
Choice of:
Bacon & Egg 
Machaca & Egg  
Chorizo & Egg  
Soy Chorizo & Egg 
Ham & Egg  
Sausage & Egg  
Nopales & Egg  
Scrambled Egg
Grilled Veggies & Egg
(peppers, onions, tomato, mushroom, 

asparagus, potatoes & egg)

CHILAQUILES
Fried corn tortillas topped with queso fresco, 
red onions, sour cream and avocado.
Accompanied with choice of two eggs any style. 
Choice of sauce:  

Add Grilled Chicken breast $3.25, Chilorio $3.25, 
Carnitas $3.75, Carne Asada $3.95, 
Arrachera $4.75

HUEVOS RANCHEROS 
Two any style eggs over 2 corn tortillas topped 
with salsa ranchera, Monterrey Jack cheese and 
sour cream.

HUEVOS A CABALLO
Two shredded chicken enchiladas topped with 
two over medium eggs, our special “El Tapatio”
homemade sauce and sour cream. 

ARRACHERA AND EGGS 
Skirt steak and 2 eggs any style, avocado and
salsa fresca.

Includes cheddar cheese and potatoes.

Add carne asada $3.00

$14.75

$13.50

$14.75

$18.95

MACHACA CON HUEVOS
Shredded beef and eggs scrambled with fresh 
green peppers, onions and tomatoes.

CHORIZO CON HUEVO
Mexican sausage with scrambled eggs.

HUEVOS A LA MEXICANA
Scrambled eggs with serrano pepper, onions
and tomatoes topped with ranchero sauce.

HUEVOS CON NOPALES
Prickly pear scrambled with eggs. 

HUEVO CON JAMÓN
Ham, eggs topped with cheese.

HUEVO CON TOCINO
Bacon, eggs topped with cheese.

$13.50

$13.50

$12.50

$12.50

$13.00

$13.00

B R E A K FA S T

B R E A K FA S T
B U R R I T O S $ 1 0 . 5 5

R e v u e lt o s -  S c r a m b l e d

Accompanied   with   beans,   potatoes   and     
choice   of   2   flour   or   2 corn   tortillas. 
Egg   whites   $1.50   EXTRA.

Accompanied   with   beans,   potatoes   and 
choice   of   2   flour   or   2   corn   tortillas. 
Egg   whites   $1.50   EXTRA.

SPANISH OMELETTE 
Jack and cheddar cheese, bell peppers, onions,
tomatoes and avocado, topped with ranchero 
sauce.  

ESPINACAS CON CHAMPINONES
Spinach, mushroom, Monterrey Jack cheese and 
avocado, topped with ranchero sauce.  

CALIFORNIA OMELETTE
Bacon, tomatoes, onions, cheddar cheese,
and avocado.

BEEF OMELETTE
Shredded beef, bell peppers, onions, tomatoes, 
cheddar cheese, sour cream and avocado, topped 
with ranchero sauce.  

Sauteed shrimp, Monterrey Jack cheese, poblano 
pepper, avocado and Chipotle cream sauce. 

Asparagus, spinach, mushrooms, tomatoes, red 
onion, red bell peppers and avocado. 

$13.70

$13.70

$13.70

$14.25

$16.75

$15.55

omelette

Roasted Tomato
Red Guajillo
Green Tomatillo

Mole Poblano 
Chipotle Cream sauce

Accompanied   with   beans,   potatoes   and     
choice   of   2   flour   or   2   corn   tortillas. 
Egg   whites   $1.50   EXTRA.

COSECHA OMELETTE

SHRIMP OMELETTE

18% gratuity on parties of 6 or more



PANCAKES
(6 am - 11 am)
2 buttermilk pancakes, 2 eggs any style, hash 
browns and 2 strips of bacon or pork links. 

$13.50

B R E A K FA S T   t o r ta s

Scrambled   Eggs    with    spread    of    beans    and     
cheddar  cheese. 

choice  of  meAt:  Machaca    |    Chorizo    |  

 Grilled  Veggies   |    ham     |    bacon
 avocado   $1.50  EXTRA 

$ 1 1 . 5 0

 (2 Strips)
BACON STRIPS 

BREAKFAST POTATOES OR  
HASHBROWNS

2 PANCAKES

$2.75

$2.75

$5.75

BOTANA
Fresh corn tortilla chips topped with beans, 
shredded beef, onions, cilantro, Monterey Jack 
cheese and cheddar cheese. 

PARRILLADA
Carne asada, pollo asado, quesadilla, chorizo, 
mini roll taquitos and 1 chicken sope. 
Accompanied with choice of 2 flour or 2 corn
tortillas. 

NACHOS GRANDES
Fresh tortilla chips topped with carne asada, 
beans, cheddar cheese, guacamole, sour cream 
and salsa fresca. 

CHEESE CRISP
Flour crispy tortilla with melted Monterrey Jack 
and cheddar cheese. 

FLOUR QUESADILLA
Monterrey Jack cheese. 

CARNE ASADA QUESADILLA
POLLO ASADO QUESADILLA
Guacamole, salsa fresca and sour cream.

SHRIMP QUESADILLA
Shrimp Ranchero with bell peppers, tomatoes 
and red onion.

Sm. 
Lg.

$12.50
$14.75

$22.25

$15.55

$8.95

$9.50

$13.70

$13.70

$14.75

A N T O J I T O S  -  A P P E T I Z E R S

 (6:00am - 11:00am) 
breakfast sides

CHILDRENS  BREAKFAST  
With side of seasonal fruit. 

3 MINI PANCAKES
Buttermilk or chocolate chip pancakes 
with one egg and strip of bacon.  

MINI BREAKFAST BURRITO
Egg scrambled with cheese and choice of
bacon, machaca, ham or sausage. Side of beans.

HUEVITO REVUELTO
2 Scrambled eggs with choice of:
bacon, ham or chorizo. Side of beans.
Flour or corn tortillas.

$ 1 0 . 5 0

18% gratuity on parties of 6 or more



Accompanied with   rice  and   beans
2  flour  or  corn  tortillas

     
   

CARNE ASADA
POLLO ASADO 
Skirt steak or Chicken breast grilled.
Side of guacamole, salsa fresca and chiles 
toreados.   

CARNITAS
Pork marinated with spices and braised until 
tender served with side of guacamole and salsa 
fresca. 

MOLCAJETE
Molcajete lava bowl with, grilled steak, chicken 
breast, chorizo, nopal, green onions and panela 
cheese, topped with a roasted tomato sauce and 
avocado.
Add shrimp $3.25

BERNIES SPECIAL
Two shredded chicken enchiladas topped with 
steak and sour cream.

FAJITAS 
With sautéed red onion, peppers and 

STEAK $19.50
CHICKEN $18.50
SHRIMP $20.25
VEGGIE $15.95
MIX $22.50

tomatoes. Add melted Monterrey Jack cheese $1.50

Tender beef simmered with pasilla peppers, 
onions and tomato sauce. 

BIRRIA TLAQUEPAQUE
Tender beef simmered with mild chile sauce. 

CHICKEN BREAST WITH MOLE  
POBLANO
Chicken breast with bitter sweet cocoa sauce. 

CHILE COLORADO CON NOPALES
Tender beef simmered in red chile colorado 
sauce and prickly pear.

$19.30
$19.30

$19.30

$28.55

$19.30

$16.90

$16.90

$16.90

$16.90

A N T O J I T O S  -  A P P E T I Z E R S

WHITE QUESO DIP 
Cheese with a blend of chiles and spices. 

2 Carne asada, 2 pollo asado & 2 al pastor tacos 
with salsa and limes.  

QUESO FUNDIDO
Cheese with choice of: poblano peppers

Accompanied with 3 flour or 3 corn tortillas
or mushrooms.

Add Chorizo $ 1.95

SOPES
Three masa sopes with choice of shredded 
beef or chicken over refried beans topped with 
lettuce, cotija cheese, tomato sauce, sour 
cream, radishes, red onions and avocado. 

GUACAMOLE MEXICANO
Ripe avocados mashed with salsa fresca and 
serrano pepper. Accompanied with fresh corn 
tortilla chips. 

GUACAMOLE DIP 
Ripe avocados mashed with cotija cheese. 
Accompanied with fresh tortilla chips. 

Mexican white cooked shrimp, cucumber, red onion, 
tomato, cilantro in a tomato sauce and slices of 
avocado.
Side of 4 mini tostadas. 

SOPA DE TORTILLA 
Tender chicken, vegetables, crispy tortilla strips, 
cotija cheese, sour cream and avocado.

$7.25

$18.50

$10.75

$13.70

$10.45

$10.45

$14.75

$9.45

$11.35(Children under 10 years old) 
 All combinations with side rice and beans. 

#1 ENCHILADA - Choice of cheese, beef or 
chicken enchilada with red pasilla sauce. 

#2 QUESADILLA - With Monterrey Jack 
cheese. 

#3 CRISPY TACO  - Beef or chicken taco 
with lettuce and cheddar or cotija cheese. 

#4 BURRITO  - Choice of carne asada, pollo 
asado or bean and cheese burrito.

childrenS MENU

TACO BOARD

SHRIMP CEVICHE

BISTEC RANCHERO

E S P E C I A L E S  D E  L A  C A S A
h o u s e   s p e c i a l t i e s

18% gratuity on parties of 6 or more



SUIZA
Shredded chicken with tomatillo sauce, 
melted Monterrey Jack cheese and sour cream.

MOLE POBLANO
Shredded chicken with traditional mole. 
Topped with queso fresco, sour cream and cilantro.

Monterrey cheese with choice of red 
pasilla or tomatillo.  

BEEF 
With red pasilla sauce.

CARNE ASADA

POLLO ASADO 

POLLO ADOBADO

AL PASTOR 

MULITAS

3 ROLL TACOS
Shredded beef or chicken topped with guacamole 
and sour cream. 

FLAUTAS

tortillas topped with guacamole and sour 
Two beef or chicken rolled crispy flour

Mashed potato crispy taco.

cream.

TACO DE PAPA

All  TACOS WITH CHOICE OF COTIJA OR CHEDDAR CHEESE.  

Mini   tortillas   served  with   guacamole,   onions   and   cilantro 
side   plate  of   cebollitas,   radishes   and   chiles   toreados   $1.95

Choice    of    cotija    or    cheddar    cheese,    lettuce,    garnished   
with    radishes   and   red   onions.   side   of   zesty   tomato
sauce.

$3.95

$3.95

$3.95

$3.95

$3.95

$3.95

$3.95

$3.95

$5.95

$7.25

$7.95

$3.50

Shredded beef or chicken.
BEEF OR CHICKEN CRISPY TACO $3.95

c o m b i n a c i o n e s 

s t r e e t  ta c o s 

c r i s py   ta c o s

#1 CRISPY BEEF TACO, CHEESE ENCHILADA 
& TAMAL 

 
#2 ENCHILADA & CHILE RELLENO
Choice of beef, chicken or cheese
enchilada.

 

#3 CRISPY TACO & CHILE RELLENO
Choice of Beef or Chicken taco.

 

#4 CHEESE ENCHILADA & CRISPY
BEEF TACO

 

#5 TWO CRISPY TACOS – BEEF OR CHICKEN

 

#6 TWO ENCHILADAS 
Two shredded beef, chicken or cheese
choice of sauce: red pasilla, tomatillo or mole

Cotija or cheddar cheese, lettuce, radishes
and red onions. 

 

#7 SHREDDED BURRITO
Beef or chicken smothered with “El Tapatio 
sauce and topped with Jack and Cheddar 
cheese.   

 

#8 THREE ROLL TACOS BEEF OR CHICKEN
Topped with fresh guacamole, lettuce,
sour cream and cheese.  

 

#9 TWO TOSTADAS
SHREDDED BEEF OR CHICKEN
With spread of beans, lettuce, Cotija or
cheddar cheese, radishes and red onions. 

 

#10 TWO CHILE RELLENOS with ranchera 
sauce.

 

#11 TWO TAMALES pork or chicken  
With red pasilla sauce and Monterrey Jack
cheese.

 

 #12 THREE STREET TACOS
With grilled carne asada or pollo asado, 

 

guacamole, onions, cilantro. 

#13 TONY’S BURRITO
Carne asada, guacamole, sour cream, salsa 
fresca topped with “El Tapatio” sauce and 
cheese. 

#14 POLLO ASADO BURRITO
 Grilled chicken with guacamole and salsa 
fresca.

$14.75

$14.50

$14.50

$13.50

$13.50

$13.50

$13.50

$11.60

$13.50

$14.75

$13.50

$13.70

$13.70

$13.50

enchiladas

ACCOMPANIED   with   rice    and    beans CHEESE 

18% gratuity on parties of 6 or more



Deep fried burrito, topped with our homemade 
“El Tapatio” sauce and melted cheese. 
Accompanied with a side of guacamole, sour 
cream, and salsa fresca. 

CARNE ASADA or POLLO ASADO
SHREDDED BEEF or CHICKEN

CARNITAS
With onion, cilantro and guacamole. 

CHILORIO
With red pickled onion.

BIRRIA
With onion & cilantro.  

VEGGIE
Portabella mushroom, bell peppers, zucchini, 
red onion, fresco cheese and avocado. 

NOPAL
Flame grilled cactus, melted cheese, whole 
pinto beans, tomato and avocado. 

SURF N TURF 
Grilled shrimp and steak, cabbage, salsa 
fresca, chipotle crema and avocado. 

ARRACHERA 
Skirt steak, with avocado, onion and cilantro.  

CAMARÓN
Fresh breaded shrimp with homemade 
cream sauce, salsa fresca and cabbage. 

CAMARÓN ENCHILADO 
Shrimp and red chile over with Monterrey 
cheese with cabbage, salsa fresca and  
homemade cream sauce. 

PESCADO BAJA

sauce, salsa fresca and cabbage. 
Fresh breaded fish, homemade creamy

Grilled fish with cabbage, salsa fresca,
GRILLED COD

homemade cream sauce and avocado. 

GOBERNADOR
Shrimp, salsa fresca and Monterrey cheese. 

$4.45

$4.45

$4.45

$4.45

$4.95

$5.15

$5.15

$5.75

$5.75

$4.75

$5.75

$5.75

$13.25
$13.25

ta c o s

chimichangas

burritos 
TONY’S
Grilled steak with guacamole, salsa fresca, 
sour cream topped with our homemade “El 
Tapatio” sauce. 

CARNE ASADA
Grilled steak with guacamole and salsa 
fresca.

CALIFORNIA
Grilled steak, fries, guacamole, sour cream 
and Monterrey Jack cheese. 

FAJITA 
Your choice of grilled steak or chicken 
breast with grilled vegetables, guacamole 
and salsa fresca. Side house salad. 

SURF N TURF
Steak, sauteed shrimp with salsa fresca, 
cheddar cheese, avocado and chipotle 
cream. 

POLLO ASADO
Grilled chicken breast with guacamole and 
salsa fresca.

AL PASTOR
Tender marinated pork in red chile with 
guacamole, onions and cilantro. 

MIXED
Shredded beef and beans topped with 
our homemade “El Tapatio” sauce and 
Monterrey Jack cheese & cheddar cheese.

SHREDDED BEEF OR CHICKEN
Topped with our homemade “El Tapatio” 
sauce and Monterrey Jack cheese &
cheddar cheese.

BEAN
Beans topped with our homemade “El
Tapatio” sauce and Monterrey Jack cheese
and cheddar cheese.

CHILE RELLENO 

cheese, rice topped with Ranchera Sauce. 

GRILLED VEGGIES
Portabella mushroom, bell peppers, red onion,
zucchini and avocado. 

PESCADO EMPANIZADO

or chipotle sauce, salsa fresca and cabbage.
Fresh breaded fish with homemade creamy

Side house salad. 

CAMARÓN
Sauteed shrimp with ranchero sauce, bell 
peppers, onions and tomato. Side house 
salad.

$11.35

$11.35

$11.35

$12.10

$14.30

$10.85

$10.85

$10.30

$10.30

$7.95

$11.35

$11.10

VEGGIE
Beans, rice, guacamole, tomato, lettuce, onion,
cilantro and cheese.

$11.10

$14.30

$15.25

Poblano pepper filled with Monterrey Jack

18% gratuity on parties of 6 or more



CARNE ASADA or POLLO ASADO
CARNITAS - Tender Pork.

MILANESA-BREADED STEAK
HAM & CHEESE
ESPECIAL
Grilled steak, ham & cheese. 

VEGETARIAN
Queso fresco.

$12.50

$12.50

$12.50

$12.50
$13.25

$12.50

SUPREMA
Crispy flour tostada with a spread of 
beans, lettuce, tomatoes, avocado,
sour cream.
Carne or
Shredded Beef or Chicken

TOSTADA
Shredded  Beef  or Chicken
Bean

HOUSE SALAD  

tomatoes, red onion, carrots, croutons and 
Romaine and field green cucumber,

cotija cheese. Choice of ranch or Italian 
dressing.

TIJUANA CAESAR

pepitas and chile croutons in a classic 
Caesar dressing. 
Add Shrimp $ 3.50

POLLO ASADO 
Grilled chicken breast over tossed  

red onion, cotija cheese, toasted pepitas
with choice of creamy chipotle or poblano

romaine and field green, tomate, avocado,

CAMARÓN
Shrimp cocktail with avocado, 
cucumbers, cilantro, onions, and Mexican 
cocktail sauce. 

CAMPECHANA
Shrimp, octopus, with avocado, 
cucumbers, cilantro, onions, and Mexican 
cocktail sauce. 

VUELVE A LA VIDA
Shrimp, octopus, scallops, avocado, 
cucumbers, cilantro, onions, and Mexican 
cocktail sauce.

$17.95

$18.95

$18.95

$8.50

$8.50

$14.50

$14.50
$12.50

$7.75
$6.50

CAMARONES RANCHEROS
Sauteed shrimp with bell peppers, onions, 
and tomatoes in ranchero sauce. 

CAMARONES DIABLO
Sauteed shrimp with spicy diabla sauce. 

CAMARONES AL AJO
Garlic grilled shrimp with butter sauce. 

CAMARONES EMPANIZADOS
Lightly breaded fried shrimp. 

CAMARONES COSTA AZUL
(6) Shrimp and crab with Monterrey Jack 
cheese wrapped in bacon. 

Lightly breaded fried fish fillet.
PESCADO EMPANIZADO

PESCADO VERACRUZANO 

pepper, onion, tomatoes, chiles, olives, 
Veracruzano style fish fillet with bell

Garlic grilled fish fillet with butter sauce.

and capers. 

PESCADO AL AJO 

$21.25

$21.25

$21.25

$21.25

$24.25

$18.50

$18.50

$18.50

m a r i s c o s
ACCOMPANIED   with     beans,    rice,    house   salad     
and   choice    of   2     corn    or   2    flour    tortillas

BIROTE    ROLL   with   a   spread   of   mayo,   avocado,
red   onion,   tomato   and   lettuce

With   spread   of   beans,   shredded   lettuce, 
choice   of   cotija   or   cheddar   cheese,   side  
of   zesty   tomato   sauce.   Garnished   with  
radishes   and   red   onions.  

c o c kta i l s s a l a d s

tortas

tostadas

dressing.

Romaine, cotija cheese, roasted 

 Pollo Asado

18% gratuity on parties of 6 or more



acompaÑamientos-SIDES

FLAN 
Vanilla custard with caramel sauce. 

FRIED ICE CREAM
Vanilla ice cream crusted in cinnamon, 
sugar, cereal, topped with whipped cream, 
and choice of chocolate or strawberry 
sauce. 

$6.25

$7.25

postre-dessert

CARNE ASADA or AL PASTOR FRIES  
Grilled steak with cheddar & Monterrey Jack 
cheese, guacamole, and sour cream.
Add chipotle sauce ( .50 cents)

SURF N TURF FRIES
Grilled steak and shrimp with cheddar and  
Monterrey Jack cheese, guacamole and 
chipotle cream. 

CHEESE BURGER & FRIES 
With lettuce, tomato, red onion and 
mayonnaise.

Sm.
Lg.

$13.25
$14.30

$16.15

$13.25

MENUDO 
Tender beef tripe in red mild chile broth with 
hominy. 

Stewed pork with hominy, side of cabbage, 
onion, radishes and limes.

ALBONDIGAS 
Savory beef  meatballs with carrot, potato 
and zucchini. Side of rice. 

CALDO DE RES 
Beef Stew with potato, carrot, zuchinni, 
cabbage and garbanzo beans. Side of rice. 

Seasonal fish soup with vegetables.

 
FISH SOUP 

 
SHRIMP SOUP
With vegetables. 
 

Shrimp, octopus, scallops, crab legs, clams, 
mussels and fish stew with vegetables.

CALDOS-SOUPS

Sm.
Lg.

$11.15
$14.15

Sm.
Lg. 

$11.50
$14.75

$15.75

Sm.
Lg.

$11.50
$14.25

$16.10

$15.10

$20.95

ACCOMPANIED    With    2    flour    or   2    corn   tortillas

A M E R I C A N  S H O R T  O R D E R S

 

SMASHED PINTO BEANS OR 
RICE

CHILE RELLENO
TAMAL
FRENCH FRIES
CORN TORTILLAS (2)

FLOUR TORTILLAS (2)

SMALL CHIPS & 8oz Salsa. 

SALSA  4 oz

SALSA FRESCA

SPICY CARROTS & JALAPEÑOS

$6.95

$3.75

$3.50
$1.50

$1.15
$5.75

$1.95
 8 oz $3.50

Sm.$4.25

Sm.$3.95

Sm.
Lg.

$3.75
$5.95

Sm.
Lg.

$4.25
$6.50

Lg. $5.25

CHIPS

SIETE MARES

POZOLE

18% gratuity on parties of 6 or more



SODAS
Coca-Cola, Diet Coke, Sprite, Orange 
Fanta, DR Pepper, Minute Maid Lemonade.   

GOLD PEAK TEA
Raspberry Iced Tea, Green Tea, 
Unsweetened Iced Tea, and Sweet Iced 

Made in house daily. Refills

Tea. 

AGUAS FRESCAS NATURALES

Horchata, Jamaica & Pineapple

TOPO CHICO MINERAL WATER  

KIDS
Sodas
Milk

CAFÉ
Regular or decaf

CAFÉ DE OLLA
With cinnamon and brown sugar

 

CHOCOLATE IBARRA
Mexican hot chocolate 
 

HOT TEA  

lemons and honey
Ask for available flavors, served with

$3.50

$3.95

$3.75
$1.50

$3.95

$2.25
$2.50

$3.25

MILK $3.25

$4.50

$4.95

$2.95

b e v e r a g e s

WHITE WINE 
Mont Pellier, Chardonnay, Napa, CA 
L.A. Cetto, Chardonnay, Valle de Guadalupe, México  
Marlo, Sauvignon Blanc, Sonoma, CA 

RED WINE 
Mont Pellier, Cabernet Sauvignon, Napa, CA
L.A. CETTO,  Cabernet Sauvignon, 
Valle de Guadalupe, México.

NARANJA   
 

JUGO VERDE
Orange juice, nopal, spinach and pineapple.

MARGARITAS 
with agave wine, on the rocks or frozen.
Lime, Strawberry or Tamarindo  

MIMOSA
JFJ California champagne with orange juice.  

 MICHELADA 
with any Mexican classic beer.
Clamato, lime and spices.

$6.25

$6.75

$7.95

$7.95

$8.75

j u g o s   n at u r a l e s

drinks

MEXICAN CLASSICS

Dos Equis Amber, Negra Modelo, Modelo 
Corona, Pacifico, Bohemia, Dos Equis Lager,

Especial.

 
DOMESTIC
Budweiser, Budlight, Coors light.

$6.25

$5.25

cervezas-BEERS

vinos -WINES

Glass
$4.95
$7.25
$6.50

$4.95
$7.50

Bottle

HOUSE WINE $4.25 Glass

$16.95
$23.95
$21.50

$16.95
$24.50

18% gratuity on parties of 6 or more


