APPETIZERS

LOADED NACHOS $13.99

Your choice of ground beef or grilled
chicken smothered in queso and
refried beans, topped with lettuce,
onions, tomato, Jalapeños, and sour
cream. ADD GUAC +99¢

WHITE CHICKEN
NACHOS $13.99

MARGARITAS
20 oz $9.99
Available frozen or on the rocks
Make it Top Shelf for $4 (20oz)

CLASSIC LIME • BLOOD ORANGE*
STRAWBERRY • MANGO • PEACH
STRAWBERRY FIREBALL RITA
WATERMELON
POMEGRANATE • PRICKLY PEAR*
HABANERO • BLUE RASPBERRY

Grilled chicken breast smothered
in warm queso and topped with
pico de gallo.

BUFFALO CHICKEN
NACHOS $13.99

Grilled chicken breast, queso, pico
de gallo, drizzled with buffalo sauce.

QUESO $5.99

Our house made signature white
queso dip.

*most popular
Pitchers $19.99 • Top Shelf +$7

DAIQUIRIS
20 oz $9.99
STRAWBERRY • MANGO • PEACH

COLADAS

20 oz $9.99
PINA COLADA • STRAWBERRY • MANGO • PEACH
COTTON CANDY • BLUE RASPBERRY

BEER

Domestic $3.99 • Import $4.50
BUDWEISER • BUD LIGHT • BUD SELECT
MICHELOB ULTRA • BLUE MOON • DOS EQUIS
DOS EQUIS AMBER • MODELO • MODELO NEGRA
CORONA EXTRA • CORONA LIGHT • SOL • PACIFICO

SOFT DRINKS
Soft Drinks $2.99
Iced Tea $2.99
Flavored Lemonade $3.99

MARGARITA SHRIMP
SALAD $13.99

GUACAMOLE $6.99
Mashed in house
using premium
Hass avocados.

LOADED
QUESO $6.99

Warm queso dip
topped with a
helping of ground
beef, and fresh pico
de gallo.

QUESADILLAS
CHEESE $9.99 •
CHICKEN $12.99 • STEAK $13.99

Your choice of meat and jack cheddar
cheese grilled to perfection served with
sour cream, lettuce & pico de gallo.

SALADS

Garlic shrimp, pico de gallo, black
beans, avocado, topped with our
signature margarita dressing.

SOUTHWEST CHICKEN
SALAD $13.99

Grilled chicken, black beans, corn,
and Jack Cheddar cheese topped with
ancho Chipotle dressing and crispy
seasoned tortillas.

TACO SALAD
BEEF $11.99
CHICKEN $12.99
STEAK $13.99

Your choice of
ground beef,
chicken, or
steak. Jack
cheddar cheese,
salsa, sour cream
and tortilla chips.

ENCHILADAS

BEEF ENCHILADAS $13.99

Ground beef rolled in 3 corn tortillas
topped with house made red sauce,
Jack cheddar cheese, queso, pico de
gallo and sour cream.

CHICKEN ENCHILADAS $13.99

Shredded chicken rolled in 3 corn
tortillas topped with house made red
sauce, Jack cheddar cheese, queso,
pico de gallo and sour cream.

LETTUCE TACOS

CHICKEN BACON RANCH $13.99

CILANTRO LIME STEAK $14.99

Grilled chicken, provel cheese, cherry
tomatoes, crispy bacon drizzled with
ranch dressing served in a lettuce
wrap.

Grilled steak, onions, tomatoes,
cilantro and Cotija cheese served in a
lettuce wrap with a lime on the side.

CHICKEN AVOCADO $13.99

Sautéed garlic shrimp, and avocado
topped with Cotija cheese served in a
lettuce wrap.

Grilled chicken, avocado slices, crispy
bacon and Cotija cheese drizzled with
poblano ranch served in a lettuce wrap.

SHRIMP $15.99

SIDES

BLACK BEANS $2.99 REFRIED BEANS $2.99
CILANTRO LIME RICE $2.99 TACO PASTA SALAD $3.49
SEASONAL SAUTÉED VEGETABLES $3.49
*SUB 2 SIDES FOR A SIDE SALAD $1.99

Consumption of raw or undercooked meats, poultry, shellfish or eggs may result in foodborne illness.

TACO
PLATTERS

All tacos come in pairs, Mix or Match served
with any 2 sides. Choice of flour or corn tortilla.

GROUND BEEF $13.99

Ground beef, lettuce, tomato, jack cheddar
cheese topped with sour cream.

CHICKEN $13.99

Grilled chicken, lettuce, tomato, jack
cheddar. Topped with sour cream and
sprinkled with Cotija cheese.

STEAK $15.99

Tender grilled steak, Jack cheddar, cilantro,
and tomato. Drizzled with avocado poblano
ranch sauce and Cotija cheese.

BAJA CHICKEN $13.99

Seasoned grilled chicken, cheddar jack
cheese, sour cream, lettuce, pico de gallo
and drizzled with Baja sauce.

ANCHO CHIPOTLE CHICKEN $13.99
Grilled chicken, jack cheddar, lettuce,
tomato and drizzled with ancho chipotle
sauce topped with Cotija cheese.

BURRITOS

Stuffed with cilantro lime rice, Cheddar cheese and
queso, then smothered in sweet house made taco
sauce and more queso. Served with black beans and
sour cream. Add guacamole for 99¢

LAVA CHICKEN BURRITO $13.99

Our classic chicken burrito smothered in queso, topped with
house made habanero lava sauce, lettuce, and pico de gallo.

GROUND BEEF $13.99 • CHICKEN $13.99 • STEAK $14.99
VEGGIE $11.99 • SHREDDED BEEF $13.99 • SURF N’ TURF $16.99

KETO FRIENDLY

FAJITA MELT $14.99

Tri colored peppers and onions topped
with your choice of chicken, steak or
shrimp topped with melted cheese,
lettuce, pico de gallo, and sour cream.
ADD GUAC +99¢

Pan seared shrimp on top a bed of
cauliflower rice, topped with sautéed
veggies, tomatoes, and Cotija cheese.
Drizzled with house made spicy
voodoo sauce.

GRILLED CHEESE
TOSTADA $14.99

SHREDDED BEEF BOWL

Tostada made from toasted cheese,
topped with shredded chicken, queso,
lettuce, pico de gallo, and sour cream.

SHRIMP $15.99

Pan seared tilapia, cilantro, and tomato,
drizzled with cucumber guacamole sauce.

CAJUN HONEY SHRIMP $15.99

Cajun seasoned shrimp topped with lettuce, pico
de gallo, Cotija cheese drizzled with honey glaze.

MANGO HABANERO CHICKEN $13.99
Grilled chicken, lettuce, tomato, sour
cream, jack cheddar cheese, drizzled
with mango habanero sauce.

SHREDDED BEEF $13.99

Slow cooked shredded beef, jack cheddar
and pico de gallo. Topped with sour cream.

SURF N’ TURF $15.99

Sautéed garlic shrimp and grilled steak
drizzled with avocado poblano ranch sauce.
Topped with cilantro and Cotija cheese

SWEET CHILI CHICKEN $13.99

Grilled chicken topped with lettuce, tomato,
and cilantro drizzled with our sweet chili
sauce and topped with Cotija cheese.

BUFFALO CHICKEN $13.99

Grilled chicken topped with buffalo sauce
topped with cheddar jack cheese, lettuce,
tomato and drizzled with ranch dressing.

VOODOO SHRIMP $15.99

Garlic shrimp topped with lettuce, and
pico de gallo, drizzled with spicy voodoo
sauce topped with Cotija cheese.

STREET STEAK TACO $15.99

Tender grilled steak, red onion, cilantro,
fresh diced jalapeño, topped with
Jalapeño Tabasco sauce.

$14.99
Cauliflower rice topped with house made
shredded beef, seasonal vegetables,
queso, jack cheddar cheese, pico de
gallo, sour cream and cilantro.

BOWLS

Sautéed garlic shrimp, lettuce, and
avocado topped with Cotija cheese.

FISH $13.99

VOODOO BOWL $15.99

FAJITA BOWL $14.99

Your choice of chicken, steak or shrimp
on top a bed of cilantro lime rice topped
with black beans, sautéed tri colored
peppers and onions, jack cheddar
cheese, and cilantro. Topped with
house made salsa and sour cream.

VOODOO SHRIMP $15.99

Pan seared shrimp on top a bed of
cilantro lime rice, topped with black
beans, sautéed veggies, tomatoes,
and Cotija cheese. Drizzled with house
made spicy voodoo sauce.

ANCHO CHILE $14.99

Seasoned grilled chicken breast on top
a bed of cilantro lime rice, topped with
black beans, jack cheddar cheese,
and tomatoes. Drizzled with ancho
chipotle sauce

SWEET CHILI CHICKEN

$14.99
Seasoned grilled chicken on top a bed
of cilantro lime rice topped with black
beans, jack cheddar cheese and house
made pico de gallo. Drizzled with
sweet chili sauce and sprinkled with
Cotija cheese.

SURF N’ TURF $15.99

Grilled steak and seared shrimp served
on a bed of cilantro lime rice, topped
with black beans, house made pico de
gallo, and fresh cilantro. Drizzled with
avocado poblano ranch sauce and
sprinkled with Cotija cheese.

MANGO HABANERO $14.99

Seasoned grilled chicken on top a
bed of cilantro lime rice topped with
black beans, jack cheddar cheese,
and tomatoes. Drizzled with mango
habanero sauce and sour cream.

FAJITAS

Choose corn or flour tortillas.

CHICKEN FAJITA $16.99

STEAK FAJITA $17.99

SHRIMP FAJITA $17.99

PICK 2 $17.99

Grilled chicken with sautéed peppers
and onions, served with cilantro lime
rice, black beans, lettuce, pico de gallo,
jack cheddar cheese and sour cream.
Sautéed garlic shrimp with sautéed
peppers and onions, served with
cilantro lime rice, black beans, lettuce,
pico de gallo, jack cheddar cheese
and sour cream.

Grilled steak with sautéed peppers and
onions, served with cilantro lime rice,
black beans, lettuce, pico de gallo, jack
cheddar cheese and sour cream.

Your choice of any two grilled
chicken, steak or shrimp with
sautéed peppers and onions, served
with cilantro lime rice, black beans,
lettuce, pico de gallo, jack cheddar
cheese and sour cream.

