
BURRITOS
Your choice of tomato burrito sauce or tomatillo green mild sauce.

BURRITO NORTEÑO $14.50
Large flour tortilla filled with cooked pork, 
cheese sauce, rice and beans, topped with 
burrito sauce. Served with lettuce.

DON BURRITO* $14.50
Large flour tortilla filled with your choice of 
grilled chicken or steak, cheese sauce, rice & 
beans, covered with burrito sauce & cheese 
sauce. Served with lettuce.

BURRITO DE CARNITAS $14.50
Large flour tortilla, filled with cooked pork 
fajitas, cheese, rice and beans, topped with 
burrito sauce.

BURRITO DESHEBRADA $14.50
Large flour tortilla, filled with seasoned 
shredded beef, rice, beans, cheese sauce, 
and lettuce, topped with burrito sauce.

BURRITOS MEXICANOS* $16.99
Two burritos filled with your choice of grilled 
chicken fajitas or grilled steak fajitas, covered 
with cheese sauce. Topped with lettuce.

BURRITO CANCÚN $15.50
Shrimp, onions, potatoes, zucchini, carrots, 
yellow squash, tomato, mushrooms, 
cheese and creamy chipotle sauce grilled 
to perfection and wrapped in a large flour 
tortilla. Topped with burrito sauce and 
sour cream.

BURRITO DE LA MESA $12.50
Burrito filled with ground beef or shredded 
chicken, covered with burrito sauce and 
topped with lettuce and cheese. Served 
with rice and beans.

BURRITO BOWL* $14.50
Your choice of meat serving in a bowl:
 Fajita Steak
 Fajita Chicken
 Fajita cooked Pork
 Grilled Steak
 Grilled Chicken
 Shredded Beef

TOPPINGS
Rice
Beans
Lettuce
Cheese
Tomato

Sour Cream
Cheese Sauce
Pico de Gallo
Mild Sauce
Hot Sauce

TACOS
Your choice of corn or flour tortillas. 

Served with Red salsa. Pico de gallo on request. Extra Taco $4.50
TACOS CARNE ASADA* $14.50
Two grilled steak tacos topped with onions and 
cilantro. Served with rice, beans and salsa.

TACOS CARNITAS $14.50
Two shredded pork tacos topped with onions 
and cilantro. Served with rice, beans and salsa.

TACOS CHORIZO $14.50
Two grilled Mexican sausage tacos topped 
with onions & cilantro. Served with rice, 
beans, & salsa.

TACOS AL PASTOR $14.50
Two marinated pork tacos topped with 
onions and cilantro. Served with rice, beans, 
and salsa.

TACOS POLLO ASADO* $14.50
Two grilled chicken tacos topped with cheese & 
lettuce. Served with rice, beans and salsa.

TACOS DE CAMARÓN* $14.50
Two grilled shrimp tacos topped with cheese 
and lettuce. Served with rice, beans and salsa.

MAHI TACOS $15.50
Three Mahi-mahi tacos, breaded or grilled, 
topped with cabbage, red onions, avocado 
and our house made Salsa Rosada. Try with 
chipotle aioli or white sauce.

STREET TACOS     $14.50
Three traditional street vendor tacos, with one meat of your choice and sautéed onions, 

topped with chopped onions, cilantro, and hot red salsa on the side.
 Asada (Steak)   Pork al Pastor   Pork Carnitas  Pollo Asado (Grilled Chicken)   Chorizo (Mexican Sausage)

APPETIZERS
QUESO FUNDIDO $10.99
Chorizo (Mexican sausage) with cheese 
sauce. Served with flour tortillas.

MOZZARELLA STICKS $8.99
Served with fries.

BUILD YOUR OWN GUACAMOLE
2 people   $8.99  |  3 to 4 people  $11.99
Made fresh from scratch with your choice 
of ingredients: Red onions, tomato, cilantro, 
fresh diced jalapeño, lime juice and sea salt.

CHEESE DIP
Large      $9.99      |   Small       $6.25

CHEESE FRIES $7.99
CHICKEN TENDERS $9.99
Served with fries.

BEAN DIP $7.99
Refried bean dip with cheese sauce.

CANCUN SAMPLER $15.50
A combo of cheese sticks, chicken tenders, 
chicken quesadilla & queso fundido. Served 
with lettuce and guacamole.

CEVICHE DE CAMARON* $14.50
Fresh shrimp chopped and marinated with 
lime, tomato, red onions, cilantro and diced 
jalapeños. Served with avocado slices, chips 
and crackers.

NACHOS
All nachos topped with shredded cheese and cheese sauce.

NACHOS DE MESA $14.50
Cheese nachos with beef, chicken and 
beans. Topped with lettuce and shredded 
cheese.

NACHOS FAJITAS  $14.50
Your choice of Grilled Chicken or Steak with 
sautéed onions, tomatoes and bell peppers.

NACHOS WITH CHEESE $9.99

NACHOS SUPREME  $13.50
Your choice of ground Beef or Chicken, 
topped with lettuce.

NACHOS WITH GROUND $11.99
BEEF OR CHICKEN

Add beans +$2

SALADS
TACO SALAD  $12.99
A crisp flour tortilla shell stuffed with Chicken 
or Ground Beef, cheese sauce and lettuce.

GRILLED SHRIMP SALAD* $14.50
Seasoned delicious grilled Shrimp, fresh 
Romaine lettuce, tomato, red onions, croutons, 
cheese and diced avocado. Served with our 
special white sauce dressing on the side.

GRILLED CHICKEN SALAD $13.99
Seasoned juicy grilled Chicken breast, fresh 
Romaine lettuce, tomato, red onions, croutons, 
cheese and diced avocado. Served with our 
special white sauce dressing on the side.

MAHI-MAHI SALAD* $14.50
Breaded or grilled Mahi-mahi, fresh romaine 
lettuce, tomato, red onions, croutons, cheese 
and diced avocado. Served with our home 
made white sauce dressing.

TACO SALAD FAJITAS* $14.50
A crisp flour tortilla shell filled with your 
choice of Grilled Chicken or Steak, onions, bell 
peppers, and tomato. Topped with cheese 
sauce and lettuce.

VEGETARIAN
VEGETARIAN FAJITA  $16.50
Grilled bell peppers, onions, tomato, 
potatoes, carrots, zucchini, yellow squash 
and mushrooms. Served with rice, beans and 
lettuce.

BURRITOS DE FRIJOL  $13.99
Two bean burritos topped with cheese sauce. 
Served with rice and lettuce.

BURRITO VEGETARIANO  $13.50
A large flour tortilla filled with grilled bell 
peppers, onions, potatoes, zucchini, carrots, 
yellow squash, tomatoes and mushrooms. 
Topped with cheese sauce and served with 
rice and lettuce.

SIDE ORDERS AND ADD-ONS
FRENCH FRIES $4.99

REFRIED BEANS  $4.99

MEXICAN RICE  $4.99

SOFT TACO  $3.50

HARD TACO  $2.99

GRILLED ONIONS  $2.99

SAUTÉED MUSHROOMS  $3.99

ENCHILADAS
With flour tortilla add 99¢.

ENCHILADAS ROJAS $14.50
Three shredded beef enchiladas topped with 
cheese and ranchero sauce. Served with rice 
and lettuce.

ENCHILADAS VERDES $13.50
Two chicken enchiladas topped with cheese, 
lettuce, sour cream and pico de gallo. Served 
with rice and beans.

ENCHILADAS RANCHERAS $13.50
Two enchiladas filled with grilled pork, onions, 
bell peppers, and tomato. Topped with 
enchilada sauce and cheese. Served with 
rice and lettuce.

ENCHILADAS DE MESA $13.50
Three enchiladas, one chicken, one ground 
beef, and one cheese. Topped with 
enchilada sauce and cheese. Served with 
rice and lettuce.

ENCHILADAS DE POLLO $14.50
Three chicken enchiladas topped with 
Enchilada sauce and cheese. Served with rice 
and guacamole salad.

ENCHILADAS MEXICANAS $13.50
Four enchiladas, one chicken, one beef, one 
cheese, and one bean. Topped with Enchilada 
sauce and cheese and lettuce.

CHIMICHANGAS
A flour wrap filled with your choice of meat, then deep fried and topped with cheese sauce. 

Served with rice, beans and lettuce.

SEAFOOD $15.50
STEAK OR CHICKEN $14.50

GROUND BEEF $13.50
SHREDDED BEEF BRISKET $14.50

QUESADILLAS
Quesadillas served with lettuce.

CHEESE QUESADILLA $9.99
CHICKEN OR BEEF QUESADILLA $11.99

FAJITA QUESADILLA $14.50
Your choice of Grilled Chicken or Steak with 
sautéed onions, tomatoes and bell peppers.

Add mushrooms +$2.50

FAJITAS
Fajitas are grilled with onions, bell peppers and tomatoes. 

Served with a side of rice, beans and lettuce. Add 1 additional side for $6
FAJITAS RANCHERAS* $21.99
Grilled steak, chicken, shrimp, and chorizo.

STEAK OR CHICKEN 
FAJITAS SKILLET

Single    $19.99   |   Double  $34.99

STEAK OR CHICKEN 
FAJITAS PLATTER* $15.99

SHRIMP FAJITAS
Skillet $22.99   |   Platter $16.99

FAJITAS JALISCO* $20.99
Grilled steak, chicken, and shrimp.

FAJITAS DE CARNITAS $19.99
Our special hometown pork tips recipe.

FAJITAS TULUM
Shrimp and Mahi-mahi, spiced and  
grilled to perfection, onions, potatoes, 
zucchini, carrots, yellow squash, tomato 
and mushrooms.

Skillet  $22.99   |   Platter $16.99

MEAT CHOICES
 Asada (Steak)
 Pollo Asado  

(Grilled Chicken)

 Pork al Pastor
 Chorizo  

(Mexican Sausage)

 Pork Carnitas

Traditional Mexican sandwich served on a telera roll with one meat of your 
choice, refried beans, tomato, jalapeños, sour cream and avocado.

Served with French Fries.

LAS TORTAS $13.50$13.50

ESPECIALIDADES
STEAK RANCHERO* $22.00
A 16oz T-bone steak. Served with your 
choice of grilled mushrooms & a blend of 
vegetables or fries, red roasted Mexican 
sauce & crunchy bread on the side.

Add grilled shrimp for +$5
NEW! STEAK MEXICANO* $19.99
A 14 oz grilled rib-eye served with grilled 
mushrooms & a blend of vegetables, Red 
roasted Mexican sauce and crunchy bread 
on the side.

CARNE ASADA* $16.50
Slices of tender grilled steak served with rice, 
beans, lettuce, sautéed onions and jalapeños.

CHILE COLORADO $15.50
Grilled steak simmered in mild or hot ranchero 
sauce. Served with rice, beans and tortillas.

CHILE VERDE $15.50
Shredded pork simmered in green sauce. 
Served with rice, beans and tortillas.

CHEESE STEAK WRAP* $15.50
Grilled steak and onions wrapped in a flour 
tortilla covered with cheese sauce. Served 
with rice or beans, and lettuce.

SPECIAL DINNER COMBO $16.99
One of each: Tamale, Enchilada, Chile 
Relleno, Taco and Tostaguac. Served with 
rice, beans and your choice of chicken or 
ground beef.

POLLO ASADO* $16.50
Grilled chicken breasts. Served with rice, 
beans, lettuce and tortillas.

CHORI POLLO* $17.50
Grilled chicken breasts topped with chorizo, 
and smothered with cheese sauce. Served 
with rice, beans, and tortillas.

POLLO BANDIDO* $15.50
Chicken and mushrooms, grilled and 
seasoned to perfection. Served on a bed of 
rice and smothered with cheese sauce. Your 
choice of flour or corn tortillas.

CARNITAS $16.50
Our special hometown pork tips recipe. 
Served with rice, beans, lettuce and 
jalapeños.

FLAUTAS $13.99
Three flour tortillas filled with shredded beef 
or chicken and deep fried. Served with rice 
and lettuce.

TAQUITOS MEXICANOS $13.99
Four corn tortillas filled with shredded beef 
or chicken and deep fried. Served with rice 
and lettuce.

 Tamale
 Flauta
 Burrito
 Tostada

 Soft Taco
 Hard Taco
 Taquito
 Enchilada

 Chile Relleno
 Chile con Queso
 Chimichanga

Your choice of any two items listed below.  
Includes rice and beans plus your choice of chicken or beef.

MAKE YOUR OWN COMBO For $13.99For $13.99

 Tomatoes, sour cream and pico de gallo are complementary upon request.  Tomatoes, sour cream and pico de gallo are complementary upon request.     Each restaurant is operated independently. It will vary in weekly promotion, products and certain menu items.Each restaurant is operated independently. It will vary in weekly promotion, products and certain menu items.



SEAFOOD
SEAFOOD VALLARTA* $15.50
Two flour wraps filled with shrimp and crab. 
Then smothered with cheese sauce. Served 
with rice and lettuce.

CEVICHE DE CAMARÓN* $14.50
Fresh shrimp chopped and marinated with 
lime, tomato, red onions, cilantro, and diced 
jalapeños. Served with avocado slices, chips, 
and crackers.

MAZATLAN* $14.50
One shrimp quesadilla and one shrimp and 
crab enchilada. Served with rice and lettuce. 

ENCHILADAS ACAPULCO* $16.50
Three shrimp and crab enchiladas. Served 
with rice and lettuce.

COCLTEL DE CAMARÓN* $17.99
A delicious Mexican style shrimp cocktail 
prepared with tomato, onions, avocado, 
cilantro, cucumbers, & our special cocktail 
sauce. Served with crackers.

QUESADILLA DE CAMARÓN* $15.99
A large flour tortilla filled with cheese and 
grilled shrimp. Served with rice and lettuce.

ENCHILADAS CANCÚN* $16.50
Three enchiladas filled with shrimp & crab. 
Served with rice and mixed vegetables.

CAMARONES A LA DIABLA* $17.99
Shrimp, onions, and potatoes cooked and 
simmered in a mild or hot sauce. Served with 
rice and lettuce.

LOS CABOS SHRIMP* $17.99
Grilled shrimp placed on top a bed of rice, 
smothered with cheese sauce. Served with 
lettuce.

CAMARONES AL CHIPOTLE* $17.99
Shrimp, onions, potatoes, zucchini, carrots, 
yellow squash, tomato, and mushrooms, 
cooked in a creamy chipotle sauce. Served 
with rice and lettuce.

SHRIMP FAJITAS*
Grilled shrimp, bell peppers, onions, and 
tomato. Served with rice, beans and lettuce.

Skillet $22.99
Platter $16.99

SHRIMP RELLENO* $14.50
A roasted poblano pepper stuffed with cheese 
and grilled shrimp. Topped with mild red sauce 
and cheese sauce. Served with rice.

MOJARRA FRITA* $21.99
Tilapia seasoned and fried whole. Served with 
rice, lettuce, and fresh avocado.

COZUMEL* 16.99
Two 4oz Mahi-mahi steaks, seasoned and 
grilled with mushrooms, lemon juice, and 
white wine. Served on a bed of rice and 
smothered with cheese sauce. Your choice of 
flour or corn tortillas.

HAMBURGUESAS
All burgers are prepared using fresh, never-frozen 1/2 pound Angus beef patties and grilled 
to medium-well, or juicy grilled chicken breast. Served with French fries. Add Bacon for $2

AVOCADO BURGER* $13.99
Cheddar cheese, house-made guacamole, 
lettuce, tomato, red onions, and mayo.

CHIPOTLE BURGER* $13.99
Cheddar cheese, lettuce, tomato, red onions, 
chipotle aioli, and chipotle BBQ sauce.

CALIFORNIA BURGER* $13.99
Cheddar cheese, lettuce, tomato, red onion, 
and mayo.

TACO BURGER* $13.99
Lettuce, tomato, red onions, sour cream, and 
topped with our house-made cheese sauce 
and tortilla strips.

LUNCH MENÚ
Served Monday - Friday from 11:00 am to 3:00 pm. 
Served with your choice of ground Beef or Chicken.

TACO $7.99
A hard or soft shell taco. Topped with cheese 
and lettuce. Served with rice and beans. 

ENCHILADA $7.99
A soft corn tortilla stuffed with your choice 
of fillings. Topped with cheese and enchilada 
sauce. Served with rice and beans. 

TOSTADA $7.99
A flat crunchy corn tortilla topped with  
beef and lettuce. Served with rice and beans. 

TAMALE $7.99
Savory cornmeal casing filled with cheese 
topped with the meat of your choice and 
enchilada sauce. Served with rice and beans.

CHIMICHANGA $9.99
A flour wrap filled with your choice of ground 
Beef, Chicken, or Steak, deep fried and 
topped with cheese sauce. Served with rice, 
beans, and lettuce. 

TAQUITOS MEXICANOS $9.99
Three rolled corn tortillas filled with your 
choice of shredded Beef or Chicken, and deep 
fried. Served with rice, beans, and lettuce.

SPEEDY GONZALEZ $7.99
One taco and one enchilada. Served with rice 
or beans.

LUNCH COMBO  $9.99$9.99
Served Monday - Friday from 11:00 am to 3:00 pm.

LUNCH SPECIAL #1
Chile relleno served with beans and lettuce.

LUNCH SPECIAL #2
Beef burrito, rice and beans.

LUNCH SPECIAL #3
Bean burrito, cheese enchilada and rice. 

LUNCH SPECIAL #4
Chile Relleno, taco, served with beans and 
lettuce. 

LUNCH SPECIAL #5
Burrito, taco, and rice.

LUNCH SPECIAL #6
Two chicken enchiladas, served with rice, and 
lettuce.

LUNCH SPECIAL #7
Tostaguac, chile relleno, and rice.

LUNCH SPECIAL #8
Burrito, tamale, and your choice of rice or 
beans.

LUNCH SPECIAL #9
Enchilada, tostaguac, and quesadilla.

LUNCH SPECIALS
Served Monday - Friday from 11:00 am to 3:00 pm.

STEAK OR CHICKEN  
FAJITA SKILLET $13.50
Grilled Chicken or Steak with onions, bell 
peppers. and tomato. Served with rice, beans 
and lettuce. 

STEAK OR CHICKEN  
FAJITA PLATTER*  $11.50

TACO SALAD $9.99
A crisp flour tortilla shell with Chicken or 
Beef. Topped with cheese sauce, lettuce, and 
shredded cheese. 

TACO SALAD FAJITA* $10.99
A crispy flour tortilla shell filled with Grilled 
Chicken or Steak, sautéed onions, tomatoes 
and bell peppers. Topped with cheese sauce, 
shredded cheese and lettuce.

BURRITO DE LA MESA $9.99
A burrito filled with Beef or Chicken. Topped 
with lettuce and Burrito Sauce. Served with 
rice and beans. 

HUEVOS RANCHEROS* $10.99
Three eggs over easy. Topped with salsa 
ranchera. Served with rice and beans.

HUEVOS CON CHORIZO* $11.99
Three scrambled eggs with Mexican sausage. 
Served with rice and beans.

QUESADILLA FAJITA* $11.99
A large flour tortilla filled with Chicken or 
Steak, sautéed onions, tomatoes, and bell 
peppers. Served with lettuce.

BURRITO MEXICANO* $11.99
Grilled Chicken or Steak burrito with  
sautéed onions, bell peppers, and tomato. 
Topped with cheese sauce and lettuce. 
Served with rice and beans.

BURRITO DE CARNITAS $11.99
One pork burrito with onions, bell peppers, 
and tomatoes. Served with rice, beans, and 
lettuce. 

CHEESE STEAK WRAP* $11.99
Grilled steak and onions wrapped in  
a flour tortilla covered with cheese sauce. 
Served with rice or beans and lettuce.

CHILE VERDE $11.99
Shredded pork simmered in green sauce. 
Served with rice and beans. 

CHILE COLORADO $11.99
Grilled steak simmered in Mild or Hot ranchero 
sauce. Served with rice and beans.

MADE WITH EXOTICO 100% AGAVE, FRESH LIME JUICE, ORGANIC AGAVE NECTAR, AND 
GRAND MARNIER LIQUOR

PREMIUM TEQUILA | UPGRADE WITH YOUR FAVORITE TEQUILA
BASE PRICE IS $5.00 PLUS THE PRICE OF THE TEQUILA OF YOUR CHOICE

HOUSE MARGARITAS 14oz $7.50 
21oz $9.50

Made with Reposado Tequila Gold, sweet & 
sour, orange liquor and lime juice. Flavors: 
lime, strawberry, mango, peach, raspberry, 
banana, and tamarindo.

PATRON SIGNATURE 20oz $16.99
Patron Silver 100% Agave, organic agave nectar, 
fresh-squeezed lime juice, patron citronage 
orange liqueur and Himalaya salt rim.

SPICY JALAPENO 20oz S14.99
Tequila Exotico Silver 100% Agave, fresh-
squeezed lime juice, organic agave nectar, 
sweet simple syrup flavored, fresh jalapenos 
and tajin chili salt rim.

SPICY MANGO 20oz $14.99
Tequila Exotico Silver 100% Agave, fresh-
squeezed lime juice, organic agave nectar, spicy 
mango premium gourmet syrup and tajin chili 
salt rim.

CUCUMBER MARGARITA 20oz $14.99
Tequila Exotico Silver 100% Agave, 
fresh-squeezed lime juice, organic 
agave nectar, triple sec, pineapple juice, 
fresh cucumber, tajin chili salt rim.

TEQUILA SUNRISE 
PALOMA TALL GLASS $8.99

TEQUILA DRINKS MADE WITH 
EXOTICO 100% AGAVE

PREMIUM TEQUILA | UPGRADE WITH YOUR FAVORITE TEQUILA

DESSERTS
ULTIMATE CHOCOLATE CAKE $6.99
Chocolate Heaven, a foundation of chocolate 
decadence, a layer of chocolate mousse, and 
a layer of chocolate butter cake, iced with a 
rich silky chocolate ganache.

GRANDMOTHER’S CARROT CAKE $6.99
A delicious moist cake loaded with shredded 
carrots, pecan pieces and crushed tangy 
pineapple, then covered with a cream cheese 
butter icing and garnished with chopped 
walnuts.

CHEESE CAKE $5.99
A slice of delightful cheesecake topped with 
chocolate syrup.

CHEESECAKE CHIMICHANGA $7.99
A slice of cheesecake wrapped in a flour 
tortilla, fried, and coated with cinnamon, 
topped with caramel and/or chocolate syrup, 
and served with a scoop of vanilla ice cream, 
whipped cream and a cherry.

FLAN $5.00
Our famous flan is silky custard topped with a 
creamy caramel sauce and a cherry. 

FRIED ICE CREAM $6.50
A large scoop of vanilla ice cream, covered 
with corn flakes, quickly deep fried and set in 
a sugar and cinnamon coated tortilla shell, 
topped with honey, whipped cream, chocolate 
syrup and a cherry. 

ICE CREAM $4.50

SUNDAE $4.50
Three scoops of vanilla ice cream with your 
choice of strawberry or chocolate syrup 
topped with whipped cream and a cherry.

CHURROS $5.99
Deep fried dough pastry, sprinkled with 
cinnamon sugar with your choice of caramel 
or chocolate dip.

NEW 20oz PERFECT MARGARITA $13.99$13.99

TEQUILAS AND DRINKS
TOP SHELFTOP SHELF
CLASE AZUL $30
1800 MILENIO $30
DON JULIO 1942 $30
MAESTRO DOBEL CRISTALINO $30
GRAN CENTENARIO LEYENDA $30
GRAN PATRÓN $35
PATRÓN EXTRA AÑEJO $16
HERRADURA REPOSADO 
DOUBLE BARREL $15
ROCA PATRÓN $15
DON JULIO 70 $15

BBLANCOSLANCOS
PATRÓN $9
DON JULIO $9
HERRADURA $9

CASAMIGOS $9
7 LEGUAS $9
1800 $9

AAÑEJOSÑEJOS
PATRÓN $11
DON JULIO $11
HERRADURA $11

CASAMIGOS $11
7 LEGUAS $11
1800 $11 

RREPOSADOSEPOSADOS
PATRÓN $10
DON JULIO $10
HERRADURA $10

CASAMIGOS $10
7 LEGUAS $10
1800 $10

DAIQUIRIS 14oz $8.99
Strawberry, Raspberry, Mango, 
and Peach

MOJITOS TALL GLASS $8.99
Lime, Strawberry, Raspberry, Mango, and 
Peach

LONG ISLAND/ BLOODY MARY $8.99
PIÑA COLADA  $7.99 MAI TAI $8.99
RUM $8.99
Captain Morgan, Malibu, Bacardí

VODKA $8.99
Tito’s, Absolut, Grey Goose

COGNAC $11.99
Courvoisier, Hennessy

BRANDY $8.99
E&J, Korbel, J. Bavet

WHISKY 
CHIVAS REGAL 18 $15.00 
GLENLIVET 14 $12.00 
CROWN ROYAL $10.00
BOURBON TALL GLASS $8.99 
Jim Beam, Jack Daniel’s, Southern Comfort, 
Canadian Club, 7 Seagram’s, Jameson, 
Fireball Cinnamon, Windsor Canadian

WINE $6.99
Merlot, Chardonnay, White Zinfandel, Moscato, 
Cabernet Sauvignon and Sangria

MICHELADA $9.99
CORONARITA 20oz $12.99
Margarita & Coronita

BEERS-DOMESTIC 16oz $3.99 22oz $5.99
Bud Light, Michelob Gold, Leinenkugel’s Honey 
Weiss, Miller Lite, Spotted Cow, Summer 
Shandy

BEERS-IMPORTED 16oz $4.99 22oz $6.99
Dos Equis Lager, Dos Equis Amber

DOMESTIC BOTTLED BEERS $4.50
Bud Light, Budweiser, Michelob Gold, 
Leinenkugel’s Honey Weiss, Coors Light, Busch 
Light, Miller Lite, Spotted Cow

IMPORTED BOTTLED BEERS $5.50
Corona, Corona Light, Corona Familiar, 
Victoria, Pacifico, Modelo Especial, Negra 
Modelo, Sol, Tecate, Dos Equis Lager, Dos 
Equis Amber

NON-ALCOHOLIC DRINKSNON-ALCOHOLIC DRINKS
O’DOULS BEER $3.99
DAIQUIRI $4.75
Huckleberry, mango, passionfruit, 
peach, raspberry, strawberry

PINA COLADA $4.75
STAWBERRY MARGARITA $4.75
LIMONADA DE ALEX $4.50
Fresh-squeezed lime juice, sweetened 
with organic agave, made to order with 
your choice of flavor: huckleberry, mango, 
passionfruit, peach, raspberry, strawberry.

MARGARITAS

          

      

SOFT DRINKS
$3.25$3.25

Fresh-squeezed lime juice, sweetened 
with organic agave, made to order with 
your choice of flavor: huckleberry, mango, 
passionfruit, peach, raspberry, strawberry.

LIMONADA DE ALEX
$4.50$4.50

NEW! GRILLED CHICKEN BURGER*     $13.99
Juicy grilled chicken breast, lettuce, cheese, tomato, red onions, jalapeños and mayo.

 Tomatoes, sour cream and pico de gallo are complementary upon request.  Tomatoes, sour cream and pico de gallo are complementary upon request. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness, especially if you have a medical condition.


