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Hamburgers

ITEM

Cheese Burger with Bacon

Beef burger patty topped with cheese and bacon on a bun.

Mexican Burger

Beef burger on a bun with Mexican-style toppings.

Chiwas Burger

Come with ham, bacon, winnie, and avocado.

Desserts

ITEM

Tres Leches Cake

Sponge cake soaked in a blend of three milks.

Kids Beverages

ITEM

Choclate Milk

Chocolate milk, served cold.

Horchata (Kids Beverages)

Rice drink with cinnamon, served cold.

Cherry Lemonade (Kids Beverages)

Citrus lemonade mixed with cherry flavor, kid-friendly.

Lemonade (Kids Beverages)

Lemonade in a kid-size serving.

Jamaica (Kids Beverages)

Hibiscus-flavored drink, kid's size.

Apple Juice
Apple juice for kids.

Bottled Water (Kids Beverages)

Starters

ITEM

Single Cheese Quesadilla
One folded tortilla griddled with melted cheese.

Steak or Chicken Quesadilla

Steak and Fries

Served with garnish, cheese and sour cream.

Queso Fundido

Come with chorizo or green Chile served with 6 corn tortillas.

Chips and Salsa
Tortilla chips with salsa for dipping.

Aguas Frescas

ITEM

PRICE

$15.00

$15.00

$18.00

PRICE

$6.00

PRICE

$3.00

$3.00

$3.60

$3.00

$3.00

$3.00

$2.40

PRICE

$10.80

$15.60

$15.60

$16.80

$6.00

PRICE



Horchata $6.00

Traditional rice and cinnamon agua fresca.

Jamaica $6.00
Hibiscus agua fresca, ruby-red and refreshing.

Lemonade $5.40

Lemon juice and water, classic lemonade.

Cherry Lemonade $6.00

Lemonade blended with cherry for a fruity drink.

Sides
ITEM PRICE
Beans $3.60

Side of beans to accompany your entree.

Rice $3.60
Side of rice.
Single Chile Relleno $4.20

One chile relleno (stuffed chile pepper), side portion.

French Fries $4.80

A classic side of golden potato fries.

Tamale $3.60

Single corn masa tamale wrapped in a corn husk.

Flour Tortilla $2.40

Side of flour tortilla to accompany your meal.

3 Corn Tortillas (Sides) $3.00

Side of three corn tortillas to accompany your meal.

Cheese $3.47

Plain Guacamole $6.00

Mashed avocado guacamole with no mix-ins.

Mexican Guacamole $4.80

Mashed avocado dip (guacamole), side portion.

Chile Toreado $1.80

Blistered whole chile pepper.

Salads
ITEM PRICE
Chef Salad $12.00

Ham lettuce, onions and tomatoes.

Crispy Chicken Salad $13.20

Served with chicken lettuce, tomato, and onions.

Taco Salad $15.60

Salad topped with taco-style fillings on a bed of greens.

Soups
ITEM PRICE
Soup of the Day $15.60

Caldo de res, chicken or meatball accompanied with a side of rice and corn tortillas.



ITEM

Menudo 32 Oz

Traditional Mexican beef tripe soup. 32 oz.

Small Menudo 12 Oz

Small 12 oz serving of classic Mexican tripe soup (menudo).

7 Mares Soup

Mexican seafood soup with a mix of fish and shellfish in a seasoned broth.

Shrimp or Fish Soup

Seafood soup with your choice of shrimp or fish in hot broth.

Seafood Platters

ITEM

Swai Fillet Fish Plate

Choice: rice and beans or FF and salad.

Fish or Shrimp Tacos

Served with rice, beans and salad.

Camarones a La Diabla

Served with rice, beans and salad.

Tilapia Frita

Choice: with rice, beans, and salad or french fries and salad.

Camarones Al Mojo De Ajo

Served with rice, beans and salad.

Mar Y Tierra Plate

Serve with rice beans with 50z of steak fajitas and shrimp mixed with bell pepper and onions.

Shrimp Quesadilla Plate

Served with rice, beans, and salad.

Camarones Fiesta

Wrap in bacon with cheese serve with rice, beans, and salad or serve with ff and salad.

Beverages

ITEM

Coffee

Classic brewed coffee.
Mexican Soda
Plastic Soda

Unsweet Tea

Brewed tea served without sugar.

Arnold Palmer

Iced tea and lemonade blend.

Orange Juice

Orange juice served cold.

Hot Tea

Brewed hot tea, served plain.

Glass of Milk
Chilled milk served by the glass.

Bottled Water

PRICE

$15.60

$12.00

$16.80

$16.80

PRICE

$18.00

$18.00

$18.00

$20.40

$18.00

$21.00

$18.00

$18.00

PRICE

$4.20

$6.00

$4.80

$5.40

$5.40

$5.40

$4.20

$3.60

$2.40



ITEM

Chocolate Milk

Burritos

ITEM

Barbacoa (Regular)
Burrito filled with barbacoa (shredded beef).

Barbacoa (Smothered Burrito)
Burrito filled with barbacoa (shredded beef).

Carne Asada (Regular)

Burrito filled with grilled carne asada steak.

Carne Asada (Smothered Burrito)

Burrito filled with grilled carne asada steak.

Fajitas (Regular)

Fajitas (Smothered Burrito)

Tripas (Regular)

Burrito with tripas (beef small intestines).

Tripas (Smothered Burrito)

Burrito with tripas (beef small intestines).

Ground Beef (Regular)

Burrito filled with ground beef.

Ground Beef (Smothered Burrito)
Burrito filled with ground beef.

Al Pastor (Regular)
Burrito filled with al pastor-style pork.

Al Pastor (Smothered Burrito)
Burrito filled with al pastor-style pork.

Carnitas (Regular)

Burrito filled with carnitas pork.

Carnitas (Smothered Burrito)

Burrito filled with carnitas pork.

Chicharon (Regular)

Burrito with chicharrén (pork cracklings).

Chicharon (Smothered Burrito)

Burrito with chicharrén (pork cracklings).

Chile Verde Con Carne Rojo (Regular)

Chile con carne burrito with green (verde) or red (rojo) sauce.

Chile Verde Con Carne Rojo (Smothered Burrito)

Chile con carne burrito with green (verde) or red (rojo) sauce.

Shredded Beef (Regular)

Ala mexicana red or green Chile.

Shredded Beef (Smothered Burrito)

Ala mexicana red or green Chile.

Pork Nopalitos Stew Red (Regular)

Burrito filled with pork and nopalitos (cactus) in red chile stew.

Pork Nopalitos Stew Red (Smothered Burrito)

Burrito filled with pork and nopalitos (cactus) in red chile stew.

PRICE

$4.20

PRICE

$10.20

$13.20

$10.20

$13.20

$10.20

$13.20

$10.20

$13.20

$9.00

$12.00

$10.20

$13.20

$10.20

$13.20

$8.40

$11.40

$9.00

$12.00

$8.40

$11.40

$9.00

$12.00



Tacos

ITEM

Barbacoa (Tacos)

Shredded barbacoa tacos.

Carne Asada (Tacos)

Fajitas
Tacos with fajita-style filling.

Tripas

Beef intestine taco.

Ground Beef
Taco filled with ground beef.

Al Pastor

Marinated pork taco.

Carnitas
Shredded pork for tacos.

Chicharon

Taco filled with chicharrén (pork cracklings).

Shredded Beef
Tacos filled with shredded beef.

Tortas

ITEM

Barbacoa

Torta filled with barbacoa beef.

Carne Asada

Mexican torta filled with grilled steak.

Ham and Cheese

Mexican-style torta filled with ham and cheese.

Beans and Cheese (Tortas)

Torta filled with beans and cheese.

Colita Pavo

Torta with turkey (colita de pavo).

Torta Mixta with 2 Meats

Mexican Lunch & Dinner

ITEM

Tampiquena Plate

5 oz sirloin steak mixed with bell pepper and onions accompanied with 1 enchilada & 1 taco.

Combination Plate

Accompanied with Chile relleno, enchilada, tamale, and taco smothered in red or green Chile sauce.

Guisado Carne Con Nopalitos Plate

Smothered in red or green sauce.

Steak or Chicken Fajitas Plate

Accompanied with onion, bell pepper, sour cream, and guacamole served with flour or corn tortillas.

PRICE

$5.40

$5.40

$5.40

$5.40

$5.40

$5.40

$5.40

$4.20

$5.40

PRICE

$16.80

$16.80

$15.60

$14.40

$15.60

$16.49

PRICE

$19.20

$19.20

$15.60

$16.80



ITEM PRICE

A La Parrilla Trio Combo Fajitas $42.00

Steak, chicken, and shrimp fajitas plate accompanied with onion, bell pepper, sour cream, guacamole, served with flour o...

Mix Combo Plate $19.20

Choice of 3 tacos or smothered burrito in red or green sauce. Asada, barbacoa, tripas, steak or chicken fajitas, al past...

Quesadillas Plate $15.60

Accompanied with rice, beans, salad, and sour cream.

Burrito House Special Plate $16.80

Ground beef or chicken, smothered in red or green sauce.

Enchilada Plate $15.60

Smothered in red or green sauce.

Chile Relleno Plate $15.60

Smothered in red or green sauce.

Taco Plate $15.60
Ground beef, chicken or shredded beef.

Flautas/ Rolled Taquitos Plate $16.80
Shredded beef or chicken.

Tamale Plate $15.60
Comes with 2 tamales. Smothered in red or green sauce.

Breakfast Burritos

ITEM PRICE

Chorizo, Ham, Sausage, Bacon $7.20

Breakfast burrito with your choice of chorizo, ham, sausage, or bacon.

Egg with Hash Brown and Green Sauce $7.20

Egg and hash brown burrito with green sauce.

Egg a La Mexicana $7.20

Breakfast burrito filled with eggs a la Mexicana—scrambled with tomato, onion, and chile.

Egg with Machaca $7.20

Breakfast burrito with eggs and machaca (shredded beef).

Egg with Nopalitos $7.20

Eggs with nopalitos rolled into a burrito.

Beans and Cheese $7.20

Breakfast burrito with beans and melted cheese wrapped in a tortilla.

Chile Relleno $7.20

Breakfast burrito filled with a chile relleno.

Egg Winnie and Red Chile $7.20

Egg and wiener breakfast burrito with red chile.

Winnie with Beans in Red Chile $7.20

Breakfast burrito with hot dog (weenie) and beans in red Chile.

Breakfast
ITEM PRICE
Two, Two, Two $14.40

2 pancakes, 2 eggs, 2 slices of bacon.

Smothered Breakfast Burrito $15.60

Scramble egg with your choice of: ham, chorizo, sausage, or bacon smothered in red or green sauce served with hash brown...



ITEM

Huevos Al Gusto

2 eggs with your choice of: bacon, sausage, ham, or chorizo served with hash brown and refried beans.

Skillet and Egg

2 eggs on top your choice of: steak, chicken fajitas, diced ham, mixed bell peppers and onions served with home fries.

Chilaquiles Plate

Chopped with crispy corn tortilla topped with 2 eggs with grilled onions, smothered in red or green sauce accompanied wi...

Huevos Rancheros Plate

2 eggs on a crispy corn tortilla smothered in red or green sauce served with hash brown and refried beans.

Enchiladas Montadas Plate

3 rolled enchiladas, topped with 2 eggs smothered in red or green sauce served with hash brown and refried beans.

Machaca Plate

Scramble eggs with sheered beef chopped with onions, tomato, and jalapenos served with hash brown and refried beans.

Huevos a La Mexicana Plate

Scramble eggs chopped with tomato, jalapeno, and onions served with hash browns and refried beans.

Kids Menu

ITEM

Mickey Mouse Pancake
1 pancake 1 egg 1 bacon.

Kids Sample Breakfast

1 eggs 1 side of bacon and hashbrowns.

Chicken Tenders

2 tenders with 1 side of french fries or fruit.

Kids Plate

2 com tortillas quesadilla accompained with rice and beans.

Breakfast Sides

ITEM

1 Bacon

1 strip of bacon

1 Egg
One egg served as a breakfast side.

1 Sausage

Single sausage portion as a breakfast side.

1 Ham Steak

Single portion of cured pork ham steak as a breakfast side.

Side of Hash Browns
Side of shredded potato hash browns.

1 Plain Pancake

1 Toast

1 slice of toasted bread as a breakfast side.

1 Flour Tortilla

1 soft flour tortilla to accompany your breakfast.

3 Corn Tortillas

PRICE

$14.40

$15.60

$14.40

$14.40

$15.60

$15.60

$14.40

PRICE

$10.20

$11.40

$12.60

$11.40

PRICE

$3.60

$2.40

$3.60

$3.60

$3.00

$2.40

$1.80

$2.40

$3.00



ITEM

1 Chile Toreado
1 blistered chile pepper.

1 Side of Cheese

1 Side of Sour Cream

Single side of sour cream, cool and creamy for topping or dipping.

1 Side of Beans

One side serving of beans to complement your breakfast.

PRICE

$1.80

$3.47

$2.40

$3.60



