
LA VAKA  
AUTHENTIC  MEXICAN FOOD  

El amor es el idioma universal del ser humano; nuestro lenguaje unió nuestros 
corazones para dar fruto a lo más hermoso que hoy nace en este lugar, que 

la bendición de Dios llegue a todos los corazones de quienes buscan el sueño 
americano y lo encuentran como nosotros encontramos a nuestra VaKa.

Valeria, nuestra valiente niña 

Amorosas, llenan de alegría nuestro hogar 

Kamilah, nuestro rayito de luz 

Amigas por siempre, Con amor Papá y Mamá

SPECIALS 
(Restrictions may apply, Ask server) 

Happy Hours Monday  •  Taco Tuesday 

Margaritas Flags Wednesday  •  House Margarita Thursday

BUSINESS HOURS
Sunday 11 am - 9 pm

Monday - Thursday 11 am - 10 pm
Friday & Saturday 11am - 11 pm 

A 20% gratuity will be added to parties of 6 or more.

553 Mast Road 

Goffstown NH 03103 

(603) 218 3994 

Follow us on Facebook and Instagram @LAVAKAMEXICANRESTAURANT

lavakamex.com

LA VAKA, named after our daughters, opened its doors in the Spring. The idea was born, 
our daughters’ birthday. This dream is the result of several years of hard work that took 

achieve our idea of establishing this unique Mexican Restaurant.

Con nuestros corazones: A Valeria y Kamilah.



APPETIZERS
 
Alitas                                     (6) $7.25 (12) $14.50 (20)$20.99
Chicken wings.

Botana La VaKa		  $20.99 
Cheese nachos, 4 taquitos (2 chicken and 2 beef), 4
alitas, quesadilla slices, 2 bacon jalapeño wrapped,
guacamole and sour cream.

Ceviche		   $19.99
Fresh shrimp marinated in lime juice with fresh onions,
cilantro, tomatoes and jalapeños. served with tostadas
and sliced avocado.
Add mango		     $1.00 

Coctél de Camarón  		         $19.99
A classic Mexican shrimp cocktail made with pico de
gallo, cucumbers, cilantro, lime juice, hot peppers and
avocado, cocktail served with crackers.

Campechana		   $22.00
A classic Mexican shrimp cocktail with octopus, made
with pico de gallo, cucumbers, cilantro, lime juice, hot
peppers and avocado, cocktail served with crackers.

Aguachile		   $19.99
Fresh shrimp cooked in lime & jalapeño habanero (spicy)
sauce, served in a traditional molcajete, with red onions,
cucumbers, avocado and tostadas.
Add mango		     $1.00 

Stuffed Jalapeño Peppers 		        $10.00
5 Stuffed jalapeño with cheese, wrapped in bacon.

Papa Nachos La VaKa		   $15.99 
French fries with your choice of steak, grilled chicken
or chorizo, on topped with cheese dip, sour cream,
guacamole and tomato.

Table Fresh Guacamole		     $11.99 
16-oz bowl, traditional made with peeled and mashed 
avocado, salt, Lime juice onions, cilantro, hot serrano 
and jalapeños peppers. 
Add bacon		     $1.99

DIPS 
Bean Dip	      	  $6.24 

Cheese Dip	        Small  $5.50
Medium  $9.75 

Espinaca (spinach) Dip		    $8.50 

Guacamole Dip	 Small $6.50
Medium $11.99

	 Large 32oz $21.99
	
Queso Fundido                                                                   $8.75 
 
Tocino (bacon) Dip                                                            $8.75 

SALADS 

Guacamole Salad		    $6.24 

Grilled Chicken Salad		   $13.25 

Grilled Steak Salad		   $14.24 

Tossed Salad		    $5.24 

Grilled Shrimp Salad		   $15.25 

Grilled Octopus Salad or mix		   $16.99             
(shrimp & octopus) 

SOUPS 
Chicken Tortilla Soup	    	   $7.24
Chicken broth with chunks of chicken, tomato base, rice, 
shredded cheese. Topped with fried tortilla strips. 

Chicken Vegetable Soup		    $7.24
Our own chicken broth with chunks of chicken, zucchini, 
summer squash, potatoes and carrots. Topped with rice.

Chile Bowl                                                                            $9.00 

Menudo La VaKa                                                               $15.99 
Traditional beef tripe stew, just add lime, onions, oregano 
& tortillas on the side. Available only on Saturdays and 
Sundays (11 AM - 2 PM) 

 NACHOS 
Cheese or Beans                                                                   $8.50 

Veggies                                                                                   $10.50 

Shredded Beef or Chicken                                                 $9.99 

Grilled Chicken                                                                     $12.50 

Steak                                                                                        $13.50 

Mixed grilled chicken and steak                           	         $13.99 

Shrimp                                                                                    $16.99
 
Supremos                                                                              $14.99
Our cheese, ground beef, shredded chicken, beans, 
lettuce, a slice of tomato, sour cream and guacamole. 

Nachos La VaKa                                                                $20.00
Grilled chicken and steak over corn chips and black 
beans, topped with guacamole, cilantro, tomato and 
grilled onions. 

Nachos Texas Deluxe                                                        $21.00 
Steak, grilled chicken, shrimp, chorizo, grilled
onions and peppers.

Nachos al Pastor                                                                $16.99
Grilled pork marinated in red chili (pastor sauce) with
pineapple and spices, with black beans, cilantro.

Nachos de Lengua                                                             $16.99
Beef tongue, cilantro and onions.

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING



TACOS 

Three tacos, rolled with tortillas. Served with a side of rice 
and refried beans topped with cheese. Choice
of tomatillo sauce and pico de gallo or lettuce and
shredded cheese or onions, cilantro and lime.
Grilled Chicken, Steak, Chorizo,		   $16.99
Pastor, Chicharrón, Carnitas
Lengua (beef tongue) or Birria		   $17.99
	
Mexican Street Tacos		   $15.75 
Five, 4-inch tortillas tacos with your choice of steak,
chicken, chorizo, pastor, chicharrón or carnitas, topped
with fresh cilantro and onions, served with lime wedges
radishes, and a side of hot salsa.
Lengua (beef tongue), Birria, or Shrimp		   $18.75                                       

Seafood Tacos		   $19.75
Choice of grilled or fried rolled in a soft flour tortilla
or fresh handmade corn tortilla. Served with a side of
rice and refried beans. Choice of lettuce, cheese and
tomato or pico de gallo, and tomatillo salsa or our
chipotle mayo, lime and cabbage (grilled or fried) Baja
shrimp or fish.                       

BURRITOS 

Burrito Tricolor 
A 12-inch grilled wheat tortilla, filled with rice, refried
beans, melted cheese, guacamole, and lettuce, topped
with red sauce, cheese dip and green sauce.
Grilled Chicken, Steak, Carnitas, Pastor, Birria	 	  $17.24
Lengua (beef tongue) or Shrimp  		   $19.24
                                                                
Fajita Steak & Cheese Burrito		   $16.50
Grilled steak with onions and peppers, wrapped in 
a flour tortilla, topped with our mild red sauce and 
cheese dip. Served with rice and refried beans.
Shrimp		   $18.50 

Burrito Chile Verde or Colorado		   $15.24
Wrapped in a flour tortilla, topped with salsa verde or 
red and cheese dip, served with rice and refried beans. 
Choice of carnitas, steak or grilled chicken. 
Lengua (beef tongue)		   $17.24  

Burrito Chori Pollo		   $20.24
Giant burrito stuffed with roasted chicken, chorizo, rice,
and refried beans. Covered with white cheese sauce, 
queso fresco and pico de gallo.

Burrito Gigante	    	   $17.24
12-inch flour tortilla filled with rice, refried beans
smothered in our red sauce and nacho cheese. Your
choice of grilled steak, grilled chicken, carnitas
or vegetables.
Lengua (beef tongue)		    $18.75

Burrito Chipotle		   $16.24
Grilled chicken or steak wrapped in a flour shell topped
with pico de gallo, cheese sauce and chipotle sauce.
Served with rice and refried beans.

ENCHILADAS
 

Enchilada Suizas		   $16.24
3-cheese enchiladas topped with green sauce and
carnitas. Served with a side of rice and refried beans.
Lengua (beef tongue)		   $17.50 

Enchiladas Super Rancheras		   $16.24
Five different enchiladas, one ground beef, one shred-
ded chicken, one shredded beef, one refried beans and
one cheese, topped with cheese, lettuce, tomato, sour
cream and enchilada sauce (red sauce).

Enchiladas Mole Poblano	    	   $15.99
Three shredded chicken enchiladas, topped with mild 
dark mole sauce, cheese, lettuce, sour cream and 
tomato. Served with rice and refried beans.

Enchiladas Mexicanas		    $16.99
Three shredded beef enchiladas topped with our mild
salsa verde, cheese, lettuce, sour cream, and tomato.
Served with rice and refried beans. 
Lengua (beef tongue)  
                                 		
Enchiladas Verdes 	   $16.99
Three shredded beef enchiladas topped with our mild
salsa verde, cheese, lettuce, sour cream, and tomato.
Served with rice and refried beans. 
Lengua (beef tongue)
		   	
Enchiladas Popeye		   $16.24
Three enchiladas with grilled chicken and spinach 
covered in a creamy spinach sauce, topped with yellow
peppers, red peppers, sour cream and queso fresco.
Served with a side of white rice.

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING



FAJITAS 

Your choice of steak or chicken are grilled with fresh 
bell peppers, onions, tomatoes and spices. Served with 
beans, lettuce, guacamole, sour cream and two tortillas.
Grilled Chicken		   $17.99 
Steak		   $19.99 
Mixed (Steak & chicken)		   $19.99 
Vegetarian		  $16.99 
Texas Deluxe		  $25.99
Steak, chicken, shrimp, chorizo 
& bacon jalapeño wrap

Seafood Fajitas  
With zucchini, yellow squash, red and yellow bell peppers.
Vegetarian		  $16.99 
Shrimp		   $21.25 
Fish		   $21.25 
Seafood Fajitas		  $28.99 
Fish, shrimp & scallops 

Create Your Own Combo 
All combinations are served with your choice of
shredded or ground beef, beef tips, shredded chicken,
refried beans or cheese. All meats are cooked with
onions, green peppers, and tomatoes. All burritos,
enchiladas and beans are topped with cheese. Grilled 
meats/seafood may be substituted for an additional 
charge. Tamal without toppings. Add filling To quesadilla 
for additional charge
Two items & two sides		  $13.50 
Three items & one side		  $15.00 
Substitute hard taco shells for soft taco shells, 
add 0.75 each.

Pick Your Items 
Taco, burrito, cheese quesadilla, tostada, enchilada,
tamal, chile relleno.

Choose Your Filling 
Ground beef, shredded chicken, shredded beef, beef tips,
beans (refried or black), cheese.

Pick Your Side(s) 
Mexican rice, beans (refried or black), french fries. 

Special Dinner		  $19.75
Burrito, enchilada, chile relleno, tostada, taco, rice, and 
refried beans.

CHICKEN

Arroz Con Pollo		  $19.24
Grilled chicken over a bed of rice, topped with cheese
and ranchero sauce. Served with lettuce, sour cream,
guacamole, and tomato.

Chori Pollo		  $20.25
Grilled chicken breast topped with queso fundido.
Served with rice, refried beans and tortillas.

Pollo La VaKa		  $23.50
Grilled marinated chicken topped with onions, shrimp,
chorizo and cheese dip. Served with a side of rice and
refried beans and topped with fresh cheese and tortillas. 

Pollo Poblano		  $20.24
Grilled marinated chicken covered with mole poblano
sauce, a side of rice, refried beans and tortillas.

Pollo Ranchero		  $20.24 
Grilled marinated chicken covered with cheese,
ranchero sauce, grilled onions and mushrooms. Served
with rice, refried beans and tortillas.

Pollo Parrilla		  $20.24
Grilled marinated chicken served with a side of rice and
refried beans, a guacamole salad and tortillas.

Pollo con Vegetales		  $20.24
Grilled marinated chicken topped with zucchini, summer
squash, onions, red and yellow peppers, and green
onions. Served with rice, refried beans and tortillas.

BEEF

Carne Asada Grilled tender rib-eye beef served	 $21.24
 with rice, refried beans, pico de gallo and tortillas.  
Add chorizo and cheese dip top		  $25.00 

Steak la VaKa		  $25.50
Grilled tender rib-eye beef marinated in mustard sauce 
and Worcestershire sauce, sauteed onions and grilled 
shrimp. Served with rice and refried beans and topped 
with fresh cheese, a bacon jalapeño wrap, and tortillas. 

Quesabirrias		  $17.24
Three corn cheese quesadillas with a sweet, sour, slightly 
spicy Mexican beef stew, topped with onion and cilantro 
and a side of semi-mild beef broth. Served with a side of 
rice or refried beans and a side of mild salsa 

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING



Steak Mexicano		  $23.24
Porterhouse steak served with a side of rice and refried 
beans, guacamole salad and tortillas. 

Steak Jalisco		  $23.24
Porterhouse steak topped with grilled peppers and 
onions. Served with rice, refried beans and a tossed salad 
and tortillas. 

Steak Deluxe		  $28.50
Porterhouse steak & shrimp topped with cheese dip 
sauce, ranchero sauce, grilled onions, mushrooms served 
with rice, refried beans, and tortillas.

VEGETARIAN                                                           
$14.50 

1. One refried bean burrito, one cheese enchilada, one 
refried bean tostada. 

2. One tostada, one cheese enchilada, rice and refried 
beans.

3. One refried bean burrito, one cheese quesadilla and 
one refried bean cheese sope.

4. One refried bean burrito with nacho cheese, one 
cheese enchilada and one cheese quesadilla.  

5. One spinach burrito, one mashed potato enchilada 
and one mushroom quesadilla.

6. Veggie tamal, white rice and black beans.

ESPECIALIDADES DE LA VAKA

All meats are cooked with peppers, tomatoes and onions 
except for grilled choices. 

Alambres Kabob		  $21.24
Grilled marinated chicken or steak, onions, bell peppers, 
summer squash, zucchini and mushrooms. Served with 
rice, lettuce, guacamole, sour cream and tomato.

Carnitas		  $21.24                                               
Fried chunks of pork with refried beans on the side. 
Served with lettuce, guacamole, pico de gallo, red 
onion, tomatoes, jalapeño peppers and a side of tortillas. 

Mar y Tierra		  $25.50
Grilled rib-eye chicken and shrimp. Served with rice, 
refried beans topped with cheese, and pico de gallo, 
bacon jalapeño wrap and tortillas. 

Lengua en Salsa Verde		  $17.99
Tongue beef topped with salsa verde and cheese. Served 
with rice, refried beans and tortillas. Other meat options 
are pork, steak or grilled chicken

El Sope  
Thick tortilla topped with vegetables and meat. The masa 
base is fried with pinched sides and topped with refried 
beans, cheese, lettuce, onions, red or green sauce 
and sour cream.
Ground beef, Tips, Shredded beef or Chicken		  $8.00  
Grilled chicken, Steak, Pastor, Birria, Lengua		  $9.00
  
El Huarache 
Thick tortilla topped with vegetables and meat. The masa 
base is fried with pinched sides and topped with refried 
beans,  cheese, lettuce, onions, grilled cactus, red or 
green sauce and sour cream, queso fresco.
Ground Beef, Tips, Shredded beef, or Chicken		  $9.50
Grilled chicken, Pastor, Steak, Birria, Lengua		  $10.50

Chilaquiles Mexicanos Rojos, Verdes o con Mole	 $15.24    
Fried tortilla chips blended with our mild red sauce, 
melted cheese and choice of shredded chicken or 
ground beef. Topped with lettuce, guacamole, sour 
cream and tomato. Served with rice. 
Lengua (beef tongue)		  $18.50
	
Molcajete		  $35.50
Served in a giant molcajete (lava stone) with grilled 
rib-eye, marinated chicken, shrimp, chorizo, scallions, 
cactus (nopal), banana and bacon wrapped jalapeño 
peppers topped with melted cheese. Complemented 
with guacamole salad, side of rice and refried beans 
and topped with queso oaxaca, and tortillas. This meal Is 
enough for two! 
Seafood Molcajete  Ask server		  $38.99 

Soft or Fried Chimichanga		  $15.24
Two flour tortillas filled your choice of shredded beef, 
shredded chicken or beef tips, Topped with enchilada 
sauce, nacho cheese, lettuce, sour cream, guacamole 
and tomato. Served with refried beans. 
Carnitas		  $16.50 

Fried Taquitos Mexicanos		  $14.24
Order of fried corn taquitos, two shredded beef and 
two chicken, served with lettuce, guacamole, sour cream 
and tomato. 

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING



SEAFOOD  

Arroz con Marisco		  $21.50
Grilled marinated shrimp and scallops over a bed of rice 
topped with cheese and ranchero sauce. served with 
lettuce, sour cream, guacamole and tomato. 

Camarón con Vegetales		  $21.50
Grilled marinated shrimp cooked with mild peppers, 
green onions, summer squash, zucchini and onions. 
Served with rice, lettuce, guacamole, sour cream 
and tomato. 

Camarón a la Diabla		  $23.50
Grilled shrimp with our special tomatillo sauce served 
with fresh avocado, lettuce, tomato and shredded 
carrots and spanish rice. Add octopus. 

Camarones Al Mojo de Ajo		  $25.50 
Grilled shrimp marinated in a garlic and pepper sauce 
complemented with a side of white rice, and sliced 
avocado served on a bed of mixed greens topped with 
tomatoes and queso fresco. Try mix with grilled chicken 
or octopus. 

Pescado con Vegetales		  $21.50
Fried or grill marinated fish with grilled green, yellow, and 
red bell peppers, green onion, summer squash, zucchini, 
and onions. Served with lettuce, guacamole, sour cream, 
tomato, and a side of rice.

Seafood Enchiladas (3)		  $19.75                          
or Chimichangas (2)              
Filled with grilled shrimp, 100% blue crab, onions and 
tomatoes topped with melted cheese. Served with a side 
of rice and mixed green salad topped with sour cream, 
tomatoes and queso fresco. 

La VaKa Plate		  $22.50
Grilled fish and shrimp, topped with our special 
homemade secret sauce, spinach, and cherry tomatoes, 
served with white rice and salad.  

La Mojarra		  $21.99
Deep fried marinated whole fish, served with rice, and 
sliced avocado served on a bed of mixed greens topped
with tomatoes and queso fresco and lime.

EXTRAS 
Jalapeños		  $2.00 
Sour Cream		  $2.00 
House fresh Hot Salsa (Red or Green) 		  $3.50  
Pico De Gallo		  $2.00 
Shredded Cheese 		  $2.00 
Tomatoes or Onions 		  $2.00 
Taco Salad Shell 		  $3.75 
Taco Shell 		  $1.25 
Cilantro		  $2.00 
Lettuce		  $2.00 
Lime		  $2.00 

SIDE ORDERS 
Flour Tortillas (2) 		  $1.99 
Fresh Handmade Corn Tortillas (3) 		  $1.99 
White Rice		  $3.99 
Rice or Beans 		  $4.99 
Rice & Beans 		  $4.99 
Black Beans 		  $4.99 
Pinto Beans 		  $4.99 
Hard Taco (1)		  $2.99  
Tortilla folded and fried crisp, filled with ground, shredded 
beef or chicken, beef tips cheese and lettuce.
Add Grilled		  $1.00 
Flour Soft Taco 		  $3.75 
Handmade Corn Street Taco		  $4.75 
Your choice of steak, chicken, lengua, chorizo, chicharron, 
birria, pastor, or carnitas, with cilantro & onion. 
Veggie Tamal (1) 		  $5.99 
Tamal beef or chicken (1)		  $5.99 
Cheese Quesadilla (1)		  $4.75 
Beef or Chicken Enchilada 		  $4.49 
Cheese Enchilada 		  $4.49 
Chicken or Beef Quesadilla		  $8.49 
Grilled Steak Quesadilla 		  $9.99 
Grilled Chicken Quesadilla 		  $9.99 
Grilled Shrimp Quesadilla 		  $10.99 
Grilled Vegetable Quesadilla 		  $8.99 
Chile Relleno 		  $6.25 
Tostada 		  $6.99 
Beef, Chicken, or Bean Burrito		  $6.99 
Beef Burrito with Nacho Cheese 		  $7.25 
Fried Chicken or Beef Burrito 		  $7.25 
Beef & Bean Burrito 		  $6.99 
Deluxe Burrito 		  $7.95 
Beef or chicken with beans, lettuce, tomato, sour cream 
and ranchera sauce. 
Special Burrito 		  7.95 
Beef tips with beans, lettuce, tomato and guacamole. 

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING



A LA CARTA
Additional charge for grilled choices 

Burritos (2)		  $10.99 
Choice of ground beef, shredded chicken, shredded beef, 
beef tips or refried beans. 
Burrito W/ Nacho Cheese (2)		  $11.25 
Burrito Deluxe (2) 		  $12.99 
Choice of shredded chicken and beans or beef and 
refried beans, topped with cheese, lettuce, sour cream, 
ranchera sauce and tomato.
Cheese Quesadillas (2) 		  $8.50 
Chiles Rellenos (2) 		  $10.99 
Enchiladas (3) 		  $10.99 
Choice of ground beef, shredded chicken, beef tips, 
shredded beef, refried beans or cheese.
Flour Soft Tacos (3) 		  $10.50 
Choice of ground beef, shredded chicken, beef tips or 
shredded beef.
Fried Burritos (2) 		  $10.99 
Grilled Steak Quesadillas (2) 		  $14.99 
Grilled Chicken Quesadillas (2) 		  $13.99 
Quesadillas (2)		  $13.50 
Choice of ground beef, shredded chicken, beef tips or 
shredded beef.
Special Tostadas (2) 		  $12.25 
Shredded chicken & refried beans.
Special Burrito (2) 		  $12.99 
Beef tips and refried beans, topped with red sauce, 
cheese, lettuce, guacamole and tomato.
Tacos (3) 		  $7.99 
Choice of ground beef, shredded chicken, beef tips or 
shredded beef.
Tamales (2) 		  $10.99 
Tostadas (2) 		  $11.99 
Choice of ground beef, shredded chicken, shredded 
beef, beef tips or refried beans.
Veggie Tamales (2) 		  $11.99

KIDS PLATES 
$6.99 

Served to children under 12 years old. Substitute hard taco 
for soft taco add 0.75 

    Burrito & Taco 

    Enchilada, Rice & Beans 

    Taco & Enchilada 

    Taco, Rice & Beans 

    Cheese Quesadilla, Rice & Beans or Fries 

    Cheeseburger & Fries 

    Hot Dog & Fries 

    Chicken Tenders & Fries 

    Macaroni & cheese & Fries 

BEVERAGES 
Free soft drink refills only, no refills on juice, milk, or others.

Soft Drinks		  $3.50 
Coca Cola, Diet Coke, Sprite, Lemonade, Ginger Ale, Dr 
Pepper, Orange Soda, Raspberry Tea, Gold Peak Sweetened 
Black Tea, Gold Peak Unsweetened Tea.  

Juice		  $3.25 
Apple Juice, Cranberry Juice, Grapefruit Juice, Orange 
Juice, Tomato Juice, Pineapple Juice.

Other		  $3.25 
Milk, Chocolate Milk, Shirley Temple, Coffee, Hot Tea. 

SPECIALTY 
Bottled Soda		  $2.99 
Bottled Water		  $2.99 
Horchata		  $3.25 
Jarritos		  $2.99 
Red Bull		  $4.50
Fresh Fruit Water of the Day 	 $3.25

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING



Chori Pollo	 	 $11.50
Grilled chicken breast topped with queso fundido. Served 
with tortillas, rice and beans.

Chilaquiles Mexicanos - Verdes or Mole		  $9.99 
Fried tortilla chips, blended with our mild red sauce and 
melted cheese. Topped with lettuce, guacamole, sour 
cream and tomato. Choice of ground beef, shredded 
beef, beef tips or shredded chicken. Served with rice

Fish Fajitas		  $12.99
Strip of fish, grilled with green onions, tomatoes, yellow 
bell peppers, red peppers, summer squash, zucchini and 
onions served with beans topped with cheese, lettuce, 
sour cream, guacamole, tomato and tortillas 

Burrito Gigante		  $11.99
10-inch flour tortilla, filled with rice, beans, choice of grilled 
steak, grilled chicken, pork or vegetables. Smothered in 
our red sauce and with nacho cheese 

Huevos Rancheros		  $9.50
Two eggs, your choice of scrambled or over-easy, 
topped with ranchero sauce and served with tortillas, 
rice and beans  

Huevos Con Chorizo		  $9.25
Scrambled eggs, with mexican chorizo sausage served 
with rice and beans 

Huevos Divorciados		  $9.99
Corn tortillas stuffed with two over easy eggs, topped 
with salsa verde and ranchero sauce, fresh cheese and 
served with beans 

Lunch Chimi		  $9.50
Soft or fried flour tortilla, filled with shredded beef or 
chicken. Topped with enchilada sauce, cheese, lettuce, 
guacamole, sour cream and tomato. Served with beans  

Lunch Fajitas		  $11.99
Choice of grilled chicken, beef or mix, with grilled 
peppers, onions, and tomatoes. Served with a side of 
lettuce, sour cream, guacamole, tomato, and beans 
topped with cheese.

Pollo con Vegetales		  $11.99
Grilled chicken breast, marinated and grilled with zucchini, 
summer squash, onions, red and yellow peppers and 
green onions. Served with tortillas, rice and beans 

Camarón con Vegetales		  $11.99
Grilled marinated shrimp cooked with mild peppers, green 
onions, summer squash, zucchini and onions. Served with 
rice, lettuce, guacamole, sour cream and tomato

LUNCH SPECIALS                                                     
$9.99 

Lunch #1 
Chile relleno, taco, refried beans and guacamole salad.

Lunch #2 
Beef burrito, rice and refried beans.

Lunch #3 
Enchilada, taco, rice and beans. 

Lunch #4 
Chile relleno, taco, rice and beans. 

Lunch #5 
Burrito, taco and rice.

Lunch #6 
One taco, one enchilada, choice of rice or beans. 

Lunch #7 
Tostada, Taco and rice.

Lunch #8 
Burrito, tostada and rice.

Lunch #9 
Tamal, burrito and rice.

Lunch #10 
Enchilada, tostada and cheese quesadilla.

Lunch #11 
Chicken quesadilla, rice and beans.

Lunch #12 
Shredded chicken burrito and shredded chicken 

enchilada topped with poblano sauce, lettuce, sour 
cream and tomato. Served with rice.

WE ARE COMMITTED TO SERVING THE BEST QUALITY FOOD AVAILABLE ALL NATURAL AND FRESH COOKED. *CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. PLEASE ALERT YOUR SERVER OF ANY FOODS ALLERGIES PRIOR TO ORDERING

LUNCH 
Monday – Saturday 11:00 a.m. – 2:30 p.m. 

All lunch specials are served with your choice of shredded or ground beef, beef tips, shredded chicken, cheese, 
beans. Substitute hard taco for soft taco, 75¢ extra. Meats are cooked with onions, tomatoes and bell peppers. 

Grilled meats/seafood may be substituted for an additional charge.


