
Street tacos come on double 4.5” corn tortillas with no toppings except as noted.  

All street tacos are gluten free. Add cheese for .25¢/taco. Includes soft drink. 

Queso  8  
Chips & salsa included. 

Add chorizo or ground beef +1 

Add  jalapeños +.50 

Guacamole  7  
Chips & salsa included 

Chips & Salsa 

Jalapeño Poppers 

 3                    

9        

Queso Fundido Served with tortillas.       12 
Melted cheese, beans, bacon, poblano  

peppers & sour cream.  Topped w/pico.  

Macho Nachos 11 
Topped with melted cheese, ground beef,

refried beans, green chili & sour cream. 

Flautas 12  
3 corn tortillas filled with shredded beef

or chicken, topped with tomatillo salsa,

lettuce, tomato, cotija cheese & sour cream. 

      Add guacamole 1.95 Add sour cream .95 

 8 Cheese Add beef or chicken  +$2  

Fajita Steak, 15  chicken. 14 Add Chorizo +$2 
Carne Asada  Skirt steak   18  

14 Grilled Chicken, Bacon & Avocado   

3 Tacos……...10 5 Tacos…….14 
4 Tacos…….12 6 Tacos…….16 

Barbacoa Shredded beef steak +.60¢ ea Asada Grilled Steak

Lengua Grilled beef tongue +.60¢ ea 
Shredded Chicken w/lettuce & chipotle sauce Tripas Beef tripe +.60¢ ea 
Pastor Marinated Grilled Pork w/pineapple +.60¢ ea 
Chorizo Marinated Pork Sausage  +.99¢ ea  
Carnitas Slow cooked Pulled Pork

Pescado Grilled fish w/onions 
Camaron Shrimp w/onions  

Yes you can mix & match! 

Taco Salad 9 
Crispy flour tortilla bowl filled w/lettuce, 

tomato, cheese & whole, black or refried 

beans. Topped w/salsa & sour cream. 

Ground Beef    10 
Shredded Chicken   11 
Avocado or Guacamole  11 
Veggie Fajitas   10 
Chicken or Steak Fajita 15 

Sopa de Albondigas 12 
Hearty meatball soup with rice & vegetables. 

Served with tortillas. (16oz)  

Sopa de Tortilla  12 
Chicken soup with crispy corn tortilla strips,       

avocado & cheese.  (16oz)  

13 

13 

Pozole 
Pork, white hominy & spices. 

Served with tortillas. (16oz)

Menudo 
Honeycomb tripe, white hominy & 

spices. Served with tortillas or bread 

(16oz)

Choose: Fries or Rice & Beans 

Items marked with  are gluten free. However, although we do our best, we cannot guarantee that cross contamination will 
 never occur.  We also use peanuts in some of our sauces please inform you server if you have a peanut allergy. 



All combos served with rice & beans. Choose: Refried, black, or whole beans. 

Enchilada Hard Taco   Tostada 
Cheese, chicken, Beef, chicken, Beef, chicken, beans or pork.   
beef or pork  beans or pork. Avocado or guacamole +$1.50

Tamale   Burrito +$2ea  Crispy Chile Relleno 
Pork or veggie  Beans, beef, chicken or pork.         Soft Chile Relleno +$2ea

Chimichanga +$2ea Beef, chicken or pork 

1 Item…..10   2 Items…..12  3 Items…..14 

Pregnant Donkey 12 
Stuffed with a crispy chile relleno, beans & rice. 
Topped w/cheese, green chile, lettuce & tomato.

Beefy Burrito 10  
Beef & beans inside. Topped with cheese, green 
chili, lettuce & tomato. 

Bean or Bean & Cheese Burrito 9  
Topped with cheese, chili, lettuce & tomato. 

El Torito Burrito 14 
Steak, grilled chicken, carnitas, pastor, shredded 
beef or shredded chicken. Topped w/cheese & 
green chili. Served with rice & beans.

Fajita Burrito   Steak 15   Chicken 14 
Steak or chicken strips saut®ed with bell pepper   
& onions. Topped with red sauce & cheese.   
Served with rice & beans.  

Burro Chile Colorado    15 
Choice of tender chunks of lean steak, or pork  
simmered in red chili sauce.  Topped with red 
sauce, sour cream and guacamole. Served with 
rice and beans.  

Chile Verde Burrito 14 
Filled with braised pork, rice & beans. Topped      
w/cheese, tomatillo sauce, lettuce & sour cream. 

Mexican Garden Burrito 14 
Two scrambled eggs, spinach, mushrooms, tomato, 
bell pepper, onions,  sour cream & guacamole. 
Smothered with vegan green chili & cheese. 
Served with home fries.

Burro Salvaje (HUGE!) 16 
Choice of: Ground beef, shredded chicken, asada, 
or carnitas. Filled with rice, beans, sour cream, on-
ion, lettuce & tomato. Topped with red sauce & 
cheese. 

Burro LOCO* 18 
Skirt steak or grilled chicken, rice & beans inside. 
Topped w/cheese, red sauce, guac & sour cream. 

Handheld  Burrito 9  
Rice, beans, cheese and choice of beef, chicken or 
chorizo all inside.  

Chicharrones Burrito   
Rice, beans and pork belly cooked in green sauce. 
Topped with melted cheese, green sauce, lettuce 
and sour cream. 13

A toasted bread roll with mayo, refried beans,  
Queso blanco(fresh Mexican cheese), lettuce, tomato, guacamole & jalapeños. 

Choose between: ham, carne asada, grilled chicken, shredded chicken, 
carnitas, al pastor or chorizo. Milanesa(breaded steak or chicken). +1 

 Small..10   Large..14 

*These items may be served raw, undercooked or contain raw or undercooked ingredients.
*Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase your risk of food borne illness.



Pollo Asado 17  
Flame broiled chicken breast marinated in an adobo sauce. 

Tacos al Carbón (3) 17   
Flame-broiled chicken breast in corn or flour tortillas, with a special salsa,  

fresh cilantro & onions. Served with pico de gallo, sour cream & guacamole. 
Tinga 14 
Shredded chicken with onions & tomato cooked in a mild or spicy chipotle sauce. 

Chicken en Mole 17   
Tender strips of chicken breast cooked in a sweet & savory mole sauce. 

Pollo a la Crema 17 
Chicken breast cut in strips then cooked with onions & bell peppers in our 

special crema sauce.   

Milanesa de Pollo 17 
Juicy tender hand breaded chicken breast filet, topped with white cheese. 

All fajitas are sautéed with bell peppers & onions, served on a sizzling platter.  
Served with rice, beans, sour cream, guacamole, pico de gallo & warm tortillas. 

Chicken 17 

Steak 19 

Combo 
Chicken & Steak  19 
Chicken & Shrimp  22 
Steak & Shrimp  23 
Chicken, Steak & Shrimp  25 

Carne Asada Fajitas* 22 
Skirt steak with melted Monterrey cheese on top. 

Shrimp Fajitas 25 

Veggie Fajitas      15 
Sautéed cauliflower, broccoli, zucchini, squash, 

bell pepper & onions. 

Enchiladas Suizas 
Filled with shredded chicken, topped with tomatillo sauce, cheese & sour cream. 

Mole Enchiladas 
Filled with shredded chicken, topped with sweet & savory mole sauce. 

Enchiladas a la Crema 

Filled with shredded chicken & topped with our special crema sauce. 

Enchiladas Mi Tierra 
Filled with shreded  chicken or pork carnitas.

Topped with lettuce, tomato, sour cream, queso cotija & red enchilada sauce. 

Chile Colorado Enchiladas 
Filled with tender chunks of lean pork simmered in red chili sauce.  

All enchiladas served with rice & beans. Choose: Refried, black, or whole beans. 

2 for 14 
3 for 16 

2 for 14 
3 for 16 

            2 for 14 

        3       f  or 16

2 for 14 
3 for 16 

2 for 14 
3 for 16 

All chicken dishes served with rice, beans & corn or flour tortillas. Choose: Refried, black, or whole beans. 



Cochinita Pibil  18 
Yucatán-style barbecued pork, marinated & braised in a savory 

citrus-achiote sauce. Served with pickled red onions. 

15  

15   

15  

Pork Carnitas Plate 
Slow cooked roast pork.  

Chile Verde 
Braised pork chunks stewed in a green tomatillo salsa. 

Pork Chile Colorado Plate 

Tender chunks of lean steak simmered in red chili sauce. 

Chicharoones 
Pork belly cooked in green sauce. 

All pork dishes served with rice, beans & corn or flour tortillas. Choose: Refried, black, or whole beans. 

All beef dishes served with rice, beans & corn or flour tortillas. Choose: Refried, black, or whole beans. 

Tacos al Carbón (3)* 22  
Flame-broiled tender skirt steak, in corn or flour tortillas, with red salsa,  

cheese, cilantro & onions. Served with pico de gallo, sour cream & guacamole. 

22 

15 

18 

22 

22

 15  

 18 

Rib Eye Tacos (3)* 
Flame-broiled Rib Eye strips, in corn or flour tortillas, with salsa verde,    

guacamole, cilantro & onions.  

Beef Milanesa 
Breaded beefsteak deep-fried then smothered with green chile & cheese. 

Steak Guisado 
Steak strips sautéed with tomato, onion, jalapeños & cilantro in a spicy sauce. 

EL Torito Steak* 
Flame-broiled Rib Eye topped with sautéed onions, spinach, mushrooms and       

melted white cheese.  

Steak and two eggs special* (Rib Eye)

Barbacoa Plate    
Popular Mexican dish, shredded beef steak slow cooked in its own juices

Chile Colorado Plate 
Tender chunks of lean steak simmered in red chili sauce. 

*These items may be served raw, undercooked or contain raw or undercooked ingredients.

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

Carne Asada* 22  
Tender Skirt steak flame broiled to your liking, 

served with a fried jalapeño toreado, grilled 

spring onion, guacamole & pico de gallo.  

Add one Enchilada chicken or beef for only $2 

15 



 

Camarones Mi Tierra 22 
Prawns & jalapeños wrapped in bacon, on a 

bed of rice w/melted cheese, onions, bell pep-

pers & mild red sauce. Served with tortillas.  
Camarones a la Diabla 22 
Prawns sautéed with onions, bell peppers       

& mushrooms in a sweet & spicy red sauce. 

Served with rice, beans & tortillas.  
Camarones Mexicanos 22 
Prawns sautéed in butter with wine, spices, 

mushrooms, tomato, onions & bell peppers. 

Served with rice, beans & tortillas. 

 Baja Fish Tacos (3) 16  

Three tacos, filled with breaded fish, red cabbage, 

onions, cilantro, chipotle dressing & avocado.  

Served with rice & beans.  

Veggie Chimichanga 14 
Sautéed mushrooms, tomato, onion, bell peppers & 

spinach in a crispy flour tortilla. Topped with cheese 

& vegan green chili. Served with rice & beans. 

Vegan Garden Burrito 14   
Filled with spinach, mushrooms, tomato, bell  

pepper, onions, rice, black beans & guacamole. 

Topped with lettuce, tomato, vegan green chili 

& cheese. 

HEALTHY Options 

Garden Street Tacos (3) 15 
Filled with chicken flavored tofu, purple

cabbage, avocado, pico de gallo & tomatil-

lo salsa. Served with fries or rice & beans.  

Substitute cheese with side of vegan cheese for $2.00 Choose: Refried, black, or whole beans. 

Stone bowl filled to the brim with flame broiled skirt 

steak, marinated pork, grilled chicken, frijoles char-

ros (whole beans cooked with chorizo), grilled cactus, 

& queso blanco. Topped with fried jalapeños & bulb 

onions. Served with sour cream, guacamole, rice & 

warm tortillas.  

 Large : Serves two to four. 45 Add shrimp +9

THIS ITEM IS NOT AVAILABLE FOR TAKE OUT. 

Camarones a la Crema  22 
Large shrimp cooked in our  special crema sauce. 

Served with rice beans, lettuce, tomato and avo-

cado slices. 

Camarones al mojo de ajo  22 
Jumbo shrimp cooked in a garlic sauce, onion, and 

mushroom. Served with rice, beans, lettuce, toma-

to and avocado.  



Flan Casero 8 
Homemade vanilla custard with a caramelized sugar topping. A Mexican classic! 

Sopapillas 6
Puffy fried dough triangles topped with honey& cinnamon sugar. Served w/vanilla ice cream.

Churros 7 
Fried dough pastry filled with cream & coated in cinnamon sugar. Served w/vanilla ice cream. 

Fried Ice Cream 8 
A big scoop of our vanilla ice cream rolled in corn flakes & fried then dusted with cinnamon sugar 

& topped off with chocolate syrup, whipped cream & a cherry on top. 

Apple Pie Chimichanga 9 
Served with vanilla ice cream & caramel sauce.

12 & under 8  For kids only. 
All served with rice & beans or fries. 

Burrito 
Bean & cheese, beef or chicken. 
Taco 
Beef, chicken or bean. 
Enchilada 
Cheese, beef or chicken. 
Quesadilla 
Cheese, beef, chicken or beef sausage. 

Corn Dog  

Huevos Rancheros* 12 
Two fried eggs over a crispy flour tortilla,    

topped in green chile & cheese.

Served with rice & beans. 

Huevos Motuleños* 13 
Two fried eggs over refried beans & ham,

on a crispy corn or flour tortilla. Topped

with tomatillo salsa & white cheese.

Served with rice & beans. 

Huevos con chorizo* 12 
Two eggs scrambled with chorizo.  

Served with rice, beans & warm tortillas.

Huevos Breakfast Combo* 14 
One tamale or one crispy chile relleno,      

topped with green chile & cheese.

Served with two eggs & home fried potatoes.

Chilaquiles* 12 
Fried corn tortilla strips topped with tomatillo 

salsa, cheese & sour cream.

Served with two eggs & refried beans. 

Add French fries for 2.00 

*These items may be served raw, undercooked or contain raw or undercooked ingredients.

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

Lean beef patty on a toasted bun, w/mayo, tomato, lettuce & 

pickle.  Add extra patty to any burger for 1.99 

*Cali Cheeseburger w/avocado 12 
*Bacon Cheeseburger 12 

*Cheese burger  10

 All breakfast burritos are filled with home fried 

potatoes & scrambled eggs. 

Basic Small 4     

Denver      Small         5 
Ham, onions & bell pepper 

Supreme  Small  6  

Large 8 

Large      9 

Large  10 
Choice of ham, bacon, chorizo, steak, grilled 

chicken, pastor or carnitas.  

Add cheese inside +.50¢ 

Smothered in green chili & cheese +$1.95 



Bud Light, Coors Light, O'Doul's 3.95  

Mexican Beer 4.45 
Pacifico, Corona, Dos Equis Amber,

Modelo Especial, Negra Modelo, Sol, Tecate.

Michelada 7 

Wine  9  
Merlot, Cabernet Sauvignon, Chardonnay, 

Pinot Grigio, White Zinfandel. 

Sangria 
    

Small    7  
Large    9 

House Margarita 7 

Grande 9 
Cadillac 9

    

8 

9 

9 

10 

10 

Tamarindo 10 
     

Perfect Margarita 11 
    

Don Miguel Margarita 11 

Virgin Margarita 7 

 Lime, strawberry or mango 

Horchata  5 

Agua Fresca 4 

Mexican Coke 3.50 

Jarritos 3.50 

Soda or Iced Tea Free refills 3.50 

Juice 4 

Apple, Orange, Cranberry or Pineapple 

Hot Chocolate 5 

Coffee or Hot Tea Free refills 5 

Patron Silver   9 
Reposado  10 

Don Julio  Silver  11 

Casa Noble Blanco 10 
Mezcal Artesanal  10 

Tequila “del Cuerno” 6 
Hornitos  Silver  6 

Reposado 7 
Espolon  Silver  7 

Reposado 8 
Cazadores Reposado 8 Mezcal Vago 12 

Well Drinks 6 (Tequila, Vodka, Gin, Rum, Brandy & Whiskey) 

Classic red wine sangria 

Our house marg topped off with      

premium orange liqueur. 

Mangoneada 

Silver Margarita 
 Fresh s queez ed lime, H ornitos  

 Silver & Cointreau.

Cielito Lindo (Blue Sky) 
 Fresh s queez ed lime, H ornitos  

 Silver & Blue Curaçao.

Paloma 
 Fres h lime & grape  fruit juice 

 with, Hornitos Reposado.

Skinny Margarita 
 Fres  h lime & orange juice, light-  

 ly sweetened with agave.

Fresh lemon & tamarind fruit, 

with Hornitos Reposado.

Top Shelf tequila with fresh 

squeezed lime & a hint of agave.

Smokey artisanal mescal with 

fresh lime & a hint of agave.

Grande 11 




