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NEW ITEMS

CALIFORNIA BURRITO
Awarm, oversized flour tortilla wrap,
rolled tight and packed with

French fries, sautéed onioj

lettuce, shredded cheese, ar

sour cream, finished with your choice of

grilled chicken or tender steak and a side

of chipotle cheese sauce . $17.00

BURRITO GUADALAJARA *
©One shredded chicken burrito next to a
shredded chicken enchilada. Both
topped with mild red sauce, lettu

diced tomatoes, and sour cream. $14.00

BIRRIA CHIMICHANGAS (2)
Two crispy
filled with tender birria, melted cheese,
cilantro, and onions. d with M

&
e TETSbHIci ConEarTma bratr

for dipping. $21.00
BURRITO MOLCAJETE

Afully loaded flour tortilla wrap, tightly
rolled and packed with grilled shrimp,

i n, and chorizo, blended
with sa onions. Smothered in our
traditional molcajete sauce and melted

cheddar cheese, and served with
Y , guacamole, lettuce and
esh p\co de gallo. $20.00

* DESSERTS

FRESAS CON CREMA @

Freshly sliced strawberries in a 16 oz cup,
generously covered in a smooth, sweetened
cream and served chilled. $12.00

SNICKERS CHIMICHANGA

Flour tortilla filled with Nutelia and Snickers,
rolled and fried like a classic chimichanga.

Topped with rich chocolate syrup, whipped cream,
and a drizzle of strawberry syrup. $7.00

FRIED ICE CREAM S
CON CHURROS

Creamy vanilla ice cream coated in a crispy
lend of cornflakes and coconut, then lightly
fried to create a warm, crunchy sh

With a eolel smooth canter. Served with

four golden, cinnamon-sugar churros. $10.00

CHURROS

Golden-fried pastry sticks, crispy on the outside and
soft on the inside, generously coated in cinnamon
sugar topped whipped cream, chocolate and
strawberry syrup. $6.00

FLAN
A creamy vanilla custard topped with
sweet caramel sauce, served chilled. $6.00

/, golden-brown chimichangas

BURRITO LAREDO **
Loaded flour tortilla wrap, tightly rolle
d packed with tender carnitas, sautéed
onions, and bell peppers. Topped with our
mild tomatillo green sauce and melted
= P Jree

ado,
Gallo, $16,00

BURRITO CATRINA &

Gallo lettuce, grilled corm, chorizo, al
pastor, and tender steak wrapped in
crispy bacon. Drizzled with our golden
saucs and topped with shredded o

cream, and fresh cilantro. $19. 00

‘Consuming raw or undercooked meats, poultry, seafood,

(779) 774-3060
shellfish or eggs may increase your risk of foodborne ifiness® 2028




MAKE YOUR
OWN COMBO

Choose shred
ground beef. Served with Mex
rice and refried bean:
TWO ITEMS $13.00
THREE ITEMS $15.00

Soft or hard shell taco,

ican

Option

enchilada, burrito, ques
tamal, or tostada.

(Add lettuce, tomato, and sour
am for $3.00)

SPECIAL
DINNERS

SUPREME
CHIMICHANGAS

all with different meats: ground beef,
carnitas, shredded chicken, and
seafood, drizzled with our traditional
cheese sauce. Served with lettuce,
sour cream, pico de gallo and
guacamole $19.00

SPECIAL DINNER

©One ground beef taco (soft or

hard shell) topped with lettuce

and shredded cheese.

One chicken enchilada topped with
red sauce and shredded cheese.
One chile relleno - a mild poblano
pepper stuffed with cheese, dipped
in egg batter, fried, and topped with
red mild sauce and shredded cheese.
One pork tamale topped with red
sauce and shredded cheese.

Served with Mexican rice and
refried beans. $20.00

CHILE VERDE

Choice of flour or corn tortillas
tender pork tips smothered in green
tomatillo sauce. Served with Mexican
rice and refried beans. $18.00

CHILE COLORADO
Choice of flour or corn tortillas
Tender steak, cut into bite-sized
squares, smothered in red smokey
hot sauce. Served with Mexican
rice and Refried beans. $18.00

CHILES RELLENOS

Choice of flour or corn tortillas

Two chile poblanos, stuffed with
cheese, dipped in egg batter and
fried to a golden crisp, topped with
red mild sauce and shredded cheese.
Served with Mexican rice and

refried beans. $19.00

chicken or seasoned

dilla, chalupa,

Four individually stuffed chimichangas,

A LA CARTE

(Add tender steak or grilled chicken to
any item add $2.00)

(1) FRIED TACO JARIPEO $4.00

(1) SOFT TACO or HARD SHELL $3.00
(1) ENCHILADA $3.00

(1) TAMAL $4.00

(1) CHILE RELLENO $5.00

(1) BURRITO $500

(1) TOSTAGUAC $4.00
H#CHIMICHANGA $9.00
$*SHRIMP. CHIMICHANGA $13.00

CHIMICHANGA SOUTHWEST
Grilled chicken and Santa Fe mix (black
beans, corn, red and green peppers, and
spinach) wrapped in a flour tortilla and
fried until golden brown, drizzled with
our traditional cheese sauce. Served with
Mexican rice, refried beans, and crema
salad. $17.00

CHIMICHANGA

A golden fried flour tortilla filled with your
choice of seasoned ground beef or shredded
chicken, drizzled with our traditional cheese
sauce. Served with Mexican rice, refried
beans, lettuce, tomatoes, guacamole, sour
cream and shredded cheese. $18.00

FAJITA CHIMICHANGA

Crispy flour tortilla stuffed with your choice
of meat cooked with bell peppers, onions,
and tomatoes, topped with our traditional
cheese sauce. Served with Mexican rice
and crema salad. Tender steak, grilled
chicken, or carnitas. $19.00

CARNITAS (Pork-Tips)

Choice of flour or corn tortillas

Choice of corn or flour tortillas

tender homemade pork tips. Served with
lettuce, pico de gallo, guacamole, jalapefics,
refried beans and Mexican rice. $18.00

CHILAQUILES &

Crispy corn tortillas simmered in a mild
blend of red and green sauces, topped
with melted shredded cheese,

sour cream, and two over-easy eggs.
Finished with tender steak and

grilled chicken. $18.00

“Consuming raw or undercooked meats, poultry, seafood)

shelifish or eggs may increase your risk of foodborne illness*

\BEXTRA TORTILLAS $2.00

PICKLED JALAPENOS $200

H#SIDE OF SHRIMP (5) $8.00 (10) $14.00
F#SIDE OF GRILLED CHICKEN $9.00
*S|DE OF STEAK  $9.00

F*SIDE OF RICE $3.00

#SIDE OF BEANS $3.00

*SIDE OF SOUR CREAM $2.00

#CREAMY JALAPENOS GREEN
AVOCADO SAUCE $2.00

¥ DRIED\TREE PEPPER SMOKEY'

RED HOT\SAUCE $2.00
#SIDE OFBROCCOLI $3.00

Kids meals # 1- # 9 - § 6.00

1. Cheeseburger and French Fries

2. Enchilada with Mexican Rice
and Refried Beans

3. Burrito with Mexican Rice
and Refried Beans

4. Kids’ Taco with Mexican
Rice and Refried Beans

5. Pizza with French Fries or Broccoli

6. Kids’ Quesadilla with Mexicem
Rice and Refried Beans

7. Chicken Tenders with French Fries
or Broccoli

8. Macaroni and French Fries
9. Shredded Chicken or Seasoned

10. Burrito Tender Junior
A Soft !'lqur Torh].lu Filled thh

Sauce. Served with Mexican Rice.

11. Grilled Chicken Plate with
Mexican Rice — $9.00

m?m@?%@lﬂ&ﬂ% B
complimentany;
[WilllbeYehargealextral




CHICKEN

EL JARIPEO MIXED
VEGETABLE PLATE

Grilled broccoli, carrots, and cauliflower,
served over a bed of rice with your
choice of grilled chicken or tender
steak, and drizzled with our traditional
cheese sauce. - Grilled chicken or
tender steak $19.00 - Shrimp $21.00

CHORI-POLLO

Grilled chicken breast topped with
chorizo and drizzled with our
traditional cheese sauce. Served with
Mexican rice and refried beans, $20.00

GRILLED CHICKEN PLATE
Crilled chicken served over a bed of

rice and drizzled with our traditional
cheese sauce. $18.00

POLLO EL JARIPEO

Grilled chicken breast topped with
sautéed shrimp, fresh onions, bell
peppers, and ripe tomatoes. Finished
with a drizzle of our traditional cheese
sauce. Served with Mexican rice and
refried beans. $20.00

POLLO CANCUN

Grilled chicken breast and a
skewer of shrimp topped with
melted white cheese. Served with
California mixed vegetables

and Mexican rice.$20.00

POLLO JALISCO
Grilled chicken breast topped with sautéed
onions and mushrooms, drizzled with our
traditional cheese sauce. Served with
Mexican rice and guacamole salad. $19.00
POLLO CALIFORNIA

Grilled chicken breast topped with bacon,
sautéed onions and mushrooms, drizzled
with our chipotle cheese sauce.

Served with Mexican rice and

guacamole salad. $19.00

POLLO HABANERO

Grilled chicken with sautéed onions,
tomatoes, and habanero peppers, drizzled
with our traditional cheese sauce.

Served with Mexican rice and

crema salad. $18.00

PECHUGA EMPANIZADA @
Crispy breaded chicken breast. Served with
Mexican rice and avocado salad. $20.00

POLLO SKILLET TROPICAL
Grilled chicken cooked with grilled
onions, mushrooms, and diced
potatoes, topped with our traditional
cheese sauce and fresh pineapple
pico de gallo. Served with

Mexican rice and crema salad. $19.00

POLLO FUNDIDO

Your choice of Grilled chicken
or Grilled shrimp +$4

mixed with spinach and grilled
mushrooms, topped with our
traditional cheese sauce.
Served with Mexican rice

and refried beans $19.00

*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of foodborne iliness*

[Firstbasketiof] landfsalsalis)
fcomplimentan
[WillloeYehargealextral

TEXAS SALAD
Spring mix salad, cucumber,
tomatoes, red onions, avocado,
bell peppers, shredded cheese

SALADS

TACO SALAD FAJITA

A crispy tortilla bow! filled with your
choice of meat cooked with bell
peppers, onions, and tomatoes,
drizzled with our traditional

cheese sauce, and topped with
lettuce, diced tomatoes, guacamole,
sour cream and shredded

cheese, grilled chicken,

tender steak $18.00 or

grilled shrimp+$4

EL JARIPEO
TACO SALAD
A crispy tortilla shell bow filled with
your choice of shredded chicken or
seasoned ground beef drizzled with
our traditional cheese sauce and
topped with lettuce, diced
tomatoes, guacamole, sour cream
and shredded cheese. $14.00

GRILLED SHRIMP
FIESTA SALAD

Spring mix salad topped with
avocado, bell peppers, red onions,
cucumbers, diced tomatoes,

and grilled shrimp. $19.00

topped with grilled chicken breast,
and grilled shrimp. $20.00

HOUSE SALAD SUPREME &
Grilled chicken over fresh lettuce, red
cabbage, red onions, diced tomatoes,
cucumber, avocado, and boiled eggs.
(Optional black olives). Served with
housemade ranch dressing

on the side. $19.00

BAHIA TROPICAL SALAD @
Grilled shrimp over a fresh spring mix
lettuce, diced tomatoes, cucumber,
avocado, Santa Fe corn mix, and black
olives. Served with housemade ranch
dressing. $19.00




SEAFOOD TRIO
A delicious combination of grilled tilapia,
seasoned shrimp, and sautéed imitation
lobster, topped with pico de galloand
drizzled with our traditional cheese
sauce. Served with Mexican rice and
avocado salad. $21.00
MOJARRA (none spicy)
Whole fried tilapia cooked until golden
crispy. Served with Mexican rice and

CAMARONES AL
MOJO DE AJO
Shrimp cooked with green, yellow,
and red bell peppers marinated with buttery
garlic sauce. Served with Mexican rice and
crema salad. $20.00

COCTEL DE CAMARON

SEAF00D

HOT SHRIMP
Your choice of Corn or flour tortillas
Grilled shrimp marinated in our red
smokey hot sauce. Served with
Mexican rice and crema salad. $20.00

SHRIMP (Mex. Mix Fresh Cocktail Sauce)
CHIMICHANGA Chilled shrimp tossed in our a fresh avocado salad $21.00
Agolden-fried chimichanga filled o Cotall s e SHRIMP CEVICHE o\
with grilled shrimp, sautéed bell peppers, ffe”sﬁ'“a"goce; dg’p:“?gl‘j;eﬁgg’h;gfnge Shrimp marinated with lime juice, X

cilantro, tomatoes, onions, avocado
and a touch of salt, served with
saltine crackers or tostadas. $22.00 °

CAMARONES ZARANDEADOS @
Butterflied grilled shrimp cooked
in our homemade red sauce,
and grilled onions. Served with
Mexican rice, fresh cucumber,
and avocado salad. $20.00

CAMARONES AL GUAJILLO ®&
Grilled shrimp sautéed with rich guajillo
peppers for a bold, smoky flavor.
Served with Mexican rice, avocado,
_lettuce and pico de gallo $21.00

onions, and tomatoes, drizzled with

our traditional cheese sauce. Served

with refried beans, Mexican rice, and
crema salad. $19.00

SEAFOOD CHIMICHANGA
A golden-fried chimichanga filled
with shrimp and imitation lobster,
drizzled with our traditional cheese
sauce. Served with refried beans,

Mexican rice and crema salad. $18.00

GRILLED SHRIMP
Grilled shrimp served with
California-style grilled mixed
vegetables and Mexican rice. $19.00

PAVAVAVAVAVAVAVAY 4

STEAK AND
ENTREES

-Rare -Medium -Well Done
STEAK HABANERO &

Choice of corn or flour tortilla
Tender steak sliced and grilled
onions, tomatoes, and habanero

and a touch of hot sauce. Served with
saltine crackers. $21.00
TRIO SHRIMP
Ten grilled shrimp glazed with a
sweet chipotle sauce, five coconut
fried shrimp, and a skewer of chipotle-
grilled shrimp. Served with avocado
salad andMexican rice. $21.00
tzv

Rconsuming/iawy ojmeatsy
fpoultryy .w
ereas ey o o ooabernelime=s Y

STEAK AND SHRIMP
A4 oz ribeye steak topped with bacon,
shrimp and sweet chipotle red sauce.
Served with Mexican rice and
guacamole salad. $25.00

MOLCAJETE

peppers, then drizzled with our
traditional cheese sauce.
Served with Mexican rice,
refried beans, $21.00

STEAK SABROSO

Al4oz tender ribeye steak topped
with grilled shrimp, sautée
mushrooms, onions, and drizzled
with our traditional cheese sauce.
Served with Mexican rice and
French fries. $25.00

CARNE ASADA

Two thin-cut grilled ribeye topped with

sautéed onions. Served with lettuce,

pico de gallo, guacamole, a grilled fresh

jalaperio, and a side of refried beans
and Mexican rice $22.00

*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may.
increase your risk of foodborne illness™

Choice of corn or flour tortillas
Asizzling molcajete filled with ribeye
steak, grilled chicken breast, shrimp,
chorizo, pork chop, cactus, banana
peppers, and melted cheese,

all smothered in our special
molcajete sauce and topped with
fresh cilantro, Served with Mexican
rice and refried beans.

*SINGLE - $27.00 DOUBLE - $51.00

JRirstlbasketioff [salsa]
Compli
(Willlelchargealextral




NACHOS

SHRIMP AND
CHORIZO NACHOS

Crispy tortilla chips topped with
griled shrimp and chorizo, drizzled
ur traditional cheese sauce,
B et lettuce, pico de gallo,
and sour n. $18.00

NACHOS FAJITAS
Crispy cortilla chips topped with
your cho steak or grilled
chicken, ] ions, bell peppers,
and tomatoes, drizzled with our

traditional cheese sauce. $

NACHOS SANTA-FE

Crispy tortila chips topped with

VEGETARIAN

VEGETARIAN FAJITAS
Corn or Flour tortillas

Fresh sautéed spinach, mushrooms,
onions, bell peppers, tormatoes,
carrots, broccoli, and cauliflower,
served with Mexican rice, refried
beans, lettuce, guacamole,

Sour cream and pico de gallo. $15.00

VEGGIE BURRITO @

A large flour tortilla filled with refried
beans, sautéed mushrooms, grilled
onions, tomatoes, bell peppers and sweet
corn. Finished with our house tomatillo
green sauce and cheese dip, then topped
with fresh cilantro and diced red onions.
Served with California mixed vegetables
and Mexican rice. $14.00

NACHOS JARIPEO
Ila chips loaded with tender
rimp, and grilled chicken,
ell peppers, and
to?qtoes dIIZZ\Bd with our traditional

ped with fresh
sour cream,
mole. $19.00

NACHOS FIESTA GRANDE
tortila chips topped with o

s urn andf ish
pico de ga\lo Iemue,
amdjalapﬂh(w $17.00

TRADITIONAL NACHOS
Crispy tortilla chips to with your
of meat and drizzled with our
aditional cheese sai
dhreddediehieken; seasoned
ground beef $10.00
Tender steak +$2 or grilled chicken +$2

NACI—}IO:S BIRRIA#

Crispy tortila

tr
with gu

pped witl
redded cheese, fr:

ic , :
<liCed jBlapaio SO cream, and clantro,

then drizzled with our traditional
cheese

NACHOS SUPREME
Crispy tortilla chips layered with
half shred
asoned ?lour

First basket of chips and salsa is
complimentary. Any additional
will be charged extra

MUSHROOM & SPINACH
QUESADILLAS

Two quesadillas, one filled with grilled
mushrooms and the other with sautéed
spinach. Served with refried beans

and crema salad $14.00

VEGETARIAN CHIMICHANGA

Acrispy flour tortilla filled with mushrooms,

onions, bell peppers, and tomatoes,
drizzled with our traditional cheese sauce.
Served with Mexican rice, refried beans,
and crema salad $14.00

ENCHILADAS

ENCHILADAS DE ELOTE
Three corn enchiladas filled with grilled
seasoned corn and fresh spinach, topped
with our traditional cheese sauce. Served

with Mexican rice and avocado salad. $14.00

ENCHILADA’'S SUPREME
(Corn or Flour tortilla)

Five enchiladas filled with a variety of
portions : shredded chicken, cheese,
seasoned ground beef, refried bean, birria
topped with our traditional cheese sauce,
lettuce, tomatoes, sour cream, and
shredded cheese. $18.00

SEAFOOD ENCHILADAS
Three enchiladas filled with shrimp and
imitation lobster in a savory seafood blend,
‘topped with our traditional cheese dip and
mild red sauce. Served with Mexican rice

and crema salad. $17.00

ENCHILADAS HABANERO

Aspicy combination of onions and tomatoes
with your choice of grilled chicken o tender

steak. Served with Mexican rice and crema

salad. Optional half or full habanero pepper

for extra heat. $17.00

ENCHILADAS RANCHERAS

Three enchiladas filled with cheese and

topped with tender carnitas, sautéed onions,

bell peppers, tomatoes, and our traditional
ranchera sauce. Served with Mexican
rice and guacamole salad. $17.00

ENCHILADAS SANTA FE
Three enchiladas filled with grilled chicken
and a mix of black beans, cor, and green
peppers, topped with our traditional
cheese sauce. Served with Mexican rice
and crema salad. $17.00

ENCHILADAS MOLE
Three grilled chicken enchiladas topped
with our traditional Mexican mole sauce.

Served with Mexican rice, lettuce and
pico de gallo. $17.00

ENCHILADAS SUIZAS &
Three enchiladas filled with grilled

chicken, topped with our mild tomatillo

green salsa and drizzled with our
traditional cheese sauce. Served with
Mexican rice and crema salad. $15.00

ENCHILADAS Foy
TAPATIAS
Three grilled chicken enchiladas
topped with red mild sauce,
| shredded cheese, and sour cream.
Served with Mexican rice
and crema salad. $17.00
*Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may.
increase your risk of foodborne iliness*
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QUESADILLAS

QUESADILLA RELLENA
Flour tortilla folded in half with melted
cheese and your choice of meat. Served
with Mexican rice and crema salad
Choice of meat- shredded chicken,
seasoned ground beef. $15.00
Grilled shrimp +$4, Tender steak +$2,
or Grilled chicken +$2

SEAFOOD
QUESADILLA

Two flour tortillas stacked and filled with
melted cheese, shrimp, and imitation
lobster cut into triangle pieces.
Served with crema salad $18.00

QUESADILLA FAJITA
Flour tortilla folded in half with
melted cheese and your choice
of grilled chicken or tender steak,
cooked with bell peppers, onions,
and tomatoes. Topped with our
traditional cheese sauce and
served with refried beans
and Mexican rice. $18.00

QUESADILLA TROPICAL
Flour tortilla folded in half, stuffed with
melted cheese, grilled chicken, bacon, ham,
and grilled onions, topped with tropical
mango sauce. $18.00

QUESADILLA GRANDE
Two flour tortillas stacked and filled
with your choice of meat and melted
cheese cut into triangles slices.
Served with crema salad.

Choice of meat: shredded chicken,
seasoned ground beef $18.00
tender steak +$2 or grilled chicken $+2

CHEESE STEAK
QUESADILLA

Flour tortilla folded in half and
filled with melted cheese, tender steak,
and grilled onions. Topped with our
traditional cheese sauce and served with
Mexican rice and crema salad. $19.00

GRILLED CHICKEN
LITE QUESADILLA

Agrilled chicken quesadilla rolled

like a burrito with a perfectly crispy

yet soft finish, cut into three pieces.

Served with a bed of lettuce topped
with fruit salad. $15.00

QUESADILLA BAJA STYLE &
Tw flour tortillas stacked and filled with
your choice of grilled chicken or tender
steak, sautéed fajita-style vegetables (bell
peppers, onions, and tomatoes) and melted
cheese. Cut into triangle slices and
served with a crema salad. $19.00

QUESA-BIRRIA
Four quesabirria tacos filled with tender
birria and melted cheese, topped with
cilantro and onions. Served with a side of
broth- consommé for dipping. $18.00

*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may.
Increase your risk of foodborne iliness*

FAJITAS

FAJITA JALISCO
Your choice of corn or flour tortillas.
Tender steak, grilled chicl

h

ican rice, refried beans,
, guacamole, sour cream,
pico de gallo on the
+ SINGLE - $21.00 - DOUBLE - $39.00

FAJITA

Vour choice of corn or flour tortillas
of grilled chicken, tend

ccombination of both, served si

sautéed onions, bell peppers, and

tomatoes. Comes with M n ric

refried beans, lettuce, guacamole, sour

cream, and pico de gallo.

« SINGLE - $19.00 - DOUBLE - $35.00

JARIPEO SPECIAL
Your choice of corn or flour tortillas
A combination of chorizo, grilled

en, tender steak, pork chop anda

 served

sizzling with onions he\lpepper; and
tomatoes. Served with Mexican rice,
refried beans, lettuce, guacamole,
sour cream, and pico de gallo
TSINGLE - $2100 - DOUBLE - $42.00

FAJITA MONTERREY

Your choice of corn or flour tortillas
Aflavorful mix of tender steak, shrimp,
bacon, grilled chicken, chorizo, and mild
ribs served sizzling on a ski

with a side of Mexican ric

beans, lettuce, guacamole, sour cream,
and pico de gallo

- SINGLE - $22.00 - DOUBLE - $42.00

FAJITA NORTENA

Your choice of corn or flour tortillas

Thin-cut ribeye steak, chorizo, grilled

chicken breast, and a sweet chipotle

shrimp >k<=wer served sizzling with grilled
with a side of Mexican rics

acamol
sour cream, and pico de gallo.
* SINGLE - $22.99 - DOUBLE - $44.99

CARNITAS FAJITA

Your choice of corn or flour tortillas
Tender pork carnitas cooked with grilled
onions, bell peppers, and tomatoes,

ling on a skillet. Comes with a

Mexican rice, refried beans, lettuce,
guacamole, sour cream and pico de gallo.
+ SINGLE - $19.00 - DOUBLE - $35.00

SHRIMP FAJITAS

Corn or Flour tortillas

Grilled shrimp cooked with sautéed
onions, bell peppers and tomatoes
served on a sizzling skillet. Served with
Mexican rice, Yefrl‘-d beans, lettuce,
guacamole, sour cream, pico de gallo.
- SINGLE - $24.00 - DOUBLE - $46.00
HAWAIIAN FAJITA

Grilled chicken, bacon, and ham cooked
with mushrooms and grilled onions,
topped with shredded cheese and grilled
pineapple. Served with Mexican rice,
refried beans, \-=(tux.e pico de gallo,

sour cream and g

+ SINGLE - suoo DOUELE $41.00

ing with




BURRITO PARRILLADA
Aburrito filled with grilled chicken,
tender steak, chorizo, Mexican rice,
bell peppers, grilled onions, tomatoes,
topped with chipotle cheese sauce
and sour cream. $19.00

BURRITO FAJITA

Aflour tortilla filled with your choice of
tender steak or grilled chicken, cooked
with grilled onions, tomatoes, and bell
peppers, topped with our traditional
cheese sauce. Served with Mexican
tice and refried beans. $18.00

BURRITO JARIPEO
WITH SHRIMP

A burrito filled with grilled shrimp,
topped with red mild sauce, lettuce,
diced tomatoes, sour cream, and
shredded cheese. Served with
Mexican rice and refried beans. $18.00

BURRITO JARIPEO

Aflour tortilla filled with your choice

of meat topped with our traditional
cheese sauce, lettuce, sour cream, diced
tomatoes, and shredded cheese.
Served with Mexican rice and refried
beans, seasoned ground beef, shredded
chicken $16.00 Tender steak +$2 or
grilled chicken +$2

SEAFOOD BURRITOS

Two seafood buritos filled with a mix of
shrimp and imitation lobster, topped with
our original cheese sauce. Served with
Mesxican rice and crema saladl. $18.00

BURRITO DELUXE
Ashredded chicken burrito next

to a ground beef burrito, both topped
with mild red sauce, lettuce, diced
tomatoes, shredded cheese and

sour cream. $14.00

BURRITO MEXICANO

Flour tortilla filled with pork carnitas
and sautéed tomatoes, onions, and
bell peppers, topped with our traditional
cheese dip and mild red sauce.

Served with lettuce, diced tomatoes
and sour cream $17.00

BURRITO SPECIAL
A flour tortilla filled with your choice
of seasoned ground beef or shredded
chicken, topped with mild red sauce,
sour cream, diced tomatoes, lettuce
and shredded cheese. $11.00
Add our traditional cheese

| sauce for $ 2.00

BURRITO JALISCO

Flour tortilla filled with grilled chicken,
tender steak, and shrimp, cooked
with grilled onions, bell peppers,
lettuce, sour crearm and diced
tomatoes, Topped with cilantro,

red onion, shredded cheese, and

mild green tomatillo sauce $19.00

First basket of chips and salsa is complimentary
Any additional will be charged extra

BURRITO NORTENO &

A flour tortilla filled with tender carnitas,
chorizo, refried beans, grilled onions,
and pickled jalapefos. Topped with our
green tomatillo sauce, sour cream, and
fresh cilantro. Served with a side of
Mexican rice, guacamole, lettuce and

pico de gallo. $19.00

BURRITO SANTA FE

Flour tortilla filled with grilled chicken
and Santa Fe mix (black beans, small
corn kernels, tomatoes and green bell
peppers), topped with our traditional
cheese sauce and Santa Fe mix.
Served with Mexican rice, lettuce,
diced tomatoes, and sour cream. $18.00

BURRITO BANDERA

Flour tortilla filled with grilled chicken,
chorizo, and grilled onions, topped
with our traditional cheese sauce, red
and green mild sauce. Served with
Mexican rice and crema salad. $18.00

TEXAS BURRITO

A flour tortilla filled with your choice

of grilled chicken or tender steak. Served
with Mexican rice, refried beans, lettuce,
sour cream, and diced tomatoes, topped
with our traditional cheese sauce. $18.00

BURRITO ROCKETA

Flour tortilla filled with grilled chicken,
sautéed onions, topped with our
traditional cheese sauce and pico de
gallo. Served with Mexican rice, lettuce,
onions and avocado slices. $18.00

BURRITO CHIPOTLE

Aflour tortilla filled with your choice of
grilled chicken or tender steak, Mexican
rice, lettuce, diced tomatoes, and sour
cream, topped with chipotle cheese
sauce. $19.00

BURRITO JALAPENO

Aflour tortilla filled with grilled chicken,
chorizo, Mexican ice, bacon, sour cream,
and jalaperios. Topped with our traditional
cheese dipand crearmy jalaperiosauce $19.00

BURRITO CANCUN

Flour tortilla filled with grilled chicken
and shrimp, grilled onions, mushrooms,
and bell peppers. Topped with poblano
cheese sauce and served with Mexican
rice and avocado salad. $19.00

BURRITO FIESTA GRANDE
Alarge flour tortilla filled with chorizo,
grilled chicken, refried beans and Mexican
rice, topped with our traditional cheese dip
and mild red sauce. Served with lettuce,
sour cream, pico de gallo, and

pickled jalapefios. $18.00

HAWAIIAN BURRITO

Aflour tortilla filled with grilled chicken,
bacon, ham, sautéed onions, mushrooms
and pineapple, topped with mild

red sace. $19.00

*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may’
Increase your risk of foodborne illness*




" APPETIZERS

BEAN DIP
Bowl of warm refried beans
topped with cheese dip. $7.00

CHEESE DIP
A small bowl of original made
Cheese dip. $5.00 A Large Bowl $12.00

QUESO FUNDIDO
Melted cheese topped
with chorizo. $13.00

QUESO MEXICANO

Sur nqdmma\ cheese dip

e pepper flakes
Andl frésh pico de galie, $12.00

STEAK BACON FRIES
Crispy French fries layered with tender
steak and bacon, topped with our traditional
cheese sauce and sour

COCONUT FRIED SHRIMP
Crispy coconut-breaded shrimp
served with a side of sy
coconut dipping sauce $14.00

CHEESE QUESADILLA
Flour tortilla filled with melted
white cheese $6.00

TRADITIONAL QUESADILL A
Flour tortilla stuffe
e e A grcund
beef, shredded chickel 8.
Tender steak +$2 or Grilled chi

QUESADILLA CANTINA

Flour tortilla stuffed with melted cheese,
lled carnitas and pico de gallo. $9.00

GUACAMOLE
Freshly made avocado dip.
-Small $6.00 -Large $12.00

10 TRADITIONAL WINGS
Ten crispy wings served

QUESO JARIPEO
WITH SHRIMP

ite cheese grilled until
zling. Topped
with grilled seasoned shrimp, f
a toueh of erlished
$20.00

*Consuming raw or undercooked meats,
pouitry, seafood, shellfish or eggs may
increase your risk of foodborne iiness*

SHRIMP TACOS

Three shrimp tacos served with

pico de gallo, shredded cheese,
Mexican rice and refried beans $18.00

FISH TACOS

Three haddock fish tacos served

with pico de gallo, shredded cheese,
Mexican rice and refried beans. $19.00

MEXICAN STYLE
TACOS A LA CARTE

Choice of meat- tender steak,

grilled chicken, carnitas, chorizo,

al pastor, tripa, haddock fish, shrimp or
campechanos (a mix of chorizo and steak),
topped with cilantro and onions. $4.00

TACOS JARIPEO

Three crispy fried flour tacos

filled with seasoned ground beef

or shredded chicken, topped with
lettuce, tomatoes, onions, sour cream
and shredded cheese. Served with
Mexican rice and refried beans. $15.00

GO PACK TACOS &

Three soft flour tortillas filled with
your choice of season ground beef,
shredded chicken or chorizo.
Topped with cheddar cheese,
lettuce, diced tomatoes and

sour cream. Served with

French fries. $14.00

TACOS DE CARNE ASADA
Three soft flour tortillas filled with
tender steak. Served with pico de
gallo, shredded cheese, Mexican

rice and refried beans $17.00

MEXICAN FLAUTAS
Four golden rolled taquitos filled
with shredded chicken, topped
with lettuce, sour cream, pico de
gallo and guacamole. Served
with Mexican rice. $14.00

BAJA CALI TACOS

Thrée soft flour tortillas filled with
your choice of shrimp or haddock
fish, topped with mango pico de gallo
and shredded red cabbage.

Served with Mexican rice and alongside
of mango sauce. $18.00

TACOS GOBERNADOR @
Three soft flour tortillas filled with
your choice of grilled shrimp or
grilled chicken, topped with a fresh
mix of red and green cabbage and
carrots in a creamy mayo blend.
Served with golden sauce on the
side. Optional side of Mexican rice or
refried beans. $18.00

chipslanal
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BACON SMASH BURGER

Two juicy seasoned beef patties stacked
with melted American cheese, crispy bacon, fresh
lettuce, tomato, and onions. Served with a side of
golden French fries. $17.00

PORK CHOPS
Pork chops on a bed of grilled onions
and mushrooms. Served with Mexican rice,
roasted corn, lettuce and pico de gallo . $18.00

HAWAIIAN CHEESE BURGER @
Two juicy season beef patties layered with savory
ham and crispy bacon, topped with melted cheese,
grilled onions, fresh lettuce, and ripe tomato.
Finished with caramelized pineapple for a perfect
blend of smoky and tropical flavors. Served with
crispy French fries. $18.00

TORTA AHOGADA®

Mexico, made with a crusty birote roll filled
with tender carnitas (slow-cooked pork), then
submerged in a rich tomato and chile sauce.
Served with shredded cabbage, avocado
and red onions. $18.00

TRADITIONAL TORTA ®
A Mexican sandwich served on a
toasted bun with mayo, lettuce,
avocado, tomatoes, raw onions and
pickled jalapefios. $19.00
Choice of meat: Tender steak, al pastor, ham,
grilled chicken, carnitas, campechana,
or (milanesa +$3.00)

CHICHARRON AHOGADO &
Your choice of corn or flour tortilla.
Crispy pork simmered in your choice of
red sauce (salsa roja) or green sauce
(salsa verde). Served with Mexican rice
and refried beans. $19.00

SORES
Choice of meat- Tender steak, grilled chicken,
chorizo,al pastor, nopales or Mexican style
chicharrén in red sauce. Two thick corn bases
topped with refried beans, lettuce, tomatoes,
shredded cheese and sour cream. Served with a
fresh spring mix salad and Mexican rice. $15.00

A traditional “drowned” sandwich from Guadalajara,

POBLANO BOWL
Build your own $19.00
- Mexican rice, black beans or pinto beans.

- Your choice of grilled chicken, tender steak or chorizo.
- Cheese dip, shredded cheese, sour cream or avocado.

- Grilled onions, grilled corn, grilled mushrooms
or grilled poblano pepper.
- Diced red onion, lettuce, spinach,
pico de gallo, or black olives. e

Choose your sauce: red mild, red smoky hot,
green tomatillo or green|hot sauce.
.

First basket of chips and salsa is complimentary
ny additional will be charged extra




LUNCH
SPECIALS

SpECIAL LUuNcH # 1
Ground beef burrito topped with
red mild sauce. Served with
Mexican rice and refried beans.

SPECIAL LUNCH # 2
Poblano chile relleno topped

with red mild sauce and shredded
cheese, one hard shell ground beef
taco. Served with Mexican rice.

SPECIAL LUNCH # 3
©One bean burrito and one cheese
enchilada both topped with
traditional cheese sauce.

Served with Mexican rice.

SPECIAL LUNCH # 4
Cheese quesadilla served with
Mexican rice and refried beans.

SPECIAL LUNCH # 5
Shredded chicken chimichanga
and one refried bean chalupa.

SPECIAL LUNCH # 6
Ground beef enchilada topped with
red mild sauce and one cheese
quesadilla. Served with Mexican rice.

SPECIAL LUNCH # 7
Two chicken enchiladas topped
with lettuce, tomato, and sour cream.
Served with Mexican rice

SPECIAL LUNCH # 8
Two deep-fried chicken taquitos
topped with our traditional cheese
sauce. Served with Mexican rice
and crema salad.

First basket of chips and salsa is complimentary
Any additional will be charged extra

Avuailable From 11:00 AM to 3:00 PM
five days a week
(Monday - Friday)
SP. Lunch #1-#10 S 11.00

More Lunch Options

FAJITAS - Chicken, Steak or Carnitas
Your choice of grilled chicken, tender steak,

or camnitas cooked with sautéed onions,
green bell peppers and tomatoes.
Served with Mexican rice, refried beans,
lettuce, guacamole, pico de gallo and
sour cream. $14.00

QUESADILIA FAjITA

Flour tortilla folded in half filled with
melted cheese, your choice of grilled
chicken or tender steak cooked with a
mix of grilled bell peppers, onions and
tomatoes. Then topped with our traditional
cheese sauce. Served with refried beans
and Mexican rice $12.00

QUESADILIA REILENA

Choice of meat- seasoned ground beef,
shredded chicken, grilled shrimp +$4,
tender steak +$2 or grilled chicken +$2. $12.00
Flour tortilla folded in half filled with
melted cheese and your choice of meat.
Served Mexican rice and our traditional
crema salad.

CHIMICHANGA

A golden fried flour tortilla filled with your
choice of ground beef or shredded chicken,
topped with our traditional cheese sauce.
Served with Mexican rice, refried beans,
lettuce, pico de gallo, guacamole and

sour cream. $13.00

QUESADILIA GRANDE

Choice of meat- shredded chicken,
seasoned ground beef, tender steak
+$2 or grilled chicken $+2.

Two flour tortillas stacked and filled
with your choice of meat and melted
cheese cut into triangles slices.
Served with crema salad. $12.00

Hugvos Viiia *

Two crispy corn tortillas each with a cut
out center and topped with a freshly.
cracked egg. One finish with red sauce
and other with green sauce, served with
chorizo in the middle, topped with
fresh cilantro and onions, alongside
Mexican rice and refried beans. $13.00

BURRITO FAJITA

Burrito filled with your choice of grilled
chicken or tender steak cooked with bell
peppers, onions and tomatoes, topped with
our traditional cheese sauce. Served with
Mexican rice and refried beans. $13.00 ‘

BURRITO JARIPEO

Flour tortilla filled with ground beef

or shredded chicken, topped with our
traditional cheese sauce, lettuce, tomatoes
and sour cream. Served with Mexican rice
and refried beans. $12.00

-
HuEevos RANCHEROS

Two over-easy eggs topped with red sauce
and shredded cheese. Served with Mexican
rice and refried beans. $12.00

CHILAQUILES "

Crispy corn tortillas simmered in a mild
blend of red and green sauces, topped
with melted shredded cheese,

sour cream, and two over-easy eggs.
Finished with tender steak and

grilled chicken. $14.00

NEW
Hugvos coN CHORIZO
Scrambled eggs mixed with chorizo.
Served with Mexican rice and
refried beans. $12.00

Gonsuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may.
increase your risk of foodborne iliness*



BEERS

IMPORTED BEERS sa.s0
Corona, Corona Light,
Corona Non-Alcoholic, Victoria,
Modelo Especial, Negra Modelo,
Poslaoeriepetiecieon IMPORTED -160z$6.00
DOMESTIC BEERS sso0 DRAFT BEER: 32z $12.00

Bud Light, Coors Light,
Miller Li?e. M\’chelobgultra, DDR(I)AAI:“I%%?ECR o g:%:

Busch Light

» DAIQURIS

DAIQUIRIS (with m?m)

Served blended Strawberry, Pifa Colada
Peach, Mando, Raspberry, and Banana.
3 Small18 0z $11.00

¥* Jumbo 32 oz. $18.00

% MARGARITAS %

MARGARITA FLAVORS

(Free refills) ¥ Small 18 oz. $11.00

- o > 5 g ~ Strawberry, Pifia Colada, Peach, Mango,
COCA COLA PRODUCTS s.50 Raspberry, Banana, or Blue Raspberry WINES

Coca Cola, Diet Coke, Mello Yello, * 320z $18. L } |
Sprite, Lemonade, Iced Tea, Mr. Pibb, Jumbo 32,02 100 WHITE WINE $6.00
Raspberry Iced Tea, Sprite Zero, #* TOWER $40.00 Moscato, Pinbt Grigio,

* Root Beer $5.00 (No refills) ©On The Rocks Only. Chardonnay, White Zinfandel

LEMONADES $5.50 (One refit only) MARGARITAS RED WINEse
.00

Strawberry, Mango, Raspberry, Peach
(House Lime Margarita) et s
AGUAS FRESCAS 3 Small 18 oz. $10.00 o | S
HORCHATA $6.00 (No refitis) 3 Jumbo 32 oz. $17.00
JtLarge $11.00 (No refills) ¥ TOWER $38.00

AMAICA $6.00 On The Rocks Only.
Large $11.00 (No refills) TOP SHELF
TAMARINDO $e.00 3 Skinny Margarita 18 oz. $16.00

tLarge $11.00 (No refills) %* Jalapeiio Margarita

MILK, CHOCOLATE MILK 18 0z. $16.00 32 0z. $21.00

$4.00 (No refills) #TOP SHELF MARGARITA 18 oz. $16.00

JUICES orange, Apple $4.00 (No refils) MO .] ITOS FLAVORS
FRUIT SMOOTHIES s$6.00 % Lime mojito $10.00
(No refills)
Strawberry, Pifia Colada, Peach, Mango, LEVETE, SR RIS oS S lie)
Raspberry, Blue Raspberry, Banana 3 Blue Raspberry $11.00

JARRITOS 1Mex\can Soda) $5.00
(No refi
Lime, Pineapple, Sty
Tamaring, Crapefruit Apple, Strawberry,

An elegant blend of creamy pifia
colada and sweet strawberry
daiquiri, expertly layered to create |p
avisually stunning and refreshing |8
cocktail. Finished with fresh
strawberries and a light swirl of
whipped cream. $26.00




