
Lunch Only
until 3:00 pm- monday- saturday only

Lunch 1 ...............................................$8.99
Chile relleno, beans and taco.

Lunch 2 ...............................................$8.99
Burrito, rice and beans.

Lunch 3 ...............................................$8.99
Enchilada rice and beans.

Lunch 4 ...............................................$8.99
Chile relleno, rice and beans.

Lunch 5 ...............................................$8.99
Burrito, taco and rice.

Speedy González ................................$8.99
Taco, enchilada, rice or beans.

Vegetarian Special ..............................$8.99
One bean burrito, cheese enchilada and rice.

Huevos con chorizo ............................$8.99
Two scrambled eggs with mexican sausage, rice, 
beans and tortillas.

1/2 Enchiladas Supreme .....................$8.99
Two enchiladas (one cheese, one chicken) with rice, 
lettuce, tomatoes and sour cream.

Chimichanga .......................................$8.99
Soft fried flour tortilla with ground beef or chicken 
and cheese dip. Served with lettuce, tomatoes, sour 
cream, guacamole, rice and beans.

Vegetable fajitas .................................$8.99
Grilled vegetables with onions, tomatoes and bell 
peppers, served with guacamole salad, sour cream, 
rice, beans and two tortillas.

A.C.P. ..................................................$8.99
Rice with grilled chicken and vegetables with cheese 
dip on top.

Quesadilla rellena ...............................$8.99
A grilled flour tortilla with a choice of chicken or ground 
beef, melted cheese served with guacamole  
salad and beans.

Pollo con hongos ................................$9.50
Chicken breast with grilled onions, mushrooms and  
cheese sauce, served with rice beans and two tortillas

El Burrito Ranchero.............................$9.50
Soft flour tortilla filled with grilled chicken and cheese 
topped with cheese dip, ranchero sauce, pico de gallo 
and choice of rice or beans.

Cheese Steak quesadilla ...................$10.99
Flour tortilla stuffed with beef cooked with onions, 
served with lettuce tomatoes sour cream and rice.

Fajita burrito .......................................$9.50
Burrito filled with tender slices of beef or grilled chicken 
plus bell peppers, onions, tomatoes and special cheese 
sauce served with rice and beans.

Burrito verde ......................................$9.50
One burrito filled with pork, grilled onions and green 
sauce. Served with rice and beans.

Primo special ......................................$9.75
One burrito with chicken and chorizo topped with 
cheese dip and burrito sauce with rice and beans on 
the side.

Fajitas ...............................................$11.00
Tender sliced grilled beef or grilled chicken slices with 
tomatoes, onion, and bell peppers, served with rice, 
beans, lettuce, guacamole, sour cream and two tortillas.

Side Orders

Order of rice .......................................$3.25
Order of beans ...................................$3.25
Order of black beans ..........................$3.25
Enchiladas ..................................... (1) $3.25

Beef, chicken or cheese.

Chalupas ....................................... (1) $3.30
Beef tostadas................................ (1) $3.65
Chile relleno .................................. (1) $3.99
Tamales ......................................... (1) $3.99
Tacos
Hard taco ...................................... (1) $2.50
Soft taco ....................................... (1) $3.00

Taco loco ....................................... (1) $3.50
Double layered taco filled with beans sour cream beef, 
lettuce and cheese.

Quesadillas
Cheese .......................................... (1) $3.40
Chicken ......................................... (1) $3.99
Ground beef ................................. (1) $3.99

Burritos
Bean .............................................. (1) $3.99
Chicken or beef ............................ (1) $4.25
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Appetizers

Queso fundido ....................................$8.00
Mexican sausage with cheese sauce.

Guacamole Azteca ..............................$7.99
Diced avocados with onions, tomatoes, cilantro, jalapeño 
peppers and lime.

Tamale Appetizer ................................$9.99
Two Tamales topped with a sour cream salad.

Ceviche .............................................$14.99
Shrimp cured in fresh lime juice mixed with chopped 
avocado tomato, onion, cilantro and jalapeño.

Rellenitos ............................................$9.25
Three Anaheim peppers stuffed with a blend of cheese 
and ground beef topped with our red salsa.

Child’s Plate

A. Taco and enchilada ............................................................................................... $6.99
B. Taco and burrito ................................................................................................... $6.99
C. Quesadilla and fries or rice .................................................................................. $6.99
D. Chicken Fingers .................................................................................................... $6.99
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Homemade Soups

Sopa de Pollo....................................$10.99
 Chicken, avocado, tomato, cilantro, onion and rice.

Tortilla Soup ........................................$8.99
Tomato based soup with crispy tortilla strips and cheese 
topped with fresh avocado and sour cream.

Sopa de Camarón .............................$12.99
With pico de gallo, rice, avocado and shrimp.

Nachos & dips

All Nachos are served with our famous queso sauce

Nachos with choice of one topping
Cheese
Beans
Beef or chicken or mix
Nachos Supreme ...............................$12.99

Loaded nachos with beef, chicken, beans topped with 
lettuce sour cream and tomatoes.

Carnitas ............................................$13.99
Pork Carnitas on a bed of tortilla chips, topped with 
pico de gallo and queso.

Poblano dip ........................................$6.00
Guacamole dip ....................................$5.00
Cheese dip ..........................................$5.00
Bean dip..............................................$5.50$10.99



Vegetarian Dishes
No meat

A. Bean burrito, cheese enchilada and tostada with beans ....................................... $11.99
B. Chalupa, cheese enchilada and beans ................................................................... $11.99
C. Bean burrito, chalupa and quesadilla .................................................................... $11.99
D. Bean tostaguac, cheese enchilada and rice ........................................................... $11.99
E. Bean burrito, cheese enchilada and quesadilla ...................................................... $11.99
F. Two quesadillas with your choice of spinach or mushroom and rice ...................... $11.99
G. Potato burrito and spinach and rice ..................................................................... $11.99
H. Enchiladas de Rajas ............................................................................................... $12.99

Two enchiladas filled with a mix of poblano pepper, onion and corn. Topped with enchilada sauce and cheese, served 
with rice and beans.

All bowls served with rice,refried beans (or black beans), lettuce, guacamole,  
pico de gallo and shredded cheese. (Additional toppings subject to charge)

Chicken .............................................$11.99
Steak .................................................$12.99

Carnitas ............................................$12.99
Shrimp ..............................................$15.99

Fajitas
All Fajitas are cooked with sautéed onions, green bell peppers and tomatoes. Served with 

rice, beans, lettuce, sour cream, guacamole, and two tortillas on the side

Vegetable .........................$15.99.....$31.99
Bistec/Steak ......................$18.99.....$36.99
Pollo/Chicken ....................$17.99.....$34.99
Mix/(Steak and Chicken) ...$19.99.....$38.99
Shrimp ..............................$21.99.....$39.99

SPECIALTY FAJITAS
Texas .................................$20.99.....$39.99

(Steak, chicken and shrimp).

El Ranchito ........................$20.99.....$39.99
(Mexican sausage, chicken, shrimp and steak).

House Special ...................$20.99.....$39.99
(Carnitas steak and chicken).

Hawaiian Fajitas ................................$17.50
Chicken grilled with pineapple 
Add shrimp ......................................$3.00

Bowls
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Signature Plates

Flautas Mexicanas.............................$13.25
Four fried corn taquitos with chicken, lettuce,  
guacamole, tomatoes, queso fresco and sour cream.

Chimichangas ....................................$13.50
Two flour tortillas, soft or fried, filled with ground beef, 
chicken or carnita, beans, lettuce, tomatoes, sour 
cream, nacho cheese, sauce and guacamole.

Mole Poblano ...................................$15.75
Grilled chicken with mole sauce served with tortillas, 
rice and beans.

Chiles Rellenos ..................................$15.75
Two cheese filled poblano peppers, topped with ranchera 
sauce. Served with refried beans and rice, with tortillas.

Chile Colorado ..................................$16.75
Sliced steak with red hot sauce, served with two  
tortillas, rice and beans.

Grande Especial ............................... $21.00
Chalupas, chile relleno, taco, enchilada, burrito, rice 
and beans.

Vaquero Special ................................$24.00
Grilled chicken breast and grilled steak cooked with 
onions, mushrooms, topped with cheese sauce, served 
with rice, beans, pico de gallo and tortillas.

Molcajete (Volcanic Plate)
Mix ................................................... $24.00

Mixture Steak, chicken, shrimp and tilapia with sautéed 
vegetables and topped with a chile toreado and  
avocado, fresh cheese and tortillas.

Cazuelón ...........................................$30.00
Grilled chicken, grilled T-bone steak topped with chorizo 
and onions. Served with rice, beans and tortillas.

Burritos

Burritos Deluxe .................................$13.99
One chicken with bean and one beef and bean burrito, 
topped with lettuce, sour cream and tomatoes.

Burritos Poblanos .............................$14.25
Two fried chicken burritos topped with our mole  
poblano sauce, queso fresco, sour cream, with a side 
of rice, tomatoes and lettuce.

El Burrito Ranchero...........................$14.99
Two burritos, soft flour tortilla filled with grilled chicken 
and cheese, topped with cheese dip, burrito sauce, 
pico de gallo and choice of rice or beans.

Burrito Verde ....................................$15.25
Burrito filled with pork, grilled onions and green sauce. 
Served with rice and beans.

Primo Special ....................................$16.99
Burrito filled with grilled chicken, mexican sausage, rice 
and beans, topped with burrito sauce and cheese dip.

Fajita Burrito .....................................$16.99
One big burrito filled with your choice of grilled chicken  
or steak cooked with onions, tomatoes, bell peppers, 
served with rice, beans, sour cream and lettuce with 
cheese dip and burrito sauce.

Burrito Villa ......................................$17.99
Big deep fried burrito with ground beef, chicken, rice 
and beans inside. Topped with dip cheese and pico de 
gallo and served with pieces of carne asada, chicken 
taquitos and cheese quesadillas.

Burrito “Santa Fe” ............................$16.99
Grilled chicken with chipotle sauce, rice and beans, 
wrapped in a tortilla topped with cheese sauce, pico de 
gallo, sour cream and guacamole. 
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Quesadillas

Quesadilla Roja .................................$12.75
Our stuffed cheese quesadilla with your choice of 
ground beef, or chicken, or beans with lettuce, sour 
cream and our supreme sauce. Served with rice.

Quesadilla Verde ..............................$12.75
Same choice of stuffings as above, topped with green 
sauce. Served with lettuce, sour cream, guacamole and 
rice.

Cheese Steak Quesadilla ..................$15.75
Steak and onion quesadilla covered with cheese sauce, 
served with rice and guacamole salad.

Fajita Quesadilla ..............................$17.00
Choice: steak, chicken, carnitas, chorizo or 
shrimp.
Flour tortilla with bell peppers, onions, tomatoes and 
cheese. Served with sour cream, guacamole, pico de 
gallo, rice and beans.



Enchiladas Supreme ..........................$13.99
Four enchiladas: 1 beef, 1 chicken, 1 cheese and 1 
bean; covered with enchilada sauce topped with lettuce, 
tomatoes and sour cream.

La Bandera ......................................$13.99
Consist of three enchiladas, 1 chicken with cheese 

sauce, 1 beef with green sauce and 1 cheese with 
red sauce. Served with rice and guacamole salad.

Enchiladas Suizas ......................$13.99
Three chicken enchiladas topped with shredded 
cheese and green tomatillo salsa, served with rice 

and beans.

Enchiladas Poblanas .....................$13.99
Three chicken enchiladas covered in mole sauce and 

cheese. Served with rice and sour cream salad.(contains 
nuts).
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Combinations

All combos served with rice and beans. Choice of beef or chicken (except tamales and chile relleno) 

Pick 2: $13.99 (Pick any two items listed below) 
Pick 3: $14.99 (Pick any three items listed below)

Burrito
Enchilada
Taco

Tamale
Quesadilla
Chalupa

Chile relleno
Guacamole salad
Crema salad

Enchiladas

Tacos

All tacos come three, per order. Served with rice,  
beans, onions, cilantro and salsa

Bistek/Steak
Pollo Asado/Grilled Chicken
Carnitas/Pork
Chorizo/Mexican Sausage
Al Pastor/Pork
Marinated w/Pineapple ....................$14.99

Tacos Baja .........................................$14.99
Choice of shrimp or fish, topped with lettuce, shreaded 
cheese, pico de gallo and our house creamy chipotle 
sauce.

Tacos Diabla ......................................$14.99
Steak whit Mexican sausage and jalapeños

Tacos Chihuahua ...............................$14.99
Grilled steak topped with sautéed spinach, melted 
cheddar cheese and tomatillo sauce.

$13.99



Steak Plates

All steak plates are served with a side of 
rice, beans and two tortillas

Bistec Santa Fe ............................$24.00
Tender T-bone steak topped with sautéed mus-
hrooms, jalapeño peppers and our house queso 
sauce. 

House Special..........................$24.00
12oz rib-eye topped with sautéed shrimp  
and vegetables and a side of guacamole salad. 

El Ranchero..............................$24.00
T-bone steak topped with our homemade 
salsa and accompanied with a guacamole salad.

Bistec a la tampiqueña...........$24.00
Grilled rib-eye smothered with grilled 
vegetables and a side of guacamole salad.

El Poblano.........................$24.00
Tender rib-eye paired up with a grilled  
Poblano pepper topped with our house  
made salsa, and a side of guacamole salad. 

Steak “El Ranchito” .....................$24.00
Grilled rib-eye steak cooked with onions and 
shrimp, topped with nacho cheese, pineapple and 
pico de gallo. Served with rice, beans and tortillas.

Chicken Plates

Arroz con pollo .................................$13.99
Rice with grilled chicken, lettuce and vegetables with 
cheese dip on top.

“El Pollo Loco” .................................$14.50
Grilled chicken topped with cheese and pico de gallo, 
served with rice, beans and two tortillas.

“Pollo Diabla” ...................................$14.50
Grilled chicken breast cooked with tomatillo sauce (hot), 
served with rice, beans, guacamole salad hot and 
tortillas.

“Chori Pollo” ....................................$15.50
Mexican sausage, grilled chicken breast with cheese 
dip, rice, beans and two tortillas.

“Pollo Norteño”................................$18.50
Grilled chicken breast with shrimp, topped with pinea-
pple, pico de gallo and nacho cheese, served with rice 
and beans.
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Seafood Plates

“Camarones al Chipotle” ..................$16.99
Shrimp cooked with chipotle cream sauce, served with 
rice, guacamole salad and two tortillas.

“Camarones al Mojo de Ajo” ............$16.99
Grilled shrimp cooked in garlic sauce, served with  
lettuce, tomatoes, guacamole salad, rice and tortillas.

“Coctel de camarón” ........................$16.99
Mexican style shrimp cocktail. 

“Camarones a la Diabla” (Hot) ..........$16.99
Shrimp sautéed in our extra spicy sauce, serve with rice,  
guacamole salad and tortillas.

Shrimp Chimichanga .........................$16.99 
Two fried shrimp burrritos covered in queso, lettuce, 
sour cream, guacamole and tomato. Served with beans.

Pork Plates

    All carnitas (Pork Plates) are slow 
cooked with fresh orange and cerveza 
  “in Gradma’s Homemade Sauce”!!!

Carnitas ............................................$14.99
Tender porkfips cooked with onions, served with a 
side of rice, beans, pico de gallo and two tortillas.

Carnitas     Rancheras.......................$14.99
Slow roasted pork topped with our famous ran-
chero sauce paired up with pico de gallo, beans, 
rice and two tortillas.

Carnitas Mexicanas........ ...........$14.99
Mouthwatering pork cooked in tomatillo sauce 
plated with beans, pico de gallo, rice and two 
tortillas.
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   Salad Plates

Taco Salad .........................................$12.99
Fried tortilla shell filled with ground beef or chicken, 
beans, shredded cheese and topped with lettuce,  
tomatoes, guacamole and sour cream.

Chicken Salad ...................................$13.99
Grilled chicken served with lettuce, cheese, onions, 
tomatoes, bell peppers and sour cream.

Santa Fe Salad ..................................$13.99
Grilled chicken cooked with chipotle, lettuce,  
guacamole, sour cream, pico de gallo and cheese.

Taco Salad Fajita ...............................$13.99
Tortilla bowl filled with chicken or beef an topped  
with lettuce, sautéed vegetables, cheese and served 
with sour cream guacamole and beans.

Camarones Salad ..............................$15.25
A bed of lettuce with onions, tomatoes, green peppers, 
avocado and grilled shrimp.

Desserts

Flan .....................................................$6.99
Mexican Custard.

Churros ...............................................$5.50
Fried ice cream ...................................$6.99
Xangos ................................................$5.99

Cheesecake wrapped in tortilla, fried and dusted with 
cinnamon and sugar.



MEXICAN BEER

Corona, Corona Light,
Corona Premiere
Dos Equis (XX) Amber
Dos Equis (XX) Lager
Modelo Especial
Modelo Negra
Pacífico
Victoria
Tecate

DOMESTIC BEER

Budweiser, Bud Light
Coors Light
Labatt Blue, Labat Blue Light
Michelob Light, Michelob Ultra
Miller Light
Molson Canadian
Samuel Adams

IMPORTED BEER
Heineken
Stella Artois

WINES

Chardonnay
Pinot Grigio
Cabernet Sauvignon
Sangria

BEBIDAS

Skinny margarita 
Paloma
Mojito 
Michelada

Soft Drinks
Free Refills (No Free refills on Juices)

Coke, Diet Coke, Sierra Mist, Orange Fanta, Root Beer, Yellow Lemonade, Apple Juice, Orange Juice, 
Iced Tea, Raspberry Iced Tea, Coffe $2.75

Our traditional mexican drinks
Jarritos (choice of mandarine, pineapple, orange, grapefruit & many more) $2.99

Tequila Shots
Moctezuma • José Cuervo • José Cuervo Traditional • Corzo • Casa Amigos 
Espolon • Sauza Hornitos • Sauza Conmemorativo • Cazadores • Corralejo 
Centinela • Tres Generaciones • Patrón • Roca Patrón • 1800 Tequila  
Jimador • Don Julio

Margaritas & More
Available in Small, Medium, Large or Pitcher

House Margarita
Made with El Toro Tequila.

Premium Margarita
Made with Jose Cuervo Tequila.

Top Shelf Margarita
Made with your choice of any top shelf tequila.

SPECIALTY MARGARITAS
Available in Small, Medium, Large or Pitcher

Cilantro-Jalapeño Margarita
Made with Corralejo Tequila infused with Jalapeño and Cilantro.

Cosmo Margarita
Made with Corralejo Tequila, triple sec and splash of Cranberry juice.

Flavored Frozen Margaritas & Daiquiris
Made with your choice of Mango, Peach, Raspberry, Strawberry or Watermelon.

Green Iguana Margarita
Made with Sauza Gold Tequila and Melon Melon Liqueur.

Horni Margarita
Made with Sauza Hornitos Tequila.

Margarita Traditional
Made with Jose Cuervo Traditional Tequila.

Margarona
A wickedly tasting blend of our house margarita and a Coronita (One Size Only).

Piña Colada
Texas Margarita

Made Cuervo Gold Tequila, Grand Marnier and triple sec.

True Blue Margarita
Made with Jose Cuervo Tequila and Blue Curaco.8


