
APPETIZERS
QUESO PULIDOS  $11.50
Bowl of queso topped with ground beef,
pico de gallo and sour cream

QUESO
SMALL $7.50  LARGE $9.50

GUACAMOLE
SMALL $7.50  LARGE $9.50

CHICKEN FLAUTAS  $13.00
Miniature chicken flautas served with
sour cream and pico de gallo

CHEESE QUESADILLA  $10.00
Grilled flour tortillas with monterey jack and
cheddar cheese, served with guacamole,
sour cream and pico de gallo

SHRIMP COCKTAIL  $12.00
Chilled shrimp served in a blend of cocktail sauce,
Clamato, lime, pico de gallo and chopped avocado

STUFFED JALAPEÑOS  $10.50
Jalapeños filled with cream cheese, battered and fried

VEGGIE QUESADILLA  $12.50
Grilled flour tortillas filled with monterey jack,
cheddar, zucchini, squash, bell peppers, and onions, 
served with guacamole, sour cream and pico de gallo

FAJITA QUESADILLA
Grilled flour tortillas filled with monterey jack, cheddar,
bell peppers and onions, served with guacamole,
sour cream and pico de gallo
CHICKEN $15.50  BEEF $16.50 SHRIMP $17.50

NACHOS
Served with pico de gallo and sour cream 
FAJITA BEEF $15.50  FAJITA CHICKEN $14.75
GROUND BEEF OR SHREDDED CHICKEN $11.50
BEAN AND CHEESE $10.50

DELUXE NACHOS  $16.50
Refried beans, ground beef, shredded chicken,
sour cream, and guacamole

CHILI CUP $6.50  BOWL $9.00
Chili with or without beans, served with
grated cheese, onions and crackers

CHICKEN TORTILLA BOWL $9.00
Shredded chicken served in warm chicken broth
with fresh jalapeño, lime, zucchini, yellow squash,
monterey jack cheese, cilantro, corn tortilla strips

PORK POZOLE BOWL $9.00
Tender cuts of pork shoulder and hominy served in a
warm red chile broth, with sliced radish, shredded 
cabbage, cilantro and onions

TACO SALAD $12.50
Crisp flour tortilla shell filled with lettuce,
pico de gallo, guacamole, shredded cheddar and
monterey jack, ground beef or shredded chicken
and jalapeño ranch dressing
FAJITA BEEF $16.50  FAJITA CHICKEN $15.50  SHRIMP $17.50

SIDES
Grated Cheese · Sour Cream · Pico de Gallo
Rice · Refried Beans · Charro Beans
Mexican Potatoes  $2.75
Guacamole · Grilled Veggies  $3.75

BEVERAGES
Tea · Coffee · RC Cola · Dr. Pepper · Squirt 
7UP · Diet Coke · Lemonade · Juice · Milk  $2.99
Jarritos  $3.50 
Topo Chico · Mexican Coke  $4.50
Horchata  $4.00

DESSERTS
MISS BETTY’S PRALINE $3.50
Made daily in our kitchen

SOPAPILLAS $6.50

CHURROS $8.50
Made with Curly’s Frozen Custard and chocolate sauce

MEXICAN WEDDING COOKIE SUNDAE $11.50
Housemade Mexican Wedding Cookies
and Curly’s Frozen Custard

PROUD TO PARTNER WITH
CURLY’S FROZEN CUSTARD

DECOTY COFFEE  CAFÉ PULIDO 
HALO DEL SANTO  BAR SPICE
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ENTREES

CHALUPA COMPUESTAS  $13.00
Two crisp corn tortillas topped with refried beans,
ground beef, melted cheese, lettuce, tomatoes
guacamole, sour cream    SHREDDED CHICKEN $13.50

CHEESE ENCHILADA DINNER  $12.50
Two cheese enchiladas with chili con carne,
served with rice and refried beans

OLD-FASHIONED ENCHILADAS $13.50
Two monterey jack cheese enchiladas topped
with old-fashioned enchilada sauce, served
with rice and refried beans

BEEF ENCHILADA DINNER $13.50
Two beef enchiladas with old-fashioned enchilada
sauce, served with rice and refried beans

CHICKEN ENCHILADA DINNER $13.50
Two chicken enchiladas with sour cream sauce,
served with rice and refried beans

FAJITA ENCHILADA DINNER
Two old-fashioned cheese enchiladas topped with grilled 
fajita steak or chicken, served with rice and refried beans
BEEF $17.00  CHICKEN $16.00

TAMALE DINNER  $12.50
Three pork or jalapeño and cheese tamales topped
with chili con carne, served with rice and refried beans

FLAUTA DINNER  $13.50
Three chicken flautas served with sour cream,
pico de gallo, rice and beans

CARNE GUISADA  $20.00
Slow-braised, tender cuts of beef tenderloin with Manny’s 
blend of herbs and spices, served with rice, beans, pico de 
gallo, guacamole and flour tortillas

TACOS AL PASTOR  $16.00
Thinly sliced pork marinated with dried chiles and spices, 
served on warm corn tortillas, with charro beans, cilantro, 
onions, salsa verde and sliced avocado

POLLO A LA PARRILLA  $15.00
House marinated grilled chicken breast topped with a rich 
tomato sauce blended with herbs and spices, served with rice 
and refried beans

EL FLACO  $15.00
House marinated grilled chicken breast topped with melted 
monterey jack, pico de gallo, and sliced avocado, served 
with grilled vegetables and cilantro-lime rice

PUFFY TACO DINNER  $13.50
Two puffy fried corn tortillas filled with ground beef,
lettuce, tomato, and cheddar cheese, served with
rice and refried beans 

SOFT CHICKEN TACO DINNER $13.00
Two soft tacos with shredded chicken, lettuce, cheese, and 
tomato, served with rice and refried beans 

TACOS AL CARBON
Three flour tortillas filled with fajita beef or chicken, served
with rice and refried beans, guacamole and pico de gallo
BEEF $19.00  CHICKEN $18.00

CHILE RELLENOS  $17.00
Two poblano peppers stuffed with ground beef,
or cheese, topped with ranchero sauce,
served with rice and refried beans

CARNE ASADA  $20.00
Grilled marinated flank steak, served with rice,
refried beans, and avocado slices

CABALLERO PLATTER  $22.00
Grilled marinated skirt steak, topped with one old-fashioned 
cheese enchilada, served with Mexican potatoes,
charro beans, pico de gallo and guacamole

FAJITAS
Marinated and grilled, served on a sizzling skillet with bell 
peppers and onions, with rice, refried beans, pico de gallo, 
sour cream, guacamole and cheese
BEEF $23.00  CHICKEN $21.00  SHRIMP $28.00
COMBO $22.00  COMBO WITH SHRIMP $27.00

MAMA DINNER  $16.00
Guacamole salad, crunchy beef taco, cheese

enchilada with chili con carne, rice and refried beans,
and served with a Miss Betty’s Praline

PAPA DINNER  $18.00
Guacamole salad, crunchy beef taco, soft cheese taco,
cheese enchilada, tamale with chili con carne, rice and

refried beans, and served with a Miss Betty’s Praline

COMBINATION PLATES
2 for $13.50, or 3 for $15.50, SERVED WITH RICE AND BEANS

ONE TAMALE with chili con carne   |   GUACAMOLE TOSTADA
CUP OF CHILI  or  BOWL OF CHICKEN TORTILLA SOUP   |   CRISPY BEEF TACO

SOFT CHICKEN TACO   |   PUFFY TACO   |   BEAN & CHEESE TACO
ENCHILADA cheese, beef, or chicken and choice of sauce:

old-fashioned enchilada, sour cream, chili con carne, chili con queso, salsa verde
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LUNCH
#1 One cheese enchilada with chili con carne, and one bean
 chalupa, served with Mexican rice and refried beans  $9.95

#2  One tostada with queso, one chicken enchilada
 with sour cream sauce, served with Mexican rice
 and refried beans  $10.95

#3  One crispy beef taco and one cheese taco, served with
 Mexican rice and refried beans  $10.95

#4  One cheese enchilada with chili con carne and one crispy
 beef taco, served with Mexican rice and refried beans  $10.95

#5 Two chicken �autas with sour cream and pico de gallo,
 served with Mexican rice and refried beans  $10.95

#6  Two tamales, pork or jalapeño cheese, with chili con carne,   
 served with Mexican rice and refried beans  $9.95

#7 Lunch Fajitas - grilled and marinated, served on a sizzling  
 skillet with bell peppers and onions, with rice, refried beans,
 pico de gallo, sour cream, guacamole and cheese
 BEEF $16.00  CHICKEN $15.00  COMBO $15.50

#8  Chile Relleno - one poblano pepper stu�ed with cheese, topped
 with ranchero sauce, served with rice and refried beans  $10.95
              ADD GROUND BEEF $3.00

 #9  One fajita quesadilla, chicken or beef, served with Mexican   
 rice, refried beans, sour cream and pico de gallo  $12.95
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