Lunch is Served Monday thru Saturday 11-3 and Sunday 12-3. Dinner Menu Available upon Request.

% Express Lunch

+4

Served with Mexican rice or refried beans. Choice of: seasoned ground beef, spicy chicken, shredded pork, beans and cheese.

Taco A crispy corn tortilla stuffed with your choice of fillings, lettuce and cheese. $4.55
Enchilada A soft corn tortilla stuffed with your choice of fillings, enchilada sauce and cheese. $4.55
Tamale Tender pork wrapped in an authentic soft corn shell topped with our seasoned ground beef,

whole beans and mild sauce. $4.75
Tostada Aflat, crisp corn tortilla covered with beef, lettuce, cheese, sliced tomato and sour cream. $4.55

% Lunch SPecialties

Speedy Gonzalez $5.55
One taco, one enchilada, choice of Mexican rice
or refried beans.

Huevos Rancheros $5.75
Ranch-style eggs topped with Mexican sauce, Mexican
rice and refried beans, served with two flour tortillas.

Huevos con Chorizo $5.75
Two scrambled eggs with Mexican sausage served
with Mexican rice, refried beans and tortillas.

Special Lunch #1 $5.75
Chile relleno, taco, beans and guacamole salad.

Special Lunch #2 $5.55
One burrito, Mexican rice and refried beans.

Special Lunch #3 $5.75
Bean burrito, cheese enchilada and Mexican rice.

Taquitos Mexicanos $6.25
Two corn tortillas wrapped around your favorite filling,
deep fried to a golden brown and topped with pico de gallo,
lettuce, tomato, guacamole and sour cream. Served with
Mexican rice and refried beans.

+4

Chimichanga $7.50
Aflour tortilla stuffed with your choice of chunks of
steak, shredded chicken or ground beef, and deep fried
to a golden brown. Topped with cheese sauce, lettuce,
sour cream, guacamole and pico de gallo. Served with
Mexican rice and refried beans.

Burrito Rincon $7.50
Alarge four tortilla filled with seasoned ground beef
and beans or tender shredded chicken, topped with
lettuce, tomato, sour cream and cheese. Served with
Mexican rice and refried beans.

Taco Salad (Chicken or Beef) $7.50
A crisp flour tortilla filled with seasoned ground beef
or shredded chicken and cheese sauce, then topped
with lettuce, tomato, cheese and sour cream.

Taco Salad Fajitas $8.00
A crisp flour tortilla topped with your choice of chicken
or steak sauteed with onions, bell peppers, tomatoes and
cheese sauce then covered with lettuce, guacamole and pico de gallo.

Fajitas $9.50
We use our special recipe to cook tender strips of
marinated chicken breast or steak with tomatoes, onions,
and bell peppers. Garnished with lettuce, guacamole,
sour cream, and pico de gallo. Choice of corn or flour tortillas.

*‘4’ Lunch Favorites ‘P‘+

Fish Taco $7.50
Two flour tortillas stuffed with fajita style Tilapia, peppers,
onions, tomato and mushrooms. Served with shredded
lettuce, pico de gallo, sour cream, guacamole and salsa
verde on the side.

Taquitos Guadalajara Style $7.50
Three rolled deep fried corn tortillas stuffed with your
choice of pork, steak, or chicken. Topped with lettuce,
cheese, sour cream and salsa verde.

Pollo Monterrey $8.00
A tender chicken breast delicately seasoned with fresh
marinade sauce and grilled to perfection topped with
cooked onions, mushrooms, tomatoes, bell peppers and
melted cheese. Served with Mexican rice and refried beans.
Corn or flour tortillas.

Arroz con Pollo $8.00
e Tender boneless breast of chicken specially seasoned
&y” Wwith a medley of sauteed vegetables over Spanish rice.

Shrimp Chimichanga $9.75
Aflour tortilla stuffed with tender shrimp and sauteed
vegetables, deep fried to a golden brown and topped
with cheese sauce, lettuce, sour cream, guacamole and
pico de gallo. Served with Mexican rice and refried beans.

Shrimp Fajitas $9.99
Tender shrimp served with sauteed onions, tomatoes and
bell peppers, garnished with lettuce, guacamole, sour cream
and pico de gallo. Served with Mexican rice, refried beans
and corn or flour tortillas.

Burrito de Carne Asada $8.00
Aflour tortilla stuffed with steak chunks, sauteed onions,
cheese and beans, smothered with cheese sauce. Served
with Mexican rice and refried beans, lettuce and sour cream.



