
APPETIZERS

SALADS

SANDWICHES

TRADITIONAL OR BONELESS WINGS: 
SWEET CHILI - SMOKEY BBQ - SPICY BBQ - BUFFALO 
BUFFALO LEMON PEPPER - MANGO HABANERO
8 CT - $16.00   /    14 CT - $21.00 

CAESAR SALAD 

4T NACHOS

MENUDO

COCONUT PRAWNS

CALDO DE RES

JALISCO CHEESESTEAK

CHILI

CHICKEN CLUB

PRIME RIB DIP

HOUSE SALAD

$ 13.00

$10.00

$16.00

$7.00

WINGS

$ 14.00GUAC AND CHIPS

BASKET OF FRIES

$ 5.00

$ 12.00

MOZZARELLA STICKS

CALAMARI $ 15.00

$ 12.00

SOUPS

$ 5.00

4T BUFFALO FRIES $ 9.00
JAMMIN' HABANERO BURGER

GRILLED CHEESE

TACO SALAD

$ 7.00

BURGERS
BASIC BURGER

WESTERN BURGER

grilled Melted cheese sandwich. 

4T BURGER

HANGOVER BURGER

Our namesake burger loaded with sauteed
jalapeños and carmelized onions, pepperjack
cheese and our spicy 4T sauce. 

This is the cure for all that ails you. This burger is
topped with melted cheddar, bacon, tater tots and
an egg cooked just how you like it.

Prime rib with melted swiss cheese on a hoagie  bun
and served with au jus for dipping. 

grilled chicken breast with mayo, swiss, bacon,
lettuce and tomato on your choice of bread.

a traditional Mexican soup, made with tripe in red
chili pepper base broth.  served winter time only.

a HEARTY Mexican beef and vegetable soup.  
GARNISH WITH ONION, CILANTRO, jalapeños and LIME.

HEARTY chili topped with shredded cheese and onion.

Crisp romaine topped with croutons, parmesan cheese
and housemade Caeser dressing. ADD CHICKEN $3 

Mixed greens topped with tomato, cucumber,
carrots, croutons, and shredded cheese.  add
chicken $3 - steak $4 

Fried yellow corn tortillas and ground beef with
shredded lettuce and topped with tomatoes, cheddar
cheese, sour cream, guacamole and salsa.  

SHAREABLE: Tortilla chips piled high with queso
blanco, olives, pickled jalapeños, sour cream and
pico.  Add Ground beef $3 - Chicken $3 - Asada $4

SHAREABLE:  House made guacamole served with
Tortilla chips.  Choose mild, medium, or spicy.

Crispy and melty cheese sticks served with
marinara or ranch for dipping.

melted cheddarjack cheese on a flour tortilla
served with a side of pico and sour cream.  
Add Ground beef $3 - Chicken $3 - Asada $4
Birria $4 

Jumbo coconut battered prawns served
with sweet chili sauce.

Lightly breaded and deep fried calamari served
with fresh lemon aioli and fried jalapeños. 

Add Chili and cheese for $5

House fries loaded with cheese, green
onion and topped with buffalo sauce.

$16.00

ALBONDIGAS
Mexican style beef meatballs, made with our
special ingredients simmered in a gently seasoned
broth with carrots and zucchini.

$16.00

$10.00

$ 15.00

$ 15.00

$ 15.00
Prime rib with bell peppers, carmelized onions, and
melted pepperjack cheese on a bolillo roll.

$ 8.00

JAMMIN' GRILLED CHEESE $ 12.00
grilled Melted cheese sandwich with bacon and
sweet habanero jam.  sweet with low heat.  

SERVED WITH FRIES OR TOTS

SERVED WITH FRIES OR TOTS

$ 10.00
angus burger served with lettuce, tomato & onion.

Charbroiled all-beef patty, two strips of bacon,
melted cheese, crispy onion rings and tangy BBQ Sauce. 

$ 17.00

$ 15.00

$ 18.00

angus burger with roasted red bell pepper, grilled
shallots, mixed greens tossed in mango vinaigrette,
and sweet habanero jam.  sweet with low heat.

$ 18.00

extra beef patty $4 - bacon $3 - avocado $2
cheese $2 (cheddar/pepper jack/swiss) - egg $1 
grilled onion $1 - mushrooms $1 - jalapeños $1 

ADD-ONS 

QUESADILLA

ONION RINGS $ 7.00
giant, beer battered and deep fried.

https://en.wikipedia.org/wiki/Mexican_cuisine
https://en.wikipedia.org/wiki/Tripe


DESSERTS
CHEESECAKE

CHURROS

ULTIMATE CHOCOLATE CAKE

drizzle with Chocolate, caramel, or
strawberry then fresh berries on top.

Honey drizzled churros with
cinnamon sugar and cool whip.

Chocolate cake with chocolate mousse layers.

TACOS

ENTREES
FAJITAS

SHRIMP TACO

CARNE ASADA PLATTER

QUESABIRRIA TACO

AL PASTOR TACO

4T BURRITO

ASADA TACO 

FIESTA TACO

A LA DIABLA

SEAFOOD

SHRIMP COCKTAIL

TOSTADA MIXTA

TOSTADA DE CEVICHE

BOTANA 4T

AGUACHILES VERDES

OYSTERS RAW OR GRILLED 

Red cabbage, cilantro, & 4T sauce 

asada with grilled onions, shredded
cheese, avocado sauce on a flour
tortilla

Flavorful al pastor pork, pineapple topped with
cilantro, onions, and salsa verde 

asada topped with onion, cilantro, and salsa
verde 

Slow cooked beef inside of a corn tortilla with
onion, cilantro, salsa verde, cheese and served
with a side of consommé (broth) for dipping

BURRITO ESPECIAL

Large flour tortilla filled with your choice of
meat with rice, beans, pico and house made green
salsa. Add Ground beef $2 - Chicken $2 - Asada $3 
Birria $4 

shredded birria style beef, potatoes and cheese
then smothered in house made salsa verde. 

sautéed peppers, mushrooms, onions, served with beans,
rice, sour cream, guacamole & your choice of tortillas.  
Add steak $4 - shrimp $4 - Chicken $3

Marinated shrimp in a delicious citrus sauce,
onions, cilantro, tomatoes, and cucumbers
Served with tostadas and crackers.

Tender cooked shrimp, avocado, onion, cilantro,
tomato, cucumber and Jalapeño in our own
special cocktail sauce.

Blend of sauteed and ceviche style seafood
including scallops, shrimp, and octopus mixed with
fresh onion, cucumber, cilantro, and Jalapeño
served with tostadas on red sauce.

Seafood combo containing ceviche, aguachiles, and shrimp.

Shrimp, onion, and cucumber cooked in lime juice and
spicy green chili sauce. Served with tostadas.

carne asada steak served with rice, beans, sour
cream, guacamole , grilled onions, grilled jalapeño, &
warm flour or corn tortillas. 

A LA CREAMA

$4.50

$5.50

$2.50

$3.50

$5.50

$18.00

$19.00
Shrimp or chicken with garlic and onions sauteed in our
diabla red sauce. Served with Rice, beans and corn or flour
tortillas.

Chicken or shrimp sauteed with onions in a creamy
chipotle sauce to give them a smokey heat, served
with rice, beans and warm tortillas.

$15.00

BURRITOS
$10.00

$15.00

$20.00

$19.00

GOBERNADOR TACO
Sautéed shrimp, bell pepper, & onions in creamy
chipotle sauce 

$5.50

$17.00

$24.00

$24.00

6 ct $11 / 12 ct $19 / topped with civiche' add $6  

$18.00

$8.00

$8.00

$8.00CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITION.


