
CONSUMER ADVISORY
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 
Please alert your server of any food allergies prior to ordering. Please note that you may find small bones in chicken or shell on shrimp. We are not responsible for any 

lost or stolen articles left unattended or telephones damaged by spilled water. An 18% gratuity will be added to parties of 8 guests or more. 
We reserve the right to refuse service to anyone.

reserve our

room
Denotes a spicy item

Denotes a mild item

Denotes popular item

Beef and chicken fajitas, three Shrimp Diablos, jalapeño 
sausage, rice, bean soup, guacamole, pico de gallo, 
cheese, 1/2 white chile con queso and sour cream.  
Served with two jumbo spicy Pineapple Ritas on the rocks 
made with fresh pineapple, Chile de Árbol and Premium 
Pueblo Viejo Tequila. Garnished with tasty Tajin spices. 
Serves 2 - $69

Pueblo’s

PARRILLADA



Nachos Grandes 
Tortilla chips covered with beans, beef or chicken fajitas 
and cheese. Served with guacamole and sour cream. 

1/2 $8.99 / Full $11.99

Quesadillas
Two tortillas filled with your choice of beef or chicken and 

cheese. Served with guacamole and sour cream. 1/2 
$9.99 / Full $12.99 / Add shrimp $2.50

Pueblo’s Appetizer
A combination of mixed appetizers with nachos, 

quesadillas, mini flautas, Mexican grilled cheese and 
chicken Diablos. 1/2 $13.99 / Full $18.99

Street Nachos
Bowl of nacho chips covered with ground beef, refried 

beans and chile con queso. $9.50 
Bacon nachos add $1.00

Queso Flameado
Melted Monterrey Jack cheese with your choice of beef, 

chicken or chorizo, served with tortillas. $11.99 
Add shrimp $2.50

Chunky Avocado Salad
Fresh tomatoes, onions, avocado, jalapeños, and cilantro 
mixed with lemon juice. $11.99 / Add chicken or beef fajita 

for $2.50 / Grilled shrimp for $3.25

Chile Con Queso Dip
Melted cheese with bell peppers and onions.  

1/2 $6.75 / Full $8.75

White Chile Con Queso
A combination of Monterrey and white Velveeta cheese with 

a touch of diced jalapeños. 1/2 $6.75 / Full $8.75

Chicharrones
Crunchy pork skins served with salsa verde. 

$6.99 / Make it Deluxe with Chile con Queso $11.99

Mexican Elote
Roasted corn topped with sour cream, mayonaise, 

Mexican cheese and chile. $8

Chamucos
(5) Deep fried jalapeños stuffed with cream cheese and 
wrapped with bacon,served with ranch dressing. $9.99

Plato Salad
Mixed greens with tomatoes, sliced avocado and torti-
llas strips. Topped with grilled chicken and served with 
you’re choice of ranch or mango vinaigrette. $10.99 / 

Add fajita $1.50 / Add shrimp $2.50

Tortilla Soup
32oz. Homemade chicken tortilla soup made with 

chicken and vegetables, topped with cheese and sliced 
avocado. Served with crispy tortilla strips and rice. 

$11.99

Deluxe Taco Salad 
Large crispy tortilla bowl mixed greens ,tomatoes, cheese 

guacamole and sour cream with you choice of ground beef 
or chicken. $10.99 /Add fajita $1.50 / add shrimp 2.50

Chicken Poblano Bowl
A large bowl served with chicken fajita, Poblano peppers, 
bell peppers, bacon and onions. All covered with white 

chile con queso. $12.99 / Sub beef fajita $1.75

Grilled Vegetables
Squash, carrots, zucchini, broccoli and cau-
liflower. All sautéed with salted butter and 
cooked to perfection. Served with grilled 

chicken on the side.$12.25 
Sub beef fajita $2.75

Spinach Chicken
Grilled chicken breast served with steamed 

spinach and served with sliced avocado, 
rice and pico de gallo. $12.99

Shrimp Lettuce Tacos 
Grilled jumbo shrimp diced and cooked with red onions, 

bell peppers, and pineapple served on top of a fresh lettuce 
scoop. Served with guacamole. $14.25

starters

soups&salads

Healthy

QuesadillasQuesadillas

Shrimp Lettuce TacosShrimp Lettuce Tacos



Tampiqueña Diablo
(1) Cheese enchilada, (2) Chicken Diablos, (1) 

Shrimp Diablo, served with rice, guacamole and 
tortillas. $15.25

Shrimp Diablo
(4) Jumbo shrimp, Mexican cheese and sliced 

jalapeños wrapped in bacon. Served with rice and 
avocado. $15.25

Chicken Diablo
(4) Chicken breast slices, jalapeño and cheese 

wrapped in bacon, served with rice and avocado. 
$13.99

diablos
fest

Enchilada Dinner 
(3) Beef or cheese enchiladas covered with gravy and 

cheese. Served with rice and beans. $11.25  
Add bean soup $1.75 / Sub beef fajita $2.50

Chile Con Queso Enchiladas
(3) Cheese or chicken enchiladas covered with chile con 

queso. Served with rice and beans. $12.25 
Add bean soup $1.75 / Sub beef fajita $2.50

Sabrosas Enchiladas
(3) Chicken enchiladas covered with our delicious white 

chile con queso and cheese. Served with rice and beans. 
$12.25. Add bean soup $1.75 / Sub beef fajita $2.50

Sour Cream Enchiladas
(3) Sour cream enchiladas topped with our creamy sour 

cream sauce and Monterrey Jack cheese and your choice 
of beef, chicken or cheese. Served with rice and beans. 

$12.25

Enchiladas Al Carbon
(3) Enchiladas topped with gravy and cheese with your 
choice of beef, chicken or cheese. Served with rice and 

beans. $14.25

No Name Enchiladas
(2) Long mild peppers filled with beef or chicken fajita 
wrapped in flour tortillas. Covered with chili gravy and 

cheese. Served with rice and beans. $14.50 
Add bean soup $1.75

All-American  Enchiladas
(3) Enchiladas topped with chilli gravy, onions and 

cheese with your choice of beef, chicken or cheese. 
Served with rice and beans. $12.50

Enchiladas Rojas / Verdes
(3) Enchiladas with your choice of ground beef, chicken 

or cheese topped with our delicious tomatillo or red 
sauce and cheese. Served with rice and beans. $12.50

EnchiladasEnchiladas

Yummy!Yummy!

Shrimp DiablosShrimp Diablos



Tacos Al Carbon
(3) Beef or chicken fajita tacos rolled in a flour tortilla, 
served with guacamole, pico de gallo, rice, and bean 

soup. $13.99 / Add chile con queso 99¢

Street Tacos
(3) Beef fajita, chicken fajita, or pork tacos with cilantro 
and grilled onions. Served with tomatillo sauce rice and 

refried beans. $12.99 / Add bean soup $1.25

Carne Guisada
Beef stew cooked with bell peppers, onions, tomatoes 

and potatoes. Served with rice, beans, and tortillas. 
$13.25

Chile Relleno
Stuffed Poblano pepper filled with your choice of ground 

beef or chicken. Covered with our red sauce and 
cheese, served with rice, beans and tortillas. $13.50 

 Make it beef fajita for $1.75

Chicken Tampiqueña
Chicken fajita steak served with (1) cheese enchilada, 

rice, beans, pico de gallo, and tortillas. $13.50

Deep Fried Avocado 
Deep fried avocado stuffed with cheese and your choice of 
beef or chicken fajita. Served with rice, bean soup and pico 

de gallo. $13.99 / Add shrimp $2.50

Chimichanga 
Large flour tortilla filled with ground beef and deep fried to a 
golden brown. Served with guacamole,sour cream, rice and 

beans. $12.50 / Sub chicken or beef fajita $1.75

Flautas 
Three flour tortillas deep fried and filled with chicken or beef 
fajita, served with rice, beans, sour cream and guacamole. 

$11.75 / Add chile con queso $1.50

Tamales 
(4) tamales covered with gravy and cheese, served with rice 

and beans. $10.25

Tamales Supreme 
(4) tamales topped with chilli gravy, onions and cheese, 

served with rice and beans. $11.75

Street TacosStreet Tacos

TamalesTamales

tradicionalestradicionales

Adriana’s Special
Grilled chicken breast topped with chile con queso, 
served with rice, beans and pico de gallo. $11.99

Abuelo's Chicken
Grilled chicken breast covered with our delicious white 

chile con queso. Served with rice and vegetables. $11.99

Texas Chicken
Breaded deep fried chicken, covered with gravy and 

cheese. Served with rice and vegetables. $10.99

Gallo Special
A bed of rice topped with chicken fajita and your 
choice of white or yellow chile con queso$10.99

Ocotlan Special
Grilled chicken covered with Ranchero Sauce and 

cheese and one cheese enchilada. Served with rice 
and beans. $13.25

chicken



Pepe’s Crunchy TacosPepe’s Crunchy Tacos

Pepe’s Crunchy Tacos
(3) Crispy ground beef tacos topped with lettuce, 

tomatoes and cheese. Served with a cheese puff, rice 
and beans. $11.25

Vaquero
(2) Beef or cheese enchiladas served with rice, beans, 

guacamole, cheese puff and a crunchy taco. $13.50

Señorita
(1) Cheese enchilada and (1) tamale covered with gravy 
and cheese. Served with a cheese puff, crispy taco and 

rice. $11.50

Guadalajara Combo 
One tamale and one chicken enchilada covered with 
white chile con queso, two crunchy tacos and served 

with rice. $12.50

Cuco Combo
(1) Cheese enchilada, (1) tamale, and (1) crunchy taco, 

served with rice, beans and guacamole. $11.75

Tostadas
(2) Beef or chicken crispy tostadas topped with beans, 
lettuce, guacamole, sour cream and cheese. $11.50

Texas Burrito
Large flour tortilla filled with ground beef, topped with chile 
con queso and served with rice and beans. $11.99 
Sub chicken or beef fajita $2.75

Dirty Donkey
Large flour tortilla filled with ground beef, rice and beans. 
Topped with chili gravy, onions and cheese. Served with a 
crunchy taco. $12.50 / Sub chicken or beef fajita $2.75

Muy Grande Burrito
Large flour tortilla filled with ground beef, beans and rice. 
Topped with chili gravy and cheese. $14.25 
Add chicken or beef fajita $2.00

Chicken Burrito Blanco
Large flour tortilla filled with chicken fajita and covered with 
chile con queso blanco. Served with rice, beans and pico de 
gallo. $12.50 / Sub beef fajita $1.75

Vaquero ComboVaquero Combo

CombinationsCombinations

Burritos



Carne Asada
Chicken or beef fajita steak covered with Monterrey Jack 
cheese, served with guacamole, pico de gallo, bean soup 
and tortillas. $17.50

Viva La Vida
Beef, chicken and shrimp fajitas, cooked with bell 
peppers, onions, mushrooms and bacon, covered with 
Monterrey Jack cheese. Served with guacamole, pico de 
gallo, rice, cheese, sour cream, bean soup and tortillas. 
For 1 $17.99 / For 2 $33.99

Fiesta Dinner 
Mixed beef, chicken, shrimp and bacon, grilled with 
vegetables. Served with guacamole, pico de gallo, sour 
cream, cheese, rice, bean soup and tortilla.  
For 1 $17.99 / For 2 $33.99

Quail Platter  
Grilled over a mesquite fire, basted in a chile ancho 
honey glaze and served with fortillas, rice, beans pico de 
gallo and guacamole.  
2 Quails $14.99 / 3 Quails $21.99 / Add Quail $5.99

Eli Combo
Beef fajita, (1) quail, and jalapeño sausage. Served with 
guacamole, pico de gallo , bean soup, rice & tortillas. 
$26.99

Half-Stacked Ribs
Half rack of mesquite smoked stacked ribs served with 
onions ,pico de Gallo beans soup and tortillas $17.99Steak Special

Mesquite grilled steak, served with vegetables and 
one cheese enchilada. $19.25

Steak Picado
Chopped and grilled steak, topped with pico de gallo, 
Mexican cheese and one cheese enchilada. $21.99

Steak & Shrimp
Mesquite grilled steak, served with three grilled 
shrimp, onions, guacamole, pico de gallo and tortillas. 
$24.50

Chipotle Steak
Mesquite grilled steak, topped with Chipotle sauce 
and Monterrey Jack cheese. Served with (1) cheese 
enchilada, rice and vegetables. $21.99

Quail PlatterQuail Platter

Fajitas PoblanasFajitas Poblanas

SizzlingSizzling
Fajitas

Fajitas
Grilled fajitas seasoned with our delicious Mesquite 
seasoning. Served with guacamole, pico de gallo, rice, 
bean soup and tortillas.  
Add sour cream and cheese $2

Chicken.................................. For 1 $13.25 / For 2 $26.50 
Beef ........................................ For 1 $15.25 / For 2 $31.25 
Pork........................................ For 1 $14.99 / For 2 $28.52 
Mixed  .................................... For 1 $14.99 / For 2 $28.52

Fajitas Poblanas
Mixed fajitas grilled with Poblano peppers, bacon and 
onions. Served with guacamole, pico de gallo, bean soup 
and tortillas. For 1 $15.25 / For 2 $29.50

From the Grill

SteaksSteaks
Choose from a ribeye steak or  

New York strip steak.

SeasonedSeasoned



Shrimp Cocktail 
Boiled shrimp served in a cocktail tomato sauce, mixed with 

onions, jalapeños, tomatoes and avocado. $13.99

Fish Tacos 
Three grilled tilapia fish fillet tacos served with cole slaw, rice, 
sliced avocado and pico de gallo. Served with our delicious 

homemade green sauce on the side. $14.99

Passion Camaron 
Six blackened shrimp grilled to perfection, served on a bed of 
vegetables and a bowl of rice, covered with Mexican Cheese. 

$14.99

Fried Shrimp 
Six fried shrimp served with rice and French fries. $14.99

Grilled Tilapia
10oz grilled tilapia served with sautéed vegetables, sliced 

avocado and rice topped with melted cheese. $13.99

Jorge’s Garlic Shrimp 
Another great platter with garlic cilantro shrimp, cajun 

sausage, corn, and potatoes smothered in our cilantro-garlic 
lime sauce. Topped with cilantro. It’s delicious! 

1 Lb. $25.50 / 1/2 Lb. $18.99

Flacos’ Garlic 
Shrimp & Crab Legs 

Another great seafood platter with boiled crab legs, shrimp, 
cajun sausage, corn, and potatoes smothered in our cilantro-

garlic lime sauce. Topped with cilantro. 
Full $54.99 / Half $35.99

Campfire Shrimp 
(5) Jumbo mesquite-grilled shrimp in a spicy pineapple glaze. 
Served with chicken fajitas, rice, beans, guacamole, pico de 

gallo, tortillas and a slice of pineapple. $24.99 / Subtitute beef 
fajita $1.99

Pineapple Shrimp 
Five jumbo shrimp grilled with pineapple and bell peppers, 

served with rice and pico de gallo. $14.99

Shrimp Fajitas 
Jumbo grilled shrimp served on a bed of grilled Poblano 

peppers, onions and bacon. Served with guacamole, pico de 
gallo, bean soup and tortillas. $16.99

Shrimp Elegante 
Six jumbo grilled shrimp covered with our mushroom cream 

sauce on a bed of grilled poblano peppers and onions. 
Served with rice and vegetables. $17.99

Ceviche Chapala 
Boiled shrimp cooked to perfection with our lime flavored 
marinade and mixed with pico de gallo and served with 

crackers. $13.99Shrimp FajitasShrimp Fajitas

Grilled TilapiaGrilled Tilapia

CamaronesCamarones
          FishFish and

Campfire ShrimpCampfire Shrimp

Flaco’s Garlic Shrimp Flaco’s Garlic Shrimp 
& Crab Legs& Crab Legs



pueblo silver rita
Made fresh with our signature 

Pueblo Viejo Tequila

patron rita
Made with Silver Patron Teuila & 

Cointreau

silver rita
Made with Milagro Tequila & 

Cointreau

cuervo rita
Made with Cuervo Gold Tequila & 

Orange Liqueur

horny rita
Made with Hornitos Tequila & 

Orange Liqueur

top shelf rita
Made with 1800 Cuervo Tequila & 

Grand Gala

small $6.99 jumbo $11.99

Mango, Strawberry, Peach, 
Raspberry, Banana, Piña 
Colada, Sour Apple, Blue 

Curacao, & Sangria 
small $9.99 jumbo $14.99

Tequila Shots

Pueblo Viejo Don JulioDon Julio
1942

PatronHerradura
Premium

Tres 
Generaciones

Tres 
Generaciones

Milagro ................... $7.75
Jose Cuervo ............. $7.75
Jimador ................... $7.75

Hornitos .................. $7.75
Cazadores ............... $7.75

Best Margaritas in Town!

Happy HourHappy Hour Mon-Fri 11am - 7pm
Mon-Fri 11am - 7pm

Premium Ritas
favorite 
flavors

lime gold 
ritas

small $6.85 jumbo $11.90 
pitcher $33.25

flavored pitchers $38.75

$13.75$13.75 $13.75$13.75 $13.75$13.75 $14.50$14.50

other
selections

POPULAR $7.99PREMIUM SELECTIONS 

Our Most Popular Margaritas!Our Most Popular Margaritas!

Most Popular RitasMost Popular Ritas

$25 $10 $35

 $14.25 $14.25

Mangonada RitaMangonada Rita Pickle RitaPickle Rita Pineapple RitaPineapple Rita Beer RitaBeer Rita



Mango CheladaMango Chelada Tamarindo CheladaTamarindo Chelada

Mixed
Drinks

well
Drinks

Tumba La Tanga  .................. $9   
Piña Colada ........................... $9
Strawberry Daiquiri .............. $9
Long Island Tea .................... $9
Bloody Mary .......................... $9

Bourbon  ........................... $7.50   
Whiskey ............................ $7.50
Bols ................................... $7.50
Vodka ................................ $7.50
Tequila Mix ....................... $7.50

Smirnoff
Stonlichnaya
Skyy Vodka
Grey Goose
Tito’s Vodka

Absolute Vodka

Chambord
Disarono

Tequila Rose
Jägermeister

Baileys
Cinamon Whiskey

Kahlúa
Butterscotch Schnapps

Beefeater
Tanqueray

Malibu
Captain Morgan

Bacardi
Cruzan 151 Rum

Mayers Rum

Grand Manier 100 Years $30
Grand Manier $7

Solera $8.00

Seagrams 7
Seagrams VO

Jack Daniels
Wild Turkey

Jameson
Johny Walker Red

Crown Royal
Jim Beam

J&B
Dewars

Whiskey SP $9.25
Maker’s Mark
Chivas Regal
Buchanan’s

Jim Beam - Red 
Label

Imported $6.90   Imported $6.90   
Domestic $5.90Domestic $5.90

Prepared spicy with your choice of beer.

$7.75

24oz $6.95

$3.95
Coors Light

Michelob Ultra
Miller Lite

24oz $7.25

$4.95
Corona
Modelo

Dos Equis

CervezaCerveza

Regular Regular 
MicheladasMicheladas

CheladasCheladas

domestic
domestic

imported
imported

bottle
draft

$9.50

$8.50

$8.25

$8.75

$7.75

$8.99

vodkas gins

rums

shots

brandys

liqueur

whiskey



$3.99 $3.99 11 yrs. old and older add $2.00.

Kids MenuKids Menu

$2.99
Coca-Cola, Dr. Pepper, Diet Dr. Pepper, Big 
Red, Fanta, Sprite, Diet Coke, Hi-C Lemonade, 
Tea, Raspberry Tea and Coffe.

$3.75
Orange Juice, Pineapple Juice, 
Cranberry Juice and Milk.

soft
drinks

juice
&milk

fromfrom mexico mexico
$3.25

Mexican Coca Cola, Jarritos, 
Manzanita, Topo Chico, Fanta

Mexican Pepsi, Mazanita

Cheese Burger and Fries • Chicken Nuggets and Fries
Pepperoni Pizza and Fries • Macaroni and Cheese

Cheese Enchilada, Rice and Beans • Quesadilla, Rice and Beans 
Grilled Chicken or Beef Fajitas, Rice and Beans $7.25

reserve ourreserve our

roomroom
(With Food Package & Deposit)(With Food Package & Deposit)


