


DESAYNOS / BREAKEAST

(Includes rice, beans, sour cream, avocado
and choice of corn tortillas, flour tortillas)

Huevos con Chorizo

(Scrambled eggs with Mexican sausage)

Huevos a la Mexicana

(Scrambled eggs with onions, tomatoes & jalapefio peppers)

Huevos Rancheros

(Fried eggs topped with ranchero sauce)

Huevos Rancheros con Cecina

(with Sirloin Steak)
Huevos con JamonHam & eggs)

Huevos con Bistec
(Fried eggs with skirt steak)

Huevos con Chuleta
(Fried eggs with one pork chop)

Chilaquiles con Huevos

(Verdes o Rojos)

Chilaquiles con Cecina

(Verdes o Rojos)

Chilaquiles con Pechuga

(Verdes o Rojos)

Chilaquiles con Chicharron

(Verdes o Rojos)

Chilaquiles con Carne Asada

(Verdes o Rojos)

Nopales con Huevo
(Fried Cactus wit h Scrambled eggs)

(A rolled flour tortilla loaded with lettuce, tomatoes,

cheese, potato, scrambled eggs and beans.
All inside, with choice of meat)
Steak Burrito — (asada)
Mexican Sausage Burrito —
Ham Burrito — (jamon)
Hot Dog Burrito — (Salchicha)
Vegetarian Burrito

(with avocado and rice instead of eggs and meat)

Make your own Dinner, $3.25 Extra

(APPETIZERS)
Chips & Salsa

A classic blend of tomatoes,
cilantro, onions and tomato sauce

Guacamole
a classic blend of ripe avocados,
cilantro, onions and tomatoes

Cheese Quesadillas....$3.50

flour tortilla filled with brick cheese,
griIIed & served with sour cream

Quesadilla Burrito.....$12.50

One Big flour tortilla filled with brick cheese,
grilled and served with guacamole,

Pico de Gallo and sour cream

Chicken, ground beef or chorizo

Steak B.B.Q pork or ham

Quesadilla sampler....$10.99

Two flour tortillas filled with brick cheese,
grilled and served with guacamole

and sour cream.

Chicken, ground beef or chorizo

Steak B.B.Q pork or ham

Queso Fundido
Mouth watering cheese served on a
hot plate with flour or corn tortillas

Crispy chips topped with

refried beans, ranchero sauce & melted cheese,
served with guacamole & sour cream

with choice of chicken or ground beef

Nachos Vallarta
(Shrimp) Crispy chips topped with
refried beans, ranchero sauce

& melted cheese, served with
guacamole and Pico de Gallo




TORTAN DELICIOUS ‘TACO3

(MEXICAN SANDWICH) (Soft corn tortillas filled with your choice of meat,

(A soft Torta bun garnished with lettuce, garnished with lettuce, tomato, onions, and cilantro)
tomatoes, cheese, sour cream & beans) *or Cilantro & Onions only*

Chicken (Polio) : Chicken (Pollo)

Steak (asada) : Ground Beef (picadillo)

B.B.Q. Pork (Al pastor) . Steak (asada)

Avocado (aguacate) B.B.Q. Pork (Al pastor)

Mexican Sausage (chorizo) Chicharron Verde o Rojo.................

Chorizo con huevo : Avocado (aguacate)

Ham (jamon) : Mexican Sausage (chorizo)

Fried Pork (camitas) . Fried Pork (carnitas)

Birria Estilo Jalisco.................... $11.99 Nopales Guisados (Stuffed cactus)

Sirloin Steak (cecina) . Chicken breast (Pechuga)

Ribeye (lomo) : Sirloin Steak (cecina)

Beef Tongue (lengua) . Stuffed Pepper (Chile relleno)

Breaded Steak (Milanesa) . Birria Estilo Jalisco

Chicken Breast (pechuga de Pollo)..$11.50 Ribeye (lomo)

Make your own Dinner, $3.25 Extra Beef Tongue (lengua)
Shrimp (camarén)

T[’]STA'AS Fish (Pescado)
Make your own Dinner, $3.25 Extra

(A crispy open face shETW| ala yer of refried beans
Topped with lettuce, tomato, cheese and sour cream)

Chicken (Pollo)

Ground Beef (picadillo)
Steak (asada)

B.B.Q. Pork (Al pastor)
Mexican Sausage (chorizo)
Fried Pork (carnitas)
Avocado (aguacate)
Guacamole

Vegeterian

Make your own Dinner, $3.25 Extra Enchilada

Cheese Chile Relleno

Meat & Cheese Chile Relleno
Tamale

Flauta

Mewg pp oS (KOS MEND)

(Includes rice and beans or fries) *Drink NOT Included

Taco (beef, chicken or steak)

Quesadilla (cheese, chicken or beef)
Chicken Nuggets

Hamburger

Jalapenos
Sour Cream




JALISEH

LUNCH comBINA

A'TIANS

(Served with Mexican rice and refried beans)

1) Burrito—Taco—Flauta

2) Burrito—Taco—Quesadilla

3) Burrito—Taco—-Sope

4) Burrito—Gordita—Taco

5) Burrito—Flauta—Gordita

6) Burrito—Tostada—Flauta

7) Burrito—Gordita—Quesadilla

8) Burrito—Flauta—Sope

9) Burrito—Tostada—Quesadilla

10) Burrito—Quesadilla—Flauta

11) Burrito—Enchilada—Taco

12) Taco—Enchilada—Flauta

13) Taco—Tostada—Sope

14) Taco—Enchilada—Gordita

15) Gordita—Tostada-Enchilada

16) Tostada—Quesadilla—Enchilada.$14.99
17) Enchilada—Tostada—Taco $14.99

18) Burrito—Taco

19) Burrito— Sope

20) Burrito—Gordita
21) Burrito— Flauta

22) Burrito— Quesadilla
23) Burrito—Enchilada
24) Tostada—Quesadilla
25) Tostada—Enchilada
26) Tostada—Sope

27) Tostada—Gordita
28) Tostada—Taco

(No Substitutions)

(Combos available vegetarian style, steak, chicken, ground beef, B.B.Q. pork and Mexican sausage)

Taco Salad

(Marinated chicken or seasoned ground beef)
(Garden fresh vegetables served with tomatoes, carrots,
bell peppers, cheese, avocado on a bed of lettuce)

Chicken Breast Salad

(With grill chicken breast on top)

(Garden fresh vegetables served with tomatoes, carrots,
bell peppers, cheese, avocado on a bed of lettuce)

Fajita Salad :
(Grilled skirt steak, grilled shrimp or chicken breast)
(Fresh salad greens mixed with grilled tomatoes, onions,

bell peppers on a bed of garden fresh vegetables lettuce,
tomatoes, bell peppers, carrots, cheese and avocado)

Shrimp Salad

(Jumbo grill shrimps)

(On a bed of garden fresh vegetables lettuce, tomatoes, bell
peppers, carrots, cheese and avocado)

Jalisco Salad

(Combination of shrimps, skirt steak & chicken breast)
(On a bed of garden fresh vegetables lettuce, tomatoes, bell
peppers, carrots, cheese and avocado)

Vegeterian Salad

(Fresh salad greens mixed with grilled tomatoes, bell peppers,
onions,carrots, potatoes on a bed of fresh lettuce, tomatoes,
carrots, avocado, cheese and sour cream)

Salac] PDressing: [Ranel, [Heney Mustard, ltaliamn




( oIIed flour tortllla loaded with lettuce,
tomatoes, cheese, and beans)

Chicken (Pollo)

Ground Beef (picadillo)
Steak (asada)

B.B.Q. Pork (Al pastor)
Fried Pork (carnitas)
Vegetarian (vegetales)
Mexican Sausage (chorizo)
Huevos con Chorizo

Make your own Dinner, $3.25 Extra

JALISCD SPECIAL B,'HQHH [T08

Burrito Mojado

(Choice of meat topped with delicious cheese sauce)

Burrito Frito Mojado

(Choice of meat, deep fried and.topped
with delicious cheese sauce)

Burrito Tapatio

(Ribeye, grilled onions, tomatoes, bell peppers,
and fresh lettuce, cheese and beans)

Mexican Burrito
(Steak or chicken breast, grilled tomatoes, onions
and jalapefio peppers, fresh lettuce, cheese and beans)

Suizo Burrito
(Choice of meat topped with
melted cheese and ranchero sauce)

Chile Relleno Burrito

(stuffed with cheese and Poblano peppers)

Chimichanga
(Choice of meat, deep fried and
topped with ranchero sauce)

Mixto Burrito
(Choice of two types of meat,
and includes sour cream and avocado)

Alambre Burrito

(Mexican sausage, steak, pork, onions, green peppers,
melted cheese, avocado, lettuce, and beans.)

Make your own Dinner, $3.25 Extra

SUPER SPECIAL BURRITES

e it & oS

Shrimp Burrito (camarén)
Seafood Burrito (griled shrimp and tilapia fitlet)..$ 13.50
Fish Burrito (pescado)

Make your own Dinner, $3.25 Extra

CALDOS
\.J.:u—-_dw.d

Caldo de Pollo

Chicken soup (Savory chicken with fresh
vegetables served with warm tortillas)

Caldo de Res

Beef soup

Tripe soup (Tripe soup with red peppers
and garlic served with tortillas)

Birria Estilo Jalisco

Caldo de Camarén

Shrimp (Savory shrimp or fish soup cooked
with herbs, spices and fresh vegetables)

Caldo de Pescado
Fish soup (Savory fish soup cooked
with herbs, spices and fresh vegetables)

Caldo de Mariscos

Seafood mix soup

SBAF Al
AR | g ,VA
Cocktel de C_am aron

(Shrimp Cocktail)

Succulent shrimp. simmered in our own

homemade cocktail sauce and topped
with tomatoes, onions, cilantro and avocado

Cocktel de Ceviche
(Ceviche Cocktall)

Tostadas de Ceviche

Fresh fish marinated in our own special blend of fresh
squeezed lime juice and topped with tomatoes, onions,
cilantro, jalapefo peppers on an open face shell

Tostadas de Camaron

Fresh shrimp marinated in our own special blend of fresh
squeezed lime juice and topped with tomatoes, onions,
cilantro, jalapefo peppers on an open face shell




SEAFQOD P
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(Served with Mexican rice & refried beans, garnished with lettuce, tomato and avocado)

Camarones al Chipotle
(Grilled jumbo shrimp sautéed
in a Special Chipotle Sauce)

Camarones a La Veracruzana.........
(Grilled jumbo shrimp sautéed
in Veracruzana sauce)

Camarones Empanizados
(Breaded fried srimp)

Tilapia with shrimp

(Filete de Pescado con Camarones )

Filete de Pescado
(Grilled Tilapia fillet)

Filete de Pescado Empanizado
(Breaded tilapia)

Filete de Pescado al Vapor
(Steamed Tilapia Fillet)

Huachinango
(Whole red snapper)

Huachinango ala Veracruzana

(Whole red snapper with Veracruzana sauce on top)

Huachinango Al Ajillo

(Whole red snapper with spicy Garlic and Guajillo sauce on top)

Huachinango Al Mojo de Ajo $30.99

(Whole red snapper with a Special Garlic sauce on top)

Huachinango a la Diabla

(Whole red snapper with a very spicy Diabla sauce on top)

Chiles Rellenos de Camardon $19.99

(Two Poblano peppers stuffed with shrimp)

OINNERS MAR ¥ TIERRA

(Served with rice, refried beans and
garnished with lettuce, tomato, and avocado)

Chuletas con Camarones
(Pork chops and Jumbo Shrimp grilled)

Carne Asada con Camarones.........
(Skirt steak and shrimp)

Pechuga con Camarones

(Grilled chicken breast and shrimp)

Costillas con Camarones
(Beef ribs and shrimp)

Camarones a la Plancha $20.99

(Grilled jumbo shrimp)
Camarones a la Diabla

(Grilled jumbo shrimp sautéed in a
very spicy sauce)

Camarones a la Mexicana
(Succulent shrimp sautéed with tomatoes,
onions and jalapenos)

Camarones al Mojo de Ajo
(Grilled jumbo shrimp sautéed in a
Special Garlic sauce)

Camarones Borrachos
(Grilled jumbo shrimp sautéed in a
Special Tequila sauce)

Camarones al Ajillo
(Grilled jumbo shrimp sautéed in a
Garlic and Guajillo sauce)

$21.99

$21.99

$21.99

(Served with rice, refried beans and
garnished with lettuce, tomato, and avocado)
Chicken Fajitas (Pollo) $21.99
(strips of tender chicken breast, grilled
and sautéed with onions, tomatoes and bell peppers)

Shrimp Fajitas (camaron) $22.99
(grilled jumbo shrimp sautéed with
onions, tomatoes and bell peppers)

Fajitas Cielo Mar Y Tierra $22.99
(Steak, Shrimp and Chicken)

(sautéed with onions, tomatoes and bell peppers)

Fajitas Mar y Tierra
(Steak and Shrimp)

(sautéed with onions, tomatoes and bell peppers)

Steak Fajitas (Asada)
(strips of tender skirt steak, grilled and sautéed
with onions, tomatoes and bell peppers)

Vegetarian Fajitas
(sautéed with onions, bell peppers, tomatoes, potatoes,
Ocarrots, & zucchini topped with melted cheese)

Steak and Chicken
(Asada y Pollo)

(sautéed with onions, tomatoes and bell peppers)

Shrimp and Chicken
(Camaron y Pollo)
(sautéed with onions, tomatoes and bell peppers)

Fajitas Vallarta

(Filete de Pescado, camardn y Escalopos)
(Grilled strips of tilapia fillet, shrimps and scallops.
Sautéed with onions, bell peppers and tomatoes)
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ANTOJITOS MEXicanos-mMExicay PAVORITES
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(Served with Mexican rice and refried beans)
Enchiladas Dinner (3) (Stuffed tortillas filled with your choice of cheese, chicken, ground beef, B.B.Q. pork

or steak, topped with cheese and your choice of ranchero, green Chile, red Chile or mole sauce)

Flautas Dinner — (Three flute shaped tacos, deep fried to golden crispness and filled with your choice of

Ground beef or chicken)

Orden de carnitas — (Fried Pork) (Acompafadas con guacamole y Pico de Gallo)

Arrachera el Caporal — (Acompariada con Nopales, guacamole y Pico de Gallo)

Bistec a la Mexicana — (Strips of tender skirt steak sautéed with tomatoes, onions & jalapefio peppers).$23.99
Orden de Birria Estilo Jalisco — (acompariada con cebolla, cilantro y salsa especial)

Pollo con Mole — (chicken topped with Mole Poblano)

Costillas de Puerco en salsa Roja o Verde — (pork ribs sautéed with red or green sauce)...$19.99
QU esadillas Dinner — (Two flour tortillas filled with melted cheese and your choice of ground beef,

Chicken, B.B.Q. pork or steak)

Tamales Dinner — (Three tamales stuffed with pork and topped with ranchera sauce)

Chiles Rellenos Dinner — (Two Poblano peppers stuffed with cheese, dipped in our homemade batter

and topped with ranchera sauce)

Sopes Dinner or Gorditas Dinner — (two thick round fluted corn tortillas filled with beans, lettuce,

tomatoes, cheese & sour cream, and your choice of chicken, B.B.Q pork ,steak, Chicharron Verde o Rojo or Nopales-cactus).$l4.99

_ _ _ _ Platano (Banana)
(Served with Mexican rice and refried beans) Fresa (Stawberry)

Chocolate
Carne Asada . NEGERRIE
(Tender skirt steak grilled to your taste) HE&‘&EHT&
Car ne a |a Tam p | q u eﬁ a . Flan (creamy egg custard with caramel)
(Tender skirt steak with one cheese enchilada) Tres leches........

(Creamy three layer milk cake)

Bistec Suizo Ranchero.........$25.99
(Grilled skirt steak topped with a delicious Chocolate Cake du Monde
ranchero sauce and melted cheese)

Cecina Estilo Jalisco . AGUAS FRESCAS

s N\ s

(Sirloin steak simmered with onions (FRESH DRINKS)  Small

and Mexican Cactus-Nopales) Horchata (Sweet Rice Water)

Chuletas Jamaica (Hibiscus Tea Water)
(Pork chops) ) Mango (Mango Water)

. WTIN A A TAT/G
Costillas . FOUNEADY DRINKS
(Be.ef ribs) (Coke, Diet Coke, Sprite, Fanta Orange, Iced
!\/Illa(}ndesta de RT(()as . ) B $3.50
Breaded Ribeye stea ‘ ‘\'.I',.J,I\',\lr \E,:H ~H~H ’K\S
Pechuga de Pollo . (Coke, dUI.D-ie? J Coke, ‘ Spr\ite‘, Dr.
(Tender grilled chicken breast) $2.99

Pechuga Empanizada : . AAG
(Breaded Chicken) JARRFEDS-mexicay SOHAS

Lengua en salsa Verde ] (Mandarin, Fruit Punch, Lemon-Lime,
(Beef tongue sautéed with onions glgeastle Mineragua, Tamarindo, Sangna
and green Chile sauce) idral).

Lomo de Res Encebollado...$23.99 JU[}*HESQ TIPES

(Ribeye steak with grilled onions)

Naranja (orange Juice)

(Sautéed in a Special Chipotle Sauce) .
Apple Juice

Carne Asada con Pechuga...$27.99 Coffe - Hot Tea
(Skirt steak with breasted chicken)
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F_fuzc,@ or @@ vﬂf@@ Rocks

The original mar @rﬂ]{t@ (12.99)
Meade with Cazadeores and Colntreau

Cadlillac M@W@J@Wﬂﬁ@ 13.99)

Made with Jose Cuervo 1800 and Grand M@mﬁ@f

El Gran Jete Marg gr@muﬁ@ (1. @@

M@@’]@ With Sauza Hornlteos and Generaciones

gria Swirl Marr @ﬁ’u{t@ (13.99

M@d]@ our Tradfifonal M@w@@ Wargarita and S@mgzrﬁ)

@h@ 0 Margarita (15.99)

Made with Peatrom R@d]@ amnd Don Jullo Reposado

@@U[QJX@ M@W@@B’Hﬁ@ (14.99)

Made with Cazaderes and Haclenda Vieja

Slver Margarita ﬂéln@@

Madle with [El sz Shlver and Sauza S

Blue Mar @mﬁk@ (14 @@)

QOur Tr@@ﬂm@/] ouse M@m@@m@ with Blue Curagae

Presicente Margarita (14. @@)

Mede with Sauza Hormltes and Brandy [Presidents

Pancho Villa Mar m‘t@ (14.99)

Made with Sauza Heornftes ana adores

La Duefiz M@n’g@m{t@ (15.99)

Made with Tres Generaciones and Don Jullio Reposado

Malibu Pifia Colada (11.99
Toro Margarita (38.99) V4th el R end @MF(PM&) ©@)>ﬂad7@ Mie

Torito Margarita (20.99) e ggg@% %%gﬂ@@@g% (19.99)
Plﬁ@ a Ml

Original Frezen Margaritas

Mango, Strawberry, Raspbe
Pomegranaie, @h@ amarindo,Guava
Our traditi I]l%[m @%ﬁ]@h fita amnd s (
ur traditional House Margarita and your ~
cholce of iﬁ]a\v%r Y

*Make your own [M]am]ﬁ@ with if
One or Two Tequilas of your choice
7’ Garita’s o8

Mango, Strawberry, Raspberry, P@m@gn’@n@ﬁ@g Cherry;,
Tam@[ﬂ]m]@]@g Guava and Peach A blend of Puerto
Rico’s Rum Triple Sec and your choice of flavor

L
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FAVORITE FIESTA DRINKS (1L93)

Confroversial Mojito
Celintreau, Bacardl Rum, sugar, lime and elub soda

Tequila Mojito
Rum Mojito
Cuervo Tequila Sunrise

Cuervo Nation Coclktalfl
Julce

Morning Breeze
@@Z@d]@ﬂ'@@ Tequila and glinger Ale

mperial Blue Oceamn
\V a, Blue Curagao and grapefiruft julce

Blue Hawaiiamn
Bacard Rum and Blue Curagao mixed
with eur Cocktel and pineapple julfce

Bloody Maria

Jose Cuervo and our Spicy Bloodly Meary mixed
with a dash of lime julce

Apricot Serewdriver
Vodka and Apricot Brandy with erange julce

TEGULA  SIPPING

Sauza Hornitos (8.00)
Cazadores (7.00)
Haclenda Vieja (7.00)
Herradura (10.00)

Sauza Tres Generaciones (10.00)
1800 (9-00)

El Patron (10.00)

Don Julio (9.00)

VING - WINE (8.98)
Wihiite Zinfandel, Sangria,
Merlot, Pinot Grigio,
Chardonay, Cabernet Sauvigmnomn

Non  Arvcononie  (1.99

/!/ Ba ,,@;/y, ./i > Wiars awf:a.
./.f@./.f./ \,4./’./\,/ [ie “L elada

Jose Cuervo E@%]@ZZ sugar, lime julice and club soda
Captalin Morgan’s Original Spiced Rum, lime julce and elub soda
Jose Cuervo Especlal, orange julce and cranberry jufce

Jose Cuervo Espeecial witth Blue Curagao, pineapple and orange

MARTING  (8.59)

Cosmopolitan
Vodlka, Colintreau and eramberry fulce with
a twist off lemomn

Dirty Dry Marrtini

Vodlka and Tanqueray Dry Gin

Good Night Ladies

Tanqueray Londen Dry Gin with Brandy
and a dash of grenadine

Blue Martint

Blue Curagao with Vodlka

Kamikaze
Vodka and Colntreau with a splash
off lemomn fulce

CERVE/ZA -BEER
Cerveza (Beer Z@ Imported (5.90)

Modello Esﬁ@ﬂ Negra od@ﬂ@, Tecate, Sol, iPaclice,
Bohemla, Holmok, Corona, Corona Lﬂg]ﬂviz,
Corona F@mﬁl]ﬁ@r W@&@oﬂ@,

XX Lager, XX W@ J@WS@@

@@mﬂJ@@@ﬁ@
Miller Lite, Budwelser, Bud ﬁg]ﬁnﬁ, er Light,
Micheleb Ultra, Shamp’s

Michelada Clasica (11.99)

With your chofice of beer

Michelada Vallarta (15.99)
With your cholce of an with delfcfous
shrimps aroumnd the rim

M|
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Visit ws: eafjalisco.com



