON Queso SAuce +2.00

ANAHEM CHLE RELLENO PLATTER e I7

LiMireD AVAIiLABILitY! Get ‘eM WHile tHey: LASt!

Two eRESH ANAHGIM CHileS ROASTED AND Stueeed Wit Monterey
JACK CHease, BATARED AND FRIED EOIDEN BROWN, tOPPED WitH
EROEN SAUCE, SERVED WitH RiCA AND REFRIED BEANS.

ADD MACHACA BREE, SHREDDED CHICKEN, OR SREAN CHile PORK +3.00

PzZA FUNDDA MEXICANA e I8

DouBLe ELOUR TORTiLLA tOPPED WitH REERIED BEANS AND. FUNDIDO
SAUCE WitH JACK AND CHEDDAR CHEeses, JALAPENOS, fOMATOeS, AND
ERIlLeD CHICKeN BREAST.

SUPER BOWL e 7

OUR BOWL iS BUilt WitH A BASE of MeXiCAN Rice, VegetABLeS
CALABACITAS AND YOUR CHOICE OF ERIllED CHICKEN OR STeAK, TOPPED
WifH PiCO D@ gALL0, BUACAMOLE, AND MEXiCAN CHeeses.

THE NAKED POBLANO e I3

RoasteD, “Not ¢rieD” POBLANO CHil@ STUPEED WitH ERILLAD CHICKEN
BREAST, BLACK BEANS, TOPPED WitH POMEZRANATE Seaps, CORN
SAUCe, AND ReD CABBAge.

Desserts o 9.5

TA-COOKIE

A Huge Cookie, COOKED 0 ORDER iN A CAST iRON SKillet,
SLATHERED iN VANilLA BEAN iCe& CREAM, CHOCOLAT@ CHiPS, AND
CHOCOLATe SAUCe.

DEEP FRIED ICE CREAM

VANiLLA BEAN iCe CREAM FLASH ERIED WitH A CRUNCHY CRUST,

SMOTHERED iN WHiPPED CREAM, STRAWBERRY PUREE AND CHOCOLAfe.

SIGNATURE FUNDIDO e [9

A LOCAL FAVORite — GRILLED CHICKEN ROLLED iN A HUEE FLOUR TORTilLA
WitH SAUIGED ONIONS AND PEPPERS, EOLDEN ERIED, tOPPED WitH A
EENEROVS PORTION OF JALAPENO CREAM CHEeSe, SeRVED WitH RiCE AND
REcRieD BEANS.

SUBSTitUte grilled Steak™ +2.00

L COURTNEY'S BURRITO » I9

CHAR-ERILLED CHICKEN STUFPeD iN A ZiANT FLOUR TORTiLLA LOADED WitH
INFERNO, ReD eNCHILADA SAVUCES, BIACK BEANS, CiLANTRO, ONIONS, AND
TOPPED WitH DIiCeD JALAPENOS, SERVED WitH RiCE AND ROFRIED BEANS.

SuBstitute grilled Steak* +2.00

s ENCHLADAS NUEVO MEXICO  I7

CHAR—GRILLED BROAST OF CHICKEN WRAPPED iN TWO YOLLOW CORN
TORILLAS, SMOTHERED iN ReD eNcHilADA AND INFERNO sAuces, served
WitH FRESH DiCeD JALAPENOS, RiCA AND REFRIED BEANS.

L HATCH CARAMELQS  I6

CRISPY PLOUR TORTILLAS FOLDED AND STUEEED WitH ERILLeD SteAK™,
CREAMY. REERIED BEANS, JACK CHEeSe AND HATCH CHileS, ONION AND
CiLANIRO, SERVED WitH RiCe AND REFRIED BEANS.

MEXICAN MOLE ENCHLADAS e |7

SIOW SIMMERED SHREDDED CHICKEN StUEeeD iNtO WO CORN TORTiLLAS.
ToPPED WitH OUR OWN tRADItiONAL MOLE SAUCE PROM fHE MOUNTAINS Of
OAXACA, MeLty CHOCOLAtE, CHICKEN StOCK AND SAVORY SPiCES. ServeD
WitH RiC@ AND BLACK BEANS. MAY. CONTAIN TRACES OF NUTS.

MONSTER NACHOS e I7

YOUR CHOICE OF CHICKEN OR STeAK™ WitH HOt, CRISPY. CORN. TORMLLA CHIPS
LAYERED WitH CHEESE, REFRIED BRANS, PRESH DICeD JALAPENOS, TOMATOES,
SARNISHED WitH SOUR CREAM AND SUACAMOLE.

BURNT SUGAR CARAMEL FLAN

Sweer CReAM, gOoLDEN HONEY. AND WHOLE eggs, SLOW-BAKED fO AN

AMAZINg CUSTARD, SERVED WitH WHiPPED CREAM AND CARAMEL.

CHURRO SKILLET SPECIAL

FOUR CRUNCHY CHURROS STUEFeD WitH CREAMY CARAMEL,
DeepP—ERieD AND tOSSeD WitH CiINNAMON—-SUBAR, SERVED WitH
CHOCOLATE DiPPIN’ SAUCE AND VANiLLA BEAN iC@ CREAM.

WE HAVE THE ABILITY TO ACCOMMODATE CERTAIN DIETARY REQUESTS.
FOR EXAMPLE, ASK YOUR SERVER FOR OUR GLUTEN-FREE AND VEGETARIAN OPTIONS.

* CONSUMING RAW OR UNDER COOKED MEATS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. *OUR CARNE ASADA MEXICAN STEAK AND BURGERS ARE COOKED TO ORDER.



(ServeD Daily eroM I:00 AM to 3:00 pM)

LUNCH FAJItAS

A LUNCH SiZeD VERSION OF OUR FAMOUS FAJITAS...

OUR CHiCKeN AND STeAK™ SPEND fiMe iN OUR gLUteN Free
MARINADE. FAJItAS iNCLUDE WARM ELOUR TORTILLAS, SOUR
CREAM, UACAMOL@, RiCe &€ REPRIGD BRANS.

POLLO ASADO o IS
CARNE ASADA* e [7
FRESH VEGETABLE CALABACITAS o 13
ANEJO LIME PETITE SHRIMP e 16
COMBINATION OF ANY TWO « 16

THE JALAPENO BURGER*

CHoiCe gROUND Beee PATtY™, DiCeD FRESH
JALAPEROS, PEPPER—JACK, WitH A SiDE OF
INFERNO SAUCe, ServEeD ON A BUN WitH FRieS.

BUILD YOUR OWN
CHIMICHANGA
OR BURRO

SEeRveD WitH RiCE AND REERieD BEANS

CHOOSE ONE MEAT:
GrOuUND Beeg
MacHACA Beee
SHRepDAD CHicken
GreeN Chile Pork
SigNAtuRe Vegetales CAIABACIAS

MIX IN ANY TWO
(FOR NO EXIRA CHARZE)
GriLeD Peppers AND ONiONS
GQuacAMole
Sour CreAM
CHeese
Pico pe gauo
CilANtRO AND ONioN Mix
FresH Diced JALAPENOS

ENCHILADA SUIZAS

TWO Yellow CORN tORTILLAS fULL o¢ HATCH CHileS AND SHReDDeD
CHIiCK@eN THeN toPPeD WitH SOUR CREAM—TOMALiLLO SAUCE AND SLOW
BAKeD. ServeD WitH RiCe AND BEANS.

@

TACO TUESDAY

THREe HARD OR SOft TACOS, YOUR CHOICe Of SHREDDED CHiCKeN,
ZROUND Beer, OR SHREDDED Beet.
ServeD WitH RiCe AND BEANS.

j

STACKED ENCHILADAS

CRIED CORN MASA SHeLLS STACKeD WitH cHeese, HAatcH CHiles
SHREDDED CHiCKeN, ReD eNCHiLADA SAuce.
ServeD WitH RiCe AND BEANS.

|

j

SOUP € SALAD

A BOWL Of SteAMiINg RED POSOLE SOUP PAIRED WitH
A SMALL CAESAR SALAD.

BAJA STYLE FISH TACO

CRUNCHY BATTER FRIED WHit@ COD STUEEED iNTO SOft FLOUR
TORTILLAS, TOPPED RED & EREEN CABBAZE AND CREAMY tOMATillo
tARTAR SAUCE. SERVED WitH RiCe AND BEANS.

SATURDAY
MEXICAN MOLE ENCHILADAS

SLOW SiMMEReD SHREDDED CHiCKEN StUeeeD iNfO tWO CORN
tORTiLLAS. TOPPED WitH OUR OWN fRADItiONAL MOLE SAUCE EROM tHE
MOUNTAINS of OAXACA, MeLty CHOCOLAtE, CHICKeN StOCK AND
SAVORY SPiCeS. SERVED WitH RiC@ AND BEANS. MAY CONtAIN
TRACES Of NUTS.

l

‘@@ @

BREAKFAST BURRITO

Huge 13" ¢L0UR tORILLA STUFEED WitH SPICY CHORIZO SAUSAge,
SCRAMBLED eggs, POTATOAS, HATCH CHileS, ONiON, TOMATO@S, AND
OSPINACA CON QUeSO. ServeD WitH MeXiCAN RiCe AND BEANS.

j






