
DINNER Me nu
special night

friday & saturday
4:30-Close



Tacos $17.99
with a side of our homemade Birria
Consomme

Cheese Tacos $17.99
with a side of our homemade Birria
Consomme

Nachos $17.99
with a side of our homemade Birria
Consomme

 Quesadilla $17.99
with a side of our homemade Birria
Consomme

Birria En Su Jugo $19.99
with a side of corn tortilla

CILANTRO CHICKEN 16.99

grilled chicken, romaine lettuce,

cilantro dressing, feta cheese,

tortilla chips, pumpkin seeds,

tomato & avocadoAppetizersAppetizersAppetizers
CHICKEN STRIPS $15.99
5 crispy chicken strips, fries or onion
rings 
APPETIZER SAMPLER $21.99
our famous sampler plate with 3 chicken
strips, 4 cheese sticks, onion rings & a
cheese quesadilla with dip of salsa and
ranch
MOZZARELLA CHEESE
STICKS

$11.99

8 cheese sticks 
STEAK OR CHICKEN 
QUESADILLA $16.99
with fajita mix, flour tortilla, mix cheese &
pepper jack cheese
CALAMARI $14.99
8oz tender calamari, lightly breaded &
fried served with marinara sauce 
NACHOS $16.99
beans, nacho cheese, pickled jalapenos,
tomatoes, onions, avocado & sour cream
BUFFALO CHICKEN
WINGS

$16.99

8 meaty wings tossed in a hot & tangy
buffalo sauce (please allow extra time) 

Birria LOVERBirria LOVERBirria LOVER



DINNER Me nu
special night

PENNE PASTA $17.99
Penne pasta with Alfredo sauce &
mushrooms or marinara sauce with
zucchini and mushrooms
 add chicken+4 or Shrimp +5
(no signature side, only soup or salad)

GRILLED CHICKEN $21.99
2 freshly Grilled Chicken 

TILAPIA FISH $17.99
Tilapia Fish topped with pico de Gallo

POT ROAST $24.99
pot roast, celery, onions and carrots
covered with brown gravy

ENSENADA STYLE
FISH TACOS
(ONLY 1 SIGNATURE) 

$15.99

RIB EYE STEAK $29.99
12oz Rib Eye Steak ad shrimp +4.99

CHEESEBURGER $11.99
ad bacon or avocado or
 mushroom +2.99
ad one more patty +2.00
(only 1 signature) 

CHICKEN RANCH
AVOCADO  SANDWICH

$17.99

Grilled Chicken breast, lettuce, bacon,
pepper jack cheese, avocado, tomato &
ranch on a fresh bun (only 1 signature) 

Salmon $27.99
fresh grilled salmon with a whiskey
 black pepper glaze

country fried steak $21.99

SOUP OF THE DAY
Cup 4.99           Bowl 7.99

Garden Salad $5.99

French fries
fruits
baked potatoes
mashed potatoes
mixed veggies
corn
broccoli
onion rings

INCLUDES TWO SIGNATURE SIDES
GARLIC BREAD, SOUP OR SALAD



PINOT GRIGIO (CLOS DU BOIS)
POMEGRANATE WINE (FRANZESE WINE)
SAUVIGNON BLANC (FRANZESE WINE)
MALBEC (FRANZESE WINE)
PINOT NOIR (FRANZESE WINE)
CHARDONNAY (FRANZESE WINE)

Dessert
  
ICE CREAM 
VANILLA
 1 Scoop $5.99

CHEESECAKE 7.99 

CHEESECAKE WITH
STRAWBERRY  8.99 

CHOCOLATE CAKE  7.99

  CARROT CAKE  7.99

CHURROS 7.99 
with caramel, lechera
(sweetened condensed milk)
and one scoop of vanilla ice
cream. 

STRAWBERRY CREPE 9.99 

ADD-ONS 1.99 
Fresh fruit topping: banana,
strawberry, blueberry Glassed
fruit topping: strawberry or
blueberry 

Drink Menu
CLASSIC MICHELADA 12.99
House made michelada mix,
with your choice of beer.

W i n e
CANYON ROAD
GLASS 8.99/ BOTTLE 19.99
MOSCATO
PINOT GRIGIO
CHARDONNAY
CABERNET SAUVIGNON

Bottomless?
served daily
S I N G L E  M I M O S A  1 1 . 9 9

Cocktails
BLOOD MARY 12.99

BOTTOMLESS MIMOSAS 21.99
(PER PERSON)
Keep them coming for a max
time of 1.5 hours (90 minutes)
Select from:
- orange
- pineapple
cranberry
- peach
-strawberries

Purse  Mimosa

Beer

BE E R CHOI CE S:
C O R O N A  7 . 9 9
H E I N E K E N  7 . 9 9
M I C H E L O B  U L T R A  6 . 9 9
M O D E L O  E S P E C I A L  7 . 9 9
M O D E L O  N E G R A  7 . 9 9
P A C I F I C O  7 . 9 9
8 0 5  6 . 9 9

M E R L O T
P I N O T  N O I R
W H I T E  Z I N F A N D E L
ONLY BY BOTTLE 29.99
CHARDONNAY (J. LOHR)
CABERNET SAUVIGNON (J. LOHR)
MERLOT (ESTANCIA)

 Premium flight mimosas 24.99 
- Mango chamoy and Tajín with jalapeño 

-  guava chamoy and Tajin 
-  strawberry with chamoy y Tajin 

(NO REFILLS)
Single premium mimosa flavor 

13.99


