THE "BOSS" « 13 THE "ACAPULCO” « 9

*HOUSE SIGNATURE™ — We StARTeD tHiS tREND PreMiUM SilVER teQuilA, HOUS@ SOUR, TRIPLE SeC,
iN SCOTTSDALE OVER 25 YEARS Ago! SERVED SLUSHY FROZEN OR ON tHEe ROCKS.
A genepous Poup of 100% Agave BLANCO Tequila,
CointReu ORANge LiquaUr, FReSH SQueeze LiMe Juice. THE "TOP SHELF” « I3
RaPOSADO tequilA, GRAN GALA CLOAT AND FRESHLY
THE “JALAPENO INFERNQ” « I3 SQUEEZED LEMON AND LiMe JUices, SORVED ON tHE ROCKS.
SPiCY... ORANEE 1iQUAUR AND FRESH HOUSe—MADE “ "
JALAPENO INEUSED SiMPLE SYRUP, HAND—SHAKEN, COMFORTABLY NUMB™ « 13
SARNISHED WitH A FieRY PEPPERS, AND TAJIN RiM. “You will Become™ 100% Biue Agave PreMiuM tequilA,
St. GERMAIN ELDER FLOWER LiQuaur, APeROL, FRESH LiMa
“THE FLO A-ﬂNG CORON]T An . IS JuiCa AND AN ORANEE ZARNISH.
A giANt FROZEN ACAPUICO MAECQARNA 1OPPED BLACKRBERRY-HATCH CHILE o I3
WitH A CROSTY B or CORONA.
' s ene o PREeMiUM SilVeR tequilA, tRiPLe SeC, HOMEMADE SOUR,
7 i MUDDLED BLACKBERRieS, Spicy New Mexico cHites,
THE LADY "BOSS” « I3 HAND SHAKEN AND SERVED ON fHE ROCKS.
CorAZON fequilA, COINTREAU, AND HOUSE SOUR,
ServeD ON tHe ROCKS. THE “B.M.W.“ & 27
. . » |
THE “SPICY EL PEPINO" CUCUMBER M You ARe D.ONE‘ DI?.I.NKrNE CADilLACS, M.OVE': UP tO A BM.\:‘J.
: i : ¥ OUR VeRsioN O¢ “THe Best MARZARItA iN tHe WORID".
PraMiUM SilVeR fequilA, tRIPLE SEC, FRESH LiMe Juice, i £ .
SPICY SGRRANO SYRUP, FRESH CUCUMBER, THE MARGAREA 15 A WIBE I DO IS 70,
SHAKEN AND SERVED ON tHE ROCKS. GRAN MARNiIER, PRESH LEMON AND LiMe Juice.

THE ARIZONA RUBY RED “PALOMA” « I3

FresH LOCAL RUBY RED SRAPEERVIT MUDDLED WifH TRIPLE SAC, SilVER feQUILA AND HOMEMADE SWeet ‘N SOUR,
SepveD ON tHe ROCKS WitH A SURPRISE Mixer!

SEASONAL

GREAT FOR AFTER DINNER OR DESSERT!
THE “ESPRESSO MARIA” IS THE MEXICAN “CARAJILLO" « 14

Premium CoDigo Silver, COID BReW COffea, Licor 43, COLD BREW, KAHLUA COFfFEe LiQUAUR.
AND VANILLA LiQUAUR,

ZERO PROOF “MOCKTAILS™

“PUNK" PALOMA «9 ICED COLD BREW o 5 SPICY MANGO-RITA « 9
RitVAL NON—ALCOHOLIC TequilA, FResH TALL, ReepesHing, Coib Brew R'K’M NON‘ALCO':IO"C Teauila, Mango Pupee,
Lie Juice, AgAve SYRUP, AND MEXiCAN Coeree Wit VANILLA SYRUP, gAve SYRUP, HOMEMADE SOUR MiX, SPiCY
GPAP@CPU“‘ SODA. SERYVED ON fHe POCKS. SERRANO SYPUP. ON fHe POCKS WitH TAJIN RiM.

CHOOSE YOUR FLAVOR, SERVED SLUSHY FROZEN %2

TroricAL MANgO Bioob OpANge StRAWBERRY
Coconvt Prickly Peap CHAMBORD BERRY

SERVED IN A JALAPENO INFERNO SOUVENR GLASS 4§
FROZEN BLACK CHERRY SANGRIA e [2 PURPLE HAZE « I2

OUR PROPRIETARY BLEND OF PREMIUM RED ZiNFANDEL, eXofiC OUR WORLD fAMOUS FROZEN BLACK CHERRY SANERIA SWiRLED
CRVIT JUiCES, AMARETTO AND LUSCiOUS BLACK CHERRY. WitH OUR @QUALLY FAMOUS FROZEN ACAPUILCO MARZARItA.




LAURA HAS HAND SElecteD AN AMAZINE LiNeup oe “CieAN” TequilAS

THese AgAve SPIRITS ARE ADDItive CRee, UMLIZINg ONLY 100% Blue WEBER PLANTS, WATER AND YEAST.
TH@Y AR@ CONSIDARED PURE AND AUTHENTIC, NO ADDED CHEMICALS, FLAVORINE, SWEATENARS OR COLORINE.
(GREAT CHOICES COR PROPLE WitH ALLEREIES OR SENSItivities.

SilveR RerPOSADO

CAZCARBEL 12 HERRADURA 13 CAZCARBEL 13 HERRADURA 12
CODIGO IS TEQUILA OCHO IS CODIGO 18 TEQUILA OCHO 9
DON FULANO 19 EL TESORO 2I DON FULANO 2 EL TESORO 22
FORTALEZA 2| VOLCAN 14 FORTALEZA 22 VOLCAN 2
DON FULANO 26  FORTALEZA 26 HERRADURA I§ VOLTE I8 SAN COSME 16

SILVER $25  REPOSADO $30  DON FULANO $35

CAZCABEL HERRADURA BLANCO
CODIGO TEQUILA OCHO REPOSADO
EL TESORO VOLCAN ANEJO

?KH;}SNSM gmgss Boﬂ 1€ Blve Moon CORONA LigHt
FALNENTE 8 66 Dos Equis Lager  MicHeloB ULtRA
ROMBAUER S 69

CA' DEL SARTO, PNOT GRG0 9 34 CoroNa N/A CoroNA
Reps ELASS Borte Tecate Ligut Coors LigHt
HAHN PINOT NOR 1 42 i ;
s b : i PAcicico BuD LigHt
CK. MONDAVI 9 34 Miier Lite  Four Peaks “Hop Knot™
DAUO CABERNET 6 62

BuBBLES SLASS ASK US ABOUt OUR

JP CHENET BRUT (187 M) I

JP CHENET ROSE (197 m) I BEARS ON TAP



CHIPS & SALSA « N/C

We PRouDLY PROVIDE ONE@ SERVING Of CHIiPS AND SALSA PER tABLE
AT NO CHAREE, ANY ADDItiONAL REQUESTS FOR REFILLS AR *3

“GUAC-STAR" GUACAMOLES e 14

TRADITIONAL “NEW WAVE”

AVOCADOS tOSSED WitH FRESH ~ POMEERANAtE SEeDS. AND
LBMON JUiC@, ONiONS, CHiles, CotiJA CHeese.
CilANTRO.

"ELOTE”

CHARRED CORN, DiCeD BACON,
COtiJA CHEese, AND TAJIN.

OLD GRINGO QUESO CRISP e [0

LARge, CRiSP, FLOUR tORtilLA tOPPED WitH CHEese.
+  Green Cuites eop N/C

ESPINACA CON QUESO e 14

A BLEND Of SPiNACH, PEPPER—JACK CHeese, toMAtoas, £ ONIONS.
+  Hatcu Cuiles cop 2

THE DIPPIN' DUQ e 13

OUR CAMOUS QUACAMOLE PAIRED WitH ESPINACA CON QUESO.

SPICY & CHEESY BEAN DIP e 13

A totAllY NeW VARIATiON ON fHE OlD fHEME... CRESH MADE ReeRieD
PiNtO BEANS AMPED UP Witd HAtCH CHileS AND CHeasy SAuce.
AMAZiNg!

“JALAPENO STYLE™

HABANERO Jelly AND
CHARRED PINEAPPLE.

SPICY HATCH GREEN CHILE BOWL e 16

OUR CAMOUS GREEN CHile SHREDDED PORK tOPPED WitH SPiCY
HATCH CHileS, CILATNRO AND ONiON, SERVED Wifd [ettuCe WRAPS.

AHI TUNA TACOS "ATUN!" e |6

SUSHi ERADE DICeD tUNA. LigHt SESAME DRESSING. CABBAGE SIAW
iN A LettuCe WRAP.

SONORAN GRILLED QUESADILLA « 13

CRiSPY CLOUR fORTiLLAS tOPPED WitH SHReDDED MexiCAN CHeeses,
BREEN CHileS, SOUR CREAM, AND EUACAMOLE, gRilleD AND FOLDED.
+  QRIlleD CHIiCKeN or Steak* cop $3

HATCH KILLER KUESADILLA « IS

CRiSPY PLOUR tORTiLLA, ERIlLED CARNE ASADA™, SPiCY HATCH CHiles.
PEPPER—JACK CHEEese, SeRVED WitH SOUR CREAM.

TOP SHELF CEVICHE « I6

Fresu liMe MARINATED MexiCAN SHRIMP Wit A CLAM-fOMAtO BROfH,
CRESH JALAPENOS, CUCUMBER, ONION, LEMON, AND AVOCADO.

MINI FUNDIDOS e IS

© MiNi FLOVR TORTLLAS STUFEED WitH SHREDDED CHiCKeN. ToPpeD
WitH JALAPERO CREAM CHEESe AND FRESH DiCeD JALAPENOS.

SOUTH OF THE BORDER SAMPLER « I9

A SAMPLING PLAHER OF OUR CUSTOMER FAVORITES: QUESADILLA,
EREEN CORN TAMALE, MACHACA BeeC € gREEN CHile BURROS. MiNi
CUNDIDOS, QUASO DiP, BUACAMOLR, £ BEANS.

(No suBstitutions PLeASe)

“ILLUSTRIOUS™ GREEN CORN TAMALES e 2
AUTHENTiC OLD WORID RECiPE — TWO TAMALES MADE WitH Sweet
WHife CORN MASA, FOLDED AROUND MEXiCAN CHeeses AND green
CHileS. STRAMED iN THE HUSK FOR AMAZING CLAVOR, TOPPED Witk
gReeN SAUCe.

Soup € SALAD

CHipotle RANCH, FARMHOUSE RANCH, GARLickY CreaMy CAesAR, Lite lraliAN, CiLANtRO-LIMON ViNAigRefe

ARROZ CON POLLO SOUP e IO

SPiCY CHIiCKEN BROtH Witd MeXiCAN RiCe AND

SHREDDAD CHiCKEeN, JACK CHeese, AVOCADO, £
CLOUR TORMLIAS.

RED POSOLE SOUP e |2

A SteAMINE BOWL OF HOMINY AND RED CHile
SOUP, WitH SLOW SiMMEReD PORK, £ CORN
tORTILLAS, SARNISHED WifH RED AND €REeN

GREEN CHILI CORN CHOWDER e 12

SPiCY ROASTED CORN AND EREEN CHili Soup
SERVED iN A LAREE BOWL WitH FRESH CHORIZO
AND tORTILLA CONFetti.

CABBAge, CilANtRO, AND LiM@ WeDge.

TACO SALAD « |5
FresH greens toPPaD WitH ALl YOUR GAVORitas! SeAsoneD grilled
CHICKeN OR EROUND BRep, CHeese, tToMAToRS, SREAN ONIONS, Fritos™,
EUACAMOLE, AND SOUR CREAM. SERVED iN A CRUNCHY SHElL

CAESAR'S TIJUANA CHICKEN e 16
ROMAIN 1EHUCE, ERILIED CHICKEN, BARLICKY CAGSAR DRESSING
Wit CRUNCHY TORTILA CONEEHti, TAJIN PISTACHIOS, AND PARMESAN
CHeese.

THE QUESADILLA COBB e« I7
MixeD eieID gREENS TOPPED Wit AVOCADO, DICED RILLED CHICKEN,
CHOPPED BACON, MeXiCAN CHeese, PiCo D@ BALLO. HARD BOilED
0ge. AND CUCUMBER. GARNISHED With QUESADILA Bites.

* 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 ASADQ e 22

MARINATED GRILLED CARNE ASADA* « 24
SAUTEED VEGETABLE CALABACITAS « I9

GIANT MEXICAN SHRIMP* « 26
SEAFOOD, SHRIMP AND LOBSTER* « 26

FAJITAS FOR TWO « 37
(ANY TWO FROM ABOVE € NO DOUBLE SEAFOOD PLEASE)

AlL FAJITA INGREDIENTS SPEND tiM@ iN OUR gLUteN PREE MARINADE AND AR@ CHOSEN FROM tHE HigHeSt QUALItY PRODUCTS AVAILABLE,

Tuey AR@ SERVED SiZZIiNG HOt AND iNCLUD@ WARM PLOUR tORTlLAS, SAUtAED PEPPERS AND ONiONS, SOUR CREAM,
gUACAMOLE, RiCe, REFRIAD BEANS, AND FRASH CilANTRO EARNISH.

SeRVeD WitH RiCe AND ReFRieD BeANS (SUBSHitute WitH BLACK BEANS D).

VERDE VALLEY SPINACH ENCHILADAS e [7

FRESH cROM-tHE—ZARDEN SPINACH MiXeD WitH CReAMY SAuCe
ROLLED iN tWO FLOUR tORTiLLAS. TOPPED WitH RED ENCHilADA SAuCe,
BSPINACA CON QUeSO SAUCE AND tOASTED ALMONDS.

TOMATILLO CHICKEN ENCHILADAS « I9

OUR £AMOUS HOME-MADE 8ARLICKY TOMATILO SALSA iS SLATHERED
OVER tWo YeLLIOW CORN SHREDDED CHIiCKeN eNCHiLADAS AND toPPED
WitH JACK CHeese.

HATCH GREEN CHILE ENCHILADAS « I8

FRESH SHREDDED PORK SIOW-SiMMERED iN A HATCH gReeN CHile
SAUCE RolleD iN tWo CORN fORTiLLAS TOPPED WitH CHEeSe AND
EREEN ENCHILADA SAuCe,

RYAN'S ROCKIN' SHRIMP ENCHILADAS « 20

SHRIMP MARINATED AND SAUtEED WitH FRESH LiME AND PiCO De
EAll0, ROLIED iNtO TWO FRESH FLOUR TORTILLAS tOPPED WitH RED AND
SPICY JALAPENO CREAM CHEEse SAUCeS.

SURF-N-TURF ENCHILADAS e« 20

CHARReD GRilleD SteAK™® AND LigHtLY SAUteD LiMe SHRiIMP, PAIRED
togetHeR WitH PEPPERJACK CHeese. SMotHEeReD iN OUR EAMOUS
RED ENCHiLADA SAUCE, ZARNISHED WitH AVOCADO.

ANY TWO (2) FAVORITES FOR 19

S Kewi's CoMBOS ..

TRADITIONAL TACQS « IS

Two tACOS HARD SHELL CORN OR SOFt SHELL FlOUR TACOS WitH
YOUR CHOiICe OF SHREDDED Beer, EROUND BEer, OR CHiCKeN.
ToPPeD WitH |effuce, tOMATOS, AND CHEgSe.

“STREET INFERNO STYLE” TACOS « IY

AN AUtHENTIC VERSION OF THOSE FAMOUS “StReet TACOS,” tHRee
gRILLED CHICKeN oR SteAK™ StueeeD iNto THRES DOUBLE— LINED
MiNi CORN tORtillAS. TOPPED WifH ONiON, CilANRO, SPiCY CHiles.
AND CHeese.

TEQUILA LIME SHRIMP TACOS « I9

Tupree MexiCAN SHRIMP tACOS MARINAtED £ SAUtAED iN tequilA,
CRASH LiMe, AND PiCO De ZALLO WitH CHeese, ServeD iN WARM
CLOUR 1ORTiLIAS.

LAURA'S LOBSTER TACOS « 20
THREE STREAT-STYIE TACOS STURRED Witk LigHty SAUTéeD sweet
[0BSteR MEAT, TOPPED WitH CILANTRO. ONON., AND MexiCAN CHeese.

MARINATED MAHI TACOS e« I9

Turee tACos of Boneless MAHI rillet MARINATED AND SERVED iN
FRESH TORTILLAS, WitH CREAMY TOMATiLLO TARTAR AND CABBAgE.

OR THREE (3) FOR 22

ServaD WitH RiCe AND ReFRieD BEANS (SUBSTitUte With BIACK BEANS %),

TACOS
HARD SHell op Soet Suell:
SureDDeD Beer, GrounD Beee, op Cuicken
Soet SHetl Onwy:
TequilA LiMe SHRiMP
Tacos CArBoN “Polio op CARNE™

ENCHILADAS

CHeese, Cuicken, Green CHile Popk, Nuevo
Mexico, SHreDDED Beee, GROUND Beat,
SHRIMP, OR SPINACH WitH AIMONDS

Green Copn TAMALE
AnaneiM Cuite Rerteno
10" Poilo Funpipo™*
10" Burro™* (CHoice ot ¢illiNg)

** LIMIT ONE 10" PER COMBO

\i&[ 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 FAVORites

BREAKFAST BURRITO « IS
Huge 13” ¢LouR toRillA StueceD WitH SPICY CHORIZO SAUSAEE, SCRAMBLED
eggs, POTATORS, HATCH CHileS, ONioON, tOMATO@S, AND ESPINACA CON Queso.
ServeD WitH MeXiCAN RiCe AND BeANS.

GRANDE BURRO PLATTER « I8

(Twis ANt No BURR-itol) A giANf I3” FLOUR TORTLLA STUREED WitH
YOUR CHoiCe of filling. CHooS@ CROM EREEN CHile PORK, SHREDDED
CHICKEN OR SHREDDED BEer, OR BROUND BEEE; SERVED ENCHILADA
Style, SeRVED Witd RiCe AND RECRIED BEANS.

THE CHMICHANGA THAT ATE NOGALES! « I8

(THANKS Leal) A 1ARgE FLOUR fORMILA StUPEED WitH YOUR CHOICR Of
SHREDDED CHICKEN OR BEEE, DEEP CRIED AND ZARNISHED WitH SOUR
CREAM, SERVED WitH RICE AND REFRIED BEANS.

ADD @SPINACA CoN Queso SAuce +2.00

ANAHEM CHLE RELLENO PLATTER e I®

LimiteD AvAilABiLitY! Get ‘em WHile tHey LASt

Two eResH ANAHEIM CHileS ROASTED AND Stureed Wit Monterey
JACK CHeese, BATTEReD AND ERieD golDen BROWN, ToPPeD WitH
2REEN SAUCe, SEeRVED WitH RiCE AND REFRIED BEANS.

ADD MACHACA BEEE, SHREDDED CHICKEN, OR SREEN CHile PORK +3.00

PizZA FUNDDA MEXICANA « [9

DouBle Fl1oUR fORTiLLA toPPED WitH REERIED BEANS AND EUNDIDO
SAUCe WitH JACK AND CHEDDAR CHeeses. JALAPeNoS, toMAToes, AND
ERIlLED CHICKEN BREAST.

SUPER BOWL « IR

Our BoWL iS BUilt WitH A BAS@ of MeXiCAN RiCe, VegerABleS
CALABACItAS AND YOUR CHOICE OF ERIlleD CHICKEN OR SteAK, foPpeD
WitH PiCo D@ gALlo, BUACAMOLE, AND MEXiCAN CHeeses.

THE NAKED POBLANO » 4

RoAsteD. “Not cRieD” POBLANO CHile STURCED WitH ERilleD CHiCKeN
BREAST, BIACK BEANS, toPPED WitH POMEERANATE SEeDS, CORN
SAUCe, AND ReED CABBAZE.

Desserts o 9.5

TA-COOKIE

A Huge Cookie, CooKeD to ORDER iN A CASt iRON SKillet,
SLATHERED iN VANILLA BRAN iCe CREAM, CHOCOLAtE CHiPS, AND
CHoColATe SAUCe.

DEEP FRIED ICE CREAM

VANILLA BEAN iC@ CREAM FLASH ERIED WitH A CRUNCHY CRUSH,

SMOTHERED iN WHIPPED CREAM, STRAWBERRY PUREE AND CHOCOLATE.

SIGNATURE FUNDIDO e 20

A |OoCAL FAVORite — 2RIlleD CHICKeN ROLLED iN A HUEE FLOUR tORTILLA
WifH SAUTEED ONIONS AND PEPPERS, 2olDeN FRieD, foPPED Witd A
BENEROVS PORTION OF JALAPENO CREAM CHEESEe, SerRVED WitH RiCEe AND
RECRIED BOANS.

SuBstitute griled steak* +2,00

L COURTNEY'S BURRITO » 20

CHAR-ERILLED CHICKEN SIUECED iN A ZiANT CLOUR tORTLLA LOADED WitH

INFERNO, ReD eNCHILADA SAUCES, BIACK BEANS, CILANIRO, ONIONS, AND
toPPED WitH DiCeD JALAPENOS, SERVED WitH RiCEe AND RECRIED BOANS.
Supstitute grilled steak™ +2.00

s ENCHLADAS NUEVO MEXICO « I9

CHAR-ERILLED BREAST OF CHICKEN WRAPPED iN tWO YEILOW CORN
TORILLAS, SMOTHERED iN ReD encHilADA AND INFERNO sAuces. serveD
WifH FRESH DiCeD JALAPENOS, RICE AND REFRIED BEANS.

L HATCH CARAMELQS e« [7

CRISPY CLOUR tORTIlLAS FOLIDED AND SHUEEED WitH ERILLED SteAK™,
CREAMY REFRIED BEANS. JACK CHEESe AND HATCH CHleS, ONiON AND
CilANTRO, SERVED WitH RiCE AND REFRIED BEANS.

MEXICAN MOLE ENCHLADAS e« 9

SloW SiMMeRpeD SHREDDED CHICKeN STUEeeD iNfo TWo CORN TORTLLAS.
ToPPED WifH OUR OWN fRADITIONAL MOL@ SAUCE FROM tHE MOUNTAINS of
OAXACA. Mélty CHOCOLAtE, CHICKEN StoCK AND SAVORY SPICeS. ServeD
WitH RiCe AND BeANS. MAY CONtAIN tRACES OF NUTS.

MONSTER NACHOS « I

YOUR CHOICA OF CHICKEN OR STRAK™ WitH HOf, CRISPY CORN fORTILA CHIPS
JAYERED WitH CHEESE, RACRIED BOANS, CRESH DICED JAIAPENOS, ToMATOES,
SARNISHED WitH SOUR CREAM AND EUACAMOIE.

BURNT SUGAR CARAMEL FLAN

Sweet CReAM, 20IDEN HONEY AND WHoLe egges. SIOW-BAKED to AN

AMAZINg CUSTARD, SERVED WitH WHiPPED CREAM AND CARAMEL.

CHURRO SKILLET SPECIAL

FOUR CRUNCHY CHURROS StueeeD WitH CREAMY CARAMEL.
Deep—fRieD AND toSSED WitH CINNAMON-SUEAR, SERVED WitH
CHOCOLAtE DiPPIN’ SAUCE AND VANilLA BEAN iCe 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.



(Sepvep Daily croM I:00 aM 1o 3:00 pM)

LUNCH FAJItAS

A LUNCH SiZeD VeRSION OF OUR FAMOUS FAJITAS...

OUR CHICKeN AND SteAK™ SPEND fiMe iN OUR gluten cree

MARINADE. FAJItAS iNCIUDE WARM ELOUR tORTiLLAS, SOUR
CREAM, EUACAMOLE, RIiCAe & REERIED BEANS.

POLLO ASADO e« I6
CARNE ASADA* « I

FRESH VEGETABLE CALABACITAS « 13

ANEJO LIME PETITE SHRIMP e |7
COMBINATION OF ANY TWO o I7

ENCHILADA SUIZAS

Two vellow CORN tORtilLAS eull of HATCH CHileS AND SHREDDED
CHIiCKeN tHeN toPPeD WitH SOUR CReAM—toMATfillo SAUCE AND SLoW
BAKED. SERVED WitH RiCE AND BRANS.

TACO TUESDAY

THREE HARD OR SOPt TACOS, YOUR CHOICE OF SHREDDED CHiCKeN,
BROUND Beef, OR SHREDDED Beee.
SeRrveD WitH RiCe AND BEANS.

n DOUBLE-DOUBLE GREEN CHILE
CHEESE BURGER*

DouBle Beee Patties, DouBle Spicy HAtCH

CHites AND DouBle American Cheese,
SERVED ON A BRIOCHE BUN WItH CRIES.

STACKED ENCHILADAS

CRIED CORN MASA SHELS STACKED WitH CHeese, HAtCH CHiles
SHREDDED CHICKeN, RED ENCHILADA SAUCe.
SeRrveD WitH RiCe AND BEANS.

g8 BUILD YOUR OWN
CHIMICHANGA
OR BURRO

SERVED WitH RiCE AND REERIED BEANS

CHOOSE ONE MEAT:
(GROUND Beer
MacHACA Beee
SHREDDED CHICKeN
GreeN CHile Pork
Signature Vegerasies CALABAGITAS

MIX IN ANY TWO
(POR NO EXIRA CHARER)
GRiED PerPerS AND ONIONS
Guacamole
Sour Cream
CHeese
Pico pe galo
CiLANTRO AND ONioN Mix
FresH Diced JALAPENOS

BERTAS’ BRRRIA TACOS

SHREDDED Beer BiRRIA TACOS, MonteRey JACK CHEeSe. CORN TORMLLA,
WitH BEEEY BOVILION DiPPIN' SAUCE. SeRVED WifH RiCE AND BEANS.

BAJA STYLE FISH TACO

CRUNCHY BATER ERIED WHite COD SHUEEED iNTO SOFT FLOUR
TORTILLAS. 1OPPED RED & BREEN CABBAGE AND CREAMY TOMATLLO
TARTAR SAUCE. SERVED Wit RICE AND BEANS.

SATURDAY

“CHILANGO™ CHILAQUILES

LAYERS Of eRiED CORN fORTLLAS SLOW SIMMERED iN SALSA ROJA,
WitH ADDED SHREDDED CHiCKeN. GARNISHED WitH SOUR CREAM AND
AVOCADO. SERVED WitH RiCE AND BEANS.

SUNDAY

BREAKFAST BURRITO
Huge I3 CLOUR TORIILA STUEEED Wil SPICY CHORIZO SAUSAGE.
SCRAMBLED 8ES. POTATORS, HAICH CHIleS. ONION, TOMATORS, AND
OSPINACA CON QUESO. SERVED WitH MEXICAN RICE AND BEANS.

‘@@ @' @ '@ ‘'@




