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[!UEQ[} FUNDIDO with Cherizo, Poblano LF B R
GRILLED SHRIMP Five Marinated Jumbo Shrimp

with a Ginger-Lime-Soy Marinade 515
ROACST FRECH CORN Street Sryle: Grated Cheese & Chile Aioli 6.0
CUACAMOLE Taditional Sevle &10,

CALAMAR! CABD Awcho-CrumbFried, Chipotle Cream & Greens $ 175,90

ULD TDWM MAEHBE with Chips, Cheeses, Beans, Guacamole,
Sour Cream, Jalapefios & Vegpies (add Ground Beef ﬂfrf.élgtugim 155

CRAE CAKES on a Bed of Greens with Lime-Caper Remoulade $17 5

TUNA TOSTADA Seared Sushi Tuna, Fresh Soy Lime,
Pineapple Salsa, Greens & Black Sesame Seeds Sl
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TORTILLA SOUP CLASSICO Chicken, Ancho & Avocado $8

"DINNER MD Mixed Greens, Tomatoes, Red Onion,
Olives, Cilantro, Avocado & Lime Vinaigrette $T 0

EI—IEIMF I_ARGD QALAD with Bleu Cheese, Onion,

Mandarines, Honey Chipotle Nuts & Grapefruit Vinaigrette 520,
ﬂw QALﬂD Red Onion & Orange Vinaigrette =16,

TAEU .QAMD Chipg, Mixed Greens, Cheeses;, Sour Cream, Guacamole,
Black Beans, Tomatoes, Union, Mives & Cilantro Vinaigrette  $16.5

EAEQAE S'.AhﬂD Mixed Greens, Yucca, Hearts of Palm

& Fresh Parmesan Cheese 815

Add Shrimp or Fish for $7 .5 * Add Chicken for 58,50

@S?:\N IDWICH ES
Lettuce, Tomate & Onion,
French or Sweet Potato Fries, or Small Salad
HAMBURGER & O=. Grilled Fresh Angus %16,
CHEECERURRER with Frico Style Cheese S8,

ANCHO GRILLED SALMON Pineapple Salsa & Baby Kale %18,
CHICKEN BREAST EL RANCHO Grilled with Avocado,

Arupula, Ranch Dressing, Tomato & Red Onions b3 i
ELACKENED MAHI Blue Cheese & Cabbage Salad
with Jalapefio Tartar Sauce bl e P

ANCHO BBQ PULLED PORK pickid Onions & Banana Peppers %135,

@S:EH\“IE @%V(JH‘I’ I'los :
”U E"Jrﬂ'_{_: RAME”ERDE Pinto Beans, Sour Cream,

Corn Tortillas, Eges cooked in Ranchero Sauce & Cheeses b IFPLY

ENCHILADA VERDES Green Chili, Chicken,

Tomato, Onions, Cheeses, Rice & Black Beans b B Pl

CANTA FE CARNE ADOVODA Tender Pork

simmered in New Mexican Red Chili, Onions & Cheese L B R

CHILE RELLEND Fresh Rossted Poblan, stuffed with
Homemade Picadills & Batter Fried in a Pool of Red Chili 1850

HEKI{I-AM LAEA{;MA Chicken Machaka, lavered with

Raoast Com, Poblanos, Onions, Tortillas, Cheeses & Rosast

Chipotle Tomato Sauce & Black Bean Purée w2 A0
KABOE de POLLO alla PARRILLA
with Ranchero Salsa, Grilled Vepetables & Roast Papas el s

(CARNE ACADA Black Angms Churrasco Steak, Chimichiirri
100: S2R75 120 325

PUI.LED PURK ﬂHIMlEHAMGA Pinto Beans, Queso Fresco 818,73
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With Rice, Beans, Viggries, Chese, Guacamole, Sour Cream & Tortillas
VECGIE si1s  CHICKEN 21 SHRIMP 235
CTEAK 80z Anges 8220 COMBO % 240
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‘LIME CILANTRO SNAPPER or SHRIMP

Rice, Black Beans & Fried Kale 2T A
BAJA TACOS Three Soft Corn, Grilled 8 Oz, Mahi
with Chipolte Cream bl &3 B

TRADITIONAL FRIED FISH TACOS 8 0= Snapper

Two Soft Com, Guacamole & Shredded Cabbage Salad F 1

MARINATED GRILLED CALMON TACOS

& 0. Salmon, Green Chili, Arupula & Pickled Onions S 1950
GALMON & SPINACH ENCHILADAS.

Two Enchiladas, Fresh Spinach, Green Chili & Cheese Ll 4 el
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SPANICH RICE or BLACK BEANS ot PINTO BEANS  $4.

GUACAMOLE w350  SOUR CREAM %20

PAPAC FRITAS sweet Potato or Regular o e
Basket of Chips & Salsa 825
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Crispy Tortillas, Beans, Cheeses, Mixed Greens,
Cruacamole, Sour Cream, Tomato, Omiom

& Cilantro Dressing
BEAN TOSTADAS P
VEGGIE TOSTADAS ®LT 0
EBEEF or CHICKEN MACHAKA $ 18,
GRILLED CHICKEN or STEAK FAJITAS with Veies $ 19,0
CHRIMP FAJITAS with Vegies §2050

TROPICAL CHEECE & VEGGIES QUECADILLAS

Cuacamole, Sour Cream & Pineapple Salsa =17
HOMEMADE GREENHOUSE TAMALES

2 Vepgie Tamales, House Salad, Rice & Pinto Beans B1T .
ELACK EBEAN £ AVOCADO TACOS with Cheese,

Rice, Dinner Salad, Tomatoes, Onions & Guacamole =16,
GRILLED MARINATED VEGGIE PLATE

Tortillas, Rice & Beans, with Cucumber Tomatilla Salsa SIT .0

"HFEGGIELADAQ Green Chili & Cheese
Served with Pinto Beans & Rice S1T 0

GARDEN BURRITO

Spinach & Fresh Veagies in a Tortilla with Cheese & Rice  S18.0

@%Ulﬂﬂ’l‘ﬂﬁi &

Smothered m New Mexican Red Chili or Hitch
(yreen Chili, Cheese, Rice, Beans, Chion, Tomo & Lettuce

EBEEF or CHICKEN MACHAKA or VEGGIE K185
CALCA VERDE GRILLED BEEF or CHICKEN with Green Chili $:200,5
SHRIMP & CRAR Guacamole & Con Queso Sauce  $22.
GRILLED SALMON & SPINACH with Feta Cheese ~ $19.5

ESADILILAS

Flour Tortillas with 3 Cheeses, Guacamole & Sour Cream

FOUR-CHEESE QUESADILLA S14.0
CHICKEN or BEEF MACHAKA S 16,5
UAKAEAM Shrimp, Mushrooms, Onions & Feta ) o

GRILLED STEAK or CHICKEN with Peppers & Onions % 15,0
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Husserrs
"The Baet” (Really!) KEY LME PIE %9
TOASTED COCONUT FLAN 8

Award-Winning BANANA ENCHILADA
with Caramel Sauce & Whipped Cream
%9

'GHIRARDELLI CHOCOLATE

CHILE BROWNIE
with Coffee lee Cream & Rum Chocolate Drizzle
$9

CUBAN COFFEE ICE CREAM  s7.50

FRIED ICE CREAM with
BELGIAN CHOCOLATE SAUCE
and CHILE NUT CRUMELE
9
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CHEECSE QUESADILLA
CHICKEN NUGGETS with FRIES
SALAD with SHRIMP

FISH FINGERS with FRIES
i, 00

*Consumer edvisory: Consuming row or undercooked mants, pouliry, seafoed,
sheifish er eggs may increnss your ek of foodboure diness,

We recerve the right to add 15% gratuity,
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CUISINE 0f lhe SOUTHWEST
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