
APPETIZERS

PARRILLADAS

STEAKS
ASADOS

Soups &
Salads

SPECIAL
HOUSE

LUNCH FAJITAS
Chicken $13.99 / Beef $17.99
Served with rice, beans, pico de gallo, 
guacamole y tortillas.

MEXICAN BURRO - $12.95
Flour tortilla �lled with beans, rice, 
chicken, Cheddar cheese and pico de 
gallo topped with chile con queso.

TEJANO PLATE - $13.95
(8 oz.) of Carne asada and
 (1) Cheese Quesadilla. 
Served with rice and beans.

ENCHILADA PLATE - $12.95
(2) Green or Red chicken enchiladas 
with rice, beans, pico de gallo, 
avocado slices and sour cream.
THE SOPE PLATE - $12.95
Chicken / Pastor / Barbacoa 
Chorizo / Ground Beef
Beef Fajita - $15.95 
(2) Sopes �lled out with green sauce, 
beans, your choice of meat, lettuce, 
sour cream, pico de gallo and queso fresco.

FAJITAS ZAPATA  $69.95
Beef, chicken, ribs, shrimp wrapped
bacon and queso �ameado.

FAJITAS ASADOR  $65.95
Beef, chicken, sausage, pork ribs 
and short beef ribs.

FAJITAS MICHOACAN  $65.95
Pork carnitas, beef fajitas, chicken 
fajita, sauteed shrimp with pico de 
gallo and mushrooms.

FAJITAS VILLA  $29.99
Only Beef $33.99 
Beef and chicken fajitas and (3) bacon wraped shrimps.

TAMPIQUEÑA - $17.95
Carne Asada. 
Served with one (Red or green cheese enchilada),
guacamole, pico de gallo, rice and beans.
ASADA - $18.95
Carne Asada. 
Served with rice and beans.

RIBEYE - $29.95
Grilled Ribeye topped with mexican herbs butter,
and served with fresh vegetables and fries.

RIBEYE TACOS - $15.95
Add Tuétano $3.99
(3) Tacos, onion relish, cilantro and molcajete salsa.

CHILE CON QUESO 
Small $7.99 / Large $12.49
Add Chorizo $2.00 / Ground Beef $2.00 
Chicken Fajita $2.50 / Beef Fajita $3.00

GUACAMOLE 
Small $7.99 / Large $11.49
(Avocado, tomatoes, onions, cilantro, 
jalapeños, lime and salt.)

QUESO FLAMEADO 
Chorizo, Ground Beef or Chicken $8.99
Beef Fajita or Shrimp $11.99
Melted Jack cheese with the meat of your 
selection served with tortillas.

NACHOS MACHOS  - $15.99
Beans, chicken fajita, bacon, cheese, sour cream,
jalapeños and guacamole. 
Beef Fajita $18.99 / Combo $16.99

TEXAS NACHOS - $15.99
Beans, ground beef, cheddar cheese, queso dip,
sour cream, jalapeños and guacamole.

ALITAS (WINGS)  - $14.99
Bu�alo /  Habanero / Chipotle BBQ

CAMARON CAZUELA - $21.95
Peel shrimp cajun style with corn, potatoes 
and sausage.

CHICHARRON CHIPS - $6.99
Pork skin chips with cheese dip, 
guacamole and salsa.

RIBS - $15.95
Baby BBQ pork ribs in our 
homemade spicy sauce. 
Served with fries and tortillas.

EL CAUDILLO SAMPLER - $18.95
(2) Chicken quesadillas, (2) Steak nachos,
(2) Wings and (2) Fried taquitos, grilled cheese.

PESCADITAS - $14.99
(3) Fried seafood corn quesadillas,
covered with cabbage slaw and tomato 
sauce. (Seafood broth to dip.)
SHRIMP COCKTAIL - $14.99
Shrimp, cocktail sauce, cilantro, jalapeños,
tomatoes, onions and avocado.

CENTAURO JALAPENOS - $14.99
Beef Fajita $16.99
Jalapeño peppers, stu�ed with Monterey 
cheese, shrimp or chicken, breaded and fried.
Served with jalapeño ranch, carrots and celery.

CALDO DE MARISCOS - $17.95 
(SEAFOOD SOUP)
Scallops, shrimp ,�sh, crab, octopus, carrots, celery, 
and potatoes. Served with rice.

CALDO DE RES - $16.45
(BEEF SOUP)
Beef meat soup, potatoes, carrots, 
cabbage, corn and zuchinni.
Served with rice.

CALDO DE POLLO - $14.45
(CHICKEN SOUP)
Chicken soup, carrots and potatoes.
Served with rice.

TORTILLA SOUP - $14.99
Chicken broth,  mixed with shredded chicken, 
tomatoes, onions, poblano peppers, fresh cheese, 
avocado and tortilla chips.

POZOLE VERDE - $15.95
Green tomatoes soup with hominy and chicken.
Served with cabbage, onion, cilantro,
fresh jalapeños and tostadas.

All Fajita dishes served with Rice, Beans, Guacamole, 
Shredded Cheese, Pico de gallo and Tortillas.

SEAFOOD PAELLA - $22.99
Spanish rice, sa�ron grilled onions and 
bell peppers, shrimp, mussel, �sh 
and scallops.

CARNE EN SU JUGO - $15.95
Small pieces of �ank steak cooked in their 
juices, mixed with green sauce, whole beans,
crispy crumbled bacon and avocado slices.

HAMBURGUESA CAUDILLO - $16.95
Our home made style beef pattie, with ham, 
bacon, chorizo,  cheese, lettuce, tomatoes, 
grilled onions and avocado.
Served with pickled jalapeños and fries.

CHILE RELLENO - $18.99
Roasted poblano peppers, stu�ed
with ground beef, covered with ranchera 
sauce and cheese. Served with rice and beans.

SEAFOOD MOLCAJETE 
For 1 $29.95 / For 2 $36.95
Molcajete salsa, shrimp, tilapia, octopus, 
scallops, squid, bell peppers and onions.
Served with pico de gallo, guacamole, 
rice and beans.

TOSTADA DE TINGA - $15.95 
(2) Tostadas with shredded chicken,
topped with beans, lettuce, tomatoes,  
queso fresco, sour cream and avocado slices. 
served with charro beans.TACO SALAD - $14.95

Beef $18.95 /  Shrimp or Fish $17.99
Salad mix, grilled chicken 
or ground beef, pico de gallo, sour cream, 
guacamole, cheese and dressing.

CHEF SALAD - $15.95
Beef $19.95 / Shrimp or Fish $18.95
Mix greens, grilled chicken, 
egg, bacon, queso fresco, corn, poblano
peppers and house dressing.

CAESAR SALAD - $12.99
Add Chicken $3.99 / Beef $4.99
Salad mix, Croutons 
and Parmesan Cheese.

AMAZONA SALAD 
Chicken Fajita $16.95 / Beef Fajita $19.95
Salmon $21.95
Mix greens, poblano pepper, avocado, pico 
de gallo, mango, queso fresco and dressing.

Monday thru Friday
Served from 11am to 3pm

ASADA EL CAUDILLO - $19.95
Carne Asada with sauteed pico de gallo and 
melted cheese. 
Served with rice and charro beans.

TRES AMIGOS - $24.95
Asada steak, chicken espinaca and
(3) jalapeño shrimp brochete. 
Served with rice and beans.

CHAMORRO - $21.95
Pork Shank slow cooked in House Sauce.
Served with rice, beans and onion relish.

LUNCH 
MENU

TAQUERIA PLATE - $12.95
Ground Beef / Chicken / Pastor
Barbacoa / Chorizo
Beef Fajita - $15.95 
(5) Mini tacos, served with onions, 
queso fresco, cilantro and charro beans.

FONDITA PLATE - $13.95
Bowl of �deo mexican soup and 
(3) Chicken �autas.
Served with sour cream, queso fresco, 
guacamole and a side of salsa.

GORDITA PLATE - $12.95
Chicken / Pastor / Barbacoa
 Chorizo/Ground Beef
Beef Fajita - $15.95 
(2) Gorditas with your choice of meat, beans, 
cheese, pico de gallo and lettuce.

SOUP AND SALAD - $12.95
Bowl of  tortilla soup, mix greens side Salad,
avocado, poblano peppers, pico de gallo, 
queso fresco and ranch.

www.elcaudillorestaurant.com

ADDS AND TOPPINGS

•  SAUSAGE.........................................................................$4.95

•  4 RIBS...............................................................................$7.95

•  3 SHRIMP BROCHETTE...............................................$9.95

•  CHIHUAHUA TOPPING................................................$5.95
   (Sautéed Pico de gallo, Bacon and Melted Cheese.)

•  MONTERREY TOPPING................................................$5.95
   (Sautéed Mushrooms, Poblano Pepper, Red Bell Pepper, and 
    Melted Cheese.)

FOR 1 
FOR 2

BEEF 
BEEF W/ BEEF W/

$28.95
$49.95

CHICKEN
$21.95
$38.99

SHRIMP
$23.95
$41.95

CHICKEN
$24.95
$42.95

CHICKEN 
AND SHRIMP

$30.95
$54.95

Welcome to...

EMPANADAS - $17.99
(3) Fried quesadillas of cheese and shredded chicken 
tinga topped with lettuce, sour cream, pico de gallo,
chipotle mayo and queso fresco. 
Served with a side of charro beans.

QUESA BIRRIAS - $14.95
(3) Tortillas dipped in birria sauce, 
�lled with beef (Birria) and cheese
Served with broth, onions, cilantro, 
onion relish and spicy home made sauce.

MEXICAN PAELLA - $19.99
Spanish rice, sa�ron grilled onions and bell peppers, 
chicken, sausage and chorizo.

MOLCAJETE 
For 1 $29.95 / For 2 $36.95
A mix of molcajete salsa, cactus, beef fajita, 
chicken fajita , shrimp, grilled cheese, pico 
de gallo. Served with rice, beans and guacamole.

(ORDERS TO GO • CATERING AVAILABLE)

FOLLOW US ON
PH. 281.741.0633



CHICKEN

SEAFOOD
Mariscos

** NUESTRO PESCADO Y POLLO PUEDEN CONTENER PEQUEÑOS HUESOS. EL CONSUMIR ARTICULOS TALES COMO LAS CARNES CRUDAS 
O MAL COCIDAS DE RES, PUERCO, AVES, PESCADO, MARISCOS O HUEVOS PUEDE AUMENTAR EL RIESGO DE ENFERMEDADES TRASMITIDAS 

POR ESTOS ALIMENTOS. SI USTED TIENE ALGUNA CONDICION MEDICA O ALERGIA ALGUN ALIMENTO POR FAVOR NOTIFIQUE 
A SU SERVIDOR EN EL MOMENTO DE ORDENAR. EN EL CAUDILLO NO SOMOS RESPONSABLES DE LA REACCION ALERGICA POR LA COMIDA 

O LOS INGREDIENTES UTILIZADOS EN LOS ALIMENTOS. 

** OUR FISH OR CHICKEN MAY CONTAIN SMALL BONES. CONSUMING ITEMS SUCH AS RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS IF YOU HAVE ANY CERTAIN MEDICAL CONDITIONS OR ANY 

FOOD ALLERGIES PLEASE NOTIFY YOUR SERVER AT THE TIME OF ORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL’S 
ALLERGIC REACTION TO OUR FOOD OR INGREDIENTS USED IN FOOD ITEMS. 

www.elcaudillorestaurant.com

TEX-MEX
CRISPY TACO PLATE - $13.95
(3) Ground beef tacos.

CHIMICHANGA - $14.95
With Chicken $15.95 / Beef  Fajita $17.95 
Flour tortilla �lled with Monterey cheese, ground beef,
ranchera sauce, topped with roasted sauce, wine 
sauce, letucce, tomatoes and jalapeño ranch. 

TACOS AL CARBON - $15.95
With Beef  Fajita $19.95 
(2) Tacos �lled with chicken fajita and grilled onions.
Served with guacamole, pico de gallo and a 
side of chile con queso.

BURRITO TEJANO - $14.95
With Beef  Fajita $18.95 
Flour tortilla �lled with beans, rice, chicken fajita, 
guacamole, cheese, fries, sour cream and 
pico de gallo.
THE PEDRO - $13.95
(2)  Red cheese enchiladas, (1) Crispy taco.

PANCHO - $13.95
(2) Green chicken enchiladas, 
(1) Chicken �auta.

NICO’S FAVORITE - $13.95
(1) Chicken �auta, (1) Crispy taco, 
(1) Green chicken enchilada.
PEPE’S PLATE - $14.95
(1) Pork tamale, (1) Red ground beef enchilada, 
(1) Crispy taco.

LA LUPITA - $14.95
(1) Ground beef chalupa, (1) Fajita sope, 
(1) Chicken �auta.

EL ABUELO - $14.99
(3) Bacon wrapped shrimp, 
(1) Red ground beef enchilada.

TAMALE DINNER - $13.95
(3) Tamales covered with ranchera sauce.

All plates are served with Rice and Beans.

All plates are served with Rice and Beans.

SOFT
DRINKS

YOU 
HAVEN’T

DECIDED YET?

(12 and under only. Above 12 - $1.00 extra.)
Soft Drink and ice cream cup or ice popsicle Included!

KIDS
MENU

KID TACO - $7.95
(2) Soft or crispy small 
ground beef tacos.  
Served with rice and beans.

KID FLAUTAS - $7.95
(2) Small shredded chicken �autas. 
Served with a side of chile con queso,
rice and beans.

KID QUESADILLA - $7.95
(2) Small cheese quesadillas. 
Served with rice and beans.

KID TACO AL CARBON - $8.99
(2) Small tacos al carbon. 
Served with a side of chile con queso,
rice and beans.

KID ENCHILADA - $7.95
(2) Small enchiladas, topped with gravy 
and chile con queso. 
Served with rice and beans.

CHICKEN FINGERS - $7.95
(2) Chicken strips. Served with fries.

MC’N CHEESE - $6.99
PIZZA KID - $8.95

PECHUGA RELLENA - $19.95
Chicken breast stu�ed with mushrooms, 
spinach, onions and cheese topped 
with wine sauce.

MOLE - $16.95
Thigh and drumistick chicken in house mole 
sauce, topped with sesame seeds and onion. 

MILANESA - $16.95
Chicken Fried Steak.
Served with salad and fries.

PECHUGA POBLANA - $19.95
Chicken breast covered with creamy 
wine sauce, sauteed mushrooms,
poblano peppers, onions and cilantro.

PECHUGA RANCHERA - $17.95
Breaded chicken breast covered with 
ranchera sauce, bacon and melted cheese.

CHICKEN BRAVO - $17.95
Chicken breast, sauteed jalapeños,
habaneros, cilantro and Monterey cheese.

CHICKEN ESPINACA - $19.95
Chicken breast, spinach, mushrooms, sausage, 
avocado, roasted sauce and Monterey cheese. 

POLLO DEL MAR - $20.99
Chicken breast covered with 
roasted creamy sauce, shrimp 
and Jack cheese.

CHICKEN FLAUTAS - $15.95
(3) Chicken �autas with sour cream 
and guacamole. 

CHICKEN QUESADILLAS - $15.95 
With Beef  Fajita $19.95 / With Shrimp $17.95
Chicken or Veggie’s (onions, mushrooms,
spinach and bell pepper). 
Served with sour cream, pico de gallo, 
guacamole and jalapeños.

DESSERTS
FLAN......................................................$6.95

TRES LECHES........................................... $7.95

CHURROS............................................... $6.99

BUÑUELOS.............................................. $7.95

SOPAPILLAS............................................ $6.95

CEVICHE VERDE - $16.95
Shrimp submerged in serrano tomatillo sauce with
onions, mango pico de gallo, cucumber and avocado.

AGUACHILE - $16.95
Shrimp submerged in seasoned lime juice, salt, 
cucumber and onion slices.

VUELVE A LA VIDA - $17.95
Mix of  shrimp, squid, scallops, octopus, onions, 
cilantro and jalapeño submerged in tomatoes 
house sauce.

FISH TACOS - $15.95
(2) Tilapia tacos, topped with cabbage, cilantro, 
carrots, chipotle mayo and avocado.
Served with white rice and fries.

TACOS DE CAMARON - 15.99
(2) Shrimp tacos, topped with cabbage, cilantro, 
carrots, chipotle mayo and avocado.
Served with white rice and fries.

CAMARONES A LA DIABLA - $17.95
Sauteed shrimp, onions, with chipotle hot sauce
and avocado slices.
Served with white rice and charro beans.

TEQUILA SHRIMP - $17.95
Butter sauteed shrimp in a tequila lime sauce and 
avocado slices. Served with white rice and charro beans.

JALAPENO SHRIMP BROCHETTE - $21.95
(6) Jumbo shrimp wrapped in bacon.
Served with rice, beans and seafood butter.

CAMARONES EMPANIZADOS - $17.95
Jumbo breaded shrimps.Served with white rice, 
salad, avocado slices and fries.
CAMARONES AL AJILLO - $17.95
Sauteed shrimp in garlic sauce, served with 
avocado slices, white rice and charro beans.

TILAPIA EL CAUDILLO - $21.95
Tilapia Fillet covered with spinach,
shrimp, mushrooms, wine, roasted sauce 
and avocado slices.
Served with white rice and beans. 

TILAPIA IXTAPA - $22.95
Tilapia �llet covered with shrimp, craw�sh, 
wine, pico de gallo, roasted sauce and 
avocado slices. Served with white rice 
and beans. 

PESCADO EMPAPELADO - $23.95
Tilapia �llet and shrimp, wrapped in banana
leaves, topped with tomatoes, onions, bell
peppers and Jalapeños. Served with 
white rice and charro beans.

PESCADO AL MOJO DE AJO
CON CAMARON - $22.95
Tilapia �llet, sauteed shrimps in garlic  
wine sauce. Served with white rice, 
charro beans and avocado slices.

ZARANDEADO - $22.95
Grilled Red snapper topped with guajillo 
sauce on a bed of white rice, covered with 
mango pico de gallo, mushrooms and 
wine sauce. Served with charro beans, 
fries and avocado.
SALMON EL REY - $19.95
Grilled salmon on a bed of white rice, 
served with asparagus, mushrooms, onions
and spinach.

SALMON CABO - $24.95
Grilled salmon, craw�sh, shrimp, 
mushrooms, and roasted sauce.
Served with white rice and charro beans. 

POTOSINAS - $15.95
(3) Red cheese enchiladas, topped with 
guajillo sauce. Served with potatoes, carrots, 
queso fresco and sour cream.

TABASQUEÑAS - $16.95
(3) Chicken mole enchiladas, topped with 
queso fresco and sour cream. 

SUIZAS - $15.95
(3) Chicken enchiladas in green creamy sauce 
and melted cheese with avocado slices. 

ENCHILADAS ROJAS - $14.95
(3) Cheese enchiladas in guajillo and ancho sauce 
with melted cheese.

ENCHILADAS VERDES - $15.95
(3) Green chicken enchiladas, topped with
melted cheese and avocado slices. 

ENCHILADAS DE ESPINACAS - $15.95
(3) Enchiladas �lled with spinach, onions 
and queso fresco, covered with ranchera 
sauce and avocado slices on the top. 

ENCHILADAS DE CAMARON - $16.95
(3) Shrimp enchiladas in a creamy wine sauce, 
topped with melted cheese and avocado slices. 

TEX-MEX ENCHILADAS - $14.95
(3) Cheese enchiladas covered with 
queso dip and chili gravy. 

ENCHILADAS BARBACOA - $16.95
(3) Barbacoa enchiladas in a (spicy or mild) 
green sauce, topped with melted cheese and 
avocado slices. 

PORK RIB ENCHILADAS - $16.95
(3) Pork Rib enchiladas topped with wine sauce
and avocado slices.

ENCHILADAS

3525 S Main St. Ste. #190, Pearland, TX 77581

COFFEE $2.95 (FREE REFILL )

TEA $3.25 (FREE REFILL)

FOUNTAIN DRINKS $3.25 (FREE REFILL)

MEXICAN COKE $3.95

MINERAL WATER $3.95

MILK $2.95

CHOCOLATE MILK $3.95

MEXICAN JARRITOS $2.95

KIDS APPLE JUICE $1.95

BOTTLE WATER $1.25 

SQUEEZED FRESH ORANGE JUICE 
(LARGE) $9.95
AGUAS FRESCAS $4.95
Limonada / Jamaica / Horchata

PHOTO
MENU

SCAN TO SEE OUR

BRUNCH
MENU

SCAN TO SEE THE

All plates are served with Rice, 
Beans and Tortillas.


