ANTOJITOS

ELOTE* $4
Grilled Corn / Lime Aioli / Cotija Cheese / Red Chilies

CHICKEN FLAUTAS* $9
Cirispy Fried Corn Tortillas / Red Chile Chicken / Mexican Cheese / Jicama Slaw

QUESO FUNDIDO* $9
Mexican Cheese / Chorizo / Charred Jalapeno / Fresh Tortillas Chips

CEVICHE* $9 W

Lime Marinated Shrimp / Cilantro / Serrano / Avocado / Cucumber /
Tomato / Tostaditos

SHRIMP COCKTAIL* $9
Gulf Shrimp / Tomatoes / Chilies / Onion / Cucumber / Saltine Crackers

CARAMELO* $10
Chicken, Carne Asada or Shrimp / Crispy Ilour Tortilla / Oaxaca Cheese / Jicama Slaw

CHEESE CRISP §7

TABLESIDE GUACAMOLE $6
Fresh Avocado/ Tomato/ Jalapenio/ Garlic/ Red Onion/ Cilantro/
Fresh Lime/ Seasoned to Taste

SOPAS / ENSALADAS

SOUP OF THE DAY $5
CHICKEN TORTILLA SOUP* $5 W

FAJITA CHOPPED SALAD* $9
Cirispy Fried Tortilla /Romaine Lettuce / Chipotle Ranch / Onions /

Peppers / Queso Fresco / $6 adds Grilled Chicken / Steak / Shrimp

SONORAN CAESAR SALAD* $9

Crispy I'ried Tortilla / Romaine Lettuce / Cojita / Chile Croutons / Charred Jalapeno /
Caesar Dressing / $6 adds Grilled Chicken / Steak / Shrimp

SPECIALTY TACOS

Served with Shredded Cabbage / Charred Jalapefio / Lime / Radish

SHRIMP TACO* $4
Corn Tortilla / Grilled Shrimp / Cabbage Slaw / Roasted Tomato Salsa /
Roasted Poblano

BLACKENED FISH TACO* $4
Corn Tortilla / Blackened Mahi Mahi / Cabbage Slaw / Cilantro Lime Crema /

Mango Cucumber Salsa

BEEF BARBACOA TACO* $4
Flour Tortilla / Crispy Onions / Chipotle Ranchero Sauce

GRILLED CHICKEN TACO* $4
Flour Tortilla / Cabbage Slaw / Pico de Gallo

PORK CARNITAS TACO* $4
Corn Tortilla / Pork Carnitas / Cabbage Slaw / Grilled Pineapple Salsa
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TOSTADAS

BEAN* $3
CHICKEN OR BEEF* $4

Red Chile Chicken or Seasoned Ground Beef / Crispy Corn Tortilla / Refried Beans

Mexican Cheese / Shredded Lettuce / Pico de Gallo

CEVICHE TOSTADA* $5
Crispy Corn Tortilla / Tequila House Ceviche / Avocado

BURRITOS/
CHIMICHANGA

Served with your choice of Refried Beans or Charro Beans and Red Rice or Cilantro Rice
Guacamole / Sour Cream / Pico De Gallo. AVAILABLE ENCHILADA STYLE $2

RED CHILE CHICKEN s$12
Mexican Cheese / Red Chile

GREEN CHILE PORK $13
Tender Diced Pork / New Mexico Green Chile

BIRRIA $14
Shredded Beef / Mexican Cheese

RED CHILE BEEF $15
Tender Diced Beef / Mild New Mexican Red Chili

ENCHILADAS

Served with your choice of Refried Beans or Charro Beans and Red Rice or Cilantro Rice

CHEESE* $12
Mexican Cheese Blend / Corn Tortilla / Red Chile Sauce

SHREDDED CHICKEN* $13
Red Chile Chicken / Mexican Cheese / Corn Tortilla
Green Chile Sauce / Sour Cream

BIRRIA* §15
Shredded Beef / Mexican Cheese / Corn Tortilla / Red Chile Sauce

ENCHILADAS ESPINACAS* $14

Braised Spinach / Mushrooms / Corn Tortilla / Jalapenio Cream Cheese Sauce

FLAT ENCHILADA $13
Fried Gordita / Refried Beans / Red Chile Sauce / Mexican Cheese /
Shredded Lettuce / Pico de Gallo / Add Chicken or Beef

BUILD YOUR OWN

Served with your choice of Refried Beans or Charro Beans and Red Rice or Cilantro Rice

TWO ITEMS $13 /| THREE ITEMS $15

Chicken Flauta / Chicken or Beef Crispy Taco / Bean Tostada /
Rolled Enchilada / Red Chile Beef / Chile Relleno / Green Corn Tamale /
Red Chile Tamale / White Chicken Chile / Green Chile Pork




MEXICAN SPECIALTIES

HUARACHE BANDERA S$14
Corn Meal “Sandal” / Red Chile Beef / White Chicken Chile / Green Chile Pork

CARNE ASADA PLATTER* $18
Thin Sliced Steak / Mexican Cheese / Roasted Poblano Chile /

Chimichurri Sauce / Charro Beans / Cilantro Rice

TILAPIA VERACRUZANA* $22
Whole Iried Tilapia / Salsa Veracruz / Cilantro Rice

ADOBO RUBBED FLAT IRON STEAK AND SHRIMP* §24
Chile Marinated Steak / Camarone Al Mojo De Ajo / Galabacitas / Fingerling Potatoes

CHILE RELLENO PLATTER $14
Roasted Green Chile / Mexican Cheese / Cilantro Rice / Charro Beans

GREEN CORN OR RED CHILE BEEF TAMALES* §14
Available Enchilada Style / Red Rice / Refried Beans

CAMARONES AL MOJO DE AJO* $18
Jumbo Shrimp / Garlic Butter / Calabacitas / Charro Beans / Warm Tortillas

CAMARONE RELLENOS $20
Jumbo Shrimp / Queso Fresco / Roasted Chile / Bacon /
Calabacitas / Cilantro Rice / Rancho Sauce

GRILLED CHICKEN $16 W
8oz. Grilled Chicken Breast / Sliced Tomato / Avocado / Roasted Poblano /
Mexican Cheese / Green Chile Sauce / Cilantro Rice / Calabacitas

FAJITAS

Served with Roasted Peppers and Onions / Fresh Warm Tortilla / Guacamole / Sour Cream / Pico de Gallo
With choice of Refried Beans or Charro Beans and Red Rice or Cilantro Rice

GRILLED CHICKEN BREAST* $16 \'Z
GRILLED BEEF SIRLOIN* $17
GRILLED JUMBO SHRIMP* $18

MOLCA JETES

Served with fresh warm tortillas

MOLCAJETE $15 W
Grilled Chicken or Beef / Onions and Peppers / Red Rice / Ranchero Sauce

SEAFOOD MOLCAJETE $18
Jumbo Shrimp / Scallops / Onion and Peppers / Cilantro Rice / Culichi Sauce

SHRIMP AND CHORIZO MOLCAJETE $18
Grilled Shrimp / Beef Chorizo / Peppers and Onions / Red Rice / Ranchero Sauce

ARROZ CON POLLO MOLCAJETE $14
Braised Chicken Leg and Thigh / Red Rice / Chicken Broth / Chiles / Onion / Tomato
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TACO/SALAD BAR

ALL-YOU-CAN-EAT $12

Red Chile Chicken / Green Chile Pork / Seasoned Ground Beef / Red Chile Beef /

Refried Beans / Red Rice / Flour Tortillas / Corn Tortillas / Shredded Lettuce /

Shredded Cheese / Pico de Gallo / Guacamole / Sour Cream / Jalapefos /

Mixed Lettuce / Tomato Wedges / Carrots / Cucumbers / Ranch and Vinaigrette Dressings

POSTRES

FLOURLESS CHOCOLATE LAVA CAKE $9
FLAN §7

FRIED CHURROS $7

FRESH SOPAPILLAS $7

DEEP DISH CHEESECAKE $7

TRES LECHE CAKE $9

FRIED ICE CREAM S§7

KEY LIME PIE $7

SIDES /A LA CARTE

EXTRA CHIPS & SALSA (AFTER 2 SERVINGS) $1.50
LARGE SIDE OF GUACAMOLE $3.50

LARGE SIDE OF SOUR CREAM $2.50

LARGE SIDE OF PICO DE GALLO $1.50

SIDE OF RED RICE $1.50

SIDE OF REFRIED OR CHARRO BEANS $1.50
EXTRA TORTILLAS $1.50

TAMALE A LA CARTE $5.50

CHILE RELLENO A LA CARTE $5

ENCHILADA A LA CARTE $4
o4

General Manager: Pricilla Gonzales
Chef De Cuisine: Chris Wilson

Room Supervisor: Louise Johnson
R E F R E s Co s Sous Chef: Adalberto Munoz

o
AGUAS FRESCAS $3 Local Farms / Vendors:
Horchata or Watermelon (with one free refill) La Estrella Bakery / Merit Foods of Arizona

Arizona Desert Honey / Mt. Hope Wholesale

SOFT DRINKS $2

Pepsi / Diet Pepsi / Mug Root Beer / Mt. Dew
Dr. Pepper / Sierra Mist / Lemonade / Iced Tea
Cinnamon Iced Tea / Sweet Iced Tea & Coffee

W TEQUILA FACTORY SIGNATURE DISHES
* Can be specially prepared to be QGF gluten free just for you.

Parties of 6 or more add 18% gratuity, no split checks (Please inform the server of any food allergies)
tConsuming raw or undercooked meats, poultry, shellfish, seafood or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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