
EAT · DRINK · FIESTA



*Notice: Steaks may be cooked to order. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of  food borne illness, especially if  you have certain medical conditions. 

Our goods may contain peanuts, wheat, eggs, milk or soy products. Please ask your server if  you have any concerns.

APPETIZERS
Add dinner salad for $3

Chunky Guacamole  GF  $8.50
Avocado chunks, fresh lime and our 
famous pico de gallo.
Buffalo or BBQ Wings  GF  $13.50   
(Order comes with 9) 
Bone-in chicken wings with homemade 
buffalo or BBQ sauce. Zesty mango 
jelly and ranch served on the side.
Zesty Calamari $13.25
Crispy calamari strips with jalapeño 
rings and grilled peppers and onions. 
Served with sweet chili and zesty mayo 
dipping sauces.
Corn Taquitos   GF  $12.50
Just the perfect amount of crunch!! 
Corn tortillas filled with marinated, 
shredded chicken breast. Topped with 
THE WORKS. Add $2 for shredded beef.
Chicken Taquitos $12.50
Lightly fried flour tortilla filled with 
marinated, shredded chicken breast 
and melted cheese. Topped with THE 
WORKS. 
Grilled Tortilla Stack $12.50
Grilled flour tortillas stuffed with 
seasoned ground beef or marinated, 
shredded chicken breast. Topped with 
THE WORKS. Add $2 for shredded beef.

FajitaDilla 
Grilled flour tortillas stuffed with grilled 
chicken ($15.50), premium outside skirt 
steak ($16.50), or shrimp ($17.50). Filled 
with cheese, marinated onions, and 
bell peppers. Topped with THE WORKS.

Fiesta Nachos  GF  $12.50
Homemade chips, refried beans, 
and melted cheese. Topped with 
THE WORKS. Meat options: seasoned 
ground beef or marinated, shredded 
chicken breast. Substitute with 
shredded beef for $2.
Cast Iron Nachos   GF  
Our signature Fiesta Nachos with 
upgraded meat options. Choose 
grilled chicken ($15.50), premium 
outside skirt steak ($16.50), or shrimp 
($17.50).
Mexican Pizza $12.50
Crispy flour tortilla topped with beans, 
meat, cheese, and THE WORKS. Choose 
ground beef or shredded chicken 
breast. Shredded beef $2 more. 
Jalapeño Poppers $9.50
Served HOT ‘n’ crispy with our 
signature zesty mango jelly and ranch.
Coconut Shrimp
Lightly fried shrimp with coconut 
shavings. Served with a zesty mango 
jelly. ½ lb $16    1 lb $26

Shrimp Sampler Platter  GF  
Served with all three: Camarones 
al Mojo de Ajo, Diabla Shrimp, and 
Tocino “Bacon” shrimp. Served with 
tortillas. (See Seafood Section for full 
description)
½ lb $19.99    1 lb $29.99

MEAT OPTIONS 
$2 each

PICADILLO 
(shredded beef)

CHILE VERDE 
(chunks of pork in green sauce)

COLORADO 
(chunks of steak in a red sauce)

THE WORKS!
Fresh pico de gallo, sour cream, 

and homemade guacamole

Tortilla Soup  GF  
Cup $7.99   Bowl $11.99
Includes: homemade chicken broth, 
tender grilled chicken breast, corn 
tortilla strips, and melted cheese. 
Topped with onion, tomato, sliced 
avocado, and a dab of sour cream. 
Shrimp substitute add $3.
Caldo de Pollo  GF  
Cup $8.25   Bowl $11.75
Shredded chicken breast, Spanish rice, 
chopped onions, corn, carrot, and 
tomato. Served in steaming homemade 
chicken broth. Your choice of two soft 
flour or corn tortillas.

Menudo Bowl  GF  $16.25
Homemade honeycomb beef tripe and 
beef foot served in a red broth. Ask your 
server to add hominy. Your choice of 
flour or corn tortillas. Condiments served 
on the side.
Caldo Siete Mares Bowl  GF  $23.99
(Large seafood stew). This delicious 
seafood stew is served with shrimp, 
scallops, clams, octopus, and crab. 
Cooked together with a bit of onion, bell 
peppers, and cilantro. Can be served 
mild or spicy.

SOUPS
Add dinner salad for $3



An 18% gratuity will be added for parties of  8 or more

Petite Calorie Salad $14.25
Although not small in size, this salad has 
the protein and just the right amount of 
veggies. Served in a flour tortilla shell over 
a bed of lettuce with whole pinto beans, 
grilled onions, bell peppers, mushrooms, 
and chicken. Topped with pico de gallo. 
Pssst.... order with no shell to cut out the 
carbs. Substitute shrimp add $3.
Texas Taco Salad $12.25
Our 12-inch flour tortilla shell stuffed with 
Spanish rice, homemade refried beans, 
lettuce, cheese, tomato, and your choice 
of seasoned ground beef or shredded 
chicken breast. Includes THE WORKS.
Chicken Caesar Salad $14.99
Romaine lettuce tossed in Caesar 
dressing and served in a crispy flour shell. 
Topped with grilled chicken, avocado 
slices, parmesan cheese, and croutons. 
Substitute shrimp for $3.

Fajita Chicken Salad $15.00
Served in a 12-inch tortilla shell with 
marinated grilled onions and bell peppers 
over a bed of lettuce. Add THE WORKS. 
Substitute premium outside skirt steak 
or shrimp for $3. Add grilled pineapple 
chunks for $0.50.
Avocado Tostada $12.50
Crispy, flat corn tortilla shell layered with 
homemade refried beans, lettuce, tomato, 
sliced avocado, sour cream, and cheese. 
Served with your choice of seasoned 
ground beef or shredded chicken breast.
Vegetarian Tostada $11.50
A lightly fried corn tortilla topped with 
black beans, mushrooms, grilled onions, 
bell peppers, tomatoes, corn, and carrots.

FRESH SALADS & TOSTADAS
Black beans and pinto beans available. Add THE WORKS for $1.50. 

Order without a shell for GF. Ask to add avocado slices!

Served in a crispy flour tortilla shell with 
grilled chicken breast, a creamy white wine 
sauce, mushrooms, grilled onions, tomato, 
and bell peppers on a bed of lettuce. Shrimp 
add $3. Add avocado slices $1.50. Add grilled 
pineapple chunks for $0.50.

Lupe’s Guadalajara Salad  $14.50

CREATE YOUR OWN
All combos come complete with Spanish rice and homemade refried beans. Choices include 

seasoned ground beef, shredded chicken breast, cheese, beans, or veggies. Add THE WORKS!
PETITE COMBO CHOOSE ONE: $11.50
Enchilada, Taco, Tostada, Chile Relleno, or 
Tamale (pork in green sauce or chicken in 
red sauce)

GRANDE COMBOS
CHOOSE TWO: $13.50  CHOOSE THREE: $15.75
Enchilada, Taco, Tostada, Chile Relleno, or Tamale 
(pork in green sauce or chicken in red sauce)

WANT A GOOD DEAL? Substitute any one item for a BURRITO, CHALUPA, or 
CHIMICHANGA for $1. Black beans and pinto beans available as substitute.

Flautas $15.99
Two crispy flour tortillas rolled and filled 
your choice of ground beef or marinated 
chicken breast. Served with THE WORKS, 
homemade refried beans and Spanish 
rice. Red burrito sauce on the side.
Cast Iron Burrito $15.99
Filled with Spanish rice, homemade 
refried beans, and grilled chicken breast. 
Topped with sautéed, grilled onions 
Substitute premium outside skirt steak or 
shrimp for $2. Topped with THE WORKS. 
Smothered in a red sauce.

Vegas Burrito $18.50
“Go big or go home!” This burrito will 
make you feel like a winner! Filled with 
chicken, snapper, and shrimp. Smothered 
in a creamy white wine sauce with 
mushrooms and tomatoes. Served with 
homemade beans and Spanish rice.
Big Boy Burrito $15.50
Large flour tortilla smothered in classic 
red enchilada sauce and melted cheese. 
Filled with Spanish rice, homemade 
refried beans and meat. Topped with THE 
WORKS. Choice seasoned ground beef or 
shredded chicken.

“All or Nothing” Burrito $16.50
Served in a large flour tortilla stuffed with 
Spanish rice, whole pinto beans, grilled 
onions, bell peppers, mushrooms, and 
your choice of ground beef or shredded 
chicken. Smothered in a red sauce with 
melted cheese. Topped with a slice of 
avocado and sour cream.

“Live Strong” Burrito $14.75
Large flour tortilla filled with Spanish 
rice, refried beans, and meat. Topped 
with enchilada salsa, Cotija cheese, 
onions, tomato, lettuce, sour cream, 
and homemade guacamole. Choose 
seasoned ground beef or shredded 
chicken breast. Topped with THE WORKS. 

SPECIALTY BURRITOS
Black beans and pinto beans available. 

Dos Equis Burrito $18.50
Two burritos, one filled with chile verde pork and 
the other with chile Colorado steak. Both filled with 
Spanish rice and refried beans topped with melted 
cheese. Garnished with lettuce, tomatoes, sour 
cream, and guacamole.

MEAT OPTIONS 
$2 each

PICADILLO 
(shredded beef)

CHILE VERDE 
(chunks of pork in green sauce)

COLORADO 
(chunks of steak in a red sauce)

THE WORKS!   Fresh pico de gallo, sour cream, and homemade guacamole. $1.50



*Notice: Steaks may be cooked to order. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of  food borne illness, especially if  you have certain medical conditions. 

Our goods may contain peanuts, wheat, eggs, milk or soy products. Please ask your server if  you have any concerns.

”CHEF LUPE”’EVERYDAY SPECIALS

Carne asada, bacon wrapped shrimp, and Pollo al Pastor. With guacamole.

Chile verde (pork), chile Colorado (beef), and chile relleno.

Thinly sliced, premium outside skirt steak and large garlic butter shrimp with 
mushrooms, and crushed red peppers. Topped with grilled green onion, lettuce, 

guacamole, and tomato

Enchiladas Rojas  GF  $13.50
Our signature red salsa topped 
with melted cheese.
Enchiladas Verdes  GF  $15.50
Green tomatillo salsa topped with 
melted cheese.
Enchiladas Rancheras  GF  $15.99
Red enchilada sauce topped 
with grilled onions, bell peppers, 
mushrooms, and THE WORKS.
Enchiladas Blancas  GF  $15.50
Creamy white cheese salsa.
Enchiladas de Mole  GF  $15.50
Grandma’s traditional recipe! Blend 
of chocolate and spices with a hint of 
peanut.
Enchiladas Chipotle  GF  $15.50
Topped with creamy homemade 
chipotle sauce. Choose Mild or Spicy.
Enchiladas a la Diabla  GF  $15.50
This one’s got a kick! Spicy red salsa 
with grilled onions, bell peppers, and 
mushrooms.

PICADILLO 
(shredded beef)

CHILE VERDE 
(chunks of pork in 

green sauce)

COLORADO 
(chunks of steak in a 

red sauce)

MEAT OPTIONS $2 each

SPECIALTY ENCHILADAS
Black beans and pinto beans available. Add THE WORKS for $1.50.

Soft corn tortillas stuffed with your choice of cheese, cheese and onion, seasoned 
ground beef, or shredded chicken breast. Topped with your favorite salsa and 

melted cheese served with Spanish rice and homemade refried beans. 

THE WORKS!   Fresh pico de gallo, sour cream, and homemade guacamole. $1.50

Pollo con Mole  GF  $16.50
Mexico’s favorite homemade sauce. 
Made to look like a brown gravy with the 
perfect blend of sweet and savory. Our 
Guadalajara-style mole contains tender 
pieces of chicken breast, a hint of peanut 
sauce mixed with a bit of sugar and 
cinnamon, and a red tomato sauce to 
balance out the sweetness. 
Pollo con Chipotle  GF  $16.50
Tender chicken breast with a creamy 
homemade chipotle sauce, grilled 
onions, bell peppers, and mushrooms. 
Add grilled pineapple chunks $.50.

Arroz con Pollo  GF  $16.50
Grilled chicken breast tossed in a 
red enchilada salsa with mushrooms, 
onions, and tomato. Topped with 
baked, melted cheese. Served on 
a bed of Spanish rice. (No beans 
included.)
Pollo a la Crema  GF  $16.50

Creamy chicken. A family favorite!! Tender 
pieces of chicken breast with sautéed 
onions, bell peppers, and mushrooms 
in a creamy sauce with Mexican crema 
and a splash of white wine. Add grilled 
pineapple chunks for $.50.
Pollo a la Diabla  GF  $16.50
Devil chicken. Spicy, spicy, spicy!!! A 
dream dish with just enough spice for 
heat lovers. Chicken breast tossed in a 
spicy red salsa with grilled onions, bell 
peppers, and mushrooms. Add grilled 
pineapple chunks for $.50.

CHICKEN
Black beans and pinto beans available. Add THE WORKS for $1.50.

Zesty Pineapple   
Chicken  GF  $15.99
An amazing combination! 
Grilled pineapple and 
succulent chicken breast 
lightly marinated in a red 
pastor sauce.

Shrimp 
Enchiladas  GF  
$17.99
Large shrimp 
sautéed in 
chopped onion 
and tomato. Mild 
or spicy. Choose 
from our famous 
salsa blanca, salsa verde, or chipotle. 
Topped with melted cheese. Garnished with 
lettuce and tomatoes.
Seafood Enchiladas  GF  $19.99
Crab, large shrimp, and scallops sautéed in 
chopped onion and tomato, Mild or spicy. 
Choose from our famous salsa blanca, 
salsa verde, or chipotle. Topped with melted 
cheese and garnished with lettuce and 
tomato.



An 18% gratuity will be added for parties of  8 or more

Chile Verde  GF  $17.50
Chunks of pork served in a green chile 
tomatillo sauce.
Pork shank GF  $19.99
Succulent and flavorful, this shank is 
cooked in a slow braise an served in a 
light red gravy salsa.
Carnitas de Puerco  GF  $17.50
Slowly cooked pulled pork. Cooked 
to have a crispy outside. Perfect for 
pouring our housemade salsa over the 
top. Add THE WORKS to make it pure 
perfection. Add grilled pineapple chunks 
$0.50

Carne Asada*  GF  $18.99
Thinly sliced, premium outside skirt 
steak cooked to perfection. Topped with 
grilled green onions, a seasoned, grilled 
jalapeño, and homemade guacamole.
Carne al Pastor*  GF  $18.50
Thinly sliced, premium outside 
skirt steak marinated and cooked 
to perfection. Topped with grilled 
pineapple.
Chile Colorado  GF  $17.50
Chunks of beef served in a thick, red 
chile sauce. Not spicy just tons of flavor.

MEAT LOVERS
Black beans and pinto beans 

available.  Add THE WORKS for $1.50 
Meals served with Spanish rice, 

homemade refried beans, and warm 
flour or corn tortillas. 

Seafood Chimichanga $19.75
Crab, cod, scallops, and jumbo shrimp 
sautéed with onions, tomatoes, and 
white wine. Lightly fried and served 
with a creamy white wine sauce with 
mushrooms. Decorated with a slice of 
avocado.
Arroz con Camarones  GF  $17.50
Large shrimp tossed in a red enchilada 
salsa with mushrooms, onions, and 
tomato. Topped with baked, melted 
cheese. Served over a bed of Spanish 
rice. No beans included.
Camarones Chipotle  GF  $17.50
Large shrimp served  with grilled onions, 
bell peppers, and mushrooms. Rice and 
beans served on the side. Your choice of 
mild or spicy.
Camarones a la Crema  GF  $17.50
Perfect creamy sauce with sautéed  
onions, bell peppers, and mushrooms.
Camarones a la Diabla  GF  $17.50
Spicy, spicy, spicy!!! A dream dish with 
just enough spice and butter. Large 
shrimp tossed in a spicy red salsa with 
mushrooms and grilled onions.
Camarones con Tocino  GF  $18.50
Comfort food at its best! Tasty large 
shrimp wrapped in crispy bacon served 
on a bed of grilled onions, bell peppers, 
and mushrooms. Topped with melted 
cheese.

SEAFOOD
Most meals complete with Spanish rice and homemade 

refried beans. Black beans and pinto beans available upon 
request. Add THE WORKS for $1.50.

The Catch  GF  $18.99
This dish is a cheesy delight! Cod, crab, 
and shrimp sautéed in white wine with 
onions and tomatoes. This top secret 
recipe is topped with baked, melted 
cheese and served on a bed of Spanish 
rice. No beans included.

Vegas Burrito  GF  $18.50
“Go big or go home!”. This burrito will 
make  you feel like a winner! Served 
in a large flour tortilla with a creamy 
white wine sauce with mushrooms. 
Filled with chicken, cod, shrimp, onions, 
and tomatoes. Topped with a slice of 
avocado and garnished with a bit of 
lettuce and chopped tomato.

Camarones al Mojo de Ajo  GF  $17.50
Mexican-style garlic butter prawns and 
mushrooms with crushed red peppers. 
You will be sure to have a new favorite 
south-of-the-border shrimp dish!
Cocktail de Camarones  GF  $17.99
A classic Mexican shrimp cocktail with 
large shrimp, lime and citrus juice, 
tomatoes, hot sauce, onion, cilantro, 
and chopped avocado.
Campechana  GF  $19.50
A classic Mexican shrimp cocktail with 
octopus, large shrimp, lime and citrus 
juice, tomatoes, hot sauce, onion, 
cilantro, and chopped avocado.
Caldo Siete Mares (7 Seas)  GF  $23.99
This delicious seafood stew is served 
with shrimp, scallops, octopus, clams, 
and crab served in a large bowl. Cooked 
together with a bit of onion, bell 
peppers, and cilantro. Can be served 
mild or spicy.
Shrimp Enchiladas  GF  $17.99
Large shrimp sautéed in chopped onion 
and tomato. Mild or spicy. Choose from 
our famous salsa blanca, salsa verde, 
or chipotle. Topped with melted cheese. 
Garnished with lettuce and tomato.
Seafood Enchiladas  GF  $19.99
Crab, large shrimp, and scallops, 
sautéed in chopped onion and tomato. 
Mild or spicy. Choose from our famous 
salsa blanca, salsa verde, or chipotle. 
Topped with melted cheese and 
garnished with lettuce and tomato.



*Notice: Steaks may be cooked to order. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of  food borne illness, especially if  you have certain medical conditions. 

Our goods may contain peanuts, wheat, eggs, milk or soy products. Please ask your server if  you have any concerns.

Chicken Fajitas $17.50

Steak* or Shrimp Fajitas $18.50

Fajita Combo $19.50
Choose Two - premium outside skirt 
steak, chicken, or shrimp
Fajita Sampler Platter $19.99
Includes chicken, shrimp, and 
premium outside skirt steak.

We’ll deliver them sizzling on a skillet with onions and green peppers, 
along with warm tortillas, sour cream, guacamole, lettuce, and 

tomatoes. Comes with Spanish rice and homemade refried beans. 
Add grilled pineapple chunks $.50. GF with corn tortillas!

FAJITA BAR

Fajitas for Two
Premium outside skirt steak and/or 
chicken. Served family style. Great 
for sharing! Substitute shrimp for 

$3. All three add $4.
$29.99

Carne Asada* $17.50
Thinly sliced, premium outside           
skirt steak.

Grilled Chicken Breast $16.50

Pastor $16.50
Marinated, shredded port. Add 
grilled pineapple! 

Carnitas $16.50
Pulled pork. 

STREET TACOS
Black beans and pinto beans available. Add THE WORKS for $1.50. Most tacos are 

served with soft corn tortillas. All are topped with Cotija cheese. Accompanied with 
Spanish rice and homemade refried beans. Secret hot sauce, onions, cilantro, and 

lime are served on the side. GF with corn tortillas!

Baja Fish $17.50
Grilled Alaskan cod or crispy cod fillet 
(not GF) served with cabbage, avocado, 
and pico de gallo. Zesty cilantro mayo on 
top. Served with flour tortillas (not GF).

Jumbo Shrimp $17.50
Grilled prawns served with cabbage, 
avocado, and pico de gallo. Zesty cilantro 
mayo on top. Served with flour tortillas. 
(GF with corn tortillas).

Mix & Match Choose any two

THE WORKS!   Fresh pico de gallo, sour cream, and homemade guacamole. $1.50



An 18% gratuity will be added for parties of  8 or more

VEGETARIAN & VEGAN
THE WORKS!   

Fresh pico de gallo, sour cream, 
and homemade guacamole. 

For only $1.50

Add

Veggie Enchilada  GF  $13.50
Stuffed with cooked spinach and 
topped with sautéed mushrooms, 
corn, carrots, onions, bell peppers,  
and tomato. Topped with red 
enchilada sauce and melted 
cheese. Served with white rice and 
black beans. Add jalapeños $.50
Veggie Nachos  GF  $11.99
Tortilla chips covered with 
black beans, cheese, tomatoes, 
onions, corn, carrots, sour cream, 
guacamole, black olives, and hot 
jalapeños peppers.
Veggie Burrito $13.50
Stuffed with white rice & whole black 
beans. Topped with grilled bell 
peppers, onions, mushrooms, corn, 
and carrots. 

Veggie Tostada  GF  $11.50
A lightly fired corn tortilla topped 
with black beans, mushrooms, grilled 
onions, bell peppers, tomatoes, corn, 
carrots, and spring mix lettuce.
Veggie Fajitas (GF w/ corn tortillas) $15.50
Onions, bell peppers, mushrooms, 
tomatoes, corn, and carrots served 
on a sizzling skillet. Includes white 
rice and black beans. Garnished with 
lettuce, tomatoes, sour cream, and 
guacamole.
Veggie Taco Salad $11.99
Bowl-shaped taco shell layered with 
fresh lettuce, black beans, white 
rice,  grilled onions, bell peppers, 
mushrooms, tomatoes, and carrots. 
Add THE WORKS. (GF  without the shell.)

Subliminal message
you could really use a delicious margarita 

or ice cold cerveza right now ...

FRESH & HOT BURGERS
All burgers and sandwiches are served with fries. Add 
a dinner salad for $3. Add our delicious garlic butter 
mushrooms with crushed red peppers for only $1.50

Bacon Blue Cheese Burger* $12.75
Quarter pound chuck steak patty, 
crispy bacon, with plenty of blue cheese 
crumbles. Secret sauce, onion, and 
tomato on top of a crispy brioche bun. 
Substitute chicken breast for $1.50.

Pepper Jack Guacamole Burger* $12.75
Pepper jack cheese, onion, tomato, 
lettuce, secret sauce, and our 
homemade guacamole atop a juicy 
quarter pound chuck steak patty. 
Substitute chicken breast for $1.50.

Bacon Cheddar Burger* $12.50
Quarter pound chuck steak patty, 
crispy bacon, and cheddar cheese. 
Topped with lettuce, onion, tomato, 
and secret sauce. Substitute chicken 
breast for $1.50.




