
Lunch Menu



CHILE RELLENO
Stuffed poblano pepper filled with chihuahua cheese buttered on 
egg covered with red sauce. Served with rice and beans. $8.49

SUPER BURRITO
Your choice of: ground beef, tinga ( shredded chicken), or bar-
bacoa (shredded beef),rice and beans. All wrapped in a flour 
tortilla, topped with red sauce, cheese, lettuce, guacamole,  
pico de gallo and sour cream. $8.79

PHILLY STEAK BURRITO
Wood fire grilled hand carved 4oz steak,with sautéed onions, 
mushrooms rice and black beans, all wrapped in a four tortilla 
topped with cheese dip and pico de gallo. $9.99

BURRITO MEXICO
Wood fire grilled hand carved 4oz chicken, sautéed onion, 
mushrooms, rice and black beans, all wrapped in a flour tortilla, 
topped with trio of velvety sauces. $9.49

BURRITO FAJITA
Your choice of meat cooked with sautéed mixed onions, toma-
toes, poblano and red peppers, rice and beans, all wrapped in a 
flour tortilla topped with cheese dip, accompanied with lettuce, 
guacamole, sour cream and pico de gallo. 
Wood fire grilled chicken 4oz $9.49   
Wood fire grilled steak 4oz $10.49     Shrimp (6) $10.49 

ENCHILADAS MEXICANAS (2)
Rolled corn tortillas filled with your choice of: ground beef, tinga 
(shredded chicken), or barbacoa (shredded beef), topped with 
enchilada sauce, cheese, lettuce, guacamole, sour cream, and 
pico de gallo. Served with rice and beans. $10.79

ENCHILADAS ROJAS (2)
Cheese enchiladas topped with red sauce and carnitas cooked 
with onions, peppers and tomatoes. served with rice, black 
beans, lettuce, guacamole, pico de gallo and sour cream $10.79

ENCHILADAS TRICOLOR (2)
Rolled corn tortillas filled with wood fire grill chicken cooked with 
slices of poblano peppers, roasted corn and spinach, topped 
with red and green velvety sauce, crema fresca and grated queso 
fresco. Served with cilantro lime rice $8.99  
Carnitas $9.49    Wood fire grill steak $10.99   
Shrimp $11.99    Mahi-mahi $11.99

eNCHILADAS CON MOLE (2)
Carnitas (slow braised pork) with grilled cactus leaves wrapped 
in corn tortillas, smothered with Abuelita’s recipe mole sauce, 
topped with sesame seed, jalapeno sliced and grated queso 
fresco, accompanied with rice and beans. $10.79

CHIMICHANGA
Ground beef, Tinga ( shredded chicken) or Barbacoa (shredded 
beef), wrapped in a flour tortilla then deep fried and topped with 
cheese dip, accompanied by rice, beans, lettuce, sour cream, 
pico de gallo and guacamole. $9.79

HUEVOS RANCHEROS
Fried eggs covered with tomatillo salsa, accompanied with rice, 
beans and tortillas. $7.49

HUEVOS CON CHORIZO
Scrambled eggs with house made chorizo, served with rice, 
beans and tortillas. $8.49

POLLO CHIHUAHUA
Wood fire 4oz grill chicken breast with onions, mushrooms, cho-
rizo and melted chihuahua cheese. served with rice, black beans 
and tortillas. $10.99

POLLO CON MOLE
Wood fire grilled 4oz chicken breast, served with Abuelita’s rec-
ipe mole sauce, jalapeños and sesame seeds. served with rice, 
beans and tortillas. $10.99

FAJITAS
Your choice of meat cooked with sautéed mixed onions, toma-
toes, poblano and red peppers, accompanied by rice, beans, 
lettuce, pico de gallo, sour cream, guacamole and tortillas.
Wood fire grill chicken $10.49  Wood fire grill steak $11.99  (6) 
sautéed gulf shrimp $11.99

Your Choice of: Ground Beef, Barbacoa or Tinga (Shredded Chicken)

LUNCH ENCHILADA 7.79
One enchilada, served with 
rice and beans.

LUNCH BURRITO 8.99
One burrito, served with rice 
and beans.

LUNCH QUESADILLA 8.49
One quesadilla, served with 
rice and beans.

LUNCH TACO 5.99
One taco, served with rice and 
beans.

*prices may be subject to change without prior notice


