Welcome to our restaurant, where the Andrade family, after years of experience, offers you
excellent food and our own original Mexican recipes. Our professional and courteous staff
will do their best to make your visit a pleasant one.

Every Day at Puerto Vallarta . . .
• Our house-made red enchilada & mole sauces are prepared with peanut butter
Please inform your server if you would like to substitute with our green enchilada sauce
or a la crema sauce for 1.00 extra.
• We prepare our food daily
• We make our own fresh chips and salsa daily
• We now substitute our regular chile relleno for the pasilla pepper chile relleno for .50 		
extra upon request.
• Our tamales are handmade, the original way with corn husks
• Homemade flour tortillas daily!
• Please feel free to substitute refried beans for black beans, “cholesterol free” frijoles de la 		
olla or for 1.00 extra frijoles charros
Consumption of under cooked fish, meats, eggs and prawns may cause food borne illness
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Fajitas
Not served on a hot sizzling plate, marinated in our own special spice with onions, bell peppers and tomatoes.
Served with sour cream, cheese, guacamole, Mexican rice, refried beans, corn or flour tortillas.
Additional charge for extra tortillas when sharing fajitas for one.

Steak 14.99

shrimp (with mushrooms) 16.99

chicken 14.99

pork 13.99

Fajita combination

Fajita for two*

Steak and chicken 15.99
Steak and shrimp 16.99
Chicken and shrimp 16.99

Steak, chicken or pork 25.99
Steak and chicken 26.99
Steak and shrimp 28.99
Chicken and shrimp 28.99
Shrimp 31.99

fajitas supremas*

Steak, chicken and shrimp. The ultimate fajitas! 16.99
For two 33.00

Low Calorias

Carne Azada

4 oz. choice tender skirt steak charbroiled, one
grilled onion and one grilled jalapeño, served with
cholesterol free beans and salad. 11.50

calories: 690 / total fat: 18g / sodium: 900mg / total carbs: 65g

chicken tacos

Marinated chicken strips in our special spices, lettuce
and pico de gallo. Wrapped in two flour
tortillas with cholesterol free beans. 10.50
calories: 640 / total fat: 10g / sodium: 100mg / total carbs: 79g

grilled chicken salad

chicken fajitas

calories: 510 / total fat: 16g / sodium: 900mg / total carbs: 65g

calories: 750 / total fat: 12g / sodium: 930mg / total carbs: 105g

Tender pieces of charbroiled chicken served with
fresh salad greens, tomatoes, and mushrooms.
10.29

Chicken strips marinated in our special sauce with
onions, bell peppers, and tomatoes. Served with two
flour tortillas and cholesterol free beans. 11.99

Salads

Dressings: Blue Cheese, Ranch, Thousand Island, Honey Mustard, Low Cal Italian

fajita salad

Muy Bueno! We take a fresh garden salad and generously
top it with sautéed onions, bell peppers, tomatoes and your
choice of steak or chicken fajita. Garnished with
fresh tomatoes, mushrooms, avocado, olives and
a sliced egg. 13.75 Shrimp 14.75

Taco salad

Our traditional taco salad is served on a crisp flour
tortilla shell (Northern-style) with cheese melted
over the meat, then topped with lettuce, cheese,
tomato, sour cream, guacamole and ranchero
sauce. 9.99
Ground Beef, Picadillo, or Pollo

Grilled chicken salad

Tender pieces of charbroiled chicken served
over fresh salad greens with diced tomatoes,
mushrooms, cheese and avocado.
With your choice of dressing. 11.29

NACHO SALAD*

Spicy chicken salad*

Boneless diced chicken breast and mushrooms
sautéed in a red spicy sauce poured on top of fresh
greens, tomatoes, olives, cheese and
avocado slices. 11.29

skirt steak salad*

Tender pieces of charbroiled skirt steak and black
beans over fresh salad greens, mushrooms, Jack
cheese, tomatoes and avocado. 14.59

garden salad

Fresh greens, cheese, croutons, cucumbers and
tomatoes served with choice of dressing. 4.99

Chips, choice of chicken or ground beef, whole
beans, lettuce, cheese, tomatoes, olives, jalapeños,
guacamole and sour cream. 9.99

* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

Mariscos

All mariscos dishes are served with tortillas upon request.

Arroz con camarones

Prawns sautéed with mushrooms, onions and
bell peppers in our ranchero sauce, then served
over a bed of Mexican rice and garnished with
fresh tomatoes and green onions. 15.50
With melted cheese on top add 1.50

crab or shrimp enchilada

Two corn tortilla stuffed with REAL crab or
shrimp, (not mixed) topped with your choice of
traditional red sauce or green tomatillo sauce,
then smothered with melted Monterey Jack
cheese, onions and tomatoes. Garnished with
sour cream and sliced avocado. Served with
Mexican rice and refried beans. 13.99

Camarones mojo de ajo

A house specialty! Prawns and mushrooms
sautéed in butter with a delicious garlic sauce.
Served with Mexican rice and refried beans.
15.99

camarones especiales

Deep-fried prawns wrapped with bacon and
topped with Monterey Jack cheese. Served
with Mexican rice and refried beans. 15.99

~
Camarones a la pina

Prawns sautéed in onions, bell pepper, fresh
jalapeño, pineapple and mushrooms. 15.99

Camarones a la diabla (spicy)

Prawns and mushrooms sautéed in butter and
our own tasty spicy red sauce, served as spicy
as you can handle. Served with Mexican rice
and refried beans. 15.99

Seafood chimichanga

A seafood mixture of shrimp, crab and white
fish with fresh vegetables, mildly seasoned and
smothered with hollandaise sauce. Served with
Mexican rice and refried beans. 13.99

chile pasilla relleno de mariscos
One Pasilla chile relleno stuffed with the same
items as in our seafood chimichanga topped
with Monterey Jack cheese. Served with rice
and Mexican beans. 13.99

Caldo de camaron*

Prawns and vegetables in a spicy tomato based
broth, garnished with avocado and cilantro.
14.99

Pescado veracruzano*

Grilled Tilapia on a bed of grilled tomatoes,
mushrooms, onion and bell pepper with
Monterey Jack cheese garnished with green
onions and tomatoes. Served with rice and
garden salad. 13.99

Sopas

Served with tortillas upon request
sopa de tortilla
Hot and hearty chunks of tender charbroiled
chicken breasts and fresh avocado are teamed
up with tortilla strips and Monterey Jack cheese
in a rich chicken broth. 8.29
Menudo
Beef trip, cow feet and hominy. Served with
tortillas and all the condiments that Mexico uses
to garnish a hangover remedy.
20 minutes preparation. 12.25
Albondigas*
Pork meatballs with vegetables and broth,
served with warm tortillas. 9.29
carne asada soup*
Diced skirt steak, whole beans, onions,
tomatoes, diced avocados and cilantro in
colorado Broth. Served with tortillas. 12.75

Carne en su jugo*
Small pieces of flank steak are simmered with a
tomatillo sauce and mixed with pinto beans and
crispy crumbled bacon 9.99
caldo de pollo*
Chicken thigh and vegetables in a chicken
broth. 8.50
caldo de res*
Strips of top sirloin and veggies in a tomato base
broth. 8.50
Pozole*
A staple of Mexican cuisine, pork and hominy
dish served with lots of add-ins. 8.99

North of the Border

Gringo burger

Lean all-beef hamburger served with tomato,
lettuce and French fries. 7.99
With cheese 8.29
With avocado 9.50
With bacon 9.50
All of the above 11.79

Grilled cheese sandwich
Served with French fries. 5.99

French fries 2.99

Fish & chips

Cod deep fried. Served with French fries and
salad. 10.99

chicken burger

Marinated chicken breast burger served with
tomato, onions lettuce and French fries. 7.99
With cheese 8.29
With avocado 9.50
With bacon 9.50
All of the above 11.79

* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

A la Carte

TOSTADA 9.79

Refried pinto beans served on a flat crisp corn tortilla,
topped with lettuce, cheese and tomato.

bowl of frijoles charros 6.75
side of rice & beans 5.29

Taco or soft taco 2.50

mexican-style rice 4.29

chile relleno 3.79

Bowl of “frijoles de la olla” 4.29

Chile relleno pasilla 4.79

side of refried beans 4.29

pork tamale 4.29

scoop of sour cream 1.50

enchilada 3.99

scoop of guacamole 3.00

chimichanga 7.99
Served with sour cream & guacamole

four flour tortillas 1.89
four corn tortillas 1.89

side jalapeños (deep-fried) 3.50

(chiles toreados) 1.25 each

wheat tortillas 1.89

side burrito 7.25
With cheese add 2.00

chips & salsa 3.79
12 tortillas 4.79

side CHALUPA 7.99

Served with guacamole and sour cream

Senior Citizens
(over 62 years old)

senior choice of one

Enchilada, taco, tostada, or burrito. Served with
rice and beans. 7.99

choice of one

Chile relleno or tamale. Served with rice and
beans. 8.29

small taco salad*

senior fajitas*

Chicken or steak served with rice, beans,
guacamole, sour cream and two flour tortillas.
10.79

senior quesadilla

Cheese quesadilla. Served with rice and beans.
6.50. With meat 7.50

Bebidas

Beef or chicken 7.25

Virgin margaritas

Strawberry, Watermelon, Peach, Kiwi, Raspberry, Orange-Mango,
Huckleberry, Pineapple, Blueberry, Blackberry, Banana, Grape,
Guava, Papaya and Tangerine. 3.79
Coke, Diet Coke, Mr. Pibb, Orange, Sprite, Root Beer, Shirley Temple,
Roy Rogers, Raspberry Ice Tea, Lemonade, Milk, Chocolate Milk,
Strawberry Lemonade, Ice Tea, Hot Tea, Coffee, Decaf

Vocabulario

Burrito - A rolled flour tortilla stuffed with choice of meat filling and topped with ranchero salsa.
camarones - Prawns
chalupa - (A big taco) Deep-fried flour tortilla includes beef, lettuce, cheese and tomatoes.
cheese crispy - Deep-fried flour tortilla topped with melted cheese.
chile relleno - Omelette-style eggs rolled and stuffed with green pepper and cheese, then topped with Spanish
sauce and melted Monterey Jack cheese.

chimichangas - Flour tortilla filled with chicken or beef, deep-fried.
chorizo - Mexican sausage
enchilada - Corn tortilla rolled and stuffed with choice of filling, topped with sauce and melted cheese.
frijoles de la olla - Whole cooked beans (not refried)
frijoles charros - Whole beans with a mixture of onions, bell peppers, tomatoes, bacon, ham, and beef frank
Huevos - Eggs
nachos - Deep-fried corn chips topped with melted cheese.
Picadillo - Shredded beef seasoned lightly with spices
Pollo - Chicken
TACO - Seasoned beef served in a crispy corn tortilla, topped with lettuce, cheese and tomato.
tamalE - Corn masa filled with shredded beef, steamed until done and served with mild sauce and melted cheese.
tortillas - Round, flat Mexican bread made of flour or corn.
tostada - Refried pinto beans served on a flat crisp corn tortilla, topped with lettuce, cheese and tomato.
* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

super burrito manadero

Burritos

“El Burro Mas Grande” We’ll stuff a huge flour
tortilla with chunks of beef (chicken, picadillo or
pork upon request), Mexican rice, refried beans
or cholesterol-free “frijoles de la olla”, topped
with enchilada sauce, melted cheddar cheese,
onions, tomatoes, guacamole, sour cream and
ranchero salsa. 13.99

Burrito tradicional

Flour tortilla stuffed with your choice of ground
beef, beans and cheese. Beans and beef, Machaca
chile colorado, chile verde, or picadillo. 9.99
Anitas style, cheddar cheese, Monterey Jack
cheese, guacamole, sour cream, onions, tomatoes,
jalapeño, olives, parmesan cheese and burrito
sauce for 3.99 more.

mulita wrap

ultimate fajita burrito

A large flour tortilla rolled around a
generous portion of sautéed onions, bell
peppers, tomatoes and your choice of
steak or chicken fajita. Mexican rice,
refried beans or cholesterol-free “frijoles
de la olla”, topped with enchilada sauce,
melted cheddar cheese, guacamole and
sour cream. 14.29
Substitute shrimp for 3.00 more

Choice of carne asada, pollo asado, pico de gallo,
avocado, romaine lettuce and Monterey Jack
cheese wrapped in a flour tortilla. Served with
frijoles charros on the side. 13.49

Vallarta burrito

Soft giant flour tortilla rolled around a generous
portion of strips of carne asada or pollo asado,
frijoles de la olla (whole beans) and Mexican
rice. Topped with salsa verde and Monterey Jack
cheese. Garnished with sour cream,
avocado slices and pico de gallo. 14.79

Enchiladas

All enchiladas are served with Mexican rice and refried beans.
Add 1.00 for sour cream and 2.00 for guacamole on top of your enchiladas.

enchiladas tradicionales

Two corn tortillas stuffed with your choice of
filling (picadillo, chicken, ground beef or
cheese) and smothered with our traditional
red enchilada salsa and topped melted cheddar
cheese. 9.99

enchilada verdes

Two corn tortillas stuffed with your choice of
filling (picadillo, pollo, ground beef or cheese)
topped with a delicious green tomatillo sauce
and melted Monterey Jack cheese. Garnished
with sour cream. 10.99

Tres AMigas*

One verde chicken enchilada, one mole
chicken enchilada and one a la crema chicken
enchilada. Served with Mexican rice and
refried beans. Garnished with sour cream.
13.99

Mole enchiladas

Two corn tortillas stuffed with your choice of
filling (picadillo, pollo, ground beef or cheese)
smothered with our tasty mole sauce and melted
Monterey Jack cheese. Garnished with sour
cream, sesame seeds and green onions. 10.99

enchiladas en crema

Two corn tortillas stuffed with your choice of
filling (picadillo, chicken, ground beef or
cheese) and smothered with a tasty sour creamcheese sauce. Garnished melted Monterey
Jack cheese and sour cream. 10.99

Enchiladas de chorizo*

Two corn tortillas marinated in red sauce,
stuffed with chorizo mixed with potatoes and
smothered with red salsa, topped with melted
Monterey Jack cheese and one over easy egg on
top. 12.99

Vegetarian

In order to accommodate our vegetarian guests, our chef has created the following items.
Many other items on the menu may be prepared for vegetarians. Please ask your server.
chimichanga
Large flour tortilla stuffed with fried onions, tomatoes,
mushrooms, bell pepper and spinach, stopped with
guacamole, sour cream and ranchero sauce.
Served with rice and cholesterol-free beans
“frijoles de la olla”. 12.29

veggie burrito
Flour tortilla stuffed with grilled onions,
tomatoes, bell pepper, mushrooms and spinach,
topped with verde salsa and melted Monterey Jack
cheese. Garnished with lettuce, cheese, tomatoes,
avocado and sour cream 9.59

vegetable fajita*
You gotta have it! Strips of gluten (meat substitute from
flour), bell peppers, onions, tomatoes and mushrooms
sautéed in olive oil and fajita seasoning. Served with
sour cream, guacamole, rice, cholesterol-free “frijoles
de la olla” beans and tortillas. 14.99

veggie quesadilla
Black beans, grilled onion, bell pepper, tomatoes,
mushrooms, cheddar cheese, Monterey Jack cheese
and garnished with guacamole, sour cream, green
onion, tomato and olives. Served with Mexican rice
and frijoles de la olla. 10.59

Avocado enchiladas*
Two corn tortillas marinated in a red or verde sauce
filled with sliced avocado and onions. Garnished with
Jack cheese and lettuce. Served with rice and “frijoles
de la olla” or black beans. 9.29

SPINACH ENCHILADAS
Spinach, mushrooms, onions, tomatoes in a creamy
sauce put into two corn tortillas covered with salsa
verde and Monterey Jack cheese. Served with rice
and “frijoles de la olla” garnished with sour cream
and avocado slice. 10.59

chile relleno Tradicional*
Pasilla pepper stuffed with Oaxaca cheese, topped
with Monterey Jack cheese, mild tomato sauce and
vegetables, served with rice, beans and avocado slices.
8.29

* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

Favorites

Served with Mexican rice and refried beans.

Plato Vallarta*

One pasilla chile relleno, a chicken mole
enchilada and a picadillo flauta with
guacamole and sour cream, combined with
your choice of skirt steak or a grilled
boneless chicken breast. 19.59

puerto vallarta special

Hold on to your sombrero! This is for those with
mucho appetite. We include a juicy charbroiled
top sirloin steak, cooked to perfection, a
traditional chile relleno, a crispy chicken burrito
with sour cream and guacamole, Mexican rice
and refried beans. 16.50

Cancun platter

Charbroiled 6 oz. Rib Eye and prawns with
mushrooms sautéed in a creamy sauce. Served
with Mexican rice and refried beans. 19.50

Real crab meat, fresh prawns and chicken
sautéed in wine, with onions and cilantro, then
topped with Monterey Jack and cheddar cheeses
and baked. Served with Mexican rice an refried
beans and flour or corn tortillas. 16.29

cielo, mar & tierra

compadres*

dueto*

Carmarones mojo de ajo, chicken breast and
skirt steak served with guacamole, sour cream,
rice, refried beans and pico de gallo, tortillas
upon request. 19.79

t-bone mexicano*

12 ounce T-bone steak charbroiled to perfection. Covered with pico de gallo, Mexican rice
and refried beans and tortillas upon request.
16.99

Pollo

Chicken dishes are served with Mexican rice,
refried beans and your choice of wheat,
flour or corn tortillas.

arroz con pollo

A house specialty! Boneless chicken breast
sautéed with mushrooms and onions in our
special sauce, then served over a bed of Mexican
rice. Garnished with tomatoes, and green onions.
(Not served with beans) 13.29
With melted cheese on top add 2.00
With sour cream and guacamole add 3.00

Pollo en mole

Strips of boneless chicken breast sautéed in our
sweet authentic Mexican mole sauce. Garnished
with sesame seeds. 14.50

pollo asado

One marinated lean chicken breast, charbroiled
to perfection and covered with ranchero sauce.
14.50

pollo carnitas

Have los tres Chiles! Chile relleno Pasilla stuffed
with Oaxaca cheese, Chile Colorado (chunks of
beef) and Chile Verde (Chunks of pork in verde
sauce). Served with rice, beans and tortillas.
15.79

molcajete*

2 oz. carne asada, 4 oz. chicken breast, 1 rib, 3
prawns, jalapeño, hot chorizo link on top of tasty
red sauce and queso fundido on a hot Malcajeta
dish. Served with rice and refried beans. 15.49
FOR TWO $28.50

Carnes

All meat dishes are served with Mexican rice and refried
beans and your choice of wheat, flour or corn tortilla .
We use only USDA Choice steak and lean pork.

Carne asada & mas*

Carne asada and your choice of any enchilada,
taco or burrito. 17.25 Chimichanga 17.99

carnitas con guacamole (spicy)

Skirt steak sliced and fried with onions, green
peppers, jalapeños and tomatoes. Garnished with
guacamole. 14.79

carne asada

Choice Harrish Ranch skirt steak charbroiled to
perfection, served with grilled green onions and
jalapeños and pico de gallo.
Garnished with gaucamole. 16.75

Steak picado

Choice sirloin steak sliced with sautéed with
onions, mushrooms and tomatoes in our
ranchero sauce. 14.79

Chunks of boneless chicken breast prepared in
our own special sauce with mushrooms, onions,
bell peppers and tomatoes. 14.50

chile verde

pollo en crema

chile colorado

Boneless strips of chicken sautéed in spices with
a tasty sour cream-cheese sauce. Garnished with
Parmesan cheese. 14.50

pollo enchiloso*

Boneless strips of chicken and mushrooms
sautéed in a red hot spicy sauce. 14.50

~
pollo en pina*

Boneless strips of chicken sautéed with chunks
of pineapple, onions, cilantro, fresh jalapeño and
mushrooms. Topped with Monterey Jack cheese
and baked. 14.50

Chunks of lean pork cooked with a mild tomatillo
sauce and seasoned with our spices. 12.79
Chunks of beef cooked in a tasty mild red chile
sauce. 12.99

nopales con puerco*

Cactus leaf and pork cooked in a tomatillo sauce.
12.99

Carnitas de puerco*

Pork carnitas, onions and cilantro. Served with
rice and “frijoles de la olla”. 15.79

alambres*

Choice of skirt steak or chicken strips fried with
onions, bell pepper, tomatoes and bacon topped
with Monterey Jack cheese. 15.99
or shrimp 16.99

* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

Starters
fresh guacamole*

Prepared fresh at your table! Avocado, onions,
tomatoes, cilantro, dash of lime juice and your
choice of crushed red pepper or chile cerrano.
8.29

Fiesta platter

For a little bit of everything-nachos, beef
quesadilla, picadillo taquitos, chicken taquitos,
Vallarta special, chicken wings, jalapeño poppers,
cheese sticks, guacamole, and sour cream
completes this delicious combination. 15.99

small mexican pizza

Eight inch crispy flour tortilla topped with cheddar
cheese, ground beef or chicken, guacamole sour
cream, green onions, olives and tomatoes. 10.79

nachos

Puerto nachos with guacamole, sour cream and
your choice of chicken, ground beef or picadillo,
tomatoes, green onions, black olives and jalapeños.
Grande 13.79

Cheese beans & meat only 9.99
Bean & cheese only 8.75

Are you having a fiesta? Let us help!

Grand fiesta platter

5 Chicken or beef quesadellas
5 Picadillo taquitos
5 Chicken taquitos
5 Vallarta special
5 Chicken wings
5 Jalapeños poppers
5 Cheese sticks
5 Chimichangas,
5 Ground beef tacos or chicken tacos
Sour cream, guacamole and pico de gallo.
Garnished with green onions, olives and
jalapeños.
Serves 8-10 people. Take 1 hour to prepare.
Dine in 52.50 Take out 44.50

Small 10.79

Cheese beans & meat only 8.79
Bean & cheese only 6.75

quesadilla

Flour tortillas stuffed with cheddar and Monterey
Jack cheeses, topped with guacamole, sour cream,
fresh diced tomatoes and green onions. 9.50
With meat or spinach 10.99
Chicken or steak fajita 12.79

rollo quesadillas*

Rolled up quesadillas picadillo or chicken.
Served with guacamole, sour cream and
pico de gallo. 11.99

6 layer dip*

Ground beef, chicken, refried beans, cheddar
cheese, sour cream and salsa in a flour tortilla bowl
is only 7.75

Mexican taquitos

Five rolled corn tortillas filled with chicken or
picadillo. Served with guacamole, sour cream,
lettuce, tomatoes and Parmesan cheese. 7.79

vallarta special

cheese dip*

Served in a flour tortilla bowl with homemade
tortillas. 5.99

Two flour tortillas cut in four pieces each. Each
piece is filled with fresh, tasty chicken rolled up
and deep-fried. Served on a bed of lettuce and
garnished with guacamole, sour cream, tomatoes
and green onions. 8.79

camarones mojo de ajo

camarones a la diabla

Shrimp sautéed in butter with mushrooms,
garlic and spices. Half pound 11.99

Shrimp sautéed in butter with mushrooms,
in a red spicy sauce. Half pound 11.99

una libra de camaron

Half pound of Camarones Mojo de Ajo and half pound of Camarones a la Diabla
garnished with avocado orange sliced and lettuce. 22.00

agua chile*

Camarones especiales

ceviche*

cocktel de camaron*

Diced black tiger prawns, sliced red onions and
cucumbers cooked in lime juice and a special spicy
black sauce or green jalapeño sauce. 16.49
Diced black tiger prawns, onions, tomatoes,
cucumbers and cilantro cooked in lime juice and
garnished with slice avocado. 16.49

cheese crispy

Eight inch crisp flour tortilla topped with melted
cheddar cheese. 6.79
Guacamole, sour cream, tomatoes 9.79
With Meat 8.79, (Chicken, ground beef, picadillo)
All of the above 11.79

bean dip

(Second bowl) 1.79

mexican coleslaw

Eight prawns wrapped in bacon, topped with
Monterey Jack cheese, garnished with lettuce and
tomatoes. 12.79
Prawns, pico de gallo, tomato juice and cucumber.
14.99

pico de gallo

Tomatoes, cilantro, onions and sliced avocado.
3.99 1/2 order 2.75

not exactly mexican
(served with french fries)
Chicken Wings 8.99
Jalapeño Poppers 8.99
Cheese Sticks 8.99

(Second bowl) 1.79

* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

Combinaciones

All combinations are served with Mexican rice and refried beans. All items are filled with ground beef unless
otherwise specified. Add .50 for other fillings: Chicken, Picadillo or Pork.
Add 1.00 for sour cream. 2.00 for guacamole and melted cheese. Substitutions .75 extra.
Let server know if you prefer Chile relleno pasilla instead of the original chile relleno for .75 more

18. Chile relleno & burrito manadero 12.79

1. three tacos 11.79

(Burrito topped with guacamole, onions, tomatoes, and
mild sauce. (rice & beans inside burrito)

2. three enchiladas 11.79
3. 	Two enchiladas, one taco 11.79
4. 	One enchilada, taco, bean tostada 11.79
5. 	One enchilada, taco, pork tamale 11.79

19. One enchilada, one taco, one chile relleno,
and one bean tostada. 14.79
20. Chalupa and chile relleno. 11.99

6. two tacos, one enchilada 11.79

21. Two chile colorado or two chile verde
burritos or one of each. 12.59

7. chicken or beef quesadilla 11.79

22. Two chile rellenos 11.59

(Guacamole, sour cream, tomatoes, and green onions)

8. two beef or chicken burritos (soft) 11.99
9. one burrito and your choice of one
enchilada, one taco or one tostada 11.99
10. One enchilada and one chalupa 11.99
11. One pork, tamale, chile relleno, and
your choice of chicken mole, verde
or crema enchilada. 13.95

23. one enchilada, one burrito, one taco. 13.99
24. One chile relleno, one pork tamale. 10.79
25. Combo for two. 28.79

One taco, one enchilada, one bean tostada, one burrito,
one chimichanga, one flauta, one chile relleno, and one
pork tamale. Garnished with guacamole & sour cream.

26. Chimichanga y mas.* 14.59

One chimichanga topped with guacamole, sour cream and
mild sauce. Served with choice of one taco, one enchilada,
or bean tostada.

12. One enchilada, one taco, one chile
relleno and one bean tostada
(no rice or beans on the side) 11.99

27. One enchilada, one taco. * 10.00

13. one enchilada, one chile relleno 11.79
14. two corn flautas 10.99

(Deep-fried, guacamole, sour cream and ranchero sauce)

15. two flour chicken burritos 11.79

(Deep-fried, guacamole, sour cream and ranchero sauce)

28. One pork tamale and your choice of one
enchilada, one taco, or one tostada.* 10.99
29. One chile relleno and your choice of one
taco or one tostada.* 10.79
30. Choice of: Enchilada, taco or burrito. * 7.99
31. Choice of: Tamale or chile relleno.* 8.99 		

16. chimichanga (picadillo) 11.99

(Topped with guacamole, sour cream and sauce)

17. Chimichanga especial 10.79

(Deep-fried with meat, rice and beans INSIDE,
garnished with guacamole, sour cream and salad)

Sub mole or crema sauce on any combo for 1.00

supremos

Tacos

All tacos are served with our special green sauce rice and frijoles chorros

Three soft corn tortillas grilled with our special
sauce, stuffed with choice of carne asada or pollo
asada. (not mixed) tomatoes, onions and cilantro.
Served with melted Monterey Jack cheese. 14.99

Fish or prawn* Soft or fried shell

Three corn, soft tortillas filled with breaded cod or
prawns and pico de gallo. Or 3 hard shell tortillas
filled with breaded cod or prawns, cabbage and
pico do gallo. Garnished with avocado. 14.29
With prawns 15.29

pollo asado

Three homemade soft flour tortillas filled with
charbroiled boneless chicken breast and lettuce,
served with guacamole and pico de gallo. 14.79

De carne asada*

Three corn tortillas stuffed with grilled skirt, pico
de gallo and frijoles de la olla. 14.99

fajita*

Three flour tortillas smothered with guacamole and
sour cream and filled with your choice of steak or
chicken and garnished with cheese and tomatoes.
13.99

carnitas de puerco*

Three corn tortillas stuffed with pork carnitas,
garnished with onions and cilantro. 13.99

espinacas*

Three soft corn tortillas filled with spinach,
onions tomatoes and mushrooms in a creamy sauce.
11.29

al pastor*

Very traditional Mexican tacos, 3 soft corn tortillas
stuffed with pork garnished with onions and
cilantro then grilled with pineapple. 14.29

Tacos nopal y chorizo*

3 corn tortillas stuffed with nopales and chorizo
garnished with onions and cilantro. 13.29

Huevos

chorizo con huevos

All tacos are served with rice and refried beans.

Mexican sausage blended with eggs. 11.59

huevos a la mexicana*

Three scrambled eggs with onions, tomatoes, and
chile jalapeño. 10.99

huevos rancheros

Three eggs served over easy and topped with Ranchero
sauce and melted Monterey Jack cheese. 10.99

huevos divorciados*

Two eggs over easy, one with spicy green sauce and the
other with spicy red sauce topped with Monterey Jack
cheese served over corn tortillas. Garnished with
lettuce, cheese, tomato and avocado. 9.99

* These items are not served at all locations or are served differently.
These items may take longer than other items on the menu to prepare
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne
illness, especially if you have certain medical conditions.

