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MEXICAN-KITCHEN & CANTINA

FROM GRANDMA'S KITCHEN

IN HISPANIC GULTURE, FOOD ISN'T FUEL, IT"S LOVE.
WE HOPE Y’ALL ENJOY EVERYTHING WE DO
FROM OUR HEART TO DELIVER T0 YOUR TABLE.

PHONE WEBSITE
(346) 257-4154 LIANASMEXKITGHEN.GOM

MELISSA@LIANASMEXKITGHEN.COM
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DE LA BARRA el

KETEL ONE VODKA, MANGO NECTAR
AND GRAPPA SODA

BRAZILIAN VALENTINE 12

Coconut RumM, MipoRi, PEACH SCHNAPPS
TRIPLE SEC, PINEAPPLE JUiCE AND ORANGE JUICE.

COCO BONGO 12 ‘ -
BLACK SHARK 12 ACh A
VANILLA CRuzAN Rum, AND ORANGE JUICE. ‘
PeacH ScHnAPPs, BLUE CuRAcAO,

TriPLE SEC, GRENADINE, CRANBERRY,
AND ORANGE JUICE.

L LIANAS

% > WA MANGO MOJITO 12 »f
Wi s L FRESH MINT, MANGO, ORANGE JUICE,
P Pt 5 :
© bl LEMON JUICE LIME JuicE, MALIBU RUM

BACARDI RUM AND PEACH THREE LIQUOR

i

% : : 7 T |
I

MEXIGAN RITA 12 BLOODY MARY

WELL 12
TOP SHELF 16

STRAWBERRY MULE 12

CoLD AND CRISPY GINGER BEER MIXED

WITH OUR HOUSE-MAID STRAWBERRY SYRUP.

PERFECT ON THE PATIO PERFECT ON THE GO
PERFECT FOR THE SUMMER!

CERVEZA & VINOS

WINE LIST GLASS BOTTLE MEXICAN & SPECIALTY BEER
I{.}?ﬂlﬂ:ﬂnﬂnAsEHﬂSEﬂﬂﬂ m ﬂ TECATE - NEGRA MODELO - - PACIFICO
CORONA EXTRA - CORONA LIGHT - CORONA PREMIER
NECRTLIN "I RAI e | e MODELO ESPECIAL - VICTORIA - DOS EQUIS LAGER -
WOODBRIDGE GHARDONNAY 10 2 DOS EQUIS AMBER
1 (= BLUE MOON - STELLA ARTOIS - SAMUEL ADAMS - BOSTON LAGER -
MARK WEST PINOT NOIR 14| 30 SHINER BOCK 6.2
ESTANGIA MERLOT ny 3 '
WOODBRIDGE GABERNET SAUVIGNON 10 | 29

NON-ALGOHOLIG DRINKS DOMESTIC
MANGO PASSION LEMONADE 45 GOORS LIGHT - MILLER LITE - BUD LIGHT
- STRAWBERRY LEMONADE 45 MIGHELOB ULTRA - 0'DOUL'S 5.6
RASPBERRY TEA 45
REFILL ONLY $1
_ . % o ’ s
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HOUSE MARGARITAS

REG 7 LARGE 12

DE LA BARRA

F I_ AV 0 H E I] STRAWBERRY, \
R ’
MARGARITAS Vo,
REG 8 LARGE 13 sliigi:i,
PINARITA

BLUE OCEAN MARGARITA 21

AVION TEQUILA, MALIBU, COINTREAU, HPNOTIQ, BLUE
CURAGCAO FRESH LIME LEMON AND ORANGE JUICE

TOP SHELF RITAS 17

A DELICIOUS MARGARITA FRESHLY MADE WITH

ORANGE, LIME, & TOUCH OF AGAVE.
PREMIUM TEQUILA OF YOUR CHOICE
FROZEN OR ON THE ROCKS

GOGONUT
MARGARITA 19

A REFRESHING COMBINATION OF
COCONUT CREAM, AND COCONUT
MILK INFUSE TROPICAL FLAVORS
INTO YOUR MALIBU TEQUILA
MARGARITA TOUCH OF AGAVE.
SERVED ON THE ROCKS TOPPED
WITH A TOASTED COCONUT RIM

CUCUMBER KIWI CERRANO 19

CAZADORES TEQUILA, COINTREAU LIQUEUR,

& TOUCH OF AGAVE

MADE WITH FRESH BLACKBERRIES,
ORANGE JUICE, POMEGRANATE, LIME JUICE
Premium TEQUILA, TRIPLE SEC

AND A TOUCH OF AGAVE

LA JEFA 19

MINTS, MANGO LIME, AND
ORANGE LEMON WITH
YOUR CHOICE OF
PREMIUM TEQUILA AND
COINTREAU LIQUEUR

AGAVE NECTAR, KIWI, LIME, LEMON
AND ORANGE JUICE

TEQUILAS
SHAKEN T0 ORDER ——
ALL OUR TOP-SHELF MARGARITAS ARE MADE WHICH FRESH FRUIT AND A =
YOUR CHOICE OF \ £
PREMIUM TEQUILA GRAND MARNIER OR COINTREAU LIQUEUR - VI @
DON JULID 1942, GLASE AZUL, AVION, ESPOLON (BLANCO, REPOSADO) ’
CAZADORES, CORRALEJO EXOTICO REPOSADD = \‘
1800 (REPOSADO, SILVER) HERRADURA (AREJO, REPOSADD, SILVER) ’ IS
BOSSCAL MEZCAL HORNITOS (BLANGO, REPOSADO) A ~
CABO WABO (BLANGD, REPOSADO) JOSE CUERVO TRADIGIONAL REPOSADO o
CAMARENA SILVER LUNAZUL [BLANGO, REPOSADO) “
CASA NOBLE CRYSTAL MILAGRO SILVER ‘ =
CASAMIGOS (ANEJO, BLANCO, REPOSADD)  PATRON (AREJO, REPOSADO, SILVER)
CUERVO ESPECIAL GOLD SAUZA CONMEMORATIV ANEJO mLLgl LV E E“W‘ ;
DON JULIO (AREJO, REPOSADO, SILVER)  SAUZA TRES GENERACIONES ANEJO : b i
DULGE VIDA BLANGO TANTED JALAPENO B SRSt PRI
EL JIMADOR BLANGO TRES AGAVES (AREJO, BLANGO,
EL MAYOR BLANGO REPOSADO]




BOTANA 18

AL PASTOR FLOUR FLAUTAS, QUESA BIRRIA AND MIX FAJITA NACHOS
SERVED WITH GUAGAMOLE SOUR GREAM AND PURPLE ONIONS

QUESO AND DIPS

EMPANADAS

CHILE CON QUESO

YELLOW OR WHITE HOUSE MADE CHEESE DIP.
half 10 full 14

add Fajita meat 3 more
add Ground Beef ! more

PAPA’S LOGAS 19

LOADED CRISPY FRIES TOPPED WITH GRILLED ONIONS, STEAK

BEEF FAJITA
AL PASTOR
BIRRIA
SHRIMP

12 PIEGE OF TORTILLA CHIPS

TOPPED WITH REFINED BEANS
MELTED CHEESE AND YOUR CHOIGE OF
GRILLED CHICKEN

SERVED WITH GUACAMOLE,

SOUR CREAM LETTUGE AND TOMATOES
ADD GRILLED ONION

WITH JALAPENOS ON THE TOP. 2

QUESADILLAS

CHORIZO BACON AND CHICKEN FAJITA WITH WHITE QUESO,
YELLOW CHILE CON QUESO, BBQ GHIPOTLE SAUGE AND OUR

SPECIAL BAJA SAUGE

QUESO ASADO 2?2

GRILLED PANELA CHEESE, BEEF FAJITA SLICES, AVOCADD
AND TOMATO SLIGES. SERVED WITH SALAD AND

JALAPENO TOREADO.

CHUNKY GUACAMOLE

MADE FRESH T0 ORDER! AVOCADOD CHUNKS,
TOSSED WITH ONIONS, TOMATOES,
JALAPEROS, CILANTRO AND LIME JUICE
SMALL12 BIG 1D

SALADS

GORN MASA FIELD WITH YOUR GHOIGE OF MEAT
SERVED WITH PICO DE GALLO AND WHITE CHEESE

SERVED WITH GUAGAMOLE SOUR CREAM AND
PICO DE GALLO ADD RIGE AND BEANS.

GROUND BEEF .........
ASADA .................
BIRRIA .................
CARNITAS ..............
GOCHINITA PIBIL ......
PASTOR ................
GRILLED CHICKEN .....

BIRRIA .................
CARNITAS ..............
GOCHINITA PIBIL ......
PASTOR..................
GRILLED CHIGKEN .....
SHRIMP ................

WALNUT RASPBERRY SALAD 19

A DELICIOUS GRILLED CHICKEN SALAD WITH ROASTED ALMONDS, FRESH SLIGED
STRAWBERRIES, RED APPLES, AND BABY SPINACH. TOSSED WITH LETTUCE,
CHEESE CROUTONS AND A WALNUT RASPBERRY VINAIGRETTE DRESSING

FAJITA SALAD 18

BEEF OR CHICKEN, SERVED WITH GUACAMOLE, GRATED GHEESE &
TOMATO OVER A BED OF LETTUGE (AVAILABLE IN A LARGE TACO SHELL)

TACO SALAD

A LARGE FRIED, CRUNGHY FLOUR TORTILLA BOWL FILLED WITH
LETTUGE, TOMATO, GRATED CHEESE, FILLED WITH YOUR
GHOICE OF MEAT, GUACAMOLE AND CHILE GON QUESO.
Ground Beef 13 Chicken Fajita 11
Beef or mix Fajita 19

GARDEN SALAD 16

BED OF ROMAINE LETTUCE, CROUTONS,
CUCUMBERS, TOMATOES, SLICED AVOGADOS,
PARMESAN CHEESE, MANGO, STRAWBERRIES
APPLE AND OUR SPECIAL RASPBERRY
VINAIGRETTE

T0STADAS

(2) CRISPY TOSTADAS TOPPED WITH BEANS AND YOUR
CHOIGE OF PROTEIN. SERVED WITH LETTUCE, TOMATO,

SOUR CREAM, GUACAMOLE AND GHEESE

Ground Beef 11
Shredded chicken 13
Beef or chicken Fajita 1]

19



ANTQJITOS

MAHI MAHI MARINATES IN OUR SPECGIAL LEMON SAUGE
MIXED WITH PICO DE GALLO AND RED ONIONS. SERVED IN A
CUCUMBER SHELL TOPPED WITH A SLICE OF AVOGADO.

WRAPPED FISH TACOS 2?2

(2) TILAPIA FILLETS WRAPPED IN LETTUCE
TOPPED WITH DIGED MANGOES, PICO DE GALLO
OUR SPECIAL KEY LIME SAUCE. SERVED WITH
SLICED AVOCADO AND WHITE RICE

AGUACHILES 22

R0JOS (RED)
VERDES (GREEN)

TUNA GEVICHE 19

FRESH SUSHI GRANDE TUNA GEVICHE DRESSED

WITH OUR SPEGIAL HOMEMADE MANGO HABANERD SAUGE
PICO DE GALLD, GHUNKS OF MANGO, GUCUMBER,

AND A SLIGE OF AVOCADO

SHRIMP COCKTAIL

SHRIMP PEELED AND SERVED IN OUR
HOUSE MADE COCKTAIL SAUCE WITH PICO DE GALLO.
SERVED WITH SALTINE CRACKERS. sm 13 Ig 19

CAMARONES A LA PLANCHA 26

SIX GRILLED JUMBO SHRIMP AND ONIONS COOKED IN GARLIG BUTTER.
SERVED WITH PIGO DE GALLO, GUACAMOLE, RIGE AND YOUR GHOIGE OF BEANS.

CALDO DE MARISCO 21

SEAFOOD 30UP

CALDO TLALPENO 15

ASK YOUR SERVER FOR SOPA DE FIDEO ON WEEKENDS
( NOODLE $0UP ]

THERE 18 RISK ASSOCIATED WITH CONSUMING RAW FOOD
10 60 ORDERS ADD 0.35 T0 GO DRINKS ADD 0.3




AMERIGAN FAVORITES

ALL OUR BURGERS FRESHLY MADE FROM 100% ANGUS BEEF. SERVED WITH

DOUBLE N
MUSHROOM BURGER 19

DOUBLE 1/2 POUND PATTY TOPPED WITH SAUTEED MUSHROOMS
GRILLED ONIONS TOSSED IN OUR SPEGIAL BBQ GHIPOTLE SAUGE
WITH PEPPER JACK AND AMERIGAN GHEESE AND BACON.

ADD ONE EGG 2

CHICKEN TENDERS 19

FIVE PIEGES OF JUIGY HOMEMADE
FRIED CHICKEN TENDERS, SERVED
WITH A HOUSE SALAD. FRENCH
FRIES AND TOASTED BUN.

L e
&/e/m, ﬂ///ér

LETTUCE, ONIONS, TOMATOES, FRIES AND A SPECIAL HOMEMADE BAJA SAUCE

STEAKS

RIBEYE STEAK 34

BIG 16 0Z RIBEYE STEAK,
SERVED WITH

BACON WRAPPED ASPARAGUS,
& SAUTEED POTATOES TOPPED
WITH FRESH CHEESE

ADD 3 JUMBO SHRIMP 8

THE BEST

MEXIGAN BURGER 18

OUR MOST POPULAR 1/2 POUND BURGER
MADE WITH QUR SPECIAL SPICY MEAT AND OUR
TASTY MEXICAN SAUCE, SERVED WITH BACON,
LETTUCE, AVOCADO,TOMATOES, ONIONS

AND FRENCH FRIES

ADD ONE EGG 2

JALAPENO BURGER 18

TOPPED WITH GRILLED ONIONS & JALAPENO PEPPER
SERVED WITH BACON, LETTUCE, TOMATO,

AND SLIGED AVOCADO.

ADD ONE E66 ?

TASTY BURGER 16

1/2 POUND BURGER COOKED TO PERFECTION SERVED WITH
CHEESE, LETTUGE, TOMATOES,ONIONS AND FRIES.
ADD ONE EGG 2

MONSTER BURGER 19

DOUBLE 1/2 POUND PATTY WITH BAGON, LETTUGE, TOMATO, AVOGADO,
GRILLED ONIONS, 4 GHEESE MIXED WITH CHIPOTLE PEPPERS
ADD ONE EGG 2

GRILLED SALMON 27

LAID ON A BED OF OUR ESPECIAL CILANTRO RICE AND OUR SPEGIAL

HABANERO SAUCE, TOPPED WITH GRILLED VEGETABLES AND BACON




DE LA GALLE

FROM THE STREET

s

SOPES TRIO 18
3 SOPES CORN PATTY TOPPED WITH REFRIED BEANS
AND YOUR CHOIGE OF MEAT WITH QUESO FRESCO
AND A SLIGE OF AVOCADO
ASADA 18
BIRRIA g GRILLED CHICKEN ... 13
CHICHARRON ... 19
CARNITAS 777" 18
BARBACOA ... 19
COCHINITAPIBIL 18 pyypo oerarusy - 19
PASTOR ... g PULPO wcropusy.......

SERVED WITH RICE CHARRO BEANS
TOPPED WITH FRESH MEXICAN CHEESE, SLICED AVOCADO,
AND FRESHLY MARINATED SLICED RED ONIONS.

ASADA ............... 22 POLLO GON MOLE ... 20
BIRRIA ............... 22 GHICHARRON ....... 20
CARNITAS ........... 22  GAMARON (strimp) . 24
COCHINITA PIBIL .. 22  PESCADO (rish) ...... 22
PASTOR .............. 22  PULPO (octopus) ....... 22
GRILLED GHICKEN . 22  SALMON .............. 24

BARBAGOA .......... 22

GUISADOS

SERVED WITH RICE AND YOUR CHOIGE OF PINTO, BLACK, OR GHARRD BEANS

MOLE VERDE 25 MOLE NEGRO 27

GREEN"MOLE WITH YOUR CHOICE OF 34 INGREDIENTS FOR THE MOST COMPLEX DISH IN MEXICO.
PORK TENDERLOIN OR CHICKEN ~ SERVED WITH YOUR GHOIGE OF PORK TENDERLOIN OR GHIGKEN

4

SHRIMP TAGOS A LA DIABLA 23

THREE HAND-MADE CORN TORTILLA TACOS WITH MELTED CHEESE, SHRIMP, BAGON,
JALAPENOS TOSSED WITH CHIPOTLE SAUGE SERVED WITH RICE CHARRD BEANS,
SLIGED AVOGADO, AND GILANTRO SAUGE

WEEKENDS DE MERCADD et vuvcs

TRADITIONAL "GUISADOS" AND SPECIALS FROM GRANDMA KITCHEN FROM MEXICO




FROM THE GRILL

SERVED WITH RICE AND YOUR CHOICE OF PINTO, BLACK, OR CHARRO BEANS

FAJITA FIESTA

BEEF, GHICKEN OR MIX FAJITA OVER GRILLED ONIONS.
SERVED WITH GUAGAMOLE, PICO DE GALLO AND

I
I
HAND-MADE TORTILLAS. OUR MOST POPULAR DISH! :

| Beef or mix

26
48

96

ALAMBRES (SHISH KABOBS)

BEEF AND CHICKEN FAJITA WITH FRESH GULF SHRIMP AND BELL PEPPERS,
ONIONS, MUSHROOMS AND TOMATO WEDGES. ALL GRILLED T0 PERFECTION.
SERVED WITH GUAGAMOLE, PICO DE GALLO AND FRESH HAND-MADE TORTILLAS.
CHICKEN 28  BEEF OR MIX 32

FAJITAS POBLANAS 30

BEEF OR CHICKEN FAJITA WITH BAGON, GRILLED ONIONS,
POBLANO PEPPER, TOMATOES, MUSHROOM, TOPPED WITH WHITE CHEESE.
SERVED WITH GUAGAMOLE, PICO DE GALLO AND HAND-MADE TORTILLAS.

TEXAN FAJITAS 32

CHOICE OF BEEF OR CHICKEN, WITH 3 JUMBO SHRIMP, MIXED WITH MUSHROOMS,
PICO DE GALLD, BAGON, AND TOPPED WITH WHITE GHEESE. SERVED WITH RIGE,
BEANS, GUAGAMOLE, SOUR CREAM & TORTILLAS

TAMPIQUENA 3?2

\\\ 6 0Z RIBEYE STEAK AND ONE SHREDDED GHICKEN VERDE
ENCHILADA. SERVED WITH RICE, BEANS, PICO DE GALLO,
AND SLIGED AVOCADO.

MOLCAJETE MIXTO 32

STEAK AND GHICKEN FAJITA, GRILLED CHEESE, SAUSAGE,
GRILLED GACTUS, CAMBRAY ONION, CHILE TOREADO SMALL
QUESO FLAMEADO SERVED IN A HOT TRADITIONAL
MEXICAN STONE BOWL WITH SALSA DE MOLCAJETE AND
FRESH HAND-MADE TORTILLAS

Add Jumbo Shrimp 3 each




FROM THE GRILL

SERVED WITH RICE AND YOUR CHOIGE OF PINTO, BLAGK, OR CHARRO BEANS

MASTER CHEF 3?2

CHICKEN, BEEF OR MIX FAJITA WITH 3 JUMBO SHRIMP ON A BED OF
ONIONS. SERVED WITH PICO DE GALLO, GUACAMOLE AND HAND-MADE TORTILLAS

POLLO MAR 28

CHICKEN BREAST GRILLED AND TOPPED WITH
SHRIMP, MUSHROOMS, TOMATO, GILANTROD,
& MONTERREY JAGK CHEESE. SERVED WITH
GUACAMOLE, AND HAND-MADE TORTILLAS

CARNITAS 28

PORK-LOIN SERVED WITH GUACAMOLE,
PICO DE GALLO AND HAND-MADE TORTILLAS.

LIANA'S SPECIAL 32

TWO SHRIMP DIABLOS, BABY BACK RIBS, SMOKED

SAUSAGE AND A COMBINATION OF CHICKEN AND BEEF FAJITA.
SERVED WITH GUAGAMOLE, PICO DE GALLO

HAND-MADE TORTILLAS

6 OUNCE OF FAJITA STEAK FILET TOPPED WITH MELTED WHITE GHEESE, SAUTEED MUSHROOM, CILANTRO,
JALAPENO AND 3 JUMBO SHRIMP. GOMES WITH A SIDE SALAD, GILANTRO SAUGE, PICO DE GALLO, QUESO
FRESGO. SERVED WITH SLIGED AVOCADO, RICE, GHARRO BEANS AND HAND-MADE TORTILLAS

WITH CHIMIGHURRI

CAMARONES BROCHETA 30

(61 JUMBO SHRIMP WRAPPED WITH BACON AND
JALAPENO. TOPPED WITH CHEESE SAUCE.
SERVED WITH A GUP OF CHARRO BEANS,

SLICED AVOGADOS AND RIGE

CHICKEN DIABLOS 26

CHICKEN FAJITA, JALAPENOS AND CHEESE WRAPPED IN BAGON.
SERVED WITH SLIGED AVOCADOS, HAND-MADE TORTILLAS AND
CHILE CON QUESO ON TOP OF RICE

POLLO BORRAGHO 28

GRILLED CHIGKEN BREAST WITH GARLIG BUTTER AND WINE SAUGE
TOPPED WITH ONIONS, POBLANO PEPPERS AND WHITE MELTED CHEESE.
SERVED WITH PIGO DE GALLO, GUACAMOLE, RIGE, REFRIED BEANS
AND HAND-MADE TORTILLAS.



WRAP BURRITOS L —

SERVED WITH GHARRD BEANS

SANTA FE WRAP 22

LARGE SPINACH TORTILLA FILLED WITH CHICKEN FAJITA, GILANTRO SAUCE, ROASTED
CORN, BLACK BEANS, LETTUGE, COMES WITH A SIDE SALAD, PICO DE GALLO, QUESO
FRESCO, AND CILANTRO SAUCE SERVED WITH A SIDE OF CHILE CON QUESO

LARGE BURRITO STUFFED WITH GRILLED STEAK, GRILLED GHICKEN, LETTUCE, PIGO DE GALLO, LARGE STUFFED BURRITO WITH GRILLED CHICKEN AND STEAK POBLANO PEPPER GRISPY DIGED BAGON
GHEESE, SOUR CREAM, RIGE AND BEANS. SERVED WITH A CUP OF CHARRO BEANS SAUTEED MUSHROOM PICO DE GALLD AND MONTEREY JACK CHEESE SERVED CHARRO BEANS

ENGHILADAS i e BIBERENCHIAAGIE,

TOPPED WITH GHOICE OF SAUGE: SALSA VERDE, SOUR
SERVED WITH RIGE AND YOUR GHOIGE OF PINTO, SOUR CREAM SAUCE !
BLACK, OR CHARRO BEANS TOMATIO SAUGE GREAM, SPANISH, OR GRAVY
— BEEF ENCHILADAS 19
SEAFO0D SAUCE
ENCHILADA DE BIRRIA

THREE BEEF ENCHILADAS TOPPED WITH GRAVY AND CHEESE
2 HAND-MADE CORN TORTILLAS FILLED WITH BEEF BIRRIA TOPPED WITH OUR

SALSA VERDE AND GREAT QUESO FRESCO SERVED WITH

PICKLED RED ONIONS, RICE AND BEANS (2) 18 3) 2 GHEESE ENGH".ADAS 14

THREE CHEESE ENCHILADAS TOPPED WITH GRAVY AND CHEESE

ENCHILADAS AL GARBON

TWO HAND-MADE FLOUR TORTILLAS FILLED WITH FAJITA MEAT,
TOPPED WITH GRAVY AND GHEESE.
Chicken Fajita 17 Beef or mix Fajita 19

ENCHILADAS DE MOLE 21

THREE ENCHILADAS FILLED WITH SHREDDED CHICKEN
TOPPED WITH MOLE SAUGE AND QUESO FRESCO
SERVED WITH AVOCADO

CHILES RELLENOS

TWO MILD POBLANO PEPPERS DIPPED IN BATTERED EGG,
FILLED WITH YOUR CHOIGE OF MEAT, TOPPED

WITH SPANISH SAUCE AND CHEESE.

Cheese 1) Ground Beef 16
Chicken Fajita 18  Beef Fajita 1




Rice / BEans 9.5 Crispy BEEF Taco 4.9
A lA GAH'I'E Sour cream 1.5 TACO AL CARBON 1.9
Scoor oF GuacamoLE | ENcHILADA AL CARBON 9.3
SHREDDED CHEESE 2.3 CHEESE ENCHILADA 4
Pico DE GALLO 3 CHICKEN OR BEEF ENCHILADA 9
QUESADILLA 9 HAMBURGER 9
QUESADILLA FILLED WITH CHIGKEN OR BEEF FAJITA. SERVED WITH A SMALL SALAD AND FRENGH FRIES
SERVED WITH RICE AND BEANS
ONE ENCHILADA 9 CHICKEN NUGGETS 9
SERVED WITH GHILE GRAVY, RICE AND REFRIED BEANS. SERVED WITH FRENGH FRIES. ’
CRUNCHY GHURROS

CRISPY ON THE OUTSIDE AND SOFT, GOOEY INSIDE.
SPRINKLED WITH GINNAMON SUGAR! IT IS A CLASSIC
MEXICAN DESSERT! 3 for 6 6 for 12

SOPAPILLAS

FLUFFY, FRIED FLOUR DOUGH COATED IN CINNAMON SUGAR.
SERVED WITH SWEET HONEY OR CREAMY
CARAMEL. 3 for 6 6 for 12

FLAN 10

MEXIGAN GUSTARD-LIKE JELLD DESSERT. SWEET AND SMOOTH,
PERFECT WAY T0 END A MEAL!

TRES LECHES 10

OUR MOST POPULAR DESSERT! DELICIOUS VANILLA CAKE
MADE WITH THREE MILKS AND SERVED WITH FRUIT.

ASK THE SERVER FOR

DESSERT SPECIAL
SPRITE

SOFT DRINK

DieT CokE

Dr PEPPER

Root BEER

ORANGE FANTA

LEMONADE

Sweer / UNSWEETENED TEA
JARRITOS )

FrLavorep LEMONADE or TEAY  No REFILLS
MEexican COKE 5

BOTTLE WATER?

ASK FOR THE FLAVORED WATER OF THE DAY




LUNGH MENU

ENGHILADAS AL CARBON

TWO FLOUR TORTILLAS FILLED WITH GHICKEN OR BEEF FAJITA, TOPPED
WITH GRAVY AND GHEESE. SERVED WITH RIGE AND YOUR CHOIGE OF BEANS.
Chicken Fajita 13 Beef or mix Fajita 11

BEEF ENCHILADAS 16

THREE BEEF ENCHILADAS TOPPED WITH GRAVY AND CHEESE.
SERVED WITH RICE & YOUR CHOICE OF BEANS.

CHICKEN ENCHILADAS 16

THREE SHREDDED CHICKEN ENCHILADAS TOPPED WITH
YOUR CHOIGE OF SAUGE: SALSA VERDE, SOUR GREAM OR SPANISH.
SERVED WITH RICE AND YOUR CHOICE OF BEANS

CHEESE ENGHILADAS 17

THREE CHEESE ENGHILADAS TOPPED WITH GRAVY AND CHEESE.
SERVED WITH RICE & YOUR CHOIGE OF BEANS.

FLAUTAS 16

YOUR CHOIGE OF THREE BEEF OR CHICKEN FLAUTAS ROLLED IN
CORN TORTILLAS. SERVED WITH GUACAMOLE, SOUR CREAM,
LETTUCE AND TOMATOES. SERVED WITH RICE &

YOUR CHOIGE OF BEANS.

SANTA FE WRAP 16

LARGE SPINACH TORTILLA FILLED WITH GHICKEN FAJITA, GILANTRO SAUGE, ROASTED GORN,
BLACK BEANS, LETTUGE, COMES WITH A SIDE SALAD, PICO DE GALLD QUESO
FRESCO, AND GILANTRO SAUGE SERVED WITH A SIDE OF CHILE CON QUESD

MONDAY - SATURDAY 11AM-3PM

F TAGO SALAD

A LARGE FRIED, CRUNCHY FLOUR TORTILLA BOWL FILLED WITH
LETTUCE, TOMATO, GRATED CHEESE, FILLED WITH YOUR
CHOICE OF MEAT, GUACAMOLE AND GHILE CON QUESO.

> | Ground Beef 13 Chicken Fajita 14
Beef or mix Fajita 16
TAGOS AL GARBON

TWO ROLLED HAND-MADE FLOUR TORTILLAS FILLED WITH YOUR CHOICE OF CHICKEN OR BEEF FAJITA.
SERVED WITH PICO DE GALLO AND GUACAMOLE. SERVED WITH RICE & YOUR CHOICE OF BEANS.
Chicken Fajita 15 Beef or mix Fajita 1]

CHIMICHANGA

ONE DEEP FRIED FLOUR TORTILLA WITH GROUND BEEF, TOPPED WITH CHILE GRAVY
AND CHEESE. SERVED WITH RIGE & YOUR CHOIGE OF BEANS.
Ground Beef 19 Chicken Fajita 1] Beef or mix Fajita 19

FAJITA BURRITO

A LARGE FLOUR TORTILLA FILLED WITH FAJITA MEAT, TOPPED WITH
GRAVY AND GHEESE. SERVED WITH RIGE & YOUR CHOIGE OF BEANS.
Chicken Fajita |1 Beef or mix Fajita 18

FAJITA FIESTA LUNCH

BEEF, CHICKEN OR MIXED FAJITA OVER GRILLED ONIONS. WITH GUAGAMOLE, PICO DE GALLO,
AND HAND-MADE TORTILLAS. SERVED WITH RIGE & YOUR CHOIGE OF BEANS.
Chicken Fajita 19 Beef or mix Fajita 21

CHILE RELLENO

ONE POBLANO PEPPER STUFFED WITH GROUND BEEF, GOVERED WITH
SPANISH SAUGE AND GHEESE. SERVED WITH RICE & YOUR CHOIGE OF BEANS.
Ground Beef 1) Chicken Fajita 16 Beef or mix Fajita 11

FAJITA POBLANA

BEEF OR GHIGKEN FAJITA WITH BAGON GRILLED ONIONS, POBLANO PEPPERS, TOMATOES
AND MUSHROOMS. TOPPED WITH WHITE CHEESE. SERVED WITH GUAGAMOLE, PICO DE GALLO
AND HAND-MADE TORTILLAS. SERVED WITH RICE & YOUR CHOIGE OF BEANS.

Chicken Fajita 20 Beef or mix Fajita 1

QUESADILLA LUNCH

TWO SMALL QUESADILLAS FILLED WITH CHICKEN OR BEEF FAJITA, MONTERREY JACK CHEESE.
SERVED WITH GUACAMOLE, SOUR CREAM, SERVED WITH RIGE & YOUR CHOICE OF BEANS.
Chicken 16 Beef 18




