
Ceviche de 
Cameron

Baja Shrimp 
Cocktail

Platillo de Antojitos 

Queso Fundido 

Zucchini, Mushroom,  
& Sweet Corn Quesadilla

Seafood Quesadilla 

Tres Tostaditas Mixtas

ANTOJITOS 
GUACAMOLE 
Avocado mixed with lime juice, onions, tomatoes, mild jalapeños, cilantro, herbs 
and spices.  

12.50 
HOUSE SALAD 
A fresh mixed salad of romaine lettuce, spinach, shredded red & green 
cabbage, shredded carrots and tomato wedges. 
    

 Balsamic Vinaigrette ~ Blue Cheese ~ Creamy Cilantro ~ Italian ~ Ranch ~ Thousand Island 

8.50 
CEVICHE DE CAMARON 
Shrimp, avocado, cucumber and Pico de Gallo marinated in fresh lime juice. 

16.95 
BAJA “CABO STYLE” SHRIMP COCKTAIL 
Avocado, onions, tomatoes and cilantro; marinated in citrus juices. 

16.95 
MACHO NACHOS 
Homemade corn tortilla chips layered with refried beans, melted cheddar 
cheese then topped with guacamole, sour cream and Pico de Gallo. 

Small  12.95  Large  14.95 

 Add shredded chicken  5.95  Add carnitas  5.95 
 Add shredded beef  6.95  Add carne asada  8.95    
PLATILLO DE ANTOJITOS 
“A little bit of everything” Santa Fe egg rolls, beef & chicken taquitos, beef & 
chicken flautas, cheese quesadillas, bean & cheese nachos; then topped with 
guacamole & sour cream and drizzled with avocado salsa & cotija cheese.  

28.95 
TAQUITOS 
Shredded beef or shredded chicken; served with guacamole and sour cream. 

13.95 
FLAUTAS 
Shredded beef or shredded chicken; served with guacamole and sour cream. 

13.95 
QUESO FUNDIDO 
A blend of three Mexican cheeses, green chiles, chorizo and black beans; 
topped with Pico de Gallo, black olives, and drizzled with sour cream.  

14.95 
CHEESE QUESADILLA 
A grilled flour tortilla filled with cheddar cheese; served with sour cream.  

11.95 
 Add shredded chicken  5.95  Add carnitas  5.95 
 Add shredded beef  6.95  Add carne asada  8.95   
VEGETARIAN QUESADILLA 
A grilled spinach tortilla filled with red and green bell peppers, onion, jack 
cheese and avocado slices. Served with a side of Chipotle Ranch. 

18.95 
ZUCCHINI, MUSHROOM, & SWEET CORN QUESADILLA 
A grilled flour tortilla filled with zucchini, corn, mushroom, and a blend of two 
cheeses. Served with honey corn salsa, lettuce, sour cream, onion and cilantro. 

18.95 
SEAFOOD QUESADILLA 
A grilled flour tortilla filled with shrimp, blue crab meat, white fish, spinach, 
mushrooms, bell peppers and cream sauce. Served with lettuce, cilantro, 
onions and chipotle sauce. 

19.95 
TRES TOSTADITAS MIXTAS 
Fried corn tortillas layered with refried beans, lettuce, then drizzled with sour 
cream and cotija cheese; comes with one of each: 
-Orange marinated carnitas topped with pineapple mango salsa 
-Braised beef topped with onion and cilantro 
-Grilled chicken topped with raspberry chipotle sauce  

19.95 
SANTA FE EGG ROLLS 
Fried flour tortillas filled with chicken, jack cheese, jalapeños, red and green 
peppers, black beans, spinach, corn and cilantro. Served with Chipotle Ranch. 

15.95



Albondigas Soup 

Grilled Chicken Salad

Shrimp Avocado Salad 

Camarones Tacos 

Pescado Tacos

Al Pastor Tacos

Orange Chili Glazed Shrimp Salad

Creamy Chicken 
Tortilla Soup 

SOPAS Y ENSALADAS FRESCAS 
TOSTADA SALAD 
A crisp flour tortilla shell layered with refried beans, your choice of 
meat, lettuce, tomatoes and grated cheese; served with guacamole 
and sour cream. 

Ground Beef  18.95 
Shredded Chicken  18.95 

Carnitas  18.95 
Shredded Beef 19.95 

SHRIMP AVOCADO SALAD 
Shrimp sautéed in a jalapeño-lemon and onion butter sauce, served 
over a bed of our House Salad and your choice of Mexican rice or 
black beans, garnished with avocados slices, tomatoes slices and a 
tortilla chip; served with our creamy cilantro dressing. 

20.95 

VEGETARIAN TOSTADA SALAD 
A fried spinach tostada filled with our House Salad over a layer of 
black beans, topped with corn, black olives, Pico de Gallo and 
avocado slices. Served with our creamy cilantro dressing. 

18.95 
GRILLED CHICKEN SALAD 
Our special marinated grilled chicken served on top of our House 
Salad and your choice of Mexican rice or black beans, garnished with 
sliced avocados, tomatoes and a corn tortilla chip; served with our 
creamy cilantro dressing. 

19.95 

ORANGE CHILI GLAZED SHRIMP SALAD 
Shrimp sautéed with fresh orange, garlic and mild chili seasoning, on a 
bed of spinach & romaine lettuce, sprinkled with parmesan cheese, 
corn, slivered almonds, black beans, then topped with avocado slices. 

20.95 
ALBONDIGAS SOUP 
A traditional Mexican meatball soup made in a seasoned broth with 
cilantro and green onions. 

Cup  8.95 Bowl 11.95 

CREAMY CHICKEN TORTILLA SOUP 
A Mexican soup made with mild ‘Poblano Queso & Crema’ shredded 
chicken, mild diced Ortega chiles, corn, black beans, cilantro and 
avocados, topped with crisp tortilla strips and sour cream. 

Cup  8.95 Bowl 12.95 

SIGNATURE SOFT TACOS 
Served with Spanish or Mexican rice & refried beans or black beans. 

AL PASTOR 
Corn tortillas filled with our orange marinated pulled carnitas, topped 
with pineapple mango salsa. 

20.95 
BIRRIA 
Corn tortillas filled with ancho chile braised beef topped with Birria 
sauce, onion and cilantro. 

20.95 
CAMARONES 
Corn tortillas filled with shrimp sautéed in garlic lemon butter sauce, 
topped with guajillo cream sauce, lettuce, cotija cheese, onion and 
cilantro. 

20.95 
PESCADO 
Corn tortillas filled with blackened white fish, cabbage and Pico de 
Gallo, then topped with yogurt chipotle cream sauce.  

20.95 
POLLO 
Corn tortillas filled with grilled chicken breast topped with raspberry 
chipotle sauce, onion and cilantro. 

20.95 



ENCHILADAS 
Served with Spanish or Mexican rice & refried beans or black beans. 

CHEESE ENCHILADAS 
Two corn tortillas filled with cheddar cheese and topped with our special 
guajillo red sauce.  

17.95 
GROUND BEEF ENCHILADAS 
Two corn tortillas filled with ground beef covered with our guajillo red 
sauce and melted cheddar cheese, then topped with black olives, green 
onions and drizzled with sour cream. 

19.95 
CHICKEN ENCHILADAS 
Two corn tortillas filled with our chile pasilla braised chicken, topped with 
cheddar cheese, our guajillo red sauce and sour cream. 

20.95 
SUIZAS CHICKEN ENCHILADAS 
Two corn tortillas filled with our chile pasilla braised chicken, topped with 
Monterey Jack cheese, Tomatillo Salsa and sour cream. 

20.95 

MONTEREY CHICKEN ENCHILADAS 
Two corn tortillas filled with our ‘Queso Cilantro Chicken’ topped with our 
flavorful roasted ‘Poblano Queso & Crema Sauce’, then drizzled with 
sour cream and tortilla strips.  

20.95 
MOLE CHICKEN ENCHILADAS 
Two corn tortillas filled with our chile pasilla braised chicken, then 
topped with our Mole Poblano sauce, sour cream, onion and cilantro. 

20.95 
CARNITAS ENCHILADAS 
Two corn tortillas filled with our savory carnitas, topped with Monterey 
Jack cheese, Tomatillo Salsa and sour cream. 

20.95 

SPINACH AND SHRIMP ENCHILADAS 
Two corn tortillas filled with sautéed shrimp, fresh spinach and melted 
Monterey Jack cheese, then covered with our Salsa Blanca and sour 
cream.  

20.95 
SEAFOOD ENCHILADAS 
Two corn tortillas filled with blue crab, white fish, shrimp, spinach, bell 
peppers and mushrooms, then topped with Chipotle Cream sauce and 
drizzled with sour cream.  

21.95 

CHIMICHANGAS & BURRITOS 
Served with Spanish or Mexican rice & refried beans or black beans. 

CHILE COLORADO BURRITO 
A flour tortilla filled with slowly cooked tender chunks of beef brochette in 
mild guajillo ancho red sauce with potatoes, onions, tomatoes, then 
topped with melted cheddar cheese and sour cream.  

21.95 
CHILE VERDE BURRITO 
A flour tortilla filled with tender chunks of lean pork, simmered with 
potatoes, onions, and mild green Tomatillo Salsa, then topped with 
melted cheddar cheese and sour cream.  

21.95 
CARNITAS BURRITO 
Our savory carnitas wrapped in a flour tortilla, then topped with Tomatillo 
sauce, melted cheddar cheese and sour cream.    

21.95 
CHICKEN BURRITO 
A flour tortilla filled with guajillo braised chicken covered with our red 
guajillo sauce, then topped with melted cheddar cheese and sour cream. 

20.95 
CHIMICHANGA- BEEF OR CHICKEN 
Tender chunks of marinated beef brochette or chicken breast, slowly 
cooked with onions, bell peppers & tomatoes in a mild guajillo red sauce 
wrapped in a fried flour tortilla. Served with guacamole and sour cream. 

21.95 
Chimichanga 

Monterey Enchiladas 

Mole Chicken Enchiladas 

Spinach and Shrimp Enchiladas 

Ground Beef Enchiladas 

Seafood Enchiladas 

Chile Colorado Burrito 



ESPECIALES DE LA CASA 

FLAT IRON STEAK 
Grass fed Angus Beef served with green onion and your choice of our 
famous steak fries, house salad, or rice & beans. 

27.95 

Add our savory shrimp, sautéed in a jalapeño-lemon,  
garlic & onion butter sauce, with parmesan cheese. 

33.95 

CARNE ASADA PLATTER 
A grilled grass fed thin cut steak served with Pico de Gallo and 
guacamole. Served with tortillas and rice & beans. 

26.95 

CARNITAS PLATTER 
A slow cooked pork delicacy served with guacamole, Pico de Gallo and 
sour cream. Served with tortillas and rice & beans. 

21.95 

CHILE VERDE PLATTER 
Tender chunks of lean pork, simmered with onions, potatoes and mild 
green Tomatillo Salsa. Served with tortillas and rice & beans. 

21.95 

CHILE COLORADO PLATTER 
Tender chunks of beef brochette slowly cooked in mild guajillo ancho 
red sauce with potatoes, onions and tomatoes. Served with tortillas 
and rice & beans.  

21.95 

SIZZLING FAJITAS 
Grilled red & green bell peppers, tomatoes, onions, a slice of jalapeño, 
zucchini, cilantro served on a sizzling skillet. Accompanied with a plate 
of rice & beans; served with guacamole, sour cream & tortillas. 

  
 Grilled Veggies    20.95  Chicken     22.95 
 Shrimp 24.95   Beef     26.95 
   Combination    30.95 

GRILLED SALMON WITH MEXICAN SPICE RUB 
Salmon fillet layered on a bed of sautéed spinach and cilantro cream 
sauce, then topped with pineapple mango salsa. 
Served with rice & beans. 

25.95 

FAMOUS BEARDSLEE BURGER  
Two 1/4 pound Choice patties, a slice of cheddar cheese, onions, 
lettuce, tomato and our secret sauce on a grilled bun. Served with our 
Famous Steak Fries. 

14.95 

GRILLED VEGGIE BURRITO 
A spinach tortilla stuffed with our fajita vegetables, melted Jack 
cheese, Mexican rice & black beans. Served with avocado slices and 
our House Salad. 

20.95

Chile Verde Platter

Grilled Salmon with Mexican Spice Rub

Grilled Veggie Burrito

Chile Colorado Platter

Combination Fajitas

Carne Asada Platter

Flat Iron Steak with Shrimp 



 

COMBINACIONES DE LA CASA 
Served with Spanish or Mexican rice & refried beans or black beans 

ONE ITEM 13.95 
TWO ITEM 17.95 
THREE ITEM 20.95 

Shredded Chicken Taco (soft or hard)  Carne Asada Bean Burrito (add $1 each) 
Shredded Beef Taco  (soft or hard)  Chile Relleno (add $1 each) 
Ground Beef Taco  (soft or hard)  Cheese Enchilada 
Carnitas Taco   (soft or hard)  Beef or Cheese Tamale; served with sour cream 
Asada Taco (add $0.50 each) (soft or hard)  Beef or Chicken Flauta; served with sour cream OR guacamole  
Fish Taco      Beef or Chicken Taquito; served with sour cream OR guacamole 
Bean & Cheese Burrito 

Cherry Bomb 
Chocolate Sundae 
Fried Ice Cream  
Strawberry Cheesecake 
Homemade Flan 
Cherry Cheesecake    
Churros with Ice Cream 
Vanilla Ice Cream 
Churros

Due to our limited seating, a $4.95 food minimum applies to each guest over the age of 10. “Set Ups” including chips and salsa are $4.95. 
Sales Tax is added to all items. We do not add MSG to our food. Please notify your server of any allergies. 

Bebidas 

Coke* Arnold Palmer* 
Diet Coke* Red Bull Energy Drink 
Sprite* Virgin Margarita  
Dr. Pepper* Apple Juice 
Barq’s Root Beer* Pineapple Juice 
Lemonade* Orange Juice 
Raspberry Iced Tea* Cranberry Juice 
Black Iced Tea* Grapefruit Juice 
Roy Rodgers* Chocolate Milk 
Shirley Temple* Milk 
Orange Fanta* Perrier Mineral Water 

*Free refills available  

Carne Asada Bean Burrito & Flauta 
Mexican Rice & Black Beans 

Chile Relleno & Chicken Taco 
Spanish Rice & Refried Beans  

Postres


