
Reg.             Lg.

 7.99          9.99

8.99         11.99

9.99         12.99

9.99          12.99

11.99        14.99

10.99          14.99

10.99         14.99

9.99           14.99

14.99          17.99

14.99         15.99

Original

Calabaza y Elote

“FAUX”-jita

Picadillo

Bistec

Pollo Adobado

Pollo Tinga

Carnitas

Pork Belly

Camaron

Dip

Served w/ refried beans, jack cheese
pico de gallo & pickled red onion.

Chorizo
Jack / Cotija cheese
Fresh Jalapeños
Pickled Onion / Jalapeños
Extra protein

Dips & Dressings
Queso / Vegan Queso
Avocado Dip / Slices
Sour Cream
House Vinaigerette
Jalapeño Crema
Jalapeño Lime Sauce
Green / Red Salsa

3.99
1.99

.99
1.99
4.99

2.99
2.99

.99

.99

.99

.99

.99

5.99

4.99

8.99

9.99

11.99

11.99

14.99

12.99

14.99

13.99

16.99

15.99

Original

Calabaza y Elote

“FAUX”-jita

Picadillo

Bistec

Pollo Adobado

Pollo Tinga

Carnitas

Pork Belly

Camaron

Fresh house made bolillo roll
w/ refried beans, whipped avocado,

pico de gallo & jalapeño coleslaw
with choice of red or green salsa.

Add arroz & beans    $2

with pico de gallo & (2) corn tortillas

Tossed organic spring mix, carrots, cherry
tomatos, red onion, choice of house dressing

Rotisserie chicken on a bed of tossed organic
spring mix, carrots, cherry tomatos, red onion,
jicama with choice of house dressings

Arroz, frijoles a la charra, avocado dip, sour
cream, cilantro, pico de gallo y chips

J cama y Pollo Salad

3.49

3.49

6.49

13.49

6.99

Salsas
10.49

3.99

7.99

7.99

8.99

11.99

8.99

Tortilla chips w/ Sanchos’ red tomato and tangy tomatillo salsas

(add chorizo 3)

(add chorizo 3)

Tortilla chips w/ a blend of cheese, chiles & spices

Tortilla chips w/ a blend of veggies & spices

Tortilla chips w/ Sanchos’ creamy whipped avocado dip

Chips con queso w/ chorizo, avocado dip, refried beans, pico de gallo, red & green salsa

 Choice of (3) or (5) street style tacos made
from scratch and served on fresh handmade

corn tortillas with choice of red or green salsa,
all plates served with arroz & beans.

Ask your server about our monthly chef specials! 

All comida prepared daily with the freshest ingredients
!

11:30 AM - 1 AM

11:30 AM - 12 AM

Camaron
Carnitas

Pollo Tinga
La Gringa

Pollo Adobado
Calabaza y Elote

Pork Belly
Picadillo

Bistec
“Faux”-jita

Lunes

Martes

Miercoles

Jueves

Friday

(3) Street style corn tortillas with melted
jack cheese

Mini Quesadilla

Melted jack cheese over a stack of tortilla
chips

Cheesy Nachos

Reg. (3)    Lg. (5)

Reg. (3)    Lg. (5)

9.49         13.49

11.49         13.49

12.49         14.49

11.49     14.49

14.49       16.99

10.49       12.49

12.49       16.49

12.49       16.49

15.49     

14.49       16.49

13.49        16.49

14.49         16.49

11.49      15.49

10.49         13.49

11.49        13.49

11.49         15.49

8.49        12.49

10.49         12.49

9.49         11.49

17.49

15.49     17.49

& pico de gallo, Jack Cheese

“FAUX”-jita

Spicy chipotle pulled chicken w/ cilantro,
onions & cotija cheese 

Pulled pork w/ cilantro, white onions, pickled red onions

Avo dip, cilantro, white onions, pickled red onions

Spiced shrimp w/jalapeño slaw & avocado slices

Roasted squash & corn w/ avocado, cilantro
& cotija queso

Bean & cheese w/ pico, avocado slices

UNDER 12

Includes chips, salsa, rice, beans and fountain drink

Spiced portabello w/ cilantro, grilled onion
& grilled bell pepper

R

R

 (3)            Minced shrimp, cilantro, serrano/jack cheese, fried, w/creamy jalapeño sauce

w/vegan cheese

BRUNCH MENU



Whole Cane Fountain Sodas                    3

Bottles     3  Mexican Coke  Topo Chico

Heineken  0.0                                                   5

Virgen Michelada                                5

Red wine and rum

blend with berry and citrus fl avors

Sam-gria  

White Claw

(Seasonal)

Ask Server for Details

1800
Altos
Avion
AyAyAy
Casamigos
Carabuena
Cazadores
Cuervo Tradicional
Don Julio
Dulce Vida Pineapple Jalapeño
El Jimador
El Perrito
Espolon
Ghost Tequila
Herradura
Hijole
Hornitos
Lalo
Maestro Dobel
Milagro
Patron
Tres Generaciones

1800
Altos
AyAyAy
Cazadores
Cuervo Tradicional
Corralejo
Don Julio
El Jimador
El Perrito
Espolon
Herradura
Hornitos
Maestro Dobel
Milagro
Patron
Teramana
Tres Generaciones

1800 Cristalino
Altos
Don Julio
Gran Centenario
El Jimador
Herradura
Maestro Dobel
Milagro

Avion 44
Don Julio 1942
Herradura  Suprema
Herradura Ultra Añejo

400 Conejos
Bahnez
Del Maguey
Wahaka
Xicaru

5
7
8

14
13
10

7
6
11
6
7
5
7
6
9
8
8
9

10
7

10
8

7
8

14.5
8
7
7

12
7
5
8

10
7

10
8

12
7
9

14
9

13
8
9
11
12
9

25
40
50
18

6
7
8
7
6

1800 Reposado Tequila,

Ginger beer, dash of bitters

1800 Mule

Malibu Coconut Rum, Blue Island Liqueur,

Sweet n’ Sour, Sprite

Agua De Playa

Malibu Coconut Rum

Energy Drink, pineapple juice

Cabrona

Bacardi Limon, Western Son Cucumber Vodka,

lemonade, orange juice, cranberry juice,

dash of hot sauce

Cosmic Cucumber

2oz , michelada mix, zing zangGhost Tequila

  

Fantasma

Ole Smokey Mango Habanero Whiskey,

orange juice, pineapple juice

La Sucia 

Altos Silver Tequila, grapefruit juice,

Squirt soda, lime juice

Paloma De Sanchos

Captain Morgan, Malibu Coconut Rum,

Coconut puree, pineapple

Sanchos Colada    (on the rocks)

Ole Smokey Salted Watermelon Whiskey

Sweet n’ Sour, cranberry, lime juice, Sprite

Sandia Cooler 

12

11

12

13

14

12

11

12

11

Keep it light and try our house
recipe on this great take
on a margarita

Flaca ‘Rita

Made with fresh lemon y lime juice,
agave, orange liqueur
Make it Herradura +2

Rocks

Creamy blend of original frozen
margarita and whipped avocado

Rita ‘Rita

Maestro Dobel Diamante Reposado,
Gran Marnier, orange liqueur,
Hibiscus syrup, Lime juice
Splash of Agave

Lisa ‘Rita

Herradura plata,
Cointreau Orange Liqueur,
sweet n’ sour, agave, orange juice

La Reina ‘Rita

Big Red

Cranberry

Grapefruit

Hibiscus

Mango

Orange

Pineapple

Prickly Pear

Pomegranate

Strawberry

Add flavors
Juice

Amaretto

Blueberry

Blue Curacao

Blue Island

Melon

Orange

Peach

Raspberry

Sangria

Sour Apple

Watermelon

Liqueur

Chambord

Cointreau

Crown Apple

Bacardi Dragonberry

Dulce Vida Pineapple Jalapeño

Disaronno

Gran Marnier

Ghost Pepper

Malibu Coconut

Top Shelf

6

6.5

6

10.5

12.5

1

1.5

2

12.5

House recipe made from scratch!
Frozen

/

/

/

/

/

/

/

..

PARTIES OF 8 OR MORE SUBJECT TO 18% GRATUITY     UNPAID TABS WILL BE CHARGED 20% GRATUITY

1/24   MUST BE 21+ WITH VALID ID TO PURCHASE ALCOHOL     ADD .50 FOR TO GO ORDERS

Alamo Golden Ale

Freetail Bowie Bock

LOCAL BEERS   6.5

M A K E   I T   A   M I C H E L A DA     

$1 off Sat. and Sun.

Carta Blanca

Corona Familiar

Sol

CAGUAMA 
Lone Star

Lone Star Light

Tecate

Tecate Light

(32 oz) DAILY SPECIAL

Buckets (6)

Bohemia

Carta Blanca

Corona

Corona Premier

Indio

Michelob Ultra

Sol

Victoria

BOTTLES / CANS

$5 all day Mondays!

Dos XX

Dos XX Ambar

Modelo Especial

Pacifico

Shiner Seasonal

VIVA El Niño IPA

DRAFT     6

10

12

11

4

4

4

4

30

6
6
6
6
6
6
6
6
6

32oz   5
Marg   212oz   2

El Jimador Silver Tequila
Coco Lopez, Lime Juice

La Perla 7

Milagro Silver Tequila
Prickly Pear Puree, Agave, Lime Juice

La Sancha 7

ADD 151 FLOATER        2

/

/

MUSIC

BUSHWACKER                             7
Creamy Frozen Drink

W/ Malibu Rum, Kahlua Topped W/ A Cherry

THE PERFECT ADULT DESSERT

Well Drinks &
Frozen Margaritas

3 Frozen Margaritas

w/ Your choice of FLAVOR SWIRL

Juice Swirls                                  10
Liqueur Swirls                             12
Top Shelf Swirls                         14

12

6

9.5
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