
Margaritas
Don Julio Reposado, Gran Gala, agave nectar &
house sour mix

El Don...................................................................15.95

Jose Cuervo Tradicional Reposado, Gran Gala &
house sour mix

Oro..........................................................10.95 | 14.95

Hornitos Plata, signature jalapeño agave, fresh lime
& orange with a salt & pepper rim

Sol y Sombra.....................................................10.50

Patrón Silver, orange liqueur, agave nectar & fresh
lime juice 

Diva Margarita.................................................12.00

Clase Azul Reposado, Cointreau Noir, agave nectar
& fresh lime juice

El Rey....................................................................26.95

Mango, mangonada (chamoy), peach, strawberry,
sangria, blue coco, prickly  pear, watermelon or
raspberry 

Fruit Margarita................................11.50 | 13.50

Two San Antonio classics: Big Red & a frozen
margarita

Big Red Rita.......................................................13.25

House Margarita..................................7.25 | 10.95
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Mexology
El Silencio Mezcal, Aperol, grapefruit cordial, fresh
lime & Tajín

Rojo Refresco..................................................11.00

Tito's Handmade Vodka, signature jalapeño agave,
fresh lime & ginger beer

Golpe de Burro...............................................10.00

Sailor Jerry Rum, RumHaven Coconut Water,
pineapple, coconut cream & fresh lime

Colada Compuesta..........................................10.00

Hornitos Plata, Topo Chico & fresh lime juice
Ranch Water.....................................................11.25

Jose Cuervo Tradicional Reposado, grapefruit juice
& a splash of Squirt Soda

Paloma.................................................................10.00

Gin, Ketel One Cucmber & Mint Vodka, St.
Germain, fresh lime & cucumber

Pepino Gimlet...................................................11.00

Bacardi Rum, simple syrup & fresh lime 
Mojito..................................................................10.50

add strawberry +1.00

1800 Silver, orange liqueur, fresh cucumber, agave
nectar & fresh lime juice

Cucumber Margarita.....................................11.00



Cervezas Vinos
Bud Light, Michelob ULTRA 
Domestic Draft Beer (18 ounce).................5.95

We advise our guests to drink responsibly. It is our policy to I.D. anyone who appears under 30-years old and to restrict the
sale of alcohol to anyone, who, in our opinion, may present a danger to themselves or others.

Negra Modelo, Modelo Especial, Dos XX, Shiner
Bock

Import Draft Beer (18 ounce).....................6.50

Bud Light, Budweiser, Miller Lite, Coors Light,
Michelob ULTRA 

Domestic Bottles...............................................5.75

Tecate, Tecate Light, Corona, Corona Premier,
Dos XX, Modelo Especial, Negra Modelo, Bohemia 

Import Bottles...................................................6.25

Your favorite beer + our award-winning michelada
mix, fresh lime & a cucumber spear

La Brava Michelada........................................+4.25

Beer-Rita.............................................................13.95

La Marca, Italy
Prosecco...............................................................9.50

By the Glass 

Barone Fini, Italy
Pinot Grigio........................................................8.00 

Frontera, Chile
Chardonnay.........................................................7.00 

Meiomi, California
Pinot Noir..........................................................12.00 

Frontera, Chile
Cabernet Sauvignon.........................................7.00 

Joel Gott, California
815 Cabernet.....................................................12.00

Madria Sangria, California
Red Sangria..........................................................7.25 
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Chateau Ste Michelle. Washington
Chardonnay........................................................8.00 

Conch y Toro, Chile
Gran Reserva Sauvignon Blanc...............10.00 

Barefoot, California
Moscato.................................................................7.25

Mimosa....................................................................7.00 

Barefoot, California
White Zinfandel.................................................7.00 

White

Red

Bubbly

Barefoot, California
Merlot....................................................................7.00



Sopas y Ensaladas

Fresh-made guacamole with red onion, tomato &
spices

Guacamole Salad..............................................12.50

Your choice of fajita topped with frijoles refritos &
aged cheddar cheese, served with guacamole, pico
de gallo, sour cream & jalapeños  

Fajita Nachos 

Beef.....17.25    Chicken.....15.75     Shrimp.....17.25

Bean and cheese nachos served with guacamole
Guacamole Nachos..........................................13.25

Grilled flour tortilla filled with queso chihuahua &
Monterey jack cheese, served with guacamole, pico
de gallo & sour cream

Fajita Quesadillas

Beef......17.25    Chicken......15.50    Shrimp......17.95

Antojitos
Appetizer trio of chile con queso, guacamole, and
frijoles con chorizo

Botana Trio........................................................13.25

An assortment of miniature flautitas de pollo,
cheese quesadillas and chalupitas de picadillo,
served with guacamole and sour cream

Botana Platter................................................16.95

Gulf shrimp combined with our famous cocktail
sauce, pico de gallo & avocado

Shrimp Campechana Cocktail

Chica................15.95                Grande................19.25

Seasoned chicharrón de ribeye served with
avocado, sliced radish and chicharrónes & topped
with cebolla morada en escabeche, queso fresco &
warm salsa molcajete

Chicharrón de Ribeye...................................21.75

Chile Con Queso..............................................11.75
Add Picadillo +2.25

A combination of melted Monterey jack cheese
topped with homemade Mexican chorizo

Queso Flameado...............................................12.50

Your choice of dressing: Classic Ranch,
Chipotle Ranch, Creamy Jalapeño Caesar,
Oil & Vinegar or Cilantro Lime Vinaigrette

Romaine lettuce tossed in jalapeño caesar dressing
& topped with croutons, avocado, sundried
tomatoes & queso fresco 

Jalapeño Caesar Salad...................................13.75

Beef......17.55    Chicken......15.75    Shrimp......17.55

Multigrain taco shell filled with spring mix,
tomatoes, cheddar & Monterey jack cheese &
guacamole

Taco Salad

Beef......17.75    Chicken......15.75    Shrimp......17.75

Tortilla soup with chicken, Monterey jack cheese,
avocado, cilantro & topped with tortilla strips 

Caldo Maya........................................................11.50

Served in the traditional style with lemon, oregano,
chopped onion & jalapeño 

Menudo................................................................11.50

Menudo

Chicharrón de Ribeye

Our priority is the health and safety of all our guests. If you have food allergies or special needs, please consult
with a manager before you order so we can do our best to accommodate your needs. Like all kitchens, ours has
shared cooking and preparation areas, including common fryer oil, so occasionally food items come into contact
with other food products. Therefore, we cannot guarantee that our menu is completely free of allergens.
Chicken, Fish, Tamal & Oyster dishes may contain bones.

Ask your server about our
seasonal ceviche!

Ask your server about our
seasonal ceviche!
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Parrilladas 
Your order is accompanied by tortillas, guacamole, pico de gallo,
grilled onions, frijoles a la charra & spanish rice

Parrillada Mi Famiia
Beef fajitas, pollo al carbon, carnitas de puerco, country sausage & chile relleno flameado

(Serves 2-3)  57.95            (Serves 4-5)  102.95

Sizzling Fajitas
Your order is accompanied by tortillas, guacamole, pico de gallo,
grilled onions, frijoles a la charra & spanish rice

De la Parrilla
Charbroiled ribeye steak with a chicken enchilada
& topped with our tomatillo salsa, served with
guacamole, pico de gallo, frijoles refritos & Spanish
rice 

Ribeye a la Tampiqueña................................28.75

Ribeye steak ranchero, served with a cheese
enchilada, frijoles refritos & Spanish rice

Steak & Enchilada...........................................28.75

½ Charbroiled chicken, served with guacamole,
pico de gallo, seasoned round potatoes & frijoles a
la charra

Pollo al Carbon..............................................17.95

Beef or chicken fajitas, enchilada ranchera de
queso, guacamole, pico de gallo, Spanish rice &
frijoles refritos

Mexican Fajita Plate......................................22.95

Serves 2-3

Chicken................................................................39.95   

Beef.......................................................................52.25 

Beef & Chicken.................................................46.25

+ Shrimp fajitas.................................................15.95

Parrillada Mi Famiia

Carnitas...............................................................42.25

Shrimp...................................................................48.95

Primavera...........................................................29.95

+ Carnitas............................................................15.95

+ Cabrito.............................................................22.95

©2024 LFCR VI-MF-24



Favoritos del
Mercado
Beef fajitas, cheese enchilada, tamal & a crispy beef
taco, served with guacamole, frijoles refritos &
Spanish rice 

Deluxe Mexican Dinner................................22.95

Cheese enchilada & a crispy beef taco, served with
guacamole, frijoles refritos & Spanish rice

George's Special...............................................14.95

Three bean and cheese nachos, crispy beef taco,
cheese enchilada & guacamole

David's Special...................................................14.95

Your choice of carne guisada or puerco en chile
cascabel, served with guacamole, frijoles refritos &
Spanish rice

El Vaquero.........................................................15.95

Two rolled corn tortillas filled with seasoned
chicken & topped with guacamole & sour cream,
served with frijoles refritos & Spanish rice 

Flautas de Pollo..............................................14.95

Marinated & slow-roasted beef short ribs, served
with guacamole, pico de gallo, salsa ranchera,
frijoles a la charra & Spanish rice

Sonora..................................................................25.95

Poblano pepper stuffed with spicy beef, served with
guacamole, cheese enchilada, Spanish rice & frijoles
refritos

Poblano Dinner...............................................18.95

Carnitas de puerco marinated with oranges &
spices, served with pickled carrots & onions,
guacamole, frijoles a la charra & Spanish rice

Michoacán..........................................................21.95

Tender goat, slow roasted & seasoned to
perfection, served with a cheese enchilada,
guacamole, salsa ranchera, frijoles a la charra,
Spanish rice & chile de arbol

Monterrey Special..........................................32.95

Cheese enchilada, crispy beef taco, tamal,
guacamole, chile con queso, Spanish rice & frijoles
refritos

El Favorito........................................................18.95

Three pork tamales topped with chili meat gravy,  
served with Spanish rice & frijoles refritos

Tamales de Casa................................................14.50

Two bean and cheese chalupas with your choice of
beef or chicken, topped with lettuce, tomato &
guacamole

Chalupas Compuestas ...................................14.95

Two beef or chicken crispy tacos topped with
lettuce, tomato & cheese. Served with Spanish rice
and frijoles refritos

Crispy Taco Plate............................................13.95

Two beef or chicken soft corn tortilla tacos topped
with salsa ranchera, and garnished with lettuce,
tomato & cheese. Served with Spanish rice and
frijoles refritos

Soft Taco Plate................................................13.95

Especialidades

Deluxe Mexican Dinner

Michoacán

Cheese enchilada, crispy beef taco, tamal, Spanish
rice & frijoles refritos

Mexican Dinner................................................14.95

 Please, no separate checks · We accept all major credit cards · Additional charge for substitutions
An 18% suggested tip has been added to parties of 6 or more · No personal checks
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Mariscos
Two seafood enchiladas topped with a marisco
sauce, shrimp, scallops & Monterey jack cheese,
served with garden salad, black beans a la charra &
Acapulco-style white rice

Enchiladas Acapulco.....................................18.50

Grilled cod & shrimp topped with a garlic-butter
sauce, served with a seafood enchilada, avocado
salad, black beans a la charra, Acapulco-style white
rice & a bolillo 

Filete Acapulco................................................22.75

Fresh shrimp in garlic-butter sauce, served with
black beans a la charra, Acapulco-style white rice &
a bolillo

Camarones al Mojo de Ajo..........................19.25

Two grilled fish tacos topped with creamy chipotle
sauce and Mexican avocado slaw. Served with
Acapulco white rice and black beans a la charra

Tacos de Pescado.............................................17.50Enchiladas
Two chicken enchiladas smothered in sour cream
sauce & Monterey jack cheese, served with frijoles
refritos & Spanish rice

Enchiladas Sour Cream................................14.50

Two savory chicken enchiladas topped with our
mole sauce & toasted sesame seeds, served with
frijoles refritos & Spanish rice

Mole Enchiladas*............................................15.25

Two shredded chicken enchiladas topped with
tomatillo salsa, Monterey jack cheese & a light
drizzle of sour cream, served with guacamole,
frijoles refritos & Spanish rice

Enchiladas Verdes...........................................15.25

Two beef enchiladas topped with chili meat gravy
and cheddar cheese. Served with Spanish rice &
frijoles refritos

Beef Enchilada Dinner..................................15.75

Two cheese enchiladas topped with chili meat
gravy and cheddar cheese. Served with Spanish rice
& frijoles refritos

Cheese Enchilada Dinner.............................13.95

*contains peanuts

Gulf shrimp combined with our famous cocktail
sauce, pico de gallo & avocado

Shrimp Campechana Cocktail

Chica...........15.75     Grande...........19.25

Shrimp Campechana Cocktail

Two enchiladas filled with sautéed zucchini, yellow
squash, corn, carrots, onions and topped with a
mild ranchero sauce & Monterrey jack cheese.
Served with white rice and black beans a la charra

Enchiladas Verduras......................................13.95

Ask your server about our
seasonal ceviche!

Ask your server about our
seasonal ceviche!
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Breakfast Favorites
Two eggs (any style) topped with salsa ranchera,
served with breakfast potatoes,  frijoles refritos &
your choice of bacon, ham, smokettes, pork chop
or pork patties

Huevos Rancheros..........................................12.95

Two eggs scrambled with our house-made Mexican
chorizo, served with breakfast potatoes & frijoles
refritos

Chorizo Mexicano con Huevo...................12.95

Roasted tomatillo salsa simmered with crispy corn
tortilla strips, garnished with red onions, queso
fresco, crema mexicana & cilantro. Topped with  
eggs (any style) & served with frijoles refritos

Mexico City Chilaquiles...............................11.95

Fresh egg with tender house-made Mexican-style
beef jerky, tomatoes, onions & jalapeños served
with frijoles refritos, breakfast potatoes & tortillas

Machacado.........................................................12.95

Crispy corn tortilla strips scrambled with two eggs,
topped with salsa ranchera, aged cheddar &
Monterey jack cheese, served with frijoles refritos
& your choice of bacon, carne guisada or puerco en
chile cascabel

Chilaquiles Famosos.......................................14.95

Two eggs (any style) topped with salsa ranchera,
served with pico de gallo, breakfast potatoes,
frijoles refritos & your choice of barbacoa or
lengua

Campesino Especial.........................................14.95

Two eggs (any style) topped with salsa ranchera,
served with grilled skirt steak, breakfast potatoes &
frijoles refritos

Steak & Eggs.......................................................17.95

Our priority is the health and safety of all our guests. If you have food allergies or special needs, please consult
with a manager before you order so we can do our best to accommodate your needs. Like all kitchens, ours has
shared cooking and preparation areas, including common fryer oil, so occasionally food items come into contact
with other food products. Therefore, we cannot guarantee that our menu is completely free of allergens.
Chicken, Fish, Tamal & Oyster dishes may contain bones.

Coffee Bar
Café Americano..................................................3.50

Cortado.................................................................3.50

Caramel Macchiato...........................................4.50

Café Latte..............................................................4.25

Flavored Latte....................................................4.50
French vanilla, mocha or caramel

Spiked Mexican Hot Chocolate..................9.95

Café Latte, Cortado & Caramel Macchiato

Mexican Hot Chocolate, St. George Nola Coffee
Liqueur, Whip Cream and Cinnamon

Carajillo...............................................................9.50
Espresso coffee & licor 43 

Add barbacoa, chicken, carne guisada, or
puerco en chile cascabel.............................15.25
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