
 
 
 

All prices subject to change without notice
 

Appetizers 
 

Botanas “a la Mexicana” 
2 Mini Flautas, 2 Flour Quesadillas, 2 Cream Cheese 

Filled Fried Jalapeños, 6 Special Nachos, and 2 
Empanadas de Carne. 

$ 16.99 
 

Botanas “a la Terry” 
Chili con Queso with fresh avocado, pico de gallo, 

chopped chicken fajita, jalapeño slices.  Served with 
chips and salsa.  A favorite! 

$ 12.99 
 

The World’s Only Gourmet Sour Nachos 
“Nachos Agrios” 

Topped with beans, chopped jalapenos, red 
peppers, and a blend of provolone and Swiss 

cheese, garnished with sour cream. 
$ 8.49 / $ 11.99 

 
Nachos “a la Butler” 

Topped with beans, Picadillo, guacamole, and 
cheese, Garnished with chopped onions, tomatoes, 

and jalapenos. 
$ 9.29 / $ 12.99 

 
Regular Nachos 

Cheese only. 
$ 6.49 / $ 9.99 

 
Special Nachos 
Bean and Cheese 
$ 7.49 / $ 10.49 

 
Guacamole & Bean Nachos 
Beans, Cheese and Guacamole 

$ 8.49 / $ 10.99 
 

Meat & Cheese Nachos 
Picadillo and cheese 

$ 8.49 / $ 10.99 
 

Fried Jalapenos 
6 Jalapenos stuffed with cream cheese. 

$ 8.49 
 

Chili con Queso 
 $ 4.79/ $ 8.99 

 
Queso Flameado 

Melted Chihuahua Cheese topped with Mexican 
chorizo or poblano peppers, Grilled onions, and 

tomatoes, served flaming. 
$ 10.49 

 
A la Carte 

 
Quesataco 

Handmade Corn Tortilla filled with beef fajita, 
bacon, & white cheese, garnished with guacamole. 

$ 6.49 
 

Meat Empanada 
Deep-fried turnover filled with beef & olives. 

$ 3.99 
 

Carne Asada Taco 
Flour tortilla filled with sautéed tenderloin. 
Garnished with guacamole & Pico de Gallo. 

$ 5.29 
 

Puffy Taco 
Puffy Tacos with your choice of filling. 

Beef, Chicken, Bean or Guacamole. 
$ 3.39 

 
Crispy or Soft Rolled Taco 

Chicken or Beef filled taco 
$2.59 

 
4 Plain Tamales ….. $ 6.99 

4 Chili con Carne Tamales ….. $ 7.99 
 

Special Orders 
Homemade Corn/Flour Tortilla (1)  .39 
Spanish Rice    $2.69 
Refried Beans  $2.69 
Frijoles a la Charra  $2.99 



Chalupas 
 

Chalupa Compuesta 
One corn tostada topped with refried beans,  

cheese, lettuce, tomato, & guacamole. 
$ 5.29 

 
Chalupa “Vallarta” 

One corn tostada topped with beans, cheese, 
chicken, lettuce, tomato, guacamole, sour 

cream, and carrots. 
$ 5.49 

 
Chalupa con Crema 

Two corn tostadas filled sandwich-style with  
guacamole, chicken, and sour cream. 

$ 5.29 
 

Mariachi 
One corn tostada topped with beans, cheese, 

and sliced avocado. 
$ 5.29 

 
Guacamole & Chicken 

One corn tostada topped with guacamole, 
chicken, lettuce, and tomato. 

$ 5.29 
 

Bean & Cheese 
 One corn tostada topped with beans, cheese, 

lettuce, and tomato. 
$ 4.29 

 
Americano 

 
Hamburger w ith French Fries  

$ 6.99 
 

Cheeseburger w ith French Fries 
$ 7.49 

 
Clasicos 

 
Classic Enchilada Assortment 

One Enchilada Ranchera, One Enchilada 
Mexicana, One Enchilada Verde,  

One Enchilada Poblana, and One Enchilada 
Tejana. Served with refried beans and 

guacamole salad. 
$ 15.49 

 
Pork Chops “Mexican Style” 

Charbroiled and garnished with ranchero sauce. 
Served with refried beans, salad & tortillas. 

$ 14.99 
 
 
 

Brisket Gorditas (2) 
Handmade gorditas stuffed with seasoned 
brisket, lettuce, tomato, and Queso Fresco. 
Served with Spanish rice, refried beans, and 

guacamole salad.  
$12.49 

 
Tacos “a la Diana” 

3 Soft rolled tacos filled with guacamole and 
shredded chicken, topped with sour cream. 

Served with Spanish Rice, refried beans, and 
guacamole salad. 

$ 11.49 
 

Crispy Flautas 
Norteno Style add $ 2.00 

3 corn tortillas rolled and filled with shredded 
tasty chicken, fried to a golden brown crisp, 

topped with sour cream. Served with Spanish 
rice, refried beans, and guacamole salad. 

$ 11.49 
 

Quesadillas in Corn 
Add beef or chicken fajitas $ 2.00 

Corn turn-overs filled with White Mexican 
Cheese and Poblano pepper slices, fried to a 

golden crisp. Served with Spanish rice,  
refried beans, and guacamole salad. 

$ 11.49 
 

Quesadillas in Flour 
Add beef or chicken fajitas $ 2.00 

Flour turn-overs filled with White Mexican 
Cheese and Poblano pepper slices, grilled to 

perfection.  Served with Spanish rice,  
refried beans, and guacamole salad. 

$ 11.49 
 

Beef Steak “Ranchero” 
Beef Tenderloin topped with spicy Ranchero 

Sauce. Served with Spanish rice, refried beans, 
and guacamole salad. 

$ 16.99 
 

Carne Asada Dinner 
Beef tenderloin served with grilled onions, 

tomatoes, and bell pepper. Served with Spanish 
rice, refried beans, and guacamole salad. 

$ 17.99 
 

Filete a la Tampiquena 
Beef Tenderloin, charcoal broiled, topped with a 

special ranchero sauce. Served with one 
enchilada verde, Spanish rice, refried beans,  

and guacamole salad. 
$ 17.99 

 
 

 



Sopas y Ensaladas 
 

Chili con Carne 
$ 6.99 

 
Torti lla Soup 
$ 6.29 / $ 7.49 

 
Caldo de Res 

Served with rice, wedge of lemon, & corn 
tortillas. 

$ 6.59/ $ 8.49 
 

Menudo 
With all its trimmings.  Choice of tortillas. 

$ 6.29 / $ 7.49 
 

Guacamole Salad 
$ 7.95 

 
Ensalada B lanca 

$ 9.99 
 

Mexican Dinners 
 

No. 1 P late 
2 Cheese Enchiladas with chili and 1 Crispy Beef 

Taco. Served with Spanish rice  
and refried beans. 

$ 10.99 
 

No. 2 P late 
2 Cheese Enchiladas with chili,  

served with Spanish rice and refried beans. 
$ 9.99 

 
No. 3 P late Taco Deluxe 

2 Crispy Beef Tacos and 2 Soft Rolled Beef 
Tacos. Served with Spanish rice. 

$ 9.99 
 

No. 4 Presidencial Puffy Tacos 
2 Puffy Tacos stuffed with your choice of: 
Beef, Chicken, Bean or Guacamole filling. 

Served with Spanish rice and refried beans. 
$10.49 

 
No. 5 Lady’s Special 

Bean & Cheese Chalupa and Crispy Beef Taco. 
Served with Spanish rice & guacamole salad. 

$ 9.49 
 

No. 6 Chili Relleno 
Classic soufflé-battered Poblano Pepper filled 

with beef or cheese, topped with a mild 
ranchero sauce, served with Spanish rice, refried 

beans, and guacamole salad. 
$ 13.49 

 
No. 7 Enchiladas Verdes 

3 Chicken Enchiladas topped with our Special 
Green Sauce & Sour Cream.  Served with 

Spanish rice, refried beans,  
and guacamole salad. 

$ 11.99 
 

No. 8 Chicken in Mole 
Three pieces of Chicken topped with mole 

poblano sauce. Served with Spanish rice, refried 
beans, and guacamole salad. 

$ 11.99 
 

No. 9 Enchiladas Poblanas 
3 Chicken Enchiladas topped with Mole Poblano 
Sauce, served with Spanish rice, refried beans, 

and Guacamole Salad. 
 $ 11.99 

 
No. 10 Burritos (2) 

Flour tortillas rolled with special beef and beans, 
topped with ranchero sauce and melted cheese, 

garnished with guacamole and jalapeños.  
Served with Spanish rice and refried beans. 

$ 11.49 
 

No. 11 Carne Guisada 
Stewed Beef with gravy. Served with Spanish 

rice, refried beans, and guacamole salad. 
$ 11.49 

 
No. 12 Taco Salad 

Your choice of Beef or Chicken Fajita served 
over lettuce, tomato, carrots and celery, topped 

with guacamole. 
$ 10.49 

 
No. 13 Enchiladas Mexicanas 

3 Enchiladas filled with Queso Fresco, topped in 
Red Pepper Sauce. Served with Spanish rice, 

refried beans, and guacamole salad. 
$ 11.49 

 
No. 14 Enchiladas Rancheras 

3 Chicken Enchiladas, topped with Ranchero 
Sauce and White Mexican Cheese, garnished 
with Sour Cream. Served with Spanish rice, 

refried beans, and guacamole salad. 
$ 11.99 

 
No. 15 Enchiladas Tejanas (3) 

Your choice: Beef, Chicken, Cheese, or Beans. 
$ 9.49 

 
 
 

 



Los Barrios Deluxe 
2 Beef Tacos, and 2 Cheese Enchiladas, and a 
strip of Steak. Served with Spanish rice, refried 

beans, and guacamole salad. 
$ 14.99  

 
Special P latter 

2 Cheese Enchiladas with Chili and 2 Crispy 
Tacos, served with Spanish rice, refried beans, 

and guacamole salad. 
$ 12.99 

 
Snacking P latter No. 1 

One Bean & Cheese Chalupa, One Chicken 
Flauta, & One Burrito.  Served with Spanish rice, 

refried beans, and guacamole salad. 
$ 12.49 

 
Snacking P latter No. 2 

One Enchilada Verde, One Chicken Flauta, & 
One Stuffed Burrito, Served with Spanish rice, 

refried beans, and guacamole salad. 
$ 12.49 

 
Continental 

 
Cabrito en Salsa 

Mild and Tasty Monterrey Style Baby Goat, 
topped of with our tomato sauce. 

Served with Spanish rice, refried beans,  
 and guacamole salad. 

$ 19.99 
 

Tacos al Pastor 
Pork tacos marinated in a combination of dried 
chiles, South American spices, and pineapple. 
Topped with diced onion and cilantro. Served 
with Spanish rice, charro beans, and sliced 

avocado salad. 
$14.99  

 
M ilaneza con Papas 

Chicken Fried Steak-Mexican Style.  Shirt Steak, 
butterflied, lightly battered with bread crumbs 

and seasonings. Trimmings include sliced 
potatoes, Spanish Rice, wedges of lemon, and 

sliced avocado salad. 
$ 18.99 

 
El Mofofo Grill  

A Specialty for Two or More Only 
A combination of beef and pork marinated in a 

special blend of spices and cooked on the grill & 
cooked on the grill.  Served on a flaming grill, 

accompanied with Spanish Rice, Beans, Pico de 
Gallo, and Diced Avocado Salad. 

$ 35.99 
 

“Cortadillo” Zuazua Style 
Beef Tenderloin steamed and squeezed of its 
own juices, then cooked “a la casserole” with 

fresh vegetables and herbs.  
Served with Rice, Beans, sliced avocado, and 

handmade corn tortillas. 
$ 16.99 

 
“Churrasco Steak” 

South American Style Beef Tenderloin, treated 
with vegetable oil, vinegar, and seasonings.  

Includes a meat filled turn-over fried to a brown 
crisp.  Served with French fried potatoes, salad, 

toast, and chimichurri garlic dressing. 
$18.99 

 
Chicken “a la Viola” 

Three pieces of chicken served in an oregano 
tomato sauce.  Served with Spanish rice, 

 refried beans, and guacamole salad. 
$ 15.99 

 
Pollo en Salsa 

Char-grilled chicken breasts topped with your 
choice of salsas and Queso Chihuahua,  

Served with Spanish Rice, Charro Beans, and 
Guacamole Salad. Choose from: 

Creamy Poblano Pepper, Spicy Chipotle Pepper, 
or Ranchero Sauce 

$ 16.99 
 

Fajitas 
Chicken, Beef, or both fajitas  

with sizzling peppers and onions. 
Served with Spanish Rice, Beans, Guacamole, 

and Pico de Gallo. 
For 1 $ 14.99/ For 2 $ 21.99 

Add shrimp for $1.25 each 
 

Shrimp For 1 $ 15.99/ For 2 $ 26.99 
 

Pescado al Mojo de Ajo 
Filet of Cod grilled with fresh garlic and lime 
marinade, Served with Spanish rice, steamed 

vegetables, and charro beans. 
$ 19.99 

 
Camarones al Aji llo 

Shrimp sautéed in Guajillo chili peppers and 
garlic, served with Spanish rice  

and charro beans. 
$ 18.99 

 
Costillas Rancheras 

Short Ribs cooked to perfection, served with 
sliced avocado & tomato salad, Spanish rice, 
charro beans, fresh tortillas & ranchero salsa. 

$16.99 



Taquitos de Pueblo 
Three Handmade corn tortillas filled with 

sautéed tenderloin, chopped onions, & cilantro 
garnished with lime. Served with charro beans. 

$ 12.49 
 

Brochettes Tropicales 
Chicken stuffed with jalapeño cream cheese  

and wrapped in bacon, grilled on skewers with 
onions, tomatoes, bell pepper and a chunk of 

pineapple. Served with white rice and  
charro beans.   

$15.99 
 

Enchiladas de Camaron 
3 grilled Shrimp sautéed in a tequila-lime 

marinade with tomatoes, onions, garlic & Queso 
Chihuahua. Topped with Queso Fresco, cilantro, 
& choice of Creamy Poblano or Spice Chipotle 
sauce. Served with Spanish rice, refired beans, 

guacamole salad & mango pico de gallo.  
$16.49 

 
Blackened Fish Tacos 

**Substitute for Blackened Shrimp $4.00 extra    
Grilled, Blackened Tilapia served in a handmade 

corn tortilla, garnished with avocado slices  
and served with a white rice, charro beans, 

 and Mango Pico de Gallo. 
$15.49 

 
Coctel de Camaron 

Shrimp Cocktail 
Fresh Gulf Coast Shrimp in a  

spicy cocktail sauce.    
$12.49 

 
Chicken Fajita Caesar Salad 

Fresh Romaine lettuce tossed with 
Caesar dressing, with Fresh grated  

Parmesan cheese, tomato wedges, sliced 
carrots, green olives, Red onions, hard boiled 

egg, and croutons, and Chicken Fajita. 
$ 12.49 

 
P latos Vegeterianos 

 
Fajitas Vegetenarias 

Mixed seasoned vegetables marinated in a citrus 
blend on a sizzling skillet.  Served with white 

rice, charro beans, pico de gallo  
& guacamole salad. 

$13.49 
 
 
 
 
 

Quesadillas de Verduras Frescas 
2 handmade corn tortillas filled with sautéed 

mixed vegetables and Queso Chihuahua.  
Served with white rice, charro beans &  

sliced avocado salad.  
$12.49 

 
Enchiladas de la Huerta 

3 soft corn tortillas filled with a medley of grilled 
vegetables including squash, onion, tomatoes 
and poblano peppers topped with ranchero 
sauce and Queso Fresco.  Served with white 
rice, charro beans & sliced avocado salad.  

$12.49 
 

Enfrijoladas (3) 
Soft corn tortillas sautéed in thick bean soup.  
Rolled with cheese and topped with hot bean 

gravy and guacamole salad.  
$10.49 

 
Vaqueritos Corner 

(Children 12 years & Under-Includes Children’s Beverage) 
 

Little Vaquerito 
Your choice of Cheese Enchilada, Bean and 

Cheese taco, or Cheese Quesadilla. Served with 
Spanish rice & refried beans. 

$6.99 
 

Chicken Nuggets w ith Papas Fritas 
Tasty Chicken in a golden crust. Served with 

golden French fries. 
$6.99 

 
Grilled Cheese w ith Papas Fritas 

Cheesy & easy eating! Served with golden 
French fries.  

$6.99 
 

Postres 
 

Home-made Vanilla Flan $ 5.29   
Empanada de Guayaba $ 5.79 
Sopapillas (4) $ 4.49 
Tres Leches $ 5.29 
Strawberry Cheese Cake $ 6.29 

 
 
 
 
 
 
 
 
 
 
 


