
ESPECIALIDADAS DE LA CASA

All selections below are served with your choice of black chorizo beans or refried beans and mexican rice, unless speci�ed 
di�erently. Choice of corn or �our tortillas on selected dishes. For an additional 2.50 add a cup of soup or side salad.

FREE 
TEQUILA 
TASTING

Join us on the last friday of 
every month for our festive 
FREE tequila tasting event.
Must be at least 21 years old. For paying customers only. 

POLLO CON NOPALES.................................................................11.99

Grilled chicken breast chunks cooked alongside fresh chopped 
cactus and our special blend of tomatillo salsas.

POLLO CON MANGO.................................................................13.99

Juicy chicken breast �llets glazed with our delicious mango nectar 
and also topped with yellow squash and added mango slices.

BISTEC CON NOPALES...............................................................12.99

Black angus skirt steak, saute with fresh chopped baby cactus leaf, 
pico and mexican salsa.    

SAN MARCOS CHIMICHANGA.................................................10.99

Deep fried burrito that’s �lled with beans, a lot of cheese, pico de 
gallo, sour cream and tomatillo salsa. Choice of chipotle chicken or 
shredded beef. Upgrade to a spinach tortilla for $1.

RIBEYE CON NOPALES...............................................................19.99

16 ounces of juicy rib-eye goodness cooked however you like it. It’s 
topped with a mild tomatillo sauté with loads of nopalitos. (fresh 
cactus)

MOLE POBLANO CON POLLO................................................13.99

Juicy chicken breast �llets smothered with our traditionally 
homemade molésauce that is made with a blend of dried peppers, 
nuts, seeds, cocoa and sugar. Then topped with toasted sesame 
seeds.

TAQUITOS..........................................................................................10.99

Corn tortillas tightly rolled and �lled with your choice of chipotle 
shredded chicken or our shredded beef. Served on a bed of iceberg 
lettuce and topped with garden pico de gallo, guacamole, sour 
cream and a dash of cotija cheese.

PLATO DE ASADA.........................................................................14.99

A generous portion of thin sliced black angus skirt steak, served 
with sides of garden pico de gallo, guacamole & sour cream, choice 
of tortillas!

EL PLATO VERDE...........................................................................11.99

This is one of our home specialties, slow roasted pork chunks are 
added to our full �avored chile verde sauce that is made fresh with 
garden green tomatillos, jalapeño peppers and a special blend of 
selected spices.

MILANESA..........................................................................................12.99

Breaded skirt steak or chicken breast, �oured, egg & fried in light 
panko crust. Choice of tortillas. Chicken sprinkled with pico, 
cilantro & crumbled sand hill dairy queso fresco.

PLATO DE CARNITAS.................................................................13.99

Mouthwatering, slow cooked pork shoulder. Cooked with oranges, 
onions a blend of herbs. Served with pico de gallo & guacamole, 
choice of tortillas. Comes with a small wedge of sand hill dairy 
queso fresco.

RIBEYE CON SHRIMP..................................................................22.99

16 ounce cut rib eye. Garlic pan seared shrimp. Served with garlic 
chorizo squash and choice of beans.

ARROZ CON POLLO...................................................................11.99

Tequila marinated chicken breast pan seared and mixed with our 
awesome rancherasauce and loads of cheese. It comes over a bed 
of mexican rice and garnished with fresh tomato and cilantro.

ENCHILADAS GORDAS...............................................................12.99

Loaded enchiladas, choice of slow roasted carnitas, chipotle  
chicken or shredded beef. Served with pico de gallo, guacamole 
and sour cream. Shrimp or blackened �sh additional 1.99. Optional 
molé sauce upon request.

SIZZLING ENCHILADAS.............................................................13.99

Two enchiladas �lled with your choice of tequila-chicken, asada 
steak, or carnitas. Served on a sizzling skillet, with sides of rice, 
beans, sour cream, pico de gallo and guacamole.    

FLAUTAS............................................................................................10.99

Rolled in �our tortillas, unlike the corn taquitos, �lled with your 
choice of chipotle chicken, or shredded beef, topped with cheese, 
pico de gallo, guacamole, and sour cream. Add $1 for spinach �our 
tortilla.

FISH TACO & PASILLA CHILE RELLENO............................12.99

Blackened �sh taco on soft corn tortillas and one relleno with black 
chorizo beans & garlic chorizo squash.


