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Consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk of food borne illness.

Bowl of our famous Green 
Chile Stew, served with a 

warm tortilla.  ...9.95

FIESTA #3
Bowl of Green Chile Stew

Served from 11:00am until 3:00pm every weekday
Served with beans and rice. No substitutes please

FIESTA #1
 Cheese Enchiladas

Two Corn tortillas rolled with 
cheese filling. Topped with 
your choice of chile.  ...9.95

Add Guacamole 1.25 
Add sour cream 1.09

Add an egg any style 1.75
Substitute Blue Corn 1.50

Two tacos served with 
chicken or ground beef, 
corn or flour tortilla and 
garnished with cheese, 
lettuce and tomatoes.  

...9.95

FIESTA #2
Ground Beef or Pollo Tacos

One burrito with refritos, 
cheddar cheese and choice of 
chile sauce, served in a flour 

tortilla.  ...9.95

FIESTA #5
Cheese & Bean Burrito

Shredded chicken and 
cheddar cheese with choice of 

chile sauce, stuffed inside 
a sopaipilla.  ...9.95

FIESTA #4
Pollo Sopaipilla

Lunch Fiesta Five Under $10.00!

BRUNCH MENU

Eggs, beans, and cheese. ...7.95
BEAN & EGG BURRITO

Papitas, eggs, and cheese. ...7.95
POTATO & EGG BURRITO

Your choice of flour or corn tortillas topped 
with carne molida, two eggs, cheddar cheese, 
and your choice of chile. Served with papitas, 
refried beans and garnished with tortilla 
strips. ... 11.95

HUEVOS RANCHEROS

Adovada, papitas, beans, eggs, and
cheese. ...12.95

ADOVADA & EGG BURRITO

Carne Asada, papitas, beans, eggs, and 
cheese. ...12.95

CARNE ASADA & EGG BURRITO

Available all day

Hand-held or smothered in your choice of chile

Bacon, papitas, beans, eggs, and cheese. ...9.95
BACON & EGG BURRITO

Chorizo, papitas, beans, eggs, and cheese. ...9.95
CHORIZO & EGG BURRITO

Menu Interior 

Consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk of food borne illness.

Salads Soup

ZIA SALAD
Your choice of chicken or beef fajita meat, crisp 
greens, avocado, pico de gallo, tomatoes, olives, 
cheese, pepitas, and crispy croûtons.  ...16.95

MEXICAN SHRIMP SALAD
Shrimp sautéed in spicy diablo sauce atop our 
crisp four green salad mix tossed with diced 
avocado, tomatoes, olives, pico de gallo, and 
crispy croutons.  ...16.95

TACO SALAD
Seasoned ground beef, crisp greens, shredded 
cheese, avocado, and black olives. Topped with 
peppers, crispy tortilla strips in a crispy 
tortilla bowl.   ...14.95

GREEN CHILE SLIDERS
3 delicious mini green chile cheese 
burgers. ...10.95

Original Ranch, Green or Red Chile Ranch,
or Bleu Cheese

Served with a warm tortilla

TACO 6-PACK
Six mini tacos: 3 beef, 3 chicken served with 
Chile con Queso, guacamole, and
sour cream.  ...11.95

ROLLED TACO COMBO
Six tacos: 3 beef, 3 chicken with cheese, rolled 
in a corn tortilla and deep fried. Served with 
Chile con Queso, guacamole and
sour cream.  ...9.95

PIZZADILLA
Grilled flat flour tortilla topped with assorted 
cheeses, jalapeños, lettuce, and tomato.
Includes sour cream and guacamole.  ...10.95

EL PEQUEÑO
Chicken flauta, mini beef tacos, and carne 
adovada mini chimichangas, served with Chile 
con Queso, guacamole and sour cream.  ...12.95

SHRIMP & AVOCADO COCKTAIL
Mexican white shrimp, avocado, cucumbers, 
pico de gallo, and cocktail sauce.  ...11.95

CHIPS & SALSA
Regular salsa or tomalillo salsa.  ...4.95
(First serving free. Any additional will be charged)

GUACAMOLE
Avocados, onions, tomato, garlic, jalapeño, 
cilantro, and fresh lime.  ...10.95

NACHOS TRADICIONALES
Piled high with assorted cheeses, beans, 
jalapeños, lettuce, and tomato. Includes 
sour cream and guacamole. ...11.95

Add beef or chicken   +3.00
Add carne asada   +5.00

Add machaca   +5.00
Add beef or chicken fajitas   +5.00

CHILE CON QUESO
Our famous green chile recipe blended with 
assorted cheeses. ...8.95

Add chorizo   +2.00
Add shrimp (6)   +3.00

QUESADILLA
One large flour tortilla layered with two 
cheeses shredded by hand. Includes sour cream 
and guacamole.  ...10.95

Add beef or chicken   +3.00
Add carne asada   +5.00

Add machaca   +5.00
Add beef or chicken fajitas   +5.00

APPETIZERS

...15.95

LOS FAVORITOS
Shredded beef and shredded chicken taquitos, 
nachos, and carne adovada chimichangas.

CARNE ASADA FRIES
Fries topped with your choice of red or green 
chile, carne asada, monterey jack cheese, 
cheddar cheese, and guacamole.   ...12.95

POSOLE  •  GREEN CHILE STEW
 Cup ...5.95    Bowl ...9.95

SUPER SIZED BOWL 
OF RED OR GREEN CHILE

Your choice of chicken fajita or steak fajita. 
Served with two tortillas, onions, cilantro, 
avocado, corn cake, and jalapenos, and charro 
beans on the side. ...18.95

Chile Bowl
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Consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk of food borne illness.

Choice of crispy, homestyle, or flour tortillas. 
Served with beans & rice.

Tacos Tradicionales

SHRIMP
Grilled shrimp with red cabbage, 
pico de gallo, Monterey jack cheese, 
avocado, and tomatillo salsa.  ...16.95

POLLO/MOLIDA OR GROUND BEEF
Shredded chicken or ground beef with cheddar 
cheese, lettuce, and tomato.  ...15.95

VEGGIE
Calabacitas with cheddar cheese, lettuce, 
and tomato..  ...14.95

CARNE ASADA
Grilled marinated beef, pico de gallo,
and topped with Monterey Jack cheese 
and chipotle aioli.  ...16.95

MACHACA
Shredded beef with monterey Jack cheese, 
lettuce, and tomato.  ...16.95

FISH TACOS
Grilled Fish with Chipotle Lime Coleslaw and 
tomatillo salsa on side. ...16.95

Featuring all natural chicken.

POLLO MONTEREY 
& ENCHILADA
8 oz. of grilled chicken breast served over 
spanish rice, topped with assorted cheeses, 
sliced avocados, and Chile con Queso served 
alongside a rolled red chile cheese enchilada, 
calabacitas, and corn cake.  ...19.95

GREEN CHILE ALFREDO PASTA
Linguini with house made green chile 
alfredo sauce, parmesan cheese, chicken 
breast, and two warm sopaipillas.  ...14.95
Substitute shrimp (6) +3.00 
Add bacon +2.00

SHRIMP DIABLO
Shrimp sautéed in SPICY Diablo sauce, side 
of calabacitas, rice & one scoop of 
corn cake. ...17.99

Pollo  Shrimp

Our Amazing  
GREEN CHILE CHEESE BURGER
Premium USDA Brisket Blend topped with 
roasted Hatch green chiles, bacon, and melted 
Cheddar cheese. Topped with lettuce, tomato, 
pickles, and chipotle aioli sauce.  Substitute 
chicken breast for burger patty.  ...14.95
Add avocado slices  +1.50

SIZZLING FAJITAS
STEAK FAJITAS
1/2 LB ...18.95     LB ...31.95

SHRIMP FAJITAS
1/2 LB ...19.95     LB ...35.95

CHICKEN FAJITAS
1/2 LB ...16.95     LB ...24.95

GARDEN FRESH 
VEGETABLES   
LB ...15.95

Served with sizzling onions, red and green peppers, serrano pepper, and tomato. Garnished 
with guacamole, pico de gallo, beans and rice. Choice of flour or corn tortillas. 

Add sour cream $1.09 Add guacamole $1.25

COMBO (LB only, choose any 2)
LB ...35.95

FRIED ICE CREAM
Vanilla bean ice cream coated with a crisp 
cinnamon shell served in a sugar tostada 

bowl, drizzled with honey, chocolate sauce, 
and caramel sauce.  …7.95

FLAN
Crème caramel, flan custard.  ...7.95

SOPAIPILLA FRIES
Sopaipilla fries, cinnamon sugar, chocolate 

sauce, and caramel sauce.  ...7.95

Check with your Server for any Dessert Specials!

DESSERTS

/

Menu Interior 

Consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk of food borne illness.

COMBO PLATES
Choice of two (2) sides

Whole green chile stuffed with asadero 
cheese and fried in our house-made batter.

»CHILE RELLENO

Choice of carne molida, machaca, or pollo.
»ENCHILADA

Pick TWO $17.95 | Pick THREE $18.95 | Pick FOUR $19.95

Shredded pork with red chile cooked 
inside corn masa.

»TAMALE

Marinated pork simmered in red chile, topped 
with shredded cheese, served with a tortilla.

»CARNE ADOVADA

Choice of carne molida, pollo, or machaca.
»TACO

Choice of carne molida, pollo, machaca, or refritos.
»STUFFED SOPAIPILLA

Choice of carne molida, machaca, carne 
asada, or pollo.

»STUFFED CHILE RELLENO

Choice of carne molida, pollo, machaca, 
or refritos.

»BURRITO

Topped with cheese and choice of chile sauce. Served inside a flour tortilla. 
Choice of two (2) sides. Add sour cream 99¢. Add guacamole 1.09

BURRITO or CHIMICHANGA

...15.95

CARNE MOLIDA
Seasoned ground beef and Cheddar cheese.

MACHACA
Slow simmered shredded beef with 
Monterey Jack cheese.  ...16.95

CARNE ASADA
Grilled marinated beef and pico de gallo with 
cheddar and Monterey Jack cheese.  ...16.95

BURRITO MAGNIFICO
For the BIG APPETITE. Large flour tortilla filled 
with refritos, carne adovada, machaca and cheese. 
Topped with Hatch red and green chile.  ...21.95 

...15.95

POLLO
Shredded chicken and Cheddar cheese.

CARNE ADOVADA
Marinated pork simmered in red chile 
with Cheddar cheese. ...16.95

SURF & TURF
Carne asada and grilled shrimp with pico de 
gallo, avocado, and Monterey Jack cheese.

...17.95

ENCHILADAS DE COLORES
This comes with 3 enchiladas: one with 
chicken, cheese, green chile, one machaca, 
cheese with Chile Con Queso, and one 
cheese with red chile.  ...16.99  

Served with choice of two (2) sides. Add sour cream $1.09. Add guacamole $1.25. Add egg any style $1.75. 
Substitute blue corn tortillas $1.50

SANTA FE BLUE ENCHILADAS
Blue corn tortillas layered with shredded chicken, 
and Monterey Jack cheese, with charro beans and 
posole.  ...16.99

ENCHILADAS & MORE

FLAUTAS DE COLORES
Three flautas: one chicken and cheese, 
one machaca and cheese, and one beef 
and cheese. Served with guacamole, 
sour cream, Chile con Queso, and red 
& green chile.  ...16.99

»Refritos (Refried Beans)  »Arroz (Mexican Rice)  »Calabacitas  
»Charro Beans  »Papitas  »Fries  »Corn Cake  »PosoleSIDES

ENCHILADA PLATE
Three corn tortillas served rolled or flat with your 
choice of cheese, ground beef, shredded beef, or 
chicken, and topped with your choice of chile.  ...16.99

CHEESE ENCHILADA
Three rolled cheese enchiladas served with 
your choice of chile. ...13.50

All entrées come with one sopaipilla - all additional $0.75. Not included with appetizers.



Consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk of food borne illness.
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ULTIMATE MARGARITA
1800 Silver Tequila, Grand Marnier, 
lime agave nectar, and served over ice.

SILVER COIN
Fresh citrus margarita with Milagro Silver 
Tequila, and Contreau, fresh lime juice, 
agave nectar, hand shaken over rocks.
Substitute Herradura Silver +1.00 
Substitute Patron silver +2.00

POMEGRANATE MARGARITA
Cazadores Blanco Tequila, fresh lime juice, 
agave, and pomegranate juice.

RUBY RED MARGARITA
Corazon Silver Tequila, Triple Sec, fresh Ruby 
Red Grapefruit juice, house-made sweet & sour, 
hand shaken over rocks.

COCONUT MARGARITA
One of our most popular Margaritas! 
Made with 100% Agave Monte Alban Tequila 
served in a Toasted Coconut Flake and 
Honey Rimmed glass blended smooth.

PURPLE RAIN MARGARITA
El Jimador Silver Tequila, Chambord, 
grapefruit, fresh lime, and agave.

OLSON MARGARITA
El Jimador Anejo Tequila, muddled limes 
and agave nectar, hand shaken over rocks.

CUCUMBER FRESCA MARGARITA
El Jimador Silver Tequila, fresh cucumber, 
lime and agave nectar, hand shaken over rocks.

GARDUÑO'S HOUSE MARGARITA
Age old recipe using 100% agave tequila 

served in a signature Margarita 
glass on the rocks

BLUE MEXICO MARGARITA
Milagro Silver Tequila, Blue Curacao, Coco 
Lopez and lime in a Honey Coconut rimmed 
glass blended smooth.

SUNSET GOLD
Jose Cuervo Traditional Reposado Tequila, 
house-made sweet & sour, orange juice, and 
a splash of Grand Marnier, hand shaken 
over rocks.

MIDORI MARGARITA
Jose Cuervo Traditional Silver Tequila, Midori 
Melon Liqueur, house-made sweet & sour and a 
splash of orange juice.

JALAPEÑO MARGARITA
Campo Bravo Tequila, muddled jalapeños, fresh 
lime juice, and agave nectar.

BLOOD ORANGE MARGARITA
Dulce Vida Tequila, Orange Liqueur, and a mix 
of blood orange and regular orange juice.

MILAGRO MARGARITA
Milagro Silver Tequila, house made sweet 
& sour, shaken and served over ice.

MARGARITAS
OUR FAMOUS

Please Drink Responsibly 1919983
Please Respect our (3) Drink Maximum

PINK CACTUS MARGARITA
Camarena Reposado Tequila, agave 
nectar, lime juice and a splash of 
cranberry juice. Served straight up, 
rimmed with half sugar and half salt.

PRICKLY PEAR MARGARITA
Herradura Silver Tequila, fresh Prickly 
Pear Puree, house-made sweet & sour, 
hand shaken over rocks.
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White Zinfandel, Copperidge, CA ....................................................................... 6.00 ..... 18.00

WHITE WINE

Pinot Grigio, Ecco Domani, Italy ........................................................................ 8.00 ..... 26.00

Chardonnay, Kendall Jackson, CA ...................................................................... 8.00 ..... 30.00

Moscato, St Clair, New Mexico ............................................................................ 8.00 ..... 30.00

RED WINE

Pinot Noir, Murphy Goode, CA ........................................................................... 7.00 ..... 26.00

Cabernet, Storypoint, CA .................................................................................... 8.00 ..... 30.00

Merlot, William Hill, Central Coast ..................................................................... 8.00 ..... 30.00

Malbec, Alamos, Argentina ................................................................................. 8.00 ..... 28.00

SPARKLING WINE

Maschio Prosecco ................................................................................................ 6.00

Glass Bottle

Glass Bottle

Glass

Glass Bottle

Coors Light ............................................ 5.00

Bud Light .............................................. 5.00

Dos Equis Ambar .................................. 6.00

Dos Equis Lager .................................... 6.00

Modelo Especial .................................... 6.00

Negra Modelo ........................................ 6.00

Please Drink Responsibly 1919983

Please ask your server or Bartender about our 
Current Selection of Rotating Seasonal Draft Beers

Please ask you server for the current selection of draft beers and bottled beers.

FEATURED DRINKS

WINES

DRAFT BEER



ULTIMATE MARGARITA
1800 Silver Tequila, Grand Marnier, 
lime agave nectar, and served over ice.

SILVER COIN
Fresh citrus margarita with Milagro Silver 
Tequila, and Contreau, fresh lime juice, 
agave nectar, hand shaken over rocks.
Substitute Herradura Silver +1.00 
Substitute Patron silver +2.00

POMEGRANATE MARGARITA
Cazadores Blanco Tequila, fresh lime juice, 
agave, and pomegranate juice.

RUBY RED MARGARITA
Corazon Silver Tequila, Triple Sec, fresh Ruby 
Red Grapefruit juice, house-made sweet & sour, 
hand shaken over rocks.

COCONUT MARGARITA
One of our most popular Margaritas! 
Made with 100% Agave Monte Alban Tequila 
served in a Toasted Coconut Flake and 
Honey Rimmed glass blended smooth.

PURPLE RAIN MARGARITA
El Jimador Silver Tequila, Chambord, 
grapefruit, fresh lime, and agave.

OLSON MARGARITA
El Jimador Anejo Tequila, muddled limes 
and agave nectar, hand shaken over rocks.

CUCUMBER FRESCA MARGARITA
El Jimador Silver Tequila, fresh cucumber, 
lime and agave nectar, hand shaken over rocks.

GARDUÑO'S HOUSE MARGARITA
Age old recipe using 100% agave tequila 

served in a signature Margarita 
glass on the rocks

BLUE MEXICO MARGARITA
Milagro Silver Tequila, Blue Curacao, Coco 
Lopez and lime in a Honey Coconut rimmed 
glass blended smooth.

SUNSET GOLD
Jose Cuervo Traditional Reposado Tequila, 
house-made sweet & sour, orange juice, and 
a splash of Grand Marnier, hand shaken 
over rocks.

MIDORI MARGARITA
Jose Cuervo Traditional Silver Tequila, Midori 
Melon Liqueur, house-made sweet & sour and a 
splash of orange juice.

JALAPEÑO MARGARITA
Campo Bravo Tequila, muddled jalapeños, fresh 
lime juice, and agave nectar.

BLOOD ORANGE MARGARITA
Dulce Vida Tequila, Orange Liqueur, and a mix 
of blood orange and regular orange juice.

MILAGRO MARGARITA
Milagro Silver Tequila, house made sweet 
& sour, shaken and served over ice.

MARGARITAS
OUR FAMOUS

Please Drink Responsibly 1919983
Please Respect our (3) Drink Maximum

PINK CACTUS MARGARITA
Camarena Reposado Tequila, agave 
nectar, lime juice and a splash of 
cranberry juice. Served straight up, 
rimmed with half sugar and half salt.

PRICKLY PEAR MARGARITA
Herradura Silver Tequila, fresh Prickly 
Pear Puree, house-made sweet & sour, 
hand shaken over rocks.

Menu Interior 
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