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T R A D I C I O N A L

S T A R T E R S D E L  C H E F

D E  L A  G R A N J A

H E R E N C I A  M E X I C A N A
Served w/ rice, beans and tortillas

BEANS AND CHEESE NACHOS— Full 11 Half 9
 Comes with jalapenos

STEAK A LA MEXICANA— 20
Grilled ribeye strips with jalapeños, onions, and tomatoes.

Served with guacamole and sour cream

Premium Black Angus Beef

2 AVOCADO ENCHILADAS— 13.99

topped with pico de gallo- chicken fajita

salsa verde. Served with black beans & poblano rice

FLAUTAS— 13

3 crispy flautas filled with tender chicken or beef, served

with salad  guacamole and sour cream. 

CHILE RELLENO— 14.99
stuffed with cheese. Choose chicken or beef fajita G-beef,

or S-chicken. Served with sour cream, guacamole and

choice of sauce

QUESADILLA— Full 13 Half 11
Served with guacamole and sour cream. Choose beef or

chicken fajita, accompanied by grilled onions and bell pepper.

Shrimp Quesadilla: Full $14.50 | Half $12

FAJITAS SKILLET— 20.99  FOR TWO 35.99
Beef, chicken, or combo with grilled veggies. Served with

rice, beans, guacamole, and pico de gallo.

BOLERO— 17.99
Beef fajita topped with chipotle cream  sauce, grilled onions,

poblano peppers, and mushrooms. Served with rice, and

choice of corn or flour tortillas

STEAK VAQUERO— 18.99 
Beef fajita strips with salsa tatemada, Monterrey cheese, onions,

and tortilla chips. Served with a bacon-wrapped jalapeño, rice,

and charro beans.

MOLCAJETE Hot lava stone bowl— 23.99
A savory blend of chicken and beef fajita, 

spring onions, mozzarella cheese, 

cactus, shrimp, and chorizo. 

CARNE ASADA—  21 
Grilled rib eye Served w/ guacamole sour cream, 

rice and beans- choice tortillas

Premium Black Angus Beef

LA BUFA— 15.99
Two crispy tostadas loaded with tender Beef fajita, 

topped with melted shredded cheese, 

and served on a fresh guacamole base.

 A bold, hearty dish with flavor in every bite.

COCHINITA PIBIL— 19.99      
(Mayan slow-roasted pork )  

Served w/ black beans, poblano rice, 

red onions & choice of corn or flour tortillas

Maya Heritage

CHEESE DIP— Sm.4oz 4 - Lg 8oz 6
yellow or white  

ALAMBRE PLATE— 16.99
Choose Fajita Beef or Pastor, 

accompanied by poblano and bell peppers, bacon,

 and melted Monterrey cheese.

QUESO FUNDIDO—10
Comes w/ ground beef 

- scoop of guacamole

CARNE GUISADA — 18.99
Tender grilled ribeye strips bathed in a rich guajillo sauce,

accompanied by creamy sour cream and fresh guacamole.

Premium Black Angus Beef

one of  Mexico’s most iconic flavors.

GUACAMOLE— Sm 5 Lg 8
Comes w/ Chips

POLLO A LA MEXICANA— 16.99
Grilled chicken cooked w/ onions, carrots and poblano

pepper Served w/ guacamole, s/cream, rice and beans

POLLO A LA POBLANA— 15.99
Served w/ poblano rice and grilled squash, tomato,

onions, bell pepper

TORTILLA SOUP— 13.50
Served w/ Rice, Cheese, Avocado,Tortilla strips

TINGA— 15.99
2 crispy tostada layered with refried beans,

shredded chipotle chicken, fresh lettuce,

crema, and crumbled queso fresco.

A classic, vibrant flavor in every bite.

TRES AMIGOS— 12
White and Yellow queso and guacamole

TRIO—  22 and for two 40
Beef, chicken, and shrimp with grilled veggies. Served with

rice, beans, guacamole, and pico de gallo.



Tex-Mex - Southwestern U.S

T A C O S

SAUCES

Queso amarillo, Queso blanco, Sour cream, Ranchero,

Guajillo, Poblano, Chili, Verde, or Chile de arbol

 E N C H I L A D A S
Served w/ rice and beans

MAMA MIA TACOS— 14.99
Three ribeye tacos filled with Monterrey cheese, 

dipped in guajillo sauce, and accented with fresh jalapeños. 

Served with rice

NACHOS

BRISKET TACOS— 14.99
3 tacos with a mix of cooked onions, jalapeño,

 and cilantro. Served with sour cream and guacamole

ENCHILADAS PATRIAS— 13.99
Three enchiladas: one beef, one chicken, and one cheese.

Served with sour cream, verde sauce, and guajillo sauce

 

ENCHILADAS MEXICANAS— 13.99
Three authentic enchiladas in guajillo sauce, served with

queso fresco, lettuce, potatoes, carrots, and jalapeños.

CHIMICHANGA— 14.99

Choose from Fajita Beef, Chicken, Al Pastor, or G-Beef.

Served with rice, beans, guacamole, and sour cream. Your

choice of sauce

MEXICAN TACOS— 15.99 - 3.25ea
Tacos de la calle
5 tacos. Choose corn or flour tortilla 

Asada, Al Pastor, Barbacoa, Lengua, Carnitas

LAS TRES REINAS— 13.99
Three enchiladas filled with cheese, ground beef, or

shredded chicken. Upgrade to fajita meat for $2.00.

Choice of sauce.

CHEESEBURGER— 12.99

Comes w/ Lettuce,tomato,Pickles 

onions and Fries

TACO SALAD— 13.99

Choose from G-Beef, S-Chicken, Beef Fajita, or Chicken

Fajita. Topped with lettuce, tomato, cheese, 

sour cream, and guacamole

TACO DINNER— 13.50
 3 crunchy tacos ,G-beef or S-Chicken, topped with

lettuce, cheese, and tomatoes. Served with rice, beans

BURRITO— 11.50
A 12'' burrito filled with your choice of Beef, Chicken,

Lengua, or al Pastor, plus rice, beans, and shredded cheese. 

Choose your sauce on top or opt for dry

TACOS AL CARBON— 14.50
2 steak tacos with onions and bell pepper. Served

with rice, beans, and guacamole. choice of tortilla

NACHOS FAJITA— full 13.50 half 10.99
Beef  Chicken or Combo

G-BEEF OR S-CHICKEN— full 12.99 half 10.99

SOUR CREAM CHICKEN NACHOS— 12.99

 FAJITA SALAD (Beef or Chicken)— 11.99

Comes w/ lettuce tomato, cheese, carrot, 

and avocado

CHALUPA DINNER— 10.99

Fajita chicken or beef,2 tostadas comes w/ lettuce,

tomatoes shredded cheese and black beans

Served w/ sour cream, guacamole, jalapenos

GRITO GOURMET (HAMBURGER) — 15.99

cheese, lettuce, tomato, and onions.

Served with fries and a bacon-wrapped jalapeño

TORTAS— 12
Comes with  beans lettuce, tomatoes 

onions avocado and jalapenos

Asada, Al Pastor, Lengua, Barbacoa or Carnitas.

ENCHILADAS DE LA ABUELA— 13.99
Three shredded chicken enchiladas covered in our rich,

homemade mole sauce, topped with queso fresco and a

touch of crema.

2 Enchiladas -Ground Beef ,S-chicken or Cheese

Served w/2Eggs cheese- choice sauce -

ENCHILADAS W/EGGS— 13.00

Three enchiladas filled with sautéed spinach, covered in

poblano sauce and topped with queso fresco.

SPINACH ENCHILADAS— 13



A LA CARTE

D E L  M A R

DESAYUNOS 

SOFT DRINKS

POSTRES

GOBERNADOR  TACOS— 15.99
3 shrimp tacos filled with tomatoes, grilled poblano peppers

and white cheese. Served with poblano rice 

FISH TACOS—15
Two fish tacos on warm flour tortillas, topped with

fresh tomato and cabbage, served with chipotle crema

and a fresh side salad.

SHRIMP COCKTAIL— 14.99
tender shrimp, fresh tomato, avocado, red onion,

cilantro and jalapenos in a lightly spicy tomato

based sauce

CAMARONES A LA DIABLA— 19.99
Shrimp simmered in a robust spicy chili sauce.

Served with poblano rice, broccoli, and carrots.

Your choice of tortilla or bread

LA COSTA— 19.50
Two seasoned tilapia fillets paired with five grilled

shrimp, served with poblano rice and 

a fresh side salad.

SALMON 6OZ— 19.99
Perfectly cooked and served with poblano rice,

accompanied by carrots and broccoli

TOSTADAS—8

Choose one - Camaron o Ceviche, mixed with onions,

jalapeños, and cilantro

Choose from ground beef, shredded chicken, or

cheese. Served with your choice of sauce

3 ENCHILADAS— 10.99

Ground Beef or Shredded Chicken Served with lettuce,

tomato, and shredded cheese

3 CRUNCHY TACO— 10.99 

Choose G-Beef or S-Chicken, served with lettuce,

tomato, and shredded cheese

2 CHALUPAS— 10.99

3 PORK TAMALES— 10.99
 Homemade and filled with flavorful pork,

served with your choice of sauce

served with rice and black beans

HUEVOS RANCHEROS— 12.50

Flavorful huevos con chorizo, 

accompanied by traditional rice and beans

HUEVOS CON CHORIZO— 12.50

CHILAQUILES— 12.99
Rojos o Verdes, served with rice and beans

Filled with eggs and your choice of 

bacon, chorizo, potatoes, beans, and cheese

BURRITOS—  10

Consuming raw or undercooked meat, seafood, or eggs May increase your risk of foodborne illness. 

if you have allergies, please alert us as not all ingredients are listed. some items will have limited availability

SOFT DRINKS— 3.99

Pepsi, Dr.pepper, Lemonade, 

Diet Pepsi ,Diet Dr.pepper, Root Beer, Sierra Mist

AGUAS FRESCAS 4.50
Limonada- Horchata- Jamaica

NO REFILL

SODAS MEXICANAS 3.50
CoCa Cola, Jarritos, Topo Chico

UNSWEET OR SWEET TEA— 3.50

TOPO CHICO PREPARADA-lime tajin 5.99

COFFEE 3.50

NON-CASH TRANSACTION: A 3.5% FEE WILL APPLY 

Pastel Tres Leches 
Chocolate Lava Cake
Sopapillas 
Churros

AGUACHILES VERDES— 19.50
Fresh shrimp cured in lime, tossed in our spicy green

aguachile sauce with cucumber, red onion, 

and avocado.

https://en.wikipedia.org/wiki/Root_beer

