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MEXICAN GRILL
LUNCH & DINNER MENU
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APPETIZERS

CHORIQUESO

Cheese & Mexican sausage served with pico de gallo and sS4
tortillas

CHICKEN WINGS 19
10 Wings & choice of sauce on the side. Add french fries $3

STUFFED JALAPENOS

10 Served with sour cream, pico, guacamole, red sauce and Si14
cheese Sauce

SAMPLER PLATTER ¥

Nachos + quesadilla with meat choice (grilled chicken, steak, $20
or mix), 2 stuffed jalapefios, chicken flauta, 2 chicken tenders,

side of queso

STREET CORN $9
Fresh cut corn topped with crema, spices, and cheese
Small - $6
QUESO DIP @ 4
Small - $6
GUACAMOLE DIP ¢p Lq’:;;’e S
Made fresh at your table - $15
DIP TRIO
3 oz. guacamole, 30z. bean dip, 30z. queso $I3
ARTICHOKE SPINACH DIP S13
SOUTHWEST EGG ROLLS
Crispy golden eggrolls stuffed with a bold mix of chicken,
black beans, corn, peppers, and melted cheese, seasoned $|4

with zesty Southwest spices and served with a creamy dipping
sauce for the perfect kick.

NACHOS LOocOS ¥

With grilled chicken, shrimp, steak & beans, topped with $22
cheese dip, served with lettuce, tomatoes, sour cream, pico de

gallo & jcﬁ:peﬁos on the side

LT -

BURRITOS

Add grilled onions & bell peppers - $2
All enchiladas come with red sauce

BURRITO SUPREME

Ground beef and beans, cheese, lettuce, tomatoes, guacamole, $18
sour cream, red sauce. Rice on the side.

BURRITO LOCO @

Giant tortilla filled with grilled chicken, steak, shrimp, lettuce, $22
pico de gallo, guacamole, sour cream, queso. Served with charro
beans on the side

BURRITO BIRRIA @

Filled with beef birria style, rice, cilantro, onions. Served with $20
charro beans and consome

BURRITO ASADA

Refried Beans, salsa verde, queso, lettuce, guacamole, sour
cream, pico de gallo
Grilled chicken $18 / Steak $19 / Shrimp $20

Parties of 5 or more and unsigned checks will include an 18% gratuity.

Some items may vary in availability or price.
Some items served aft this establishment may contain imported
crawfish or shrimp. Ask for more information.

ENCHILADAS

All enchiladas come with red sauce

ENCHILADAS SUPREME
1 chicken, 1 beef, 1 cheese & 1 bean enchilada with cheese, SIB
lettuce, tomatoes, sour cream and red sauce

ENCHILADAS DINNER @

Choice of meat, with red sauce and melted cheese, served with rice
and beans

Ground beef $16 / Shredded chicken $16 / Grilled chicken $17 /
Steak $18 / Shrimp $19

ENCHILADAS AL CARBON ¥

Choice of meat, with rice, beans, guacamole salad & a choice of red
or green sauce Grilled chicken $20/ Steak $21 / Shrimp $22

ENCHILADAS SEAFOOD

3 corn tortillas with mixed cheese, shrimp, crawfish and $22
baby spinach in creamy seafood chipotle sauce. Served

with rice and beans
NACHOS

Cheese and your choice of meat. Served with lettuce, tomatoes,
guacamole, sour cream and jalapefios on the side

CARNE ASADA (Steak) $18
DE POLLO (Grilled chicken) $17
SHREDDED CHICKEN S14
CARNE (Ground beef) S14
CARNITAS S18
SHRIMP $19

SOUPS & SALADS

AVOCADO & CHICKEN SALAD

Grilled chicken over romaine lettuce, spinach, avocados, S19
cucumber, tomatoes, red onions & croutons

CAESAR SALAD

Romaine lettuce, parmesan cheese, red onions & croutons
Grilled chicken $17 / Steak $19 / Shrimp $20 / Fish $21

PROTEIN BOWL @

Your choice of meat, black beans, cheese, corn, tomatoes, avocado,
super greens blend or rice.
Grilled chicken $17 / Steak $19 / Shrimp $20 / Fish $21

TACO SALAD

Add grilled onions + bell peppers - $2
Ground beef $15 / Shredded chicken $15 / Grilled chicken $17
Steak $19 / Shrimp $19 / Fish $21
TORTILLA SOUP
Toppings - avocado, shredded cheese,
shredded chicken & tortilla

Cup-$6 Bowl $12

CHARRO BEAN SOUP
Cup-$6 Bowl-$12

SEAFOOD SOUP $25

QUESADILLAS

QUESADILLA PLATE

1 Quesadilla + rice & beans

Ground beef $15 / Shredded chicken $15 / Grilled chicken $16 / Steak
$17 / Shrimp $18 / Quesabirria $18

EL PASO QUESADILLAS ¥

2 Quesadillas with guacamole salad on the side

Ground beef $16 / Shredded chicken $16 / Grilled chicken $17 / Steak
$19 / Shrimp $20 / Quesabirria $20

Q@ Most Loved



EL PASO ENTREES

HAPPY PLATE ¥

On a bed of rice or fries with your choice of meat, topped with

queso.
Add grilled peppers & onions for $2

Grilled chicken $17 / Steak $18 / Shrimp $19 / Trio $20
TAMALES DINNER

3 tamales, burrito sauce and shredded cheese, served with rice S18
and choice of soup or house salad

FLAUTAS MEXICANAS

4 shredded chicken or shredded beef flautas with lettuce, S18
tomatoes, sour cream and guacamole

PORK CARNITAS

Slow-cooked pork over grilled onions, rice, charro beans, $21

guacamole, sour cream, pico de gallo and tortillas

CHIMICHANGA PLATE ¥

Fried burrito topped with cheese dip, served with rice, refried
beans, lettuce, tomatoes, guacamole and sour cream

Ground beef $16 / Shredded chicken $16 / Grilled chicken $17
Steak $18 / Shrimp $19 / Birria $19

EL PASO PLATE

1 chile relleno, 1 beef tostada, 1 beef enchilada, 1 beef taco, 1 $21
beef burrito & 1 beef flauta
CHILE RELLENO PLATE S17

SEAFOOD

CAMARONES AL MOJO DE AJO $25
Garlic shrimp, rice, grilled vegetables, garlic bread

CAMARONES A LA DIABLA $25
Spicy Diablo Shrimp, rice, grilled vegetables, garlic bread

FISH & SHRIMP PLATE ¢

Grilled fish & shrimp with rice, grilled vegetables, chipotle $26
sauce

COCTEL DE CAMARON 825

Jumbo chilled shrimp served with traditional tangy cocktail
sauce and saltine crackers

TOSTADAS DE CEVICHE @

3 crispy corn tortillas with chopped fish fillets or shrimp, pico $25
de gol?;, lime juice

WHOLE FRIED FISH $25

Fried fish with rice and salad

SOUR CREAM

PICO DE GALLO
JALAPENOS
JALAPENO TOREADOS
TOMATO

HABANERO SAUCE
SALSA VERDE
JALAPENO SAUCE

EXTRAS

Parties of 5 or more and unsigned checks will include an 18% gratuity.

3 FLOUR OR CORN TORTILLA

FROM THE GRILL

POLLO LOCO ®@

Marinated chicken breast with mushrooms, bell pepper, onions, $22
spinach and cheese. Served with rice and grilled vegetables

POLLO ASADO

Grilled chicken breast, rice, beans, guacamole salad. $22
Add chipotle sauce for $2

CARNE ASADA @

Sizzling skillet with rice, beans, lettuce, pico, sour cream, $26
guacamole, tortillas

MEXICAN BURGER

%2 pound beef burger with sliced jalapefios, avocado, $19
Monterey jack cheese. Served with steak fries

MESQUITE GRILL FOR TWO

%2 pound shrimp, steak and grilled chicken fajita, chorizo, $50

guacamole, sour cream, pico de gallo, six tortillas, rice and
charro or refried beans

RIBEYE STEAK

120z. ribeye steak, two sides (rice, beans, salad, fries or $29
vegetables)

FAJITAS @@

Onions, bell peppers, lettuce, foico de gallo, sour cream,
guacamole, corn or flour tortillas, rice and choice of charro

egtiedbochs Grilled chicken $21 / Steak $22 / Shrimp $23
Trio $24 / Pastor $22

STREET TACOS @

3 tacos with charro beans, rice, cilantro and onions

Grilled chicken $18 / Steak $19 / Carnitas $19 / Pastor $19 /
Shrimp $19

BIRRIA TACOS €@

3 tacos birria style with cheese, cilantro and onions, served with $20
rice & charro beans

FISH OR SHRIMP TACOS

Grilled fish or shrimp, red cabbage, pico de gallo, chipotle $21
sauce. Served with rice or soup

TACOS PLATE
3 soft tacos (soft or hard) + rice & beans
Ground beef $17 / Shredded chicken $17

VEGETARIAN

CHEESE ENCHILADAS ¥

3 cheese enchiladas with rice and beans, guacamole salad $15

VEGETARIAN FAJITAS

Bell pepper, onions, tomatoes, mixed vegetables, guacamole, $19
sour cream, tortillas, rice and beans

VEGGIE QUESADILLA

2 cheese quesadillas with spinach, mushrooms, tomatoes, bell S17

peppers and onions

KIDS MENU

All kids menu items come with choice of fries or rice

and beans
CHICKEN FINGERS $9
STEAK STRIPS S9
KIDS BURRITO $8
KIDS ENCHILADA S8
KIDS CHEESEBURGER $9
KIDS TACO S8
KIDS PIZZA $10

Q@ Most Loved



LUNCH MENU
11AM - 3PM, MON-FRI

BURRITO SUPREME
1 flour tortilla, rolled with ground beef & beans, topped with S14

cheese, lettuce, tomatoes, guacamole, sour cream & red sauce,
served with rice and beans.
Add grilled peppers & onions +$2

LOS TRES AMIGOS

1 ground beef taco, one ground beef enchilada, served with rice $14
& beans

SPEEDY GONZALES $14
1 burrito, 1shredded beef quesadilla & 1 chile relleno

HUEVOS AL GUSTO

3 scrambled eggs prepared with your choice of Machaca

(shredded beef), chorizo, or bacon, available S14

LA MEXICANA or RANCHEROS. All served with rice, beans &
tortilla

HUEVOS A LA MEXICANA:

3 scrambled eggs cooked with chopped tomatoes,
fresh jalapefios and onion

RANCHEROS

3 scrambled eggs with homemade sauce

CHIMICHANGA @

Fried burrito with lettuce, tomato, guacamole, sour cream,
cheese sauce, rice & beans

Shredded chicken or ground beef $14 / Grilled chicken $15 /
Steak $16 / Shrimp $17

LUNCH ENCHILADAS €

2 enchiladas with red sauce, rice and beans
Cheese, chicken or ground beef $14 /Grilled chicken $15 /
Steak $16 / Shrimp $17
FAJITAS @

Onions, bell peppers, lettuce, tomato, sour cream, guacamole,
4 tortillas, rice and beans

Grilled chicken $17 / Steak $18 / Shrimp $19 / Trio $20

CHILAQUILES

Choice of red or green sauce. Tortilla chips with scrambled eggs, $15
steak strips, red sauce, rice, beans, lettuce, sour cream, pico

POLLOLOCO @@

Chicken breast with mushrooms, spinach, bell peppers, onions, S18
rice, cheese, vegetables

MEXICAN BURGER

% |b beef with jalapefios, avocado, pepper jack, lettuce, $16
tomatoes, onion, fries

LUNCH QUESADILLA PLATE

1 quesadilla with rice & beans
Grilled chicken $13 / Steak $14 / Shrimp $15

CHORIZO BURRITOS

2 chorizo & egg filled burritos, served with rice & beans on the S$14
side

DRINKS $3.25

COKE / DIET COKE / SPRITE / DR. PEPPER / ROOT BEER /
MINUTE MAID / COFFEE / ICED TEA

Parties of 5 or more and unsigned checks will include an 18% gratuity.

MAKE YOUR OWN
A LA CARTA

Choices: Shredded Chicken / Ground Beef / Cheese

ENCHILADA @ $4
CHILE RELLENO $6
Poblano pepper, stuffed with cheese, topped with red sauce
CHALUPA

Crunchy tortilla, topped with beans, lettuce, tomatoes, $5
guacamole & cheese

SPANISH RICE $4
REFRIED BEANS $4
TAMALE $4
QUESADILLA @ $7
FLAUTA

Fried corn tortilla rolled with shredded beef or shredded $6
chicken & served with guacamole and tomatoes on the side

BURRITO @ $8
TACO @ $4
CHIMICHANGA @ S8

DESSERTS

FLAN $9
SOPAPILLAS $9
FRIED ICE CREAM $9
TRES LECHES $9
BANANA CHIMI CHEESECAKE S10
CARAMEL CHEESECAKE $9
CHURROS $9
BROWNIE SKILLET $10

Q@ Most Loved



DRINK MENU

TEQUILAS

BLANCO 1800 / Jose Cuervo / Avion / Espolon /
Maestrodobel / Cabo Wabo / Casamigos /
Clase Azul / Don Julio / Patrén / Herradura /
Tres Generaciones

REPOSADO Espolon / Cabo Wabo / Casamigos / Don Julio /
Patron / Hornitos / 1800 / Jose Cuervo Gold /
Tres Generaciones / Clase Azul / Herradura

ANEJO Espolon / Cabo Wabo / Don Julio / Maestro
Dobel / Herradura / Patrén / Tres
Generaciones / Casamigos

EXTRA Don Julio 1942 / Herradura / Patrén /

ANEJO Casamigos Mezcal

BEER

IMPORTED BOTTLES
CORONA EXTRA DOS EQUIS AMBER MODELO ESPECIAL

CORONA LIGHT PACIFICO MODELO NEGRA
CORONA PREMIER VICTORIA HEINEKEN
DOS EQUIS LAGER SOL

DOMESTIC BEER

MICHELOB ULTRA BUDWEISER BLUE MOON
MICHELOB GOLD MILLER LIGHT O'DOUL’'S (NON-
BUD LIGHT COORSLIGHT ALCOHOLIC)

ASK YOUR SERVER FOR DRAFT BEER OPTIONS.

WINE

WHITE WINE
MOSCATO WHITE ZINFANDEL
PINOT GRIGIO CHARDONNAY

RED WINE

PINOT NOIR MERLOT CABERNET
SAUVIGNON

DAIQUIRIS HAPPY
Q HOUR

Lime or Strawberry

Frozen or On The Rocks
VIRGIN Py
SMALL $7.99 | MEDIUM $12.99 | LARGE $19.99
EVERYDAY

TRADITIONAL
SMALL $9.99 | MEDIUM $14.99 | LARGE $22.99

AVAILABLE FLAVORS FOR BOTH: PINA COLADA/ MANGO/ PEACH/ ;
STRAWBERRY/ PASSION FRUIT/ RASPBERRY/ GUAVA/ WATERMELON rom 2PM to 6PM

ALL DAY WED & THURS

Ask your server about our specialty drink of the month.

Modifying or adding to any drink is subject to price change.




MARGARITAS

FROZEN OR ON THE ROCKS

TOP SHELF MARGARITA
Blanco Tequila, Royal Montaine Orange Liqueur, Orange Juice, Sour Mix.
SMALL $9.99 | MEDIUM $17.99 | LARGE $24.99
Add Flavor or Grand Marnier for $1.99

ORGANIC MARGARITA (ON THE ROCKS ONLY)

Blanco Tequila, Royal Montaine Orange Liqueur, Lime, Agave (For skinny,
switch agave for Splenda)
SMALL $10.99 | MEDIUM $18.99 | LARGE $24.99

PINEAPPLE JALAPENO MARGARITA (ON THE ROCKS
ONLY)

Jalapefio infused Tequila, Pineapple infused Tequila, Pineapple Juice,
Royal Montaine Orange Liqueur, Sour Mix, Agave

SMALL $10.99 | MEDIUM $18.99 | LARGE $24.99
CUCUMBER MARGARITA (ON THE ROCKS ONLY)

With Mint or Cilantro
Gold Tequila, Orange Liqueur, Muddled Cucumber, Sour Mix, Agave

SMALL $10.99 | MEDIUM $18.99 | LARGE $24.99

HOUSE MARGARITA

Jose Cuervo Gold Tequila, Tripple Sec, Sour Mix
SMALL $8.99 | MEDIUM $13.99 | LARGE $20.99

FLAVORED MARGARITA
Gold Tequila
Available in flavors: Mango, Strawberry, Passion Fruit, Watermelon,

Pomegranate, Guava, Raspberry, Peach
SMALL $9.99 | MEDIUM $15.99 | LARGE $22.99

BLUE MARGARITA
Gold Tequila, Blue Curacao
MEDIUM $15.99 | LARGE $22.99

CORONARITA
Gold Tequila, Corona Extra
MEDIUM $17.99 | LARGE $22.99 | Add a flavor for $1.99

CHAMPAGNE MARGARITA
Gold Tequila, Champagne
MEDIUM $17.99 | LARGE $24.99 | Add a flavor for $1.99

COCKTAILS

MOJITO / $11.99
White Rum, Fresh Muddled Mint, Lime Juice, Simple Syrup, Topped with
Soda Water
Add a flavor for $1.99
Lime/ Mango/ Peach/ Strawberry/ Passion Fruit/ Raspberry/
Guava/ Watermelon

BLOODY MARY / $11.99
House Vodka & Zing Zang Bloody Mary Mix topped with Olives

TEQUILA SUNRISE / $11.99

Gold Tequila, Orange Juice & a splash of Grenadine

SEX ON THE BEACH / $11.99

Cranberry Juice, Orange Juice, Peach Schnapps, House Vodka

BAHAMA MAMA / $11.99

White Rum, Orange Juice, Pineapple Juice & a splash of Grenadine

RANCH WATER / $11.99

Blanco Tequila, Lime Juice, Mineral Water

MICHELADA / $11.99

Domestic or imported beer, mixed with our house made Michelada Mix

MARTINIS / $11.99

Shaken and served in a Martini glass
Mexican, Dirty, Lemon Drop, Blueberry, Blueberry Lemon Drop,
Chocolate, Watermelon, Strawberry

CUCUMBER COLLINS / $11.99

Gin, Cucumber, Lemon Juice, Simple Syrup

CANTARITO / $11.99

Lime Juice, Grapefruit Soda, Tequila, Orange Juice
Served in a 200z. handmade Mexican Jarrito Clay Cup

PALOMA (CHAMOY WITH TAJIN RIM) / $11.99

Blanco Tequila, Lime Juice, Salt, Grapefruit Soda
Served in a 200z. handmade Mexican Jarrito Clay Cup

Ask your server about our specialty drink of the month.

Modifying or adding to any drink is subject to price change.




MEXICAN BARBIE 1199
Tequila, dragon fruit, lime, dry
vermouth agave, vegan foam

ESPRESSO MARTINT 1199
Vodka, coffee liqueur, expresso
FRENCH 75 1199
Gin, fresh lemon juice, simple
syrup, topped with champagne
PEACH BELLINT 11.99
Sparkling wine, peach puree .
BLOODY MARTA 1149 PAAN
Tequila, Zing Zang mix, olive juice
BOTTOMLESS MIMOSAS
$15.99 with purchase of an entree
$22.99 without entree

N/A MOCKTALS

HIBISCUS HAZE 849
Hibiscus syrup, pineapple juice,
lemon juice,simple syrup
PEACH BLOSSOM FIZZ 344
Peach puree, coconut milk, lime juice,
I simple syrup
o PRICKLY PEAR NOJTTO 344
Prickly pear puree, lime juice, mint, simple
syrup, soda water
SPICY JALAPENO PALOMA 344
Grapefruit soda, jalapeno, agave, pomegranate,
;O lime juice..
— BERRY BASIL SMASH 3.44
» Berries, lime juice, simple syrup, basil

Modifications/substiutions may
result in upcharges

NO REFUNDS ON BEVERAGES




Saturday & Sunday
I AM - 2 PM

STEAK & EGGS 18

Grilled skirt steak, two eggs over easy and
breakfast potatoes served on a sizzling skillet

SUNRISE TACO TRIO 14

Three tacos with scrambeled eggs. cheese and choice of
chorizo, bacon or veggies.. Served with breakfast
potatoes & pico

BREAKFAST QUESADILLAS 12

2 flour fortilla with eggs, cheese, bacon or chorizo. served with black
beans and a guacamole salad
Crilled chicken 13

Crilled steak 14
CHILAQUILES DORADOS 14

Scrambled eggs with your choice of steak or chicken with tortilla
chips and ranchero sauce topped with cheese. Served with rice,
refried beans, leffuce, sour cream and pico

HUEVOS & HASH 14
Breakfast potatoes, chorizo, onions and bellpeppers.
topped with eggs. cheese and salsa verde drizzle

FAJITA OMELETTE 16

A light fluffy three egg omelet stuffed with mushrooms, onions, red and
green bell peppers, cheese and your choice of steak, chicken, bacon.
or Mexican chorizo. Served with black beans, avocado salad, red or

green salsa

Kids breakfast (12 & under) ©

Two eggs any style, bacon, and breakfast potatoes

SWEET SIDIK

MINI W AFFLE FRUIT SKEWER 9

three crispy waffle skewers combined with seasonal fruit, all drizzled
with Nutella and finished with a sprinkle of powdered sugar
Horchata French toast 6
Cinnamon Rice Milk Batter & Topped with a Drizzle of Dulce de
Leche and Fresh Fruit

MEXICAN GRILL
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