
Mariscos
Tequila Lime Shrimp 
Shrimp sautéed to perfection in a tequila lime butter seasoned with garlic and 
cilantro over Mexican rice. Served with black beans. 20.50

Camarones ala Diabla   
Large shrimp in a rich and spicy chipotle salsa to create our tastiest dish ever! 
Served over Mexican rice with black beans and cilantro lime fiesta slaw. 20.50

Shrimp & Avocado Crisp Special     
A crispy flour tortilla topped with refried beans, camarones rancheros, melted 
cheese, sliced avocado, tomato, guacamole and sour cream. 16.95

Grilled Fish Tacos
Grilled pescado blanco in soft corn tortillas topped with cabbage and salsa 
blanca, served with pico de gallo, black beans and cilantro lime fiesta slaw. 15.95

Ensenada Fish Tacos 
Crispy battered pescado blanco in soft corn tortillas with cabbage, pico de gallo 
and a spicy Ensenada salsa, served with black beans and cilantro 
lime fiesta slaw. 15.95

Crispy Shrimp & Mango Tacos
Crispy spicy shrimp in soft flour tortillas, topped with cabbage, pico de gallo 
mango and white sauce, served with jicama slaw, black beans and chipotle
sauce on the side. 16.95

Fajitas
Fajitas are a delicious way to prepare your own soft tacos,in our fresh,homemade
tortillas. Marinated and grilled with bell peppers, onions, mushrooms, tomatoes

on a sizzling platter with guacamole, charro frijoles and rice.

Chicken, Beef…………………………………………………………………………………………19.95
Combo —Chicken & Beef …………………………………………………………………………20.50
Shrimp With black beans & arroz poblano…………………………………………………23.50
Ultimate Combo — Shrimp, Chicken & Beef………………………………………….23.95

Fiesta Fajitas (Vegetarian)……………………………………………………………………….16.50
Tomatoes, onion, mushrooms, green and red bell peppers, yellow squash,
zucchini and carrots sautéed  in achiote sauce. Served with black beans, arroz 
poblano, guacamole, pico de gallo and corn tortillas. Add chicken or beef 2.50

Combinations
1.  Chicken or Beef Tacos   (2) Add a taco for 2.50………………………………………………………… 13.95
2. Enchilada, Chile Relleno ………………………………………………………………………………… 14.50 
3. Enchilada, Taco ……………………………………………………………………………………………………13.95
4. Taco, Chile Relleno ……………………………………………………………………………………………14.50 
5. Two Enchiladas ……………………………………………………………………………………………………13.95 
6. Taco, Enchilada, Chile Relleno………………………………………………………………………15.50
10.Macho Grande Combination………………………………………………………………………….23.95

Favoritas
Guadalajara Chimichanga           
A flour tortilla filled with chicken, beef or picadillo, rice, beans and deep-fried. 
Topped with salsa roja, cheese and sour cream. Served with rice and beans. 15.50

Burrito de Guadalajara         
A burrito filled with seasoned picadillo, shredded beef or chicken and refried 
beans, topped with a cream white sauce, served with rice and beans. 14.95

Especial de Flautas 
Three crispy rolled, flour tortillas filled with chicken and served with guacamole 
sour cream, salsa ranchera, rice and beans. 15.50

Sopes Surtidos             
3 corn meal cakes filled with refried beans and your choice of picadillo, Carnitas, 
shredded chicken or beef. Topped with lettuce, tomatoes, Mexican cheese and 
sour cream. 15.50

Enchiladas De Guacamole
Two guacamole enchiladas: shredded chicken or beef, topped with salsa roja, 
melted cheese, with slices of avocado. With refried beans and Mexican rice. 15.95

Enchiladas Suizas 
Enchiladas prepared with seasoned shredded chicken and green chilies, topped 
with salsa verde, cheese and sour cream. Served with rice and beans. 15.50

Enchiladas Guadalajara     
A shredded beef enchilada with salsa roja, a chicken enchilada with salsa verde 
topped with cheese and sour cream, served with rice and beans. 14.95

Chicken Mole Enchiladas
Pulled chicken enchiladas in mole poblano sauce, garnished with onion, cotija 
cheese and sesame seeds and served with Mexican rice & beans. 15.95

Enchiladas Trio
A beef enchilada with salsa roja, a chicken enchilada with a creamy jalapeño 
sauce and a cheese enchilada with salsa verde served with Mexican rice
and refried beans. 15.95

Cheese Crisp Special
A crispy flour tortilla covered with refried beans your choice of shredded 
chicken or beef and topped with melted cheese, sliced avocados, tomato, 
guacamole and sour cream. 12.95
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Carne
Carne Asada Tampiqueña       
Grilled carne asada topped with grilled onion  and roasted mild green chile, 
accompanied by a cheese enchilada, Mexican rice, refried beans, homemade 
flour tortillas and guacamole. 19.95

Carne Asada & Grilled Shrimp
Carne asada paired with three large grilled  seasoned shrimp, served on a bed of 
Mexican rice with refried beans and guacamole. 20.50

Steak Ranchero   
Strips of sirloin sautéed with green peppers, onion, tomatoes and cilantro, then 
simmered in a delicious ranchero sauce, served with Mexican rice, refried beans 
and fresh flour tortillas. 15.95

Carne Asada Tacos 
Two soft corn tortilla filled with tender carne asada strips, served with refried 
beans, guacamole, pico de gallo and our roasted salsa quemada. 15.95

Burrito Carne Asada 
A large burrito filled with marinated carne asada and pico de gallo, topped with 
salsa roja and melted cheese, served with refried beans and guacamole. 15.95

Pollo
Mango Chipotle Chicken 
Seasoned grilled chicken breast served on a bed of mango chipotle salsa, served 
with arroz poblano and cilantro lime fiesta slaw. 15.95

Grilled Chicken & Mango Quesadilla     
A large handmade flour tortilla with melted cheese, seasoned grilled chicken 
and zesty mango, served with a  jalapeño cream sauce. 14.95

Chicken Fajita Quesadilla     
A grande quesadilla filled with melted cheese and chicken fajitas, served with 
guacamole and sour cream. 14.95

Pollo Asado 
Boneless chicken breast seasoned in a mild achiote sauce, grilled and topped 
with sautéed vegetables. With black beans and cilantro lime fiesta slaw. 15.50

Pollo en Mole Pipian Verde           
Chicken tenders sautéed in our pumpkin seed mole verde sauce, served with 
arroz poblano, charro beans and cilantro lime fiesta slaw. 15.50

Pollo Mole Poblano 
Sautéed chicken tenders cooked in our original mole poblano sauce. Topped 
with fresh onion, sesame seeds and served with Mexican rice and beans. 15.95

Grilled Chicken & Avocado Tacos          
Soft corn tortillas with seasoned strips of grilled chicken breast, shredded 
cabbage, sliced avocado and our special white sauce. Served with a concha 
black beans, cilantro lime cabbage and pico de gallo. 15.50

Puerco
Carnitas á la Michoacan
Served with hot tortillas, guacamole, salsa and beans. 16.95

Cochinita Pibil
Flavorful Yucatan pork baked in achiote and fresh orange juice, served with 
marinated red onions, pickled yellow chiles, black beans and handmade 
flour tortillas. 15.50

Ultimate Green Burrito   
Seasoned pork sautéed with onions, cilantro and peppers in a large handmade 
flour tortilla, with a tangy salsa verde and a sprinkle of cheese, served with 
refried beans, guacamole and sour cream. 14.95

Desayunos
Breakfast served until 2:00 pm. 

Served with corn or handmade flour tortillas, rice & beans
Huev osos Rancheros
Fried eggs on tortillas with Española sauce. 11.95

Machaca
Shredded beef, scrambled eggs, tomatoes, mild peppers and onions. 11.95

Carne Asada & Huevos Rancheros Especiales
Huevos Rancheros with guacamole, salsa fresca, and a carne asada steak. With 
rice and beans. 16.95

GuadalajarOa a Omelette
Three egg omelette with cheese, California chiles,  avocado, Española sauce and 
cheese on top 11.95

Huevos con Chorizo 
Spicy Mexican sausage scrambled with two eggs. 11.95

Chilaquiles Con Huevo 
Corn tortillas lightly fried cooked in spicy salsa and topped with cheese. Served 
with two eggs. 11.95
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Margaritas
TOP-SHELF

ROLL ROYCE MARGARITA 
Patron Roca Silver, Cointreau orange liquor, fresh lime juice and sugar 

cane nectar & Grand Marnier on the side. 18.95/22.95

DEL PATRON 
Patrón Silver, triple sec, sweet & sour, Patron Citronge. 12.95/15.95

MILLIONAIRE 
Don Julio Silver, triple sec,  sweet & sour, Grand Marnier. 13.95/16.95

CLOONEY 
Casamigos Blanco, fresh lime juice and sugar cane nectar.  13.95/16.95

CASA NOBLE 
Casa Noble silver, Patron Citronge, fresh lime, sugar cane nectar. 

12.95/15.95

CRISTALINO 
Sauza Cristalino Añejo, Grand Marnier, lime juice, sugar cane nectar.  

12.95/15.95

PREMIUM SPECIAL
Choose one silver tequila: 

Don Julio, La Adelita, Herradura, Casa Noble, 3 Generaciones, Cazadores, 

El Milagro, with Cointreau and sweet & sour.  13.95/16.50

SAUZA CADILLAC 
Sauza Hornitos, sweet & sour, triple sec, Grand Marnier on the side. 

13.95/15.95

EL CANTARITO 
Espolon Silver, grapefruit juice, fresh lime juice & sugar cane nectar.  

11.95/14.95

SKINNY MARGARITA 
Sauza Blue 100 % blue agave, sugar cane nectar, fresh lime juice. 11.95/14.95

MANGORITA
El Tesoro silver, fresh lime juice, jalapeño slices, served in a Tajin rimmed 

glass with fresh mango garnish 11.95/14.95

1800 COCO PIÑA 
1800 Coconut infused silver, triple sec, sweet & sour. 11.95/14.95

SPECIALTY MARGARITAS
LA SANDIA 

Tequila Sauza Blue infused with fresh watermelon
cucumber & sugar cane nectar  12.95

BLOOD ORANGE
Hornitos Cristalino, blood orange liquor, orange juice 

liquor 43, & sugar cane nectar.  12.95

POMERITA 
La Adelita Tequila Silver, pomegranate liquor, orange juice and blood 

orange bitters.  12.95

SPICY CUCUMBER 
Casamigos Blanco tequila, triple sec, fresh lime juice,

muddled serrano chiles and cucumber.  13.50

LA PIÑATA
La Adelita Tequila Silver infused with fresh pineapple, jalapenos, fresh lime 

juice & sugar cane nectar. 12.95

CHUMBERA 
El Silencio mezcal, triple sec, prickly pear, sweet & sour. 10.95/13.95

Cervezas
MEXICAN IMPORT BOTTLES 6.75
Dos Equis Lager, Dos Equis Amber, Bohemia, Negra Modelo, Pacifico, Corona, 
Tecate,Corona Light, Modelo Especial, Estrella Jalisco

DOMESTIC BOTTLES 5.75
Budweiser, Bud Light, Miller Light, Michelob Ultra, Coors Light 

DRAFTS
Pacifico   6.75/18.00   XX Amber 6.75/18.00       Red Trolley 7.00/19.00
Stone IPA 7.00/19.00  Negra Modelo 6.75/18.00      Modelo Special 6.75/18.00  

NON-ALCOHOLIC O'Doul's Amber, Pauli Girl 5.75

All bottled  beer can be served:
MICHELADA STYLE TRADITIONAL: 

Salted rim, ice and fresh lime juice. Add 1.75

CLAMATO STYLE: 
Salted rim, Clamato juice, Worchester sauce, ice and fresh lime juice. Add 1.95

TAMARINDO CHAMOY:
Tajin rim, tamarindo, chamoy, ice and fresh lime juice. Add 2.50

MARGARITAS DE LA CASA
Traditional Margarita

sm 8.25 17oz    med 9.95 27oz     lg 11.95 32oz

Drink Specialties
PATRON CHOCOLATE SHAKE Patron XO Cocoa Liqueur, Patron XO Coffee 
Liqueur, chocolate syrup, half & half, blended on ice. 9.00

BLOODY MARYAbsolut Vodka, salt, pepper, Worcestershire sauce, Tabasco, 
tomato and lime juice. 9.00

MOJITO Rum, fresh mint, fresh lime juice, sugar and a splash of soda. 9.00

MAI TAI Bacardi Light, Amaretto Disaronno, pineapple and orange juice, 
Myers' Dark Rum. 9.00

MEXICAN OLD-FASHIONED La Adelita Tequila Reposado, orange bitters, 
sugar cane nectar, lightly muddled with maraschino cherries. 11.00

EL SARAPE Strawberry mango margarita with a splash of Midori. 9.00/12.00 

PINA COLADA  9.00/10.00/11.00

STRAWBERRY DAIQUIRI Bacardi Light, fresh strawberries, lime juice and 
whipped cream. 9.00/10.00/11.00

MANGONADA Mango margarita with chamoy, tajin and chili. 9.00/11.00 

PUERTO VALLARTA Piña colada and strawberry margarita. 9.00/10.00/11.00

SANGRIA The traditional mix of wine and fruit juices. 9.00/10.00/11.00

APPETIZERS
Concha de Guacamole
A crisp flour shell filled with guacamole, sprinkled with cheese and served 
with Casa tortilla chips. 9.95 

Nachos Supremo
Tortilla chips layered with beans, salsa and melted cheese, guacamole, sour 
cream, and jalapeños. 13.95 Add Shredded Chicken or Beef for 3.00 
Add Carne Asasa or Pollo Asado for 4.00

Muchisimos Taquitos
Traditional shredded beef or chicken rolled tacos topped with melted cheese. 
Served with salsa. 12.95

Chipotle Chicken Taquitos
Pulled chicken in a chipotle tortilla, deep fried, topped with melted cheese. 
With guacamole, sour cream and roasted salsa. 1/2 order 6.95  Full 12.50    

Cheese Quesadilla
A flour tortilla grilled with melted cheese and served with guacamole and sour 
cream. reg 11.50 sm 8.25 With Chicken or Beef Fajitas add 4.00

Camaroncitos Fritos
Crispy shrimp served with a spicy roasted salsa and a mild salsa blanca. 
1/2 order 9.50 Full 16.25

Mexican Shrimp Cocktail
Large shrimp, chunks of avocados, cucumbers, celery, and onion in a mildly 
spicy cocktail sauce. 15.50

Ceviche Campechano Duran
Citrus marinated shrimp and fish with tomato, cilantro, onion, cucumbers and 
avocado with a bite of serrano. Served with crispy corn tostaditas. 14.95

Queso Fundido Con Chorizo
Melted jack cheese, topped with spicy beef chorizo, served with our fresh 
handmade flour tortillas. 12.50

SOUPS and SALADS
Chicken Tortilla Soup……………………………………………………………………………6.95 

Albondigas Soup ……………………………………………………………………………………6.95

Ensalada de Carne Asada
Carne asada with avocados, tomatoes and sliced radishes served on a bed of 
greens tossed in our cilantro lime dressing and topped with cotija cheese. 15.50

Tostada de Jalisco 
A large crispy flour tortilla topped with refried beans, shredded beef or chicken, 
shredded lettuce, cheese, tomatoes, slices of avocado, sour cream and homemade 
guacamole. 13.50 

Chopped Mexican Salad
Chopped romaine and & iceberg lettuce with diced grilled chicken, avocado, 
tomatoes, red bell pepper, black beans, black olives, corn, cilantro and tortilla 
chips. Served with our cilantro lime dressing on the side. 14.50 

Grilled Chicken & Avocado Salad
Chopped romaine lettuce with grilled chicken breast and cotija cheese. Served 
with avocado slices and quesadilla wedges in crispy flour tortilla shell. 14.50

• Lemon Lime
• Mango
• Peach

• Raspberry
• Strawberry
• Midori add 2.00




