
 
chile con  queso

traditional tex-mex dip  10 / add picadillo  3

quesadillas surtidas
assortment of quesadillas - chicken fajita, rajas 

chorizo, & shrimp. cabbage onion 
creamy chipotle sauce  18

quesadillas DE CAMARONES [2]
grilled corn tortilla filled with queso 

oaxaca & shrimp. served with mexican rice  13

quesadilla de  flor  de  calabaza [3]
pumpkin blossoms filled on a thick masa tortilla. 

topped with queso fresco & sour cream. served with 
cabbage, tomatoes & creamy chipotle sauce  12         

         
rajas  de  chile poblano

sliced poblano peppers & onions, cooked with oaxaca 
cheese & cream cheese. served with flour tortillas  14

queso flameado 
homemade chorizo, mixed with Chihuahua cheese, 
served with flour tortillas. flamed table side 14

 
Tacos Campesinos [3]

rolled crispy corn tortillas filled with shredded 
chicken, oaxaca cheese, & frijoles refritos. 

topped with sour cream & queso fresco, garnished 
with cabbage tomatoes, & avocado slices 

mexican rice & frijoles refritos  14

soft rolled  tacos [2]
corn or flour tortillas filled with shredded chicken 

rolled & topped with our own homemade salsa ranchera. 
lettuce, tomatoes, mexican rice & frijoles refritos  12

substitude for picadillo  13

tacos al pastor [3]
corn tortillas filled with seasoned lean pork steak 
garnished with fresh onions, cilantro, lime wedge & 

pineapple.  served with frijoles charros  16

tacos de cochinita [3]
delicious marinated pork slow roasted, inspired from 

a yucatan recipe. served with frijoles negros 
garnish with red onions  16   

tacos de discada [3]
corn tortillas filled with a combination of lean beef 

pork steak, & sausage. garnished with fresh 
onions & cilantro. served with frijoles charros  16

tacos huerfanitos [3]
crispy corn tortillas, filled with frijoles refritos 

cabbage, onions, & sliced avocado. served with 
mexican rice & frijoles refritos 12 

Featured on Chef ’s Secret Recipe section in the SA Express-News
      

Tacos Al Carbon [2]
chicken breast cooked on the grill. mexican rice, frijoles 

charros & pico de gallo  16
substitute beef instead of chicken  20

tacos agachados [3] 
corn tortillas filled with marinated beef onions 

red & green peppers, covered with melted oaxaca cheese. 
garnished with fresh onions, cilantro &

served with frijoles charros  16

TACOS  NORTEños
crispy corn tortillas filled with tender charbroiled 
fajita meat, oaxaca cheese, frijoles refritos, cabbage 

avocado & queso fresco. served with mexican rice
and frijoles charros  16

carne guisada
lean beef sautéed in gravy sauce. served with 

guacamole salad, mexican rice & frijoles refritos 16         

3 flautas & chicken soup 
crispy corn tortilla filled with shredded chicken breast 

topped with guacamole, sour cream & oaxaca cheese. 
served with a small cup of chicken soup & mexican rice 14

calabacita con carne  de puerco 
marinated pork, squash & golden corn. served with 

mexican rice & frijoles refritos 15

carne  adobada 
pork marinated with bay leaves & red peppers [chile ancho] 

sauce. served with mexican rice & frijoles refritos 16

 
un poquito de todo

a little bit of everything! 1beef taco al carbon 
1 chicken flauta with guacamole, sour cream 
& cheese on top & pico de gallo on the side                                        

1 quesadilla,1 cheese enchilada. served with 
mexican rice & frijoles charros  16

chile relleno
poblano pepper stuffed with cheese, lightly 

battered & fried. topped with oaxaca melted cheese & 
salsa ranchera. served with mexican rice & 

frijoles refritos  13 
substitude for picadillo  15

          

chile en  nogada
poblano pepper stuffed with picadillo, almonds 

pecans & apples, covered with our delicious pecan sauce. 
served with frijoles negros & mexican rice  17

ARRACHERA A LA MEXICANA
tender fajita meat sautéed with onions, bell pepper &
tomatoes. served with mexican rice, frijoles charros  17

chicken mole 
boneless chicken breast topped with our own mole sauce 
recipe. served with mexican rice & frijoles refritos  15

mole verde
boneless pork, cooked in our own special mole verde sauce. 

served with white rice, & frijoles negros  18         
         

birria 
[jalisco style]

beef stew, made with chile ancho & guajillo sauce 
garnished with onions & cilantro  17

mixiote 
[central mexico] 

pork or chicken, marinated in our secret recipe sauce, 
wrapped in a banana leaf. served on a bed of white rice 18

carnitas 
juicy tender pork, simmered until crisp 

served on a sizzling comal, with mexican rice 
frijoles charros & onions & cilantro 21

Huachinango in  epazote  &  garlic sauce 
sautéed snapper in epazote garlic sauce 

served with grilled vegetables & white rice 18

tacos  de  pescado [3] 
mahi mahi fish cooked in olive oil, garlic, cabbage 
tomatoes & onions. served with white rice, grilled 
vegetables & creamy chipotle sauce on the side 18

camarones enchilados 
[spicy shrimp] 

six large shrimp sautéed in olive oil & garlic 
chile ancho sauce. served with grilled vegetables 

white rice, frijoles charros, & spring salad 24

 
Cheese Enchiladas [3]

made with oaxaca cheese, & covered with gravy sauce 13

enchiladas campesinas [2]
carne arrachera mixed with cebollas al carbon. topped with 

oaxaca cheese & covered with gravy sauce  15

enchiladas mixtas [3]
1 beef, 1 cheese, 1 chicken enchilada covered with gravy sauce 

& salsa verde de tomatillo  15         
         

enchiladas de mole  poblano [2]
corn tortillas filled with chicken breast topped with our 

homemade mole sauce queso fresco, sour cream  14

enchiladas  verdes [3] 
corn tortillas filled with chicken breast topped with our 
own salsa verde de tomatillo queso fresco, & sour cream  15

Above served with Mexican Rice, Frijoles Refritos, Lettuce and Tomatoes. 
Add a side of Guacamole $1.50

 
Sopa De  Tortilla

traditional soup garnished with crispy tortilla strips 
chihuahua cheese, avocado, sour cream & crispy pork skins        

bowl 13  /  cup 9

caldo de pollo
delicious soup served with chicken 

mexican rice, tomatoes, carrots, potatoes 
& avocado. garnish with onions & cilantro

bowl 12  /  cup 8 

pozole  rojo
delicious & hearty mexican stew, made with hominy & pork. 

served with radishes, onions, tostadas, cabbage 
lime wedges - michoacán style 

bowl 16  /  cup 12 
         

aguacate relleno
avocado, shrimp, lump crab meat, salsa roja  16

ensalada  paraiso
grilled chicken breast on a bed of spring salad heart 

of palm, cucumber, green olives, celery sliced avocado, & 
tomatoes. served with our homemade cilantro vinaigrette 

or  ranch dressing  14
substitute grilled shrimp, instead of chicken  19    

guacamole  a  mano
personally prepared at your table using fresh 

has avocados, pico de gallo, lime juice, salt & pepper. 
garnished with chiles topeados. one of our favorites!  12

guacamole tequileado a  mano
a trip to mexico! ask your server for details  15

add beef chicharron  3

 
steak ranchero

12oz ribeye steak, served with mexican rice & frijoles charros 
cebollas al carbon grilled potatoes & salsa ranchera  28

pollo  loco
chicken thighs marinated al mojo de ajo & cooked 

on the grill. frijoles charros mexican rice & pico de gallo  16

costillas [baby back ribs]
a popular dish from the northern region of mexico prepared with our 

own special sauce. mexican rice & frijoles charros   22         
         

fajitas 
charbroiled chicken, served on a sizzling comal, mexican rice, frijoles 

refritos, pico de gallo yellow cheese, sour cream & guacamole salad  19 
substitute beef instead of chicken  24

order by the pound available, ask your server for details!

chile poblano al carbon 
poblano pepper stuffed with shredded chicken & oaxaca cheese 

cooked on the grill. mexican rice & frijoles refritos  17

pollo a  la mexicana
chicken breast cooked on the grill, topped with green onions. mexi-

can rice mushrooms & frijoles refritos  16         
         

parrillada para  dos
combination of grilled items on a large sizzling plate. tampiqueña 

steak, baby back rib, two pollo locos, poblano peppers & four jumbo 
shrimp. mexican rice, frijoles charros & grilled vegetables  55

tampiqueña &  shrimp  
juicy tender fajita steak, & 3 spicy jumbo shrimp sautéed in olive oil 

garlic sauce [al ajillo] on a bed of rice. frijoles charros & pico de gallo 26

poblano tampiqueña 
juicy tender fajita steak, & a poblano pepper stuffed with chicken & 

cheeses, mexican rice, frijoles charros & pico de gallo 25

alambre  mixto   
large gulf jumbo shrimp, tender beef & chicken skewered with fresh 
vegetables cooked on the grill. mexican rice & frijoles charros  26

FAMOSAS PLATILLOS DE LA  CASA 
& DEL MAR

PARRILLA
& SOPAS

QUESADILLAS



 
dulce de  leche  cheesecake 

caramel cheesecake, a layer of 
caramel mousse & caramel swirls 

on a vanilla crust 

fudge cake
our moist fudge cake with chewy 
chocolate fudge icing & choco-

late crunch on the sides

la fogata empanadas
pastry dough filled with cream 
cheese & guayaba or mango fruit, 
with a scoop of vanilla ice cream        

         

la fogata tres leches cake
traditional mexican three 

layered cake

sopapillas 
“little pillow” of sweet, light 
dough fried & drizzled with 

honey, cinnamon & sugar 

churros 
“mexican donuts” sprinkled with 

sugar & cinnamon

la fogata flan 
homemade coconut flan

helados / ICE CREAM  
[vanilla or dulce de leche]

 

iced tea
arritos [mexican soft drink]  3

topo chico [mexican mineral water]  3
orange juice  3

fresh LEMONADE  3
mexican coke   3.5

COFFEE, café expressso, or cappuccino

choice of cheese enchilada or crispy taco 
served with rice & beans  6       

chicken or beef fajita quesadilla, rice & beans  6

chicken tenders with fries  6

two enchiladas
filled with mixed vegetables, topped with salsa 

ranchera, white rice, frijoles negros, & salad  15

poblano pepper
stuffed with mix vegetables 

white rice & frijoles negros  16

 

nachos compuestos  [12]
with cheddar cheese, frijoles refritos 

guacamole & jalapeño peppers  12         
add chicken fajita 14  /  add beef fajita 16

picadas veracruzanas  [3]
fresh thick masa tortilla topped with frijoles 
refritos, shredded chicken lettuce, chopped 

tomatoes, sour cream & queso fresco  12

chalupas norteñas
crispy corn tortilla topped with frijoles 

refritos, shredded chicken breast, avocado slices 
lettuce, tomatoes, & queso fresco  12         

 camarones aguachile
shrimp marinated in lime juice mix with 

serrano peppers, prepared with 
cucumber, jicama & red onions  16

cocktail de camarones  a la marinera
shrimp cocktail made with our very 

own special recipe. served with onions 
cilantro, & avocado slices  15    

ceviche
our own special recipe of marinated fish 
in a light delicious citrus dressing  14

 campechana grande
a combination of shrimp cocktail, & ceviche 

served in a large schooner glass  22

i i i i i 

Dine-in only. Not to be combined with Happy Hour.

  
AFTER FIVE

: 2 4 1 T U E S D A Y S :
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CURBSIDE 

 
MARGARITAS & 

COMIDA! 

: CALL AHEAD! 
WE’LL BRING IT OUT!:

 
our full service bar offers traditional 
cocktails, or call for your favorite premium 
brand. try one of our signature refreshing 
beverages - corona rita - a perfect 
combination of beer & margarita! 

our cool &  tangy margaritas won first 
prize for five consecutive years at the 
san antonio pour- off contest & are 
proudly made with 100% blue agave tequila.        

award winning margarita
sangria margarita       
blue margarita
strawberry  margarita       
mango margarita
skinny  margarita 

coco loco
strawberry daiquiri      
piña colada
mango daiquiri 

         

corona extra
corona light
pacifico
modelo especial
negra modelo
dos xx amber
dos xx lager

top shelf margaritas made with 
the premium tequila of your choice!  

tecate
sol
victoria
budweiser
bud light
coors light  
miller  light

MICHELOB ULTRA
shiner bock
SHINER BLONDE
o’doul’s
bohemia
indio
carta blanca

[IN AN EFFORT TO KEEP OUR VALUED GUESTS & STAFF SAFE, WE HAVE LIMITED SEATING AVAILABILITY. PLEASE HELP US BY KEEPING A 90 MINUTE TABLE EXPERIENCE, AND GIVE OTHER GUESTS AN OPPORTUNITY TO DINE WITH US.]

& TO-GO!

PLEASE USE YOUR SMARTPHONE CAMERA APP TO SCAN THE QR CODE TO ACCESS OUR ONLINE MENU. WE ARE STRIVING TO OFFER SAFE MENU OPTIONS THAT ARE ENVIRONMENTALLY FRIENDLY.


