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A P P E T I Z E R S
CRAB FLAUTAS Three flour tortillas stuffed with mildly spiced lump crabmeat,
cream cheese and onions then deep fried and served with our green chili salsa

SHRIMP OR CRAB QUESADILLA Your choice of large tender shrimp or lump crab meat
served on a flour tortilla with fresh cilantro pesto sauce, cheese, onions and peppers

then baked until golden brown and served open faced
Combination shrimp and crab

QUESADILLA La Ha style fresh flour tortilla topped with shredded cheese, onions, peppers
and tomatoes then baked until golden brown and served open faced

Add ground beef, chicken or spinach for an additional

NACHO SUPREME A heaping platter of crisp corn tortilla chips stacked with beans, peppers, onions,
shredded cheese and salsa then crowned with guacamole and sour cream

Add ground beef or chicken for an additional

CHILI CON QUESO A zesty cheese dip with fresh green peppers, onions, tomatoes and hot peppers
perfectly flavored with a blend of our own secret spices Small Large

GUACAMOLE A lightly seasoned blend of select California avocados and fresh diced tomatoes Small Large

MEXICAN PIZZA Enjoyed in our kitchen for years, this twist on an old traditioncombines two flour tortillas
for a deliciously crispy crust topped with tomato sauce and cheese

BEAN DIP Beans, hot peppers, onions, cheese & sour cream

S O U P S & S A L A D S
Salads are served with our house dressing (a blend of tomatoes, scallions and green chilies topped with sour cream),

Honey Mustard, Pepper Parmesan, Italian, Thousand Island or Ranch

GAZPACHO A traditional chilled Mexican vegetable soup made with fresh tomatoes,
cucumbers, onions and zesty spices served cold

BLACK BEAN SOUP A hearty blend of black beans and vegetable stock topped with cheese and onions

TEXAS CHILI A heartily seasoned chunky beef and kidney bean chili with tomatoes and green peppers,
topped with fresh diced onions and cheese

GUACAMOLE SALAD Our own tasty guacamole on a bed of crisp lettuce with fresh tomatoes and lemon wedges

HOUSE SALAD An assortment of fresh garden greens topped with tomatoes,
shredded cheese and your choice of dressing

T R A D I T I O N A L C O M B I N A T I O N S
CASA GRANDE For the grande appetite, your choice of beef, chicken or bean burrito

served with a chicken taco and our own zesty chili con queso dip

PUEBLO COMBO The perfect combination with one cheese and one beef enchilada topped with chili
and served with beans, rice and our chili con queso dip

VERA CRUZ VEGETARIAN A south of the border tradition combines two cheese enchiladas
with beans and rice and a bean tostada

PANCHOS PAIR Savory chicken with beans makes the perfect burrito served with a cheese enchilada

TACO SALAD Tantalize the senses with a choice of ground beef, chicken or Texas chili served in a crisp flour tortilla
on a bed of fresh lettuce with cheese and tomatoes topped with sour cream

VEGETARIAN TREAT A vegetarian feast combines a cheese enchilada topped with sour cream
and served with a bean tostada

DURANGO DUO Our authentic beef enchilada in hearty chili with rice served with a beef taco 11.75

SANTA FE ENCHILADAS A veggie lover’s version of an old favorite combines a blend of spinach,
cheese and onions with black bean sauce and rice
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F A J I T A S
A house specialty with your choice of marinated chicken, shrimp or steak prepared

with sautéed onion, green pepper and tomato wedges served with heated flour tortillas,
beans, sour cream, cheese, salsa and lettuce

STEAK A sizzling flank steak marinated in our special seasonings and chargrilled to perfection

SHRIMP Plump and tender shrimp sautéed with butter, lemon, marinade and garlic

CHICKEN A chargrilled breast of chicken perfectly marinated and served sizzling hot

CREATE YOUR IDEAL COMBINATION
STEAK & CHICKEN combination
SHRIMP & STEAK combination

SHRIMP & CHICKEN combination
Add guacamole

B U R R I T O S E S P E C I A L
NEPTUNE BURRITO The ultimate burrito combines an abundant array from the sea

including a mixture of large tender shrimp, lump crabmeat and ocean scallops sautéed with olive oil,
garlic and onion then blended with three cheeses and stuffed in a large flour tortilla

and baked under black bean sauce topped with sour cream

SHRIMP BURRITO A local favorite combines succulent Gulf shrimp sautéed in special herbs
with blended cheeses, onions, lemon and garlic rolled into two small flour tortillas then baked

until golden brown and served with a side of sour cream

BURRITO BILL’S FAVORITE A chunky chicken burrito served covered with enchilada sauce,
cheese, diced onion and celery and served with a side of sour cream

DELUXE BEEF BURRITO A local gringo’s creation of perfectly seasoned taco beef, fresh tomatoes, lettuce
and cheese baked golden brown and topped with our own zesty chili con queso

DELUXE CHICKEN BURRITO Another local creation combines chunky chicken, fresh tomatoes, lettuce
and cheese baked golden brown and topped with our zesty chili con queso

VEGETARIAN DELIGHT A tasty blend of beans, lettuce, tomatoes, onions and cheese
served enchilada style with a side of sour cream

CHIMICHANGA Everybody’s favorite crispy deep fried chicken burrito
topped with our green chili salsa and sour cream

B O R D E R L I N E G R I N G O S
NEW YORK STRIP STEAK A perfectly seasoned 16-ounce center cut chargrilled steak

served with a restuffed potato and chef’s choice of fresh vegetable

PESCADO DEL DÍA (Fish of the Day) The freshest catch available impeccably prepared
and served with a global twist

1/4 POUND BURGER with cheese

C H I L D R E N
1/4 POUND BURGER Add cheese

ALL BEEF HOT DOG

MEXICAN PIZZA

CHICKEN FINGERS with potato chips

CHEESE CRISP
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C E R V E Z A SH O U S E F A V O R I T E S
LA HA RITA Our Signature Margarita with
Gold Tequila and Gran Gala on the rocks

glass or pitcher

STRAWBERRY or RASPBERRY MARGARITA

PIÑA COLADA

STRAWBERRY or RASPBERRY DAIQUIRI

COSMOPOLITAN Absolut Citron, Cointreau
and a splash of cranberry

PLANTERS PUNCH A tantalizing blend
of rums and fruit juices

MEXICALI ROSE A refreshing tequila blend
of lime and cranberry

SANTGRIA Authentically served in a tall chilled glass
over a medley of fruit glass or pitcher

C O F F E E D R I N K S
NOGALES NUDGE An artful blend of

43 Vanilla Liqueur and Tia Maria

MEXICAN COFFEE Kahlua Liqueur and Tequila

JAMAICAN COFFEE Myers Dark Rum with
a touch of Tia Maria

F R O Z E N F A M I L Y D R I N K S
STRAWBERRY or RASPBERRY SLUSH topped with

whipped cream and a cherry

VIRGIN COLADA Pineapple and coconut
topped with whipped cream

B U R R I T O S
BEEF

CHICKEN
BEAN

VEGETABLE
BEEF & BEAN

CHICKEN & BEAN
VEGETABLE & BEAN

CHICKEN & VEGETABLE
BEEF & VEGETABLE

TEXAS CHILI

T O P P I N G S
CHILI CON QUESO

ENCHILADA SAUCE & CHEESE
BLACK BEAN SAUCE

TEXAS CHILI
GUACAMOLE
SOUR CREAM

A L A C A R T E

S P I R I T S

NO SEPARATE CHECKS PLEASE • VISA, MASTERCARD & AMERICAN EXPRESS ACCEPTED
PARTIES OF 6 OR MORE WILL HAVE 18% GRATUITY ADDED TO THE CHECK

Imports

CORONA
CORONA LIGHT

DOS EQUIS LAGER
DOS EQUIS AMBER

PACIFICO
TECATE

NEGRA MODELA
NEGRA ESPECIAL

HEINEKEN

Domestics

BUDWEISER
MICHELOB

COORS LIGHT
NATURAL LIGHT

MILLER LITE
YUENGLING

ODOUL’S
ODOUL’S AMBER
MICHELOB ULTRA

H O U S E W I N E S
by the glass

CHARDONNAY
MERLOT

CABERNET SAUVIGNON
WHITE ZINFANDEL

PINOT GRIGIO

B E V E R A G E S
PEPSI, SIERRA MIST, MOUNTAIN DEW, DIET PEPSI,

GINGER ALE, PINK LEMONADE, ICED TEA (free refills)

SARATOGA BOTTLED WATER

ORANGE, PINEAPPLE, GRAPEFRUIT, TOMATO,
CRANBERRY JUICE

COFFEE, MILK

E N C H I L A D A S
Your choice of any two

BEEF, CHICKEN OR CHEESE

T A C O S - T A C O S - T A C O S
Your choice of beef, chicken or bean

served with cheese, lettuce and tomato

3 CRISP CORN TACOS

2 SOFT FLOUR TACOS

S I D E S
RICE

BEANS

A D D
EXTRA CHEESE or HOT PEPPERS

TOMATO, ONION or LETTUCE
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