
We use 100% peanut oil in all our frying. 
Please alert us to any food allergies.



Nachos $3.95
Housemade tortilla chips covered in cheese with a small side of jalapeños.

Nachos Locos $14.95
Cheese nachos covered with your choice of beef, chicken, chorizo, chili or beans  

(or choose 2 for $1.00 more), topped with lettuce, tomatoes,   
served with salsa, sour cream, jalapeños, & guacamole. 

Half order $11.25

Hole Mole $13.95
20 cheese nachos piled high and served with our house-made guacamole or chili.  

Half order $11.95

Coconut Crusted Shrimp $13.95
7 coconut crusted shrimp with a side of spicy pineapple habanero salsa.

Quesadilla $4.75
A corn tortilla smothered with cheese & salsa.  

Add chicken or beef $2.50

Guacamole Dip $13.25
Housemade guacamole served with tortilla chips for dipping.

Chinitos $6.25
Crispy refried beans with melted cheese served with tortilla chips.

Stuffed Jalapeños $4.25
cheese stuffed pickled jalapeño peppers. Cold or melted cheese. 

 Add chorizo or guacamole $2.50, always melted cheese. 

Maria’s Sampler $13.25
The ultimate appetizer platter with 2 cheese stuffed pickled jalapeños, 1 quesadilla  
(add chicken or beef $2.00), a basket of chips and 2 coconut crusted shrimp with,  

pineapple & habanero salsa, sour cream & guacamole.

We use 100% peanut oil in all our frying. 
Please alert us to any food allergies.
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Sopa $5.50 cup / $7.75 bowl
Ask your server for our soup of the day. 

Chili $5.25 cup / $6.25 bowl
Housemade with shredded beef & beans, topped with cheese. 

Can be made vegetarian upon request. 

Sliced Avocado Salad $11.25
Fresh-sliced avocado over tossed salad.  

Add grilled chicken $5.50, skirt steak $8.75 or 4 coco shrimp $7.25. 

Tossed Salad $6.75
Mixed Greens with tomatoes, cucumbers, bell peppers. 

Choice of dressing: Honey Mustard, Italian, Ranch, Chipotle Ranch, Lime Wedges,  
Balsamic, Vidalia Onion Vinigrette, Olive Oil & Vinegar, or Creamy Blue Cheese. 

Chicken Fingers and Rice $6.25
Ask for Sauce to dip. Sub Rice for French Fries add $1.95. 

Nachos and Rice $5.25

Peanut Butter & Jelly or Nutella Burrito $3.75

Flour Tortilla with Cheese $5.50
Add chicken or beef $2.50.



Enchiladas $5.75
Corn tortilla smothered in ancho chili sauce, topped with melted  

cheese and filled with cheese, onion and your choice of:  
cheese, chicken, shredded beef, chorizo or bean & cheese.

Tostada $5.75
Served on a flat, crispy corn tortilla with your choice of topping:  

chicken, shredded beef, chorizo bean & cheese or guacamole and finished off with cheese, 
lettuce and tomato.

Burritos $7.25
Hand pressed flour tortilla filled with your choice of:  

chili, chicken, shredded beef, chorizo, bean & cheese, or shredded beef, bean & cheese.  
Try your burrito ancho chili style, mole style, or white style. Add $1.75  

Ask to add cheese, lettuce, tomato and onion.

Tacos $5.75
Soft corn tortilla filled with lettuce, tomato and your choice of: 

 chicken, shredded beef, chorizo, bean & cheese or guacamole. 
Ask for a hard shell.

Gloria (2) or Jesse (3) Specials $15.75/$20.95
Choose 2 or 3 items from the a la carte menu,  

served with rice & pinto beans.
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All dinners are served with rice & pinto beans. Ask for all rice or all pinto beans.

Enchilada Dinner $16.95
3 corn tortillas smothered in ancho chili sauce, 

topped with melted cheese, filled with cheese, onion 
and your choice of: cheese, chicken, shredded 

beef, chorizo or bean & cheese.

Burrito Dinner $21.95
3 Hand pressed flour tortillas stuffed with your choice 
of: chili, chicken, shredded beef, chorizo, bean 

& cheese, or shredded beef, bean & cheese.  
Ask to add cheese, lettuce, tomato, onion

Taco Dinner $16.95
3 Soft corn tortillias filled with lettuce, tomato and 
and your choice of: chicken, shredded beef, 

chorizo, bean & cheese or guacamole.
Ask for hard shells

Tostada Dinner $16.95
Flat corn tortillas with your choice of topping:  

chicken, shredded beef, chorizo, bean & 
cheese or guacamole and finished off with cheese, 

lettuce and tomato.

Vegetarian Dinner Options $15.75

Guacamole $3.75
Mexican rice or pinto beans $2.25

Corn tortillas (2) $1.25
Flour tortilla (1) $1.75
Pickled Jalapeños $.95

Chips & Salsa $2.25

Sour cream $.85
Lettuce $.60
Tomato $.60
Onions $.60
Cheese $.95

Sharing Plate $1.95 each

Side of sauce: ancho chili, cream, tomatillo, or mole $1.95 each

• �3 bean & cheese enchiladas in ancho chili sauce
• �3 cheese enchiladas in ancho chili sauce
• 3 bean & cheese burritos
• 3 guacamole tostadas with lettuce and tomato

• 3� bean & cheese tostadas with lettuce and tomato
• 3 guacamole tacos with lettuce and tomato
• 3 bean & cheese tacos with lettuce and tomato 
���   Ask for hard shells
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All dinners are served with rice & pinto beans. Ask for all rice or all pinto beans.

Enchiladas in Mole $16.75
2 hearty chicken enchiladas covered with bittersweet chocolate sauce  

  and topped with melted cheese.

Blanco y Negra $16.75
2 hearty chicken enchiladas, one covered in cream sauce,  

the other covered with our chocolate mole and topped with melted cheese.

Blanca y Blanco $16.75
2 hearty chicken enchiladas covered in cream sauce and topped with melted cheese.

Mexican Flag $21.75
A trio of enchiladas covered in three signature sauces: 1 pork in tomatillo sauce (green),  

1 chicken in cream sauce (white), & 1 beef in ancho chili sauce (red)  
and topped with melted cheese.

Green Pork Enchiladas $17.75
2 green enchiladas filled and smothered in a spicy pork tomatillo sauce  

and topped with melted cheese.

Super Combo Enchiladas $23.75
4 enchiladas covered in four signature sauces: 1 pork in tomatillo sauce,  

1 chicken in cream sauce, 1 beef in ancho chili sauce, & 1 chicken in mole sauce  
and topped with melted cheese.

Chicken Fajitas $21.95
Grilled chicken breast served with a cheese enchilada, 

rice, lettuce, tomato, guacamole and  
2 flour or corn tortillas.

Steak Fajitas MKT Price
8 oz. marinated skirt steak with a cheese enchilada, rice, 
lettuce, tomato, guacamole and 2 flour or corn tortillas.

Combo Fajitas MKT Price
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Draft Beer $4.75   Pitcher $14.75
Dos Equis Amber, Modelo Especial, Negra Modelo, Pacifico

Bottled Beer
Corona, Corona Light, Corona Premier,  

Tecate, Dos Equis Especial $5.95
Yuengling, �Labatt Blue, Labatt Blue Light $4.50

Canned Beer
Hazy Little Thing $5.25, Young Lion, K2 $5.75

Non-Alcoholic Beer
Corona GO, Heineken 00 $5.75  

Glass of Wine $6.95

Sangria 
 Glass $6.25  Carafe $21.95  

1/2 Carafe $12.95

100% Blue Agave Tequilas 
More than 30! Prices vary. 

Maria’s Margaritas are one-of-a-kind family recipe! Limit 3 per person. Served with or without salt/sugar.

House Margarita $9.95
Ultimate Margarita $11.25

Pomegranate $11.95
Patrón $15.95

Don Julio $17.25
Casamigos $17.25

Strawberry (frozen) $10.25
Special Flavors $11.25

Ask your server 

Special Flavors in Flights! $22.25
House Mini Margaritas $7.95

Soda Fountain $2.95
Pepsi, Diet Pepsi, Ginger Ale, Starry,  

Pink Lemonade, Mtn Dew, Orange Crush.  
Includes free refills.  

Loganberry $3.25 - no refills

Bottled Soda $3.25
Jarritos Mandarin, Grapefruit, Lime or Fruit Punch, 

Squirt, Mexican Coca-Cola

Iced Tea $2.75   

Coffee, Hot Tea $2.25

Juices $1.95
Apple, Pineapple, Cranberry

Milk/Chocolate Milk $2.50 

Kiddie Cocktail $3.25 Small $2.25
Starry or ginger ale with grenadine and  

a cherry on top. 75¢ small/$1.00 large refill

Strawberry Fruit Slushy $6.25
ask for other flavors (non-alcoholic)



Tres Leches $5.95
Triple moist sponge cake topped with sweet milk and fresh fruit.

Mango Pie $5.95
Frozen cream with tropical mango pieces topped with  

toasted coconut, whipped cream and strawberry sauce.

Kahlua Pie $6.25
Frozen whipped cream, mixed with chocolate & Kahlua on a  

oreo cookie crust topped with chocolate sauce.

Flan $5.95
Delicate custard baked in a rich caramel sauce.

Parties of 6 or more may be charged 20% gratuity.
Parties of 6 or more 1 check per table.

We use 100% peanut oil in all our frying. Please alert us to any food allergies.
Ask about our gluten free items.


