Sunday — Thursday
11:00 am -10:00 pm
Friday & Saturday
11:00 am -11:00pm
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“If you like the taste of
Mexico, we bring
Mexico to you”

Cerveza ~ Wine ~ Margaritas
Sangria ~ Blue Hawaiian
Famous Jumbo Margaritas
Strawberry Daiquiris & more

A sample of our selections

LUNCH

Chicken en Molé * Carnitas de Pollo * Carnitas de Res
Camarones a la Diable * Camarones al Mojo de Ajo
Arroz con Pollo ¢ Pollo Chipotle ¢ Chimichanga
Chile Colorado * Chile Verde * Seafood Burrito
Tostada Deluxe 6.00
your choice of meat, beans, served with sour cream & guacamole

Seafood Enchilada 7.50
A delightful combination of seafood cooked in a special

Tequila’s way. This is an enchilada that you'll enjoy!

Zuisa Enchilada 6.50

Chicken enchilada topped with green sauce, cheese & sour cream

Chipotle Enchilada 6.50
Enchilada made wiht chicken in chipotle sauce

Mexican Caesar Salad 7.00
Crisp romain lettuce with seasoned croutons and jumbo

shrimp topped with Girasoles Caesar dressing

DeLuxe Taco Salad 6.00

Guacamole & Sour Cream

DINNER

Served with rice, two tortillas and refried or cholesterol-free
beans, or American style with salad and french fries

COMBINATIONS

Ground Beef Chicken
POQUITO - choice of | item or cheese or Picadillo
#1-Enchilada, Taco, Tostada, Tamale, 6.50 6.75
#2-Chimichanga, Burrito, Chalupa, or Chile Relleno,  6.75 7.50
MEDIO - choice of 2 items
#1-Enchilada, Taco, Tostada, Tamale, 7.50 7.75
#2-Chimichanga, Burrito, Chalupa, Tamale, 8.00 8.50
Taco, Chile Relleno, Enchilada or Tostada.
GRANDE - choice of 3 items
#1-Enchilada, Taco, Tostada, Tamale, 8.25 8.75
#2-Chimichanga, Burrito, Chalupa, Tamale, Taco 9.00 9.50
Chile Relleno, Enchilada, Tostada

FORTWO

Fajitas for Two 25.00

Choose two: beef, chicken, prawns*, We cook them with bell
peppers & onions. Served in a hot sizzling grill to your table
with two plates of rice & beans, guacamole & sour cream.
*add 1.99 each for prawns.

Combination for Two 25.00

Carne asada, pollo asado and prawns all served on an extra large
dish for two. Two plates of rice & beans, guacamole & sour cream.
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SEAFOOD

Abuelito’s Special 13.50
Jumbo prawns, cooked with mushrooms & sauteed in a tasty
sauce made with sour creams & fine spice

A la Diabla

Jumbo prawns cooked with mushrooms sautéed in a
spicy sauce. —Slightly Hot—

Camarones en Mojo de Ajo

Jumbo prawns cooked in butter and sautéed in
garlic-onion juice.

Camarones en Salsa Verde 13.50
Jumbo prawns, cooked over charcoal and served with a green
tomatillo sauce. Also, Spanish rice topped with baby shrimp.
Pulpo al Mojo de Ajo 13.50
Octopus cooked in butter and sauteed in garlic and onion juice.

13.50

13.50

Sopa Siete Mares 14.00
Delicious soup made with fish, shrimp, octopus, crab legs,
clams, oysters, scallops, carrots, and chunks of potato.

BEEF & CHICKEN
Carne Asada 12.50
Slices of skirt steak cooked over charcoal, served with guacamole
Borrego Ranchero 15.00
Broiled lamb chops served with gacamole
Chile Colorado 10.00
Chunks of beef cooked in a tasty red sauce
Pollo a la Chipotle 12.50
Chicken covered in chipotle pepper sauce
Pollo a la Cazuela 12.50
Chicken breast cooked with mushrooms sautéed
in sour cream sauce
Chicken en Molé 12.50

Chicken breast cooked in a tasty sweet authentic molé sauce

LOS BURRITOS

A large dinner burrito served with rice and beans.

Super Burrito 9.50
Flour tortilla filled with rice, beans and ground beef, garnished with
lettuce, cheese, tomatoes, sour cream & guacamole

Seafood Burrito 9.50

Baby shrimp and REAL Crab meat cooked in butter with chopped salsa.
Nifos - Children

Served with rice & refried beans

Small Cheese Enchilada 3.75
Small Beef Burrito 3.50
Ground BeefTaco 3.25
Cheese Quesadilla 3.50



