QUESO DIP cLASSIC JALAPENO DIP MADE WITH THE BEST INGREDIENTS. 9 LAREDOS TAQU ERIA
FRESH GUACAMOLE MADE TO ORDER. AVOCADOS, CILANTRO, TOMATO, ONION, LIME, AND JALAPENO. ENTREES 12.99
ol STREET TAMALES THREE TRADITIONAL WRAPPED CHICKEN TAMALES. ACCOMPANIED BY TWO DIPPING SALSAS. RIO BRAVO BOWL
(a's
RICE, BLACK BEANS, LETTUCE, QUESO FRESCO, GUACAMOLE, PICO, SALSA VERDE. CHOICE OF
E ESQUITE OFF-THE-COB GRILLED CORN. TOPPED WITH CHIPOTLE RANCH, HOT SAUCE, QUESO FRESCO. FILLING.
(a'es LOCO RICE
< ASADA FRIES CRUNCHY SEASONED FRIES, TOPPED WITH OUR JUICY CHOPPED STEAK, SALSA ROJA, AND QUESO DIP. | RICE, QUESO FRESCO, QUESO SAUCE, CHOICE OF FILLING
= | LX NACHOS CRUNCHY CHIPS, TOPPED WITH UP TO THREE FILLINGS, QUESO, PICO, GUAC, AND SOUR CREA % TACO SALAD
wn @ | FRIED TACO SHELL, RICE, LETTUCE, QUESO FRESCO GUACOLE, PICO, SALSA VERDE. CHOICE OF
CHORIQUESO 0UR DELICIOUS QUESO TOPPED WITH CHORIZO. SIDE OF TORTILLAS. FILLING.
CHICKEN SOUP GRILLED CHICKEN, CHICKEN BROTH, RICE, PICO DE GALLO, AVOCADO. TOSDADAS ESPECIAL
FOUR CRUNCHY STREET STYLE TOSTADAS, WITH CHOICE OF FILLING. TOPPED WITH LETTUCE
SHREDDED CHEESE AND CHIPOLTE SAUSE
W STEAK POLLO ALPASTOR CARNITAS CHORIZO VEGGIES SHRIMP 2| LAREDOS QUESADILLA
_I Q
W) BLACKANGUS  CHICKEN BREAST PORK MARINATED  PULLED PORKTHATS GROUND PORK ZUCCHINI, JUICY SHRIMP = | CRISPYTORTILLA, SHREDDED CHIHUAHUA, SIDE OF RICE, GUACAMOLE SALAD. CHOICE OF FILLING.
zZ CHARGRILLED AND MARINATED THEN ~ WITH PINEAPPLE ~ BEEN 12-HOURSLOW ~ HOMEMADE LEAN,  SQUASH, MIXED ~ MARINATED AND 9):
= SEASONEDWITH  CHARGRILLEDTO JUICE AND CITRUS. gggﬁégsvmg ZﬂENs“.f.’éFég'C\vT. 53 BELLPEPPER AND SAUTEED WITH OUR V3| STREET QUESADILLA
T | el (. PERFECTION, GRILLEDAND e VORS. KiK. ONION, SAUTEED  SECRET BLEND OF 2| TWO QUESSIDAS, SHREDDED CHIHUAHUA, SALSA ROJA, CHIPOTLE & SOUR CREME, MEXICAN FRIES.
= SPICES. NicLey  NICLEY CHOPPED. CHOPPED. IN HOUSE SPICES Ol CHOICE OF FILLINGS
CHOPPED. SEASONING.
SUPER BURRITO
V| LARGE FLOUR TORTILLA RICE, REFRIED BEANS, SALSA ROJA, QUESO, LETTUCE, GUCAMOLE, PICO
STREET SKI LLETS 17 STREET TACOS ,9 AND SALSA ROJA. CHOICE OF FILLING.
oc
o | ROLLOS DE FAJITA BURRITOS
QU ES O AS A D O STREET STYLE SKILLET WITH UP STREET l.I'I ‘ VEGII ‘ Tn GOS 8 TWO BURRITOS STUFFED W/ MEXICAN RICE & REFIRED BEANS, QUESO SAUSE, QUESO FRESCO,
TRADITIONAL MINI CHIPOTLE SAUSE. CHOICE OF FILLING
TO THREE FILLINGS, ONION, BELL PEPPER, ZUCCHINI, AND CORN OR MINI FOUR CORN OR FLOUR
SQUASH. GRILLED WITH OUR HOUSE SAUC, AND QUESO FLOUR TORTILLAS. TORTIUAS. GURCAMOLE. EB'L“QES éggrﬁo LARGE TORTILLA, STUFFED WITH REFIRED BEAN AND CHOICE OF FILLING. SIDE OF
CHIHUAHUA. SERVED WITH RICE, BEANS AND TORTILLAS TOPPED WITH ;)Enl:::;n?’u:s:’oo SALA RICE AND GUCAMOLE SALAD. :
ONION, CILANTRO
CLASSICO STREET STYLE SKILLET WITH UPTO ’ ) VICTORIA NACHOS
AND SALSA ROJA. FRESCO. SIDE OF FRIES |3 ; CORN CHIPS QUESO SAUCE, LETTUCE, SOUR CREAM, GUACAMOLE, PICO CHIPOTLE SAUCE. CHOICE
THREE FILLINGS, ONION, BELL PEPPER, ZUCCHINI, 3.25 EACH | OF FILLING
AND SQUASH. GRILLED WITH OUR HOUSE SAUCE. ) & '
SERVED WITH RICE, BEANS AND TORTILLAS o | GUERRERO ENCHILADAS
FOUR CORN OR FLOUR g THREE ROLLED CORN TORTILLAS, RICE SALSA ROJA. CHOICE OF FILLING.
DIABLO STREET STYLE SKILLETWITH UP TO MUCN' MATCH FOUR STREET ;'fCROTE%LgiL::gTT%CEES:O | ORIGINAL TAMALES
THREE FILLINGS, ONION, BELL PEPPER, ZUCCHINI, TAEDS AND A S”]E m: R|EE , Q THREE TRADITIONAL STEAMED WRAPPED CORN DOUGH, QUESO SAUCE, LETTUCE, PICO SALSA
AND SQUASH. GRILLED WITH OUR DIABLO SPICY "R BEANG FRSCO, AND CREAMY VERDE AVOCADO. CHOICE OF FILLING.
SAUCE. SERVED WITH RICE, BEANS AND TORTILLAS jpgg | SAUSE. SIDE OF RICE. 5 TAMALES FRITO DE JEFE
i THREE FRIED TAMALES, QUESO SAUCE, LETTUCE, CHIPOTLE SAUSE, QUESO FRESCO, AVOCADO,
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. SOUR CREAM. CHOICE OF FILLING.
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ANEJO

1800
MILAGRO
PATRON
HERRADURA
CASA MIGOS
FLECHA AZUL

REPOSADO

1800
MILAGRO
PATRON
HERRADURA
CASA MIGOS
DON JULIO
FLECHA AZUL
CINCORO
CLASE AZUL

BLANCO

1800

MILAGRO
PATRON
HERRADURA
CASA MIGOS
DON JULIO
FLECHA AZUL
CINCORO

1S17 v1INO3L

BEER

CORONA EXTRA
CORONA LIGHT
MODELO ESPECIAL
MODELO NEGRA
MICHELOB ULTRA

XX LAGER

g SCOFFLAW BASMENT
— TROPICALIA

WINES...

PINOT NOIR, SMITH & PERRY, 10

PINOT NOIR, MEIOMI, 12

CABERNET, FREAKSHOW, 9

CABERNET, BONANZA BY CAYMUS, 11

, KIM CRAWFORD, 12

, LANDMARK, 8

CURACAQ, LIME, AGAVE.

BLANCO. $ $
%) HOUSE ON THE ROCKS OR FROZEN., 32
I<—E ila
— milagfo  REPOSADO.GRAN GALA 11  $44
oC TEXAS ON THE ROCKS OR FROZEN.,
5 )
milagfo  SILVER, 12 %48
- SKINNY AGAVE, FRESH LIME JUICE.
<C
= FRESCA i?\gﬁ]niio SILVER.GRAN MARNIER, $15  $G()
AGAVE, AND FRESH LIME JUICE,
DRAGON 2 suven 93 s
ST, GERMAIN, DRAGON FRUIT, 13 %62
) HERRADURA SILVER.
< | SPICY GREEN ANCHOREYES,  g15 540
— JALAPENO.
= mulaAg
<C © REPOSADO.
WATERMELON-BASIL * oe & \waTERMELON-BASIL. 2 %48
Q)
A
< | PERFECT PATRON siLvER, 13 52
> ST, GERMAIN, PINAPPLE JUICE.
> 4 BLANCO
|j F]_];q;[qeﬂegu]_ CHINOLA PASSION $'|3 $52
< LIQUOR, LIME, AGAVE.
P ilaar.
O |VERY BLACKBERRRY "ilagesiven 93 357
LLJ BLACKBERRIES, TRIPLE SEC.
ol
%5 Je BLANCO.
"PEAR t1scmn azur PRICKLY PEAR LIQUOR, "3 %52
ST STRAWBERRY 0J, LIME, AGAVE
o vnﬂaqga BLANCO
COCO BREEZE COCONUT CREAM, 2 %48

BUD LIGHT

B EVE RAG ES AGUA FRESCAS 3 25

P'l]‘ Mmute b
l\llald ‘

| LEMONADE |

CORONA PERMIUM
DOS XX AMBER

DRAFT
16 0z.or 24 oz

-WE ARE NOT A GLUTEN-FREE FACILITY-
Guests may consult with a chef or trained team member before placing an order. We use reasonable efforts in our sourcing,
preparation and handling procedures to avoid the introduction of the named allergens or animal products into these menu
choices. While we take steps to prevent cross-contact, we do not have a separate allergy-friendly kitchen and are unable to
guarantee that a menu item is completely free of allergens or animal products. Allergy/Animal-friendly offerings are reliant on
supplier ingredient labels. We cannot guarantee the accuracy of the contents of each food item. Allergen advisory statements
(eg. may contain) are not regulated and therefore not taken into consideration when developing allergy-friendly meals. It is
ultimately our guests' discretion to make an informed choice based upon their individual dietary needs.




