Every item on our menu is ready to go — just call ahead.
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ABUELO’S DIP SAMPLER $7.99
Three terrific dips: Queso Diablo — a rich, spicy combination of
traditional Mexican cheeses and chili, Chile con Queso and Avocado
Cream — a cool and soothing guacamole dip.

CHILE CON QUESO $4.99
Traditional dip made with melted, blended cheeses and fresh roasted
Poblano and Anaheim chiles.

GUACAMOLE $4.99

Fresh, seasoned avocado with diced tomatoes, minced onion and lime.

LAYERED DIP $5.99
Chile con queso layered with roasted chiles, guacamole, refried beans,
seasoned taco meat, sour cream and diced tomatoes.

FUNDIDO DEL MAR $8.49
A traditional hot Mexican cheese fondue with shrimp, scallops,
mushrooms, roasted red peppers and Poblano strips, sautéed in a
white wine sauce.

GREEN CHILE CHICKEN

QUESADILLA $7.79
Grilled quesadilla stuffed with chicken, roasted red and green chile
strips, mushrooms, sautéed onions and cheese. Garnished with diced
tomatoes and fresh cilantro. Served with sour cream and guacamole.

NACHO BOWL $7.99

Crispy tortilla chips with seasoned taco meat, refried beans, chile con
queso, jalapeno slices, shredded lettuce, diced tomatoes, sour cream

and guacamole.

TRADITIONAL NACHOS $8.49

Individual tortilla chips baked with cheese and topped with seasoned

taco meat, shredded beef, chicken or refried beans in any combination.

Served with sour cream, guacamole, pico de gallo and jalapenio slices.

FAJITA NACHOS $9.49
Individual tortilla chips baked with cheese and your choice of wood-
grilled fajita steak or chicken. Served with sour cream, guacamole,
pico de gallo and jalapeno slices.

SEARED TUNA* $8.99
Chilled, seared ahi tuna served with our fresh-made honey lime
dressing and spicy mustard.

Salady

Add a cup of soup for $1.99.
GRILLED CHICKEN SALAD $9.49

Freshly mixed green salad tossed in honey mustard dressing and
served with shaved wood-grilled chicken, mandarin oranges, toasted
caramelized almonds, tomatoes, golden raisins and avocado slices.

FAJITA SALAD $9.49
Choice of wood-grilled marinated fajita steak, fajita chicken or seven
Yucatan barbecue shrimp, served over a freshly mixed green salad with
a variety of cheeses and guacamole.

REYNOSA SALAD $8.79
Fresh, green salad layered with seasoned taco meat or shredded
chicken, jack and cheddar cheeses, chile con queso, charro beans,
diced tomatoes and guacamole.

CAESAR SALAD $6.49
Crisp, fresh romaine salad tossed with croutons and Caesar dressing,
topped with fresh grated Parmesan cheese.

Add chicken, shrimp or seared ahi tuna* for $3.00

DRESSING OPTIONS: Honey Lime - Southwest Ranch - Caesar
Honey Mustard . Fat-Free Vinaigrette

Soups

Our soups are made fresh from scratch daily.

Bowl $4.99
Cup $2.99
Cup with entrée $1.99
TORTILLA SOUP

Spicy soup of seasoned chicken with fresh vegetables served over
diced avocados and topped with grated cheese and tortilla strips.

SOPA DEL DIA
Our soup of the day is from one of the following chef’s creations.
Please ask your server for today’s selection.

Cilantro Lime - chicken soup with fresh vegetables and pozole,
seasoned with cilantro and fresh lime.

Sopa con Papas - creamy potato soup with roasted peppers and
sweet corn.

Cream of Poblano - creamy soup with a blend of peppers including
chunks of roasted Poblano.

Chicken Chile Chowder - creamy chicken soup with vegetables,
chiles, diced potatoes and cheese.

Carne Molida - taco meat soup with roasted tomatoes, vegetables,
chiles and beans.
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All Combinations served with refried beans and your choice of Papas
con Chile™ or Mexican rice.

THE GRANDE $14.49
The uitimate combination! Three enchiladas — one beef, one cheese
and one sour cream chicken, cheese chile relleno, tamale, crispy beef
taco and guacamole.

THE MONTERREY $14.49
Sour cream chicken enchilada, avocado enchilada, spinach enchilada,
chicken ranchera enchilada, cheese chile relleno, crispy chicken taco

and guacamole.

CHILE RELLENOS $10.99
Two delicious chile rellenos — one featuring blended cheeses and one
with shredded beef — topped with your choice of ranchera sauce or
chile con queso.

FAJITA TACOS $11.49
Three wood-grilled marinated fajita steak or fajita chicken soft flour
tortilla tacos, served with shredded lettuce, diced tomatoes, cheese,

guacamole and sour cream.

SONORA $11.49
Tender shredded beef burrito topped with chile con queso, cheese
enchilada and tamale.

JUAREZ $10.79
Crispy beef taco, tamale, chicken enchilada and cheese enchilada.
MATAMOROS $10.79

Cheese chile relleno, chicken enchilada and beef enchilada.
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QUESADILLAS AL HORNO $10.49
Oven-baked quesadilla with your choice of wood-grilled marinated
fajita steak, fajita chicken or spinach, topped with melted cheese and
garnished with diced tomatoes and fresh cilantro.

FAJITA CHIMICHANGA

STEAK $11.49 CHICKEN $10.49
Your choice of wood-grilled marinated fajita steak or fajita chicken,
with blended cheeses and Anaheim pepper, in a lightly fried flour
tortilla. Topped with your choice of chile con queso or ranchera sauce
and served with sour cream and guacamole.

LAREDO $9.79
Beef enchilada, cheese enchilada and crispy beef taco.
MI ABUELO’S MANJAR* $9.99

Grandfather’s favorite meal features three stacked enchiladas layered
with beef, cheese and chile con carne. Topped with two eggs.

NOGALES $9.49
Two large flour tortilla enchiladas — one with shredded beef and
ranchera sauce, and one with chicken and sour cream sauce.
Garnished with fresh lettuce and diced tomatoes.

Fojits

Sizzling wood-grilled seasoned steak*, chicken, shrimp, pork or
vegetables served with grilled onions, charro beans, guacamole, sour
cream, shredded cheese, pico de gallo and flour tortillas.

FAJITA TRIO (STEAK/CHICKEN/SHRIMP) $14.99
14 YUCATAN BARBECUE BASTED SHRIMP $14.49
MARINATED FAJITA STEAK $12.99
MARINATED FAJITA CHICKEN $12.49
PORK LOIN FAJITAS $12.49
COMBINATION FAJITAS (STEAK, CHICKEN,

PORK OR SHRIMP — CHOICE OF 2) $12.99
VEGETABLE FAJITAS $9.99
Add a side of Mexican rice $1.50
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All selections served with charro beans and Papas con Chile™.

LOS MEJORES DE LA CASA $18.99

The best of the house! Succulent combination of wood-grilled, bacon-
wrapped beef tenderloin medallions* and bacon-wrapped shrimp, stuftec
with fresh jalapenio and blended cheeses.

RIBEYE STEAK AND ENCHILADAS $16.79
Choice 10 oz. hand-cut ribeye steak*, wood grilled and served with two
enchiladas of your choice.

Chicken
All selections served with charro beans and Mexican rice.

SAUTEED CHICKEN ZUCCHINI

Pechuga con Calabaza $12.99
Lightly sautéed premium chicken breast with sliced zucchini, roasted red
peppers and corn in a delightfully spicy cream sauce.

WHITE WINE LEMON CHICKEN

Pechuga Alcaparrada $12.99
Tender chicken breast, lightly sautéed with fresh mushrooms and capers
in a mouthwatering lemon butter white wine sauce.

Sesfod

All selections served with seasoned broccoli and Mexican rice.

PESCADO GUERRERO $15.49
Wood-grilled tender mahi-mahi steak with shrimp, scallops, mushrooms,
spinach, roasted peppers and sliced avocado in a delicious white wine
sauce.

ALAMBRE DE CAMARON $16.49
Wood-grilled bacon-wrapped shrimp stuffed with jalapeno and blended
cheeses, and seasoned to perfection.

SALMON SAN CARLOS $15.49
Wood-grilled 10 oz. Norwegian salmon filet topped with a cilantro garlic
butter sauce.

ENCHILADAS DE COZUMEL $13.49
Three delicious crepes filled with fresh guacamole, covered in a rich
white wine sauce with a medley of perfectly seasoned shrimp, scallops,
mushrooms, fresh spinach and roasted peppers.

CHILE MANZANILLO $15.79
Crab Imperial stuffed in a fresh roasted Poblano, covered with shrimp,
scallops, mushrooms and red peppers in a creamy lobster sauce.

TILAPIA VERACRUZ $13.49
Delicate filets of tilapia sautéed with fresh shrimp, scallops, tomatoes,
roasted Poblano strips, chiles and olives.

Ereliludes

All Enchiladas served with refried beans and your choice of Papas con
Chile™ or Mexican rice.

Two Choices $8.49
Three Choices $9.79
Four Choices $10.79

TACO MEAT with chile con carne.
SHREDDED BEEF with chile con queso, red chile sauce or ranchera

sauce.

CHEESE with chile con carne, green chile or red chile sauce, with
onions on request.

CHICKEN with sour cream sauce, green chile or ranchera sauce.
SPINACH with cream sauce or ranchera sauce.

AVOCADO with cream sauce or ranchera sauce.

Add two eggs* for $1.50

Bardenillas

All Banderillas served with charro beans and your choice of Papas con
Chile™ or Mexican rice.

ji ick” : W k ick 1
These “fajitas on a stick” are skewers of steak*, chicken or shrimp or one
skewer each of any two.

STEAK $13.49
CHICKEN $13.49
SHRIMP $13.79
ANY TWO $13.79
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Add an extra side to any meal for only $1.50.
PAPAS CON CHILE™

Abuelo’s signature side! A wonderful taste combination of whipped red
potatoes, four cheeses, red and green peppers, sour cream and the perfect
touch of garlic and jalapeno.

MEXICAN RICE

Our fresh-made recipe combines rice with the perfect blending of
tomatoes, chiles, carrots, corn, red and green peppers, and seasonings.

REFRIED BEANS

Made from the finest frijoles pintos, bacon and seasonings.

CHARRO BEANS

Fresh pinto beans, perfectly seasoned with spices, bacon and pico de gallo.

ESPINACA CASSEROLE

Our unique blending of spinach, sautéed and seasoned mushrooms,
onions, garlic, peppers and cheeses.

SEASONED FRESH BROCCOLI

We steam it to perfection with seasoned butter to seal in the natural flavor.
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For our guests ages 12 and younger. Each served with choice of refried
beans and Mexican rice or French fries. Small soft drink or milk

included. $4.99
CHEESE ENCHILADA

CRISPY BEEF TACO

BEEF & BEAN BURRITO

SOFT BEEF TACO

CHEESE NACHOS

TAMALE

CHEESE QUESADILLA

CHICKEN NUGGETS
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TRES LECHES CAKE $5.49

Famous Mexican traditional sweet vanilla cake with three creams.

DULCE DE LECHE CHEESECAKE $5.49

Creamy cheesecake whipped with Mexican caramel and served with
leche quemada, a sweetened milk sauce.

TRADITIONAL FLAN $4.99

Our award-winning recipe of traditional Mexican egg custard.

MARGARITA PIE WITH TEQUILA SAUCE $4.99
Chilled lime pie topped with whipped topping and drizzled with
tequila cream.

CHOCOLATE ERUPTION $5.49
A rich chocolate individual bundt cake filled with hot fudge and
served warm with vanilla ice cream.
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Lunch Specials served 11 a.m. to 3 p.m. daily. Senior meals served
continuously.

BANDERILLAS LUNCH $9.79
One skewer of seasoned steak, chicken or four shrimp with fresh
vegetables, wood-grilled and basted with ancho chile sauce. Served with
charro beans and your choice of Papas con Chile™ or Mexican rice.

TILAPIA VERACRUZ LUNCH $9.79
Filet of tilapia sautéed with shrimp, scallops, tomatoes, roasted Poblano
strips, chiles and olives. Served with seasoned broccoli and Mexican rice.

SAUTEED CHICKEN ZUCCHINI LUNCH

Pechuga con Calabaza $9.79
Lightly sautéed chicken breast with sliced zucchini, roasted red peppers and
corn in a spicy cream sauce. Served with charro beans and Mexican rice.

STUFFED CHICKEN MEDALLIONS $9.49
Medallions of chicken breast stuffed with chorizo, Poblano and cheese,
then lightly fried to perfection. Served with refried beans and your
choice of Papas con Chile™ or Mexican rice.

FAJITA TACOS $9.49
Two wood-grilled marinated fajita steak or fajita chicken soft flour
tortilla tacos, served with shredded lettuce, diced tomatoes, cheese,
guacamole, sour cream, refried beans and your choice of Papas con
Chile™ or Mexican rice.

PASTA LA PAZ $9.49
Penne pasta tossed in a spicy roasted tomato cream sauce with shrimp,
chicken, scallops, chiles and vegetables.

HUEVOS RANCHEROS* $8.49
Two cheese enchiladas with chile con carne and two eggs, served with a
side of ranchera sauce. Served with refried beans and your choice of
Papas con Chile™ or Mexican rice.

ENCHILADA AND TACO $7.79
Your choice of enchilada and a crispy or soft taco with seasoned taco
meat, shredded beef or chicken. Served with refried beans and your
choice of Papas con Chile™ or Mexican rice.

CHILE RELLENO $7.79
Chile pepper stuffed with your choice of blended cheeses or shredded
beef — topped with ranchera sauce or chile con queso. Served with
refried beans and your choice of Papas con Chile™ or Mexican rice.
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