
EL POTRO EL POTRO 
MEXICAN BAR & GRILLMEXICAN BAR & GRILL



MARGARITASMARGARITAS
HOUSE MARGARITA | 12.50

FROZEN MARGARITA | 13.95
STRAWBERRY

MANGO
RASPBERRY

PASSION FRUIT
BANANA

ULTIMATE MARGARITA | 14.95
DON JULIO BLANCO TEQUILA,  

GRAND MARNIER &  
A SPLASH OF ORANGE JUICE
MAKE IT GRANDE TO SHARE

FUEGO MARGARITA | 14
MILAGRO SILVER TEQUILA,  

ANCHO REYES VERDE LIQUEUR
 & LIME JUICE, JALAPEÑO
INFUSED MARGARITA MIX

COCONUT MARGARITA | 13
1800 COCONUT TEQUILA, 

PINEAPPLE JUICE &  
MARGARITA COCONUT MIX

MARGARITA AZUL | 12.50
SILVER TEQUILA, BLUE CURAÇAO  

& MARGARITA MIX

CORONITA MARGARITA | 16
SILVER TEQUILA,  

GRAN GALA, MARGARITA MIX  
& CORONITA BEER BOTTLE 

SKINNY  POTRO MARGARITA | 15
 JOSE CUERVO SILVER TEQUILA,  

FRESH LIME JUICE & 
COINTREAU LIQUEUR

CADILLAC MARGARITA | 14.95
PATRÓN SILVER TEQUILA, 

TRIPLE SEC & HOUSE MARGARITA MIX 

AGAVE INSPIRED AGAVE INSPIRED 
COCKTAILSCOCKTAILS

EL DIABLO | 13
AVION SILVER TEQUILA,  
LEJAY CREME DE CASSIS,  

LIME JUICE & Q-GINGER BEER

MAYASUTRA | 15
1800 COCONUT TEQUILA,

FLOR DE CAÑA “SPRESSO”  LIQUEUR, 
BAILEYS, AMARETTO  & MOLE BITTERS

OAXACAN OLD FASHIONED | 16 
DON JULIO REPOSADO,

UNION MEZCAL, AGAVE NECTAR  
& ANGOSTURA BITTERS

LA PALOMA | 14
DON JULIO BLANCO TEQUILA,  
Q-DRINKS  GRAPEFRUIT SODA,  

LIME JUICE, AGAVE NECTAR  
& A SALTED RIM 

MAYAN MULE | 13
AVIÓN SILVER TEQUILA,  Q-DRINKS 

GINGERBEER  & LIME JUICE

MEZCAL MARGARITA | 15
UNION MEZCAL, HOUSE MIX,

LIME JUICE & TRIPLE SEC

CANTARITO AL POTRO | 16
DON JULIO BLANCO TEQUILA, FRESH 

GRAPEFRUIT ORANGE LIME JUICE SALT & 
PEPPER AND A SPLASH OF CITRUS SODA

RUM BASED RUM BASED 
COCKTAILSCOCKTAILS
EL POTRO MOJITO | 13

FLOR DE CAÑA 4YR WHITE RUM,  
SUGAR, FRESH MINT AND SPRITE

PIÑA COLADA | 12 
FLOR DE CAÑA WHITE RUM &

OUR HOUSE PIÑA COLADA MIX

HOUSE SANGRIA | 12

WE PROUDLY SERVE ALL OF OUR COCKTAILS TO GO!



TEQUILASTEQUILAS

WINEWINE
VINO ROJO

JOSH CELLARS, CABERNET SAUVIGNON
CALIFORNIA

RUTA 22, MALBEC
ARGENTINA

VINO BLANCO
FREIXENET CORDON NEGRO, CAVA BRUT

SPAIN

JOSH CELLARS, CHARDONNAY
CALIFORNIA

HARD SELTZERHARD SELTZER
ASK SERVER FOR AVAILABLE FLAVORS

HIGH NOON TEQUILA (GLUTEN FREE)

BUD LIGHT SELTZER 

TRULY

BEERBEER
DRAFT BEERS

BLUE MOON • BUD LIGHT • ELYSIAN IPA
GOLDEN ROAD MANGO CART

GOOSE ISLAND IPA • MICHELOB ULTRA
MODELO ESPECIAL • NEGRA MODELO

SAM SEASONAL • STELLA ARTOIS

• ASK ABOUT OUR ROTATING TAP •

DOMESTIC BOTTLED BEERS
BUD LIGHT • CORONA LIGHT • STELLA ARTOIS

BUDWEISER • BUD LIGHT • COORS LIGHT
MICHELOB ULTRA • MILLER LITE

IMPORTED BOTTLED BEERS
AMSTEL LIGHT • CARTA BLANCA

CORONA • CORONA LIGHT • CORONA PREMIER
PILSNER, • HEINEKEN • PACIFICO • REGIA

STELLA ARTOIS • SUPREMA • TECATE
VICTORIA • SOL • ESTRELLA JALISCO

NON ALCOHOLIC
O’DOUL’S

BLANCO
A Blue Agave spirit which is typically  

un-aged but can be stored in stainless steel  
tanks to settle for up to 4 weeks. 

CASAMIGOS • CANTERA NEGRA
CÓDIGO 1530 • CORAZON • FORTALEZA

LALO • OLMECA ALTOS • YAVE
1800 COCONUT • 1800 SILVER • AVIÓN SILVER

CINCORO • CUERVO SILVER • DON JULIO
DULCE VIDA • HERRADURA

MAESTRO DOBEL • MILAGRO SILVER
PARTIDA • PATRÓN • LANGOSTA

REPOSADO
The first stage of a tequila which is “rested and 

aged”. The tequila is aged in wood barrels between 
2 months and 11 months. Some barrels may have 

previously had Bourbon, Cognac or wine in them. 

CASAMIGOS • CANTERA NEGRA
CÓDIGO 1530 • CORAZON • DON FULANO

1800 • DON JULIO • CINCORO
CUERVO GOLD • HERRADURA
MAESTRO DOBEL • MILAGRO

MILAGRO SELECT BARREL • PATRÓN

CRISTALINO
An Añejo Tequila that goes  

through a charcoal filtering which  
strips the liquid of its color even  

though that was an unintended side  
effect of the process. 

CASAMIGOS • GRAN CORAMINO
KOMOS AÑEJOV • SAN MATIAS
DON JULIO 70TH AÑEJO CLARO

HERRADURRA ULTRA AÑEJO
MAESTRO DOBEL DIAMANTÉ

1800 AÑEJO CRISTALINO
PARTIDA AÑEJO CRISTALINO
AVIÓN RESERVA CRISTALINO 

AÑEJO
After a Tequila has been aging for a least  

one year it can now be classified as  
an “Añejo”. The barrels are not to exceed  

600 liters. This process darkens the tequila  
to an amber color and the flavors can be  

smoother, richer and more complex. 

CINCORO • DON JULIO • DON JULIO 1942 
EL MAYOR • HERRADURA • MILAGRO • PATRÓN 

CASAMIGOS • CANTERA NEGRA 
CÓDIGO 1530 BARREL STRNETH 

CORAZON • DON FULANO • GRAN CORAMINO

EXTRA AÑEJO
Any tequila aged more than 3 years.  

After such a long aging process,  
the distiller must dilute the liquid  

by adding distilled water. 

CORRALEJO 1821 
CUERVO RESERVA DE LA FAMILIA 

DULCE VIDA 5YR AÑEJO • MAESTRO DOBEL 50 
PARTIDA EXTRA AÑEJO • 1800 MILENIO

MEZCAL
A distilled spirit made from any type of agave.  
It is cooked inside earthen pits that are lined  

with lava rocks and filled with wood and  
charcoal before being distilled in clay pots. 

DEL MAGUEY VIDA • SOMBRA 
UNION UNO JOVEN • 400 CONEJOS JOVEN 

CASAMIGOS • ROSALUNA

ROSA
The Rosa/Rosado category are tequilas  

finished in ex-wine barrels for a short period 
to impart a beautiful rose color and create an 

exceptionally complex and unique taste profile.

DON JULIO PRIMAVERA • DON JULIO ROSADO 
CÓDIGO 1530 BLANCO • KOMOS REPOSADO



APPETIZERSAPPETIZERS
*EL POTRO SAMPLER
CHICKEN WINGS, FRENCH FRIES, CHEESE NACHOS, CHICKEN TAQUITOS, AND CHEESE 
QUESADILLA GARNISHED WITH PICO DE GALLO AND SOUR CREAM ...................... $17.95 

TAQUITOS FIESTA
ROLLED CRISPY CORN TORTILLAS STUFFED WITH SHREDDED CHICKEN OR BEEF TOPPED 
WITH HOUSE RED SAUCE, COTIJA CHEESE SERVED WITH GUACAMOLE, SOUR CREAM, AND 
TOMATOES .............................................................................................................. $11.95

SUPER NACHOS
NACHOS TOPPED WITH SHREDDED BEEF, GROUND BEEF, OR SHREDDED CHICKEN; REFRIED 
BEANS, CHEESE, SOUR CREAM, GUACAMOLE, AND TOMATOES .............................$16.95

NACHOS DE QUESO
NACHOS TOPPED WITH REFRIED BEANS, CHEESE, SOUR CREAM, AND DICED TOMATOES ...$13.95 

*PICADO MIXTA
AN ASSORTMENT DISH COMPOSED OF SLICED CARNE ASADA, GRILLED CHICKEN, FRENCH 
FRIES, CHEESE QUESADILLAS, CHICKEN FLAUTAS, FRIED PORK RINDS, FRESHLY CUT QUESO 
FRESCO AND GRILLED SHRIMP. GARNISHED WITH LETTUCE AND TOMATOES ...........$32.95

*CEVICHE DE CAMARONES
FRESHLY CUT SHRIMP IN LIME JUICE MIXED WITH FRESH CARROTS, PICO DE GALLO, AND 
SLICED AVOCADO SERVED WITH TOSTADAS (CRISPY CORN TORTILLAS) ................ $24.95

HOUSE WINGS
YOUR CHOICE OF ORIGINAL OR SPICY, SERVED WITH BLUE CHEESE, CELERY, AND 
CARROTS ............................................................................................................$14.95 

TAMALES
HOMEMADE CORN MASA (DOUGH) STUFFED WITH SHREDDED PORK AND SPICY HOUSE 
RED SAUCE. STEAMED COOKED IN A CORN HUSK. TOPPED WITH RED SAUCE AND COTIJA 
CHEESE ................................................................................................................ $4.95 

TORTILLA SOUP
OUR HOUSE CHICKEN BROTH, SHREDDED CHICKEN, FRIED CORN TORTILLAS STRIPS, 
SOUR CREAM, SHREDDED CHEESE, DICED TOMATOES, AND AVOCADO .................. $8.95

CHICKEN SOUP
OUR HOUSE CHICKEN BROTH, SHREDDED CHICKEN, RICE, PICO DE GALLO, CILANTRO, 
SHREDDED CHEESE, AND SOUR CREAM ................................................................. $8.95

SALADSSALADS
TRADITIONAL TACO SALAD
SHREDDED CHICKEN OR BEEF, SHREDDED CHEESE, SOUR CREAM, PICO DE GALLO, OVER 
A BED OF LETTUCE IN A FLOUR TORTILLA TACO SHELL ...........................................$15.95 

*EL POTRO SALAD
GRILLED SHRIMP OVER A BED OF LETTUCE TOPPED WITH TOMATOES, SLICED AVOCADO, 
BLACK BEANS AND SHREDDED CHEESE .................................................................$18.95

FAJITA SALAD
YOUR CHOICE OF FAJITA-STYLE CHICKEN OR STEAK, SAUTÉ WITH PEPPERS AND ONIONS 
IN OUR MILD RED SAUCE WITH LETTUCE IN A CRISPY FLOUR TORTILLA SHELL. SERVED 
WITH SOUR CREAM, SHREDDED CHEESE, AND TOMATOES ..................................... $17.95 



ENCHILADASENCHILADAS
ENCHILADAS AL MOLE
TWO TORTILLAS STUFFED WITH SHREDDED CHICKEN TOPPED WITH OUR HOMEMADE 
MOLE SAUCE AND MELTED CHEESE SERVED WITH RICE AND REFRIED BEANS, GARNISHED 
WITH LETTUCE, TOMATOES AND SOUR CREAM ..................................................... $19.95 

*ENCHILADAS DE CAMARONES
CORN TORTILLAS ROLLED WITH GRILLED SHRIMP TOPPED WITH OUR HOMEMADE PINK 
SAUCE AND CHEESE. SERVED WITH RICE AND REFRIED BEANS. GARNISHED WITH 
LETTUCE AND SOUR CREAM ................................................................................ $22.95

ENCHILADAS SUIZAS
TWO TORTILLAS ROLLED WITH YOUR CHOICE OF SHREDDED CHICKEN OR SHREDDED 
BEEF TOPPED WITH OUR HOME- MADE RED SAUCE AND CHEESE. SERVED WITH RICE, 
REFRIED BEANS, PICO DE GALLO, AND SOUR CREAM ............................................ $19.95

ENCHILADAS VERDES
TWO TORTILLAS STUFFED WITH SHREDDED BEEF OR SHREDDED PORK, TOPPED WITH 
OUR HOMEMADE TOMATILLO SAUCE AND CHEESE. SERVED WITH RICE, REFRIED BEAN, 
LETTUCE, TOMATOES AND SOUR CREAM .............................................................. $19.95 

ENCHILADAS VEGETARIANAS
TWO CORN TORTILLAS STUFFED WITH FRESHLY GRILLED VEGETABLES TOPPED WITH 
HOMEMADE GREEN AND RED SAUCE, CHEESE, SERVED WITH RICE, BLACK BEANS, PICO 
DE GALLO AND SOUR CREAM ..............................................................................$18.95

ENCHILADAS TRIO
ONE CHICKEN MOLE, ONE CHEESE SUIZA, AND ONE SHREDDED BEEF VERDE SERVED 
WITH RICE, REFRIED BEANS, PICO DE GALLO, GUACAMOLE AND SOUR CREAM ..... $22.95 

ENCHILADAS TEJANAS
TWO CORN TORTILLAS STUFFED WITH GROUND BEEF, SMOTHERED IN OUR HOMEMADE 
CHEESE SAUCE. SERVED WITH RICE, REFRIED BEANS, SOUR CREAM, DICED TOMATOES 
AND CILANTRO ................................................................................................... $19.95 

ENCHILADAS DE ESPINACA 
TWO ROLLED TORTILLAS STUFFED WITH OUR SEASONED SPINACH, TOPPED WITH 
CREAMY TOMATILLO SAUCE. SERVED WITH RICE, REFRIED BEANS, GARNISHED WITH 
LETTUCE TOMATOES AND SOUR CREAM ...............................................................$18.95 

FAJITAS FAJITAS 
FILL YOUR FAJITA WITH ONE OF THE CHOICES BELOW, PREPARED WITH OUR SECRET 
MARINADE AND SERVED SIZZLING HOT, OVER A BED OF SAUTÉED PEPPERS AND 
ONIONS. SERVED WITH PICO DE GALLO, SOUR CREAM, SHREDDED CHEESE, RICE, 
AND BEANS. 

*CHICKEN, STEAK, OR PORK CARNITAS ................................................................$21.95  

COMBO ............................................................................................................. $23.95

*TRIO (SHRIMP, CHICKEN, STEAK) ........................................................................ $25.95 

VEGETARIAN ....................................................................................................... $19.95 

*SHRIMP ............................................................................................................. $23.95 



SEAFOOD SEAFOOD 
*CAMARONES AL POTRO
GRILLED MARINATED SHRIMP SAUTÉ WITH AN ASSORTMENT OF FRESH VEGETABLES 
SERVED WITH RICE, PICO DE GALLO, LETTUCE, AND CILANTRO .............................$21.95

*CAMARONES A LA DIABLA
SHRIMP SAUTÉED WITH JALAPEÑO PEPPERS, GREEN PEPPERS, ONIONS IN OUR 
HOMEMADE RED SAUCE, TOPPED WITH SHREDDED CHEESE. SERVED WITH RICE, REFRIED 
BEANS AND YOUR CHOICE OF FLOUR OR CORN TORTILLAS ..................................$21.95

*MOJARRA FRITA
A WHOLE TILAPIA MARINATED IN OUR HOUSE SEASONING, DEEP FRIED, SERVED WITH 
RICE, SALAD, AND FRENCH FRIES .........................................................................$21.95 

*PESCADO DE LA CASA
GRILLED TILAPIA FILLET TOPPED WITH SAUTÉED SHRIMPS, ONIONS, PEPPERS IN A 
HOMEMADE PINK SAUCE. SERVED WITH A SIDE OF RICE, BEANS, AND YOUR CHOICE OF 
CORN OR FLOUR TORTILLAS ................................................................................ $24.95 

*BAJA SALMON
OUR HOUSE MARINATED SALMON, GRILLED, SERVED WITH SAUTÉD VEGETABLES, RICE, 
LETTUCE AND DICED TOMATOES ......................................................................... $24.95

ENTREES ENTREES 
COMBO #1
ENCHILADA SUIZA, GROUND BEEF TACO, CHICKEN FLAUTA SERVED WITH RICE, REFRIED 

BEANS, LETTUCE, SOUR CREAM, AND PICO DE GALLO .......................................... $19.95 

COMBO #2
PORK ENCHILADA VERDE AND CHICKEN CHILE RELLENO SERVED WITH RICE, REFRIED 
BEANS, LETTUCE, SOUR CREAM, AND PICO DE GALLO .......................................... $19.95 

COMBO #3
GROUND BEEF ENCHILADA AND CHICKEN CHIMICHANGA SERVED WITH RICE, REFRIED 
BEANS, LETTUCE, SOUR CREAM, AND PICO DE GALLO .......................................... $19.95

*TRES COMPADRES COMBO
CHARD-BROILED STEAK, CHICKEN AND GRILLED SHRIMP SERVED WITH RICE, REFRIED BEANS, 
LETTUCE AND PICO DE GALLO. YOUR CHOICE OF CORN OR FLOUR TORTILLAS .......... $24.95

FLAUTAS DE POLLO
TWO CRISPY FLOUR TORTILLAS STUFFED WITH SHREDDED CHICKEN AND CHEESE SERVED 
OVER A BED OF LETTUCE, RICE, AND REFRIED BEANS, TOPPED WITH OUR HOMEMADE 
RED SAUCE, COTIJA CHEESE, AND SOUR CREAM. GARNISHED WITH PICO DE GALLO AND 
GUACAMOLE ....................................................................................................... $17.95 

CHILE RELLENO
GRILLED POBLANO PEPPER STUFFED WITH YOUR CHOICE OF GROUND BEEF, SHREDDED 
CHICKEN, BEEF, OR PORK, TOPPED WITH OUR RANCHERA SAUCE, MELTED CHEESE. 
SERVED WITH RICE, REFRIED BEANS, LETTUCE, AND SOUR CREAM .........................$18.95

TAMPIQUEÑA
A CHAR-GRILLED TRADITIONAL GRILLED STEAK, MOLE SHREDDED CHICKEN ENCHILADA. 
SERVED WITH RICE, BEANS, LETTUCE, PICO DE GALLO AND SOUR CREAM ............ $24.95



CHIMICHANGAS & QUESADILLAS CHIMICHANGAS & QUESADILLAS 
EL POTRO CHIMICHANGA
YOUR CHOICE OF SHREDDED CHICKEN, SHREDDED BEEF, PORK CARNITAS, OR 
VEGETABLE CHIMICHANGA TOPPED WITH OUR HOUSE RED SAUCE SERVED WITH RICE, 
REFRIED BEANS, SOUR CREAM, PICO DE GALLO AND GUACAMOLE ....................... $19.95

CHIMICHANGA TEJANA
GROUND BEEF CHIMICHANGA COVERED IN OUR HOMEMADE CHEESE SAUCE SERVED 
WITH RICE, REFRIED BEANS, SOUR CREAM. GARNISHED WITH CILANTRO AND DICED 
TOMATOES ..........................................................................................................$18.95 

SHRIMP CHIMICHANGA
GRILLED SHRIMP CHIMICHANGA TOPPED WITH OUR HOUSE RED SAUCE. SERVED WITH 
RICE, REFRIED BEANS. PICO DE GALLO, SOUR CREAM, AND GUACAMOLE ............. $22.95

QUESADILLA DE ASADA
CHAR-GRILLED STEAK OR CHICKEN QUESADILLA SERVED WITH LETTUCE, PICO DE 
GALLO, SOUR CREAM AND GUACAMOLE ............................................................. $19.95 

QUESADILLA DE QUESO
MONTERREY JACK CHEDDAR QUESADILLA SERVED WITH SOUR CREAM AND PICO DE 
GALLO ................................................................................................................$16.95 

SHRIMP QUESADILLA
GRILLED SHRIMP QUESADILLA SERVED WITH PICO DE GALLO, GUACAMOLE, AND 
SOUR CREAM ................................................................................................ $21.95 

CHICKEN  CHICKEN  
POLLO A LA CREMA
TENDER CHICKEN COOKED IN OUR HOMEMADE GARLIC MUSHROOM CREAM SAUCE 
SERVED WITH RICE, FLOUR TORTILLAS, TOMATOES AND CILANTRO ........................ $19.95 

POLLO ASADO
HOUSE MARINATED GRILLED CHICKEN SERVED WITH RICE, BEANS, SLICED AVOCADO, 
PICO DE GALLO, AND CORN TORTILLAS................................................................ $19.95 

POLLO EN MOLE
OUR TRADITIONAL SWEET BUT SUBTLE, SPICY MOLE SERVED OVER GRILLED CHICKEN 
BREAST WITH RICE AND RE- FRIED BEANS. GARNISHED WITH LETTUCE, PICO DE GALLO, 
AND SESAME SEEDS ............................................................................................. $19.95 

POLLO MONTERREY
CHICKEN BREAST GRILLED TO PERFECTION WITH SAUTÉD VEGETABLES, TOPPED WITH 
MONTEREY JACK CHEESE SERVED WITH RICE, LETTUCE, AND PICO DE GALLO ........ $19.95 

STEAK STEAK 
CARNE ASADA
A CHAR-GRILLED STEAK SERVED WITH RICE, REFRIED BEANS, GUACAMOLE, PICO DE 
GALLO, GRILLED SCALLION AND YOUR CHOICE OF CORN OR FLOUR TORTILLAS ....$21.95 

BISTEC A LA MEXICANA
GRILLED STEAK SAUTÉED WITH SPICY PEPPERS, ONIONS IN A LIGHT TOMATO SAUCE 
SERVED WITH RICE, BEANS, TORTILLAS, AND CILANTRO ........................................$21.95

FILETE RANCHERO
HOUSE BONELESS RIBEYE STEAK COOKED TO ORDER SERVED WITH RICE, BEANS, AND 
PICO DE GALLO .................................................................................................. $36.95 

FAJITAS CARNITAS 
JULIAN CUT GRILLED STEAK OR CHICKEN, SAUTÉED WITH PEPPERS, ONIONS IN A LIGHT 
TOMATO SAUCE, SERVED WITH RICE, REFRIED BEANS, TORTILLAS. GARNISHED WITH 
CHEESE AND SOUR CREAM ..................................................................................$21.95 



TACOSTACOS
TACOS AL CARBON (PLATE)
TWO SOFT FLOUR TORTILLAS WITH GRILLED STEAK, LETTUCE, PICO DE GALLO, 
GUACAMOLE, SERVED WITH RICE AND REFRIED BEANS .........................................$18.95

*TACOS FAJITAS
TWO FLOUR TORTILLAS WITH GRILLED CHICKEN BREAST SAUTÉED WITH PEPPERS, 
ONIONS, IN A LIGHT TOMATO SAUCE. TOPPED WITH PICO DE GALLO AND SOUR CREAM. 
SERVED WITH RICE AND REFRIED BEANS ...............................................................$18.95 

TACOS DE ADOBADA (PLATE)
THREE SOFT CORN TORTILLAS WITH PORK ADOBADA TOPPED WITH CILANTRO, ONIONS, 
AND SLICED AVOCADO. SERVED WITH RICE, REFRIED BEANS AND HOMEMADE SPICY 
SAUCE ................................................................................................................$18.95 

*FISH TACOS 
TWO SOFT FLOUR TORTILLAS STUFFED WITH GRILLED FISH, TOPPED WITH SHREDDED 
CABBAGE, CILANTRO, SERVED WITH RICE, BLACK BEANS, AND OUR HOMEMADE CREAMY 
TOMATILLO SAUCE .............................................................................................. $19.95

*SHRIMP TACOS 
THREE SOFT CORN TORTILLAS WITH GRILLED SHRIMP TOPPED WITH CILANTRO, ONIONS, 
GUACAMOLE. SERVED WITH RICE AND REFRIED BEANS ........................................ $22.95

BURRITOS BURRITOS 
BURRITO ASADO
CHAR-GRILLED STEAK OR CHICKEN WRAPPED IN A FLOUR TORTILLA WITH RICE, BEANS, 
CHEESE. TOPPED WITH OUR HOUSE RED SAUCE. GARNISHED WITH GUACAMOLE, SOUR 
CREAM, AND PICO DE GALLO .............................................................................. $19.95

BURRITO FAJITA
GRILLED CHICKEN OR STEAK FAJITAS WRAPPED IN A FLOUR TORTILLA STUFFED WITH 
RICE, BEANS, CHEESE. SERVED WITH PICO DE GALLO AND SOUR CREAM ............... $19.95

POTRO BURRITO
YOUR CHOICE OF GROUND BEEF, SHREDDED BEEF, SHREDDED CHICKEN, PORK CARNITAS, 
OR VEGETABLES WRAPPED IN A FLOUR TORTILLA. STUFFED WITH RICE, BEANS, CHEESE. 
GARNISHED WITH PICO DE GALLO AND SOUR CREAM .......................................... $17.95

SHRIMP BURRITO 
GRILLED SHRIMP STUFFED WITH RICE, BEANS, CHEESE. TOPPED WITH OUR HOMEMADE 
SUIZA SAUCE. SERVED WITH PICO DE GALLO AND SOUR CREAM ...........................$21.95

KIDS MENUKIDS MENU
SERVED WITH YOUR CHOICE OF RICE, 

BEANS, OR FRENCH FRIES. $11.95 

CHICKEN WINGS · CHICKEN FINGERS 
CHEESE QUESADILLA

CHICKEN OR BEEF TACO

DESSERTS DESSERTS 
$11.95 

FLAN · TRES LECHES
CHURROS · FRIED ICE CREAM

BEVERAGESBEVERAGES
SODAS

JARRITOS

LEMONADE

HORCHATA

LICUADOS/SHAKES
(STRAWBERRY, BANANA, MANGO, PASSION 

FRUIT, RASPBERRY, WATERMELON)

COFFEE AND TEA

MILK/CHOCOLATE MILK

ROY ROGERS/SHIRLEY TEMPLE


