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HOUSE MARGARITA
REGULAR $7.50 JUMBO $10.50

MAGNIFICA

Jose Cuervo EspeciaL, GRrRAN
GALA, LIME JUICE & SOUR MIX

REGULAR $10.75 JUMBO $13.75

LA PLATINA

HoRNITOS SILVER,
ORANGE JUICE,
NECTAR

REGULAR $10.95

ORANGE LIQUEUR,
LIME JUICE & AGAVE

JUMBO $13.95

EL PICOSO

|800 SILVER, GRAN GALA, JALAPENOS,
LIME JUICE & AGAVE NECTAR

REGULAR $10.00 JUMBO $13.00

FRUIT MARGARITA

BLUE coco, MANGO, PEACH, RASPBERRY,
PRICKLY PEAR, STRAWBERRY, WATERMELON

REGULAR $11.00 JUMBO s13.00

SENORITA MARGARITA $10.95

PATRON SILVER, AGAVE NECTAR, LIME
JUICE

MEZCAL MARGARITA $10.95
400 CoNEJOSs MEzcAL, ORANGE

LIQUEUR, LIME JUICE & AGAVE NECTAR

BEER RITA $13.75

YOUR FAVORITE BEER & OUR FAMOUS
HOUSE MARGARITA

EMILIANO
HERRADURA SILVER, GRAN GALA,
LIME & SOUR MIX
REGULAR $12.25

EL DON

DoN JuLIO, GRAN GALA, LIME &
SOUR MIX

REGULAR $12.25

JUMBO $16.00

JUMBO $16.00

Cniegas

DOMESTIC DRAFT $5.50
Bup LigHT, MILLER LIGHT
DOMESTIC BOTTLED $5.25

Bup LicHT, Bubweiser, CooRs LIGHT,
LoNE STAR, MILLER LIGHT, MIicHELOB ULTRA

IMPORT & SPECIALTY DRAFT $6.00

Dos Equis LAGER, MobeELo EspPEclAaL,
SHINER Bock, NEGrRA MODELO

IMPORT & SPECIALTY BOTTLED $5.75

BLue MooN, CARTA BLanNnca, BoHEMIA,
Dos Equis LAGeErR, HEINEKEN, NEGRA
MobeLo, TECATE, MobELO EsPECIAL,
CoRONA

LA BRAVA MICHELADA +$2.00
YOUR FAVORITE BEER & OUR AWARD-

WINNING MICHELADA MIX, FRESH LIME & A

CUCUMBER SPEAR
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MEXICAN MARTINI $11.00
CUERVO TRADICIONAL, GRAN GALA,
LIME JUICE, OLIVE JUICE

MOJITO $9.00
RUM, FRESH MINT, SIMPLE SYRUP &

FRESH LIME

$10.00

JUICE &

PINA COLADA

LiGHT RUM, PINEAPPLE
COCONUT CREAM

PALOMA $10.00

EsPoLON SILVER TEQUILA, FRESH LIME
& GRAPEFRUIT SODA ON THE ROCKS

ESPRESSO COLD BREW $11.25
MARTINI

CoLD BREWED ESPRESSO, KAHLUA &
VODKA

MEXICAN CANDY SHOT $10.00

PATRON SILVER, WATERMELON PUCKER
& CHAMOY

WM\W\/W\

PROSECCO

= MAscHIO, ITALY

W,

JoEL GoTT, CALIFORNIA

CupPcAKE, ITALY

$10.00

SAUVIGNON BLANC $10.00

CHARDONNAY $6.75
FRONTERA, CHILE
MOSCATO $9.25

MERLOT CABERNET BLEND $6.75
FRONTERA, CHILE

CABERNET SAUVIGNON $6.75
SuTTER HOME, CALIFORNIA

RED SANGRIA $7.25

BobeEca DE SAN ANTONIO, TEXAS

WHITE ZINFANDEL $7.50
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FIESTA SAN ANTONIO $25.95
BEEF & CHICKEN FAJITA NACHOS, SHRIMP
FAJITAS, CHICKEN FLAUTAS, COUNTRY
SAUSAGE, OYsTERS GRATINADOS, CHEESE
QUESADILLAS & SLICED AVOCADO

BOTANA TRIO $12.95

APPETIZER TRIO OF CHILE CON QUESO,
GUACAMOLE & FRIJOLES CON CHORIZO

NACHOS RANCHEROS $17.50

NACHOS TOPPED WITH REFRIED BEANS,
BEEF OR CHICKEN FAJITAS & CHEESE.

ACCOMPANIED BY GUACAMOLE, SOUR
CREAM & PICO DE GALLO

QUESO FLAMEADO 6F $12.50
MELTED MEXICAN CHEESE BLEND,

TOPPED WITH OUR HOMEMADE MEXICAN
SAUSAGE. SERVED WITH WARM TORTILLAS

CHILE CON QUESO GFv7d $11.25

A BLEND OF THREE MELTED CHEESES &

JALAPERNOS. SERVED  WITH CORN
TORTILLA CHIPS
GUACAMOLE SALAD GFv?Z $11.25

SPRING MIX, GUACAMOLE, QUESO FRESCO
& CORN TORTILLA CHIPS

FRESH OYSTERS GF

DozEN $27.95

BLEND

OYSTERS MONTADOS

-OYSTERS GRATINADOS GF
(9) GRILLED OYSTERS ON THE HALF SHELL, MARINATED WITH
CHIPOTLE AIOLI & GARLIC, WITH MELTED MEXICAN CHEESE
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ON THE HALF-SHELL OVER ICE. SERVED WITH A XNIPEC MIGNONETTE
(HABANERO & PICKLED ONIONS) ON THE SIDE

HaLr DozEN $15.95

FRESH OYSTERS ON THE HALF-SHELL OVER
WITH LIME, CEVICHE & SIGNATURE COCKTAIL SAUCE

Chutznaas ded Wzs

:$:CHORIQUESO DE CAMARON ¢F $13.95

SHRIMP AND MARINATED PORK IN CHILE
ANCHO & SPICES, MELTED MEXICAN
CHEESE BLEND & FLOUR TORTILLAS

CAMARONES A LA DIABLA $15.25

FIVE BACON WRAPPED SHRIMP STUFFED
WITH MEXICAN CHEESE BLEND, JALAPENO
& A POBLANO CREMA SAUCE

TRES MARES $19.95

CEVICHE DE CAMARON, SEASONAL
CEVICHE & CAMPECHANA COCKTAIL

CEVICHE DE CAMARON G&F $16.25

FRESH SHRIMP, RED ONIONS, JALAPERNOS,
JICAMA, CILANTRO, MARINATED IN FRESH
LIME JUICE & A HINT OF HABANERO
PEPPER. TOPPED WITH SLICED AVOCADO &
SERVED WITH HOMEMADE TOSTADAS

CAMPECHANA COCKTAIL
$18.75

FRESH SHRIMP COMBINED WITH

OUR SIGNATURE COCKTAIL
SAUCE, PICO DE GALLO &
AVOCADO

$23.95

$27.95

ICE, TOPPED

THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR RAW ANIMAL
PROTEIN. |IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, OR BLOOD, OR
HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF ILLNESS FROM RAW
OYSTERS & SHOULD EAT OYSTERS FULLY COOKED. |[F UNSURE OF YOUR RISK,
CONSULT YOUR PHYSICIAN.

PLEASE, NO SEPARATE CHECKS * WE ACCEPT ALL MAJOR CREDIT CARDS *
ADDITIONAL CHARGE FOR SUBSTITUTIONS * FOR PARTIES OF 6 OR MORE, AN |8%
SUGGESTED TIP HAS BEEN ADDED. PLEASE FEEL FREE TO RAISE / LOWER OR REMOVE
THE SUGGESTED TIP BASED ON YOUR SERVICE EXPERIENCE. THE PAYMENT & AMOUNT
OF THE TIP IS ALWAYS DISCRETIONARY.

& NEW MENU ITEM

GF GLUTEN FREE

nd VEGETARIAN
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:$: CHALUPA DE CAMARON
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CALDO MAYA $11.25

TRADITIONAL TORTILLA SOUP WITH
CHICKEN, CHEESE, AVOCADO & CILANTRO

MENUDO* GF $11.25

A REGIONAL FAVORITE! SERVED IN THE
TRADITIONAL STYLE WITH LEMON WEDGES,
CHOPPED ONIONS, PEPPERS & TORTILLAS

*AVAILABLE WEEKENDS ONLY

TACO SALAD

MULTI-GRAIN TACO SHELL FILLED WITH
YOUR CHOICE OF BEEF FAJITAS, CHICKEN
FAJITAS OR CHILE ANCHO BLACKENED
SALMON, FRESH LETTUCE, TOMATOES,
CHEDDAR CHEESE & SLICED AVOCADO

CILANTRO LIME VINAIGRETTE,
JALAPENO RANCH OR RANCH

BEEF OR CHICKEN $15.50
GRILLED SHRIMP $19.50

(%/zm\/\/\/\/\/\/\/\

$18.95

(2) CHALUPAS WITH CHIPOTLE GLAZED
FRIED SHRIMP SERVED ATOP A GUACAMOLE

CHALUPA & FINISHED WITH MEXICAN
COLESLAW CARROTS & CILANTRO
:3:TACOS DE PESCADO $16.95

(2) BLUE CORN TORTILLA TACOS FILLED
WITH PAN-SEARED SEASONED WHITE FISH,
CHIPOTLE CREMA, TOPPED WITH A SAVORY
CABBAGE CILANTRO LIME AVOCADO SALAD
& SERVED WITH ACAPULCO-STYLE WHITE
RICE & BLACK BEANS A LA CHARRA

-:3- TACOS GOBERNADOR

CAMARONES AL MOJO DE AJO $22.95

FRESH SHRIMP, BROILED IN A CREAMY
GARLIC- BUTTER SAUCE & SERVED WITH
ACAPULCO-STYLE WHITE RICE, BLACK
BEANS A LA CHARRA, AVOCADO SALAD & A
BOLILLO

FILETE ACAPULCO $22.95
GRILLED FISH FILET & SHRIMP, TOPPED
WITH GARLIC-BUTTER SAUCE. SERVED WITH
A SEAFOOD ENCHILADA, ACAPULCO-STYLE
WHITE RICE & BLACK BEANS A LA CHARRA

$18.95

A (2) SAUTEED SHRIMP TACOS WITH ONIONS, BELL PEPPERS, A

) &—— D

GARLIC, SPICES, & MELTED MEXICAN CHEESE BLEND ON BLUE

CORN TORTILLAS SERVED WITH ACAPULCO-STYLE WHITE RICE &

BLACK BEANS A LA CHARRA
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OUR SEAFOOD DINNERS ARE
LIGHTLY BREADED & FRIED.

SERVED WITH FRENCH FRIES &
GARDEN SALAD

SEAFOOD PLATTER $24.75
FRIED FISH, SHRIMP & OYSTERS

FRIED FISH $16.75
FRIED JUMBO SHRIMP $17.75
FRIED OYSTERS $18.25
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PLEASE, NO SEPARATE CHECKS * WE ACCEPT ALL MAJOR CREDIT CARDS * ADDITIONAL
CHARGE FOR SUBSTITUTIONS * FOR PARTIES OF & OR MORE, AN |8% SUGGESTED TIP HAS
BEEN ADDED. PLEASE FEEL FREE TO RAISE / LOWER OR REMOVE THE SUGGESTED TIP BASED

ON YOUR SERVICE EXPERIENCE. THE PAYMENT & AMOUNT OF THE TIP IS ALWAYS
DISCRETIONARY.

-:$- NEW MENU ITEM

GF GLUTEN FREE

nd VEGETARIAN
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FAJITAS PARA DOS

SI1ZZLING FAJITAS PARA DOS IS A
FAMILY-STYLE SERVING FOR TWO ON A
SI1ZZLING PLATTER SERVED WITH
FRIJOLES A LA CHARRA, SPANISH RICE,
GUACAMOLE, PICO DE GALLO, GRILLED
ONIONS & FLOUR TORTILLAS

BEEF $52.25
CHICKEN $39.95
BEEF & CHICKEN $46.25
SHRIMP $46.25
PRIMAVERA $28.95

MEXICAN FAJITA PLATE $21.95

BEEF OR CHICKEN FAJITAS, ENCHILADA

RANCHERA DE QUESO, GUACAMOLE,
PICO DE GALLO, SPANISH RICE &
REFRIED BEANS

POLLO AL CARBON $17.95

ONE-HALF CHICKEN MARINATED &
CHARGRILLED. SERVED WITH FRIJOLES
A LA CHARRA, PAPAS, CEBOLLITAS
ASADAS, GUACAMOLE, PICO DE GALLO &
SPANISH RICE

COSTILLAS DE RES $26.95

BEEF SHORT RIBS, MARINATED & SLOW
ROASTED FOR FLAVOR & TENDERNESS.
SERVED WITH SPANISH RICE, FRIJOLES
A LA CHARRA, GUACAMOLE, PICO DE
GALLO & SALSA RANCHERA

v Y'Y ¢ s @ * 5 4 0 4 ¢
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LA MARGARITA IS KNOWN FOR BEING THE
FIRST AMERICAN RESTAURANT TO SERVE
FAMILY-STYLE Si1zzLING FAaJITAS. IN THE
LATE 1970s, JORGE CORTEZ TRAVELED

MEXICO IN SEARCH OF UNIQUE &
DIFFERENT CUISINE TO BRING TO SAN
ANTONIO. COMING UPON A REGIONAL

SPECIALTY THAT WAS ONCE ONLY FAMILIAR

TO VAQUEROS, BUTCHERS & THEIR

FAMILIES, JORGE THOUGHT A DISH OF
SI1ZZLING SKIRT-STEAK SERVED ON CAST-
IRON PLATES WOULD BE POPULAR... & HE

WAS RIGHT. MORE THAN 4 DECADES LATER

LA MARGARITA’S MENU STILL FEATURES OUR

NOW-FAMOUS “SizzLING FauiTas.”

Stecks

STEAK TAMPIQUENA

CHARBROILED 8 oOz.

$28.25

RIBEYE SERVED

WITH A CHICKEN ENCHILADA TOPPED
WITH GREEN TOMATILLO SAUCE,
GUACAMOLE, SPANISH RICE & REFRIED
BEANS

MAR Y TIERRA $32.95

CHARBROILED 8 0z. RIBEYE & [3]
GRILLED SHRIMP. SERVED WITH
GUACAMOLE, PICO DE GALLO, FRIJOLES A
LA CHARRA & SPANISH RICE

STEAK CON ENCHILADA $27.95
8 0z. RIBEYE STEAK RANCHERO SERVED
WITH A CHEESE ENCHILADA, GUACAMOLE,
SPANISH RICE & REFRIED BEANS

/
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Comnitbotics

A GENEROUS FAMILY-STYLE SERVING OF: BEEF FAJITA, POLLO AL
CARBON, CARNITAS, SAUSAGE, POBLANO PEPPER STUFFED WITH
MEXICAN CHEESE BLEND & MEXICAN CHORIZO, ROUND POTATOES &
GRILLED ONIONS. ACCOMPANIED BY FRIJOLES A LA CHARRA, SPANISH
RICE, GUACAMOLE, PICO DE GALLO & HOMEMADE FLOUR TORTILLAS

Setves 2 $59.95 Serves £ $112.95

QOUR PRIORITY IS THE HEALTH & SAFETY OF ALL OUR GUESTS. |[F 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 &
PREPARATION AREAS, INCLUDING COMMON FRYER OIL, SO OCCASIONALLY FOOD ITEMS COME INTO
CONTACT WITH OTHER FOOD PRODUCTS. TH EREFORE, WE CANNOT GUARANTEE THAT OUR MENU IS
COMPLETELY FREE OF ALLERGENS.

©2025 LFC VI-LM-25
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CABRITO AL HORNO $32.95
YOUNG GOAT, SLOW ROASTED &
SEASONED. SERVED WITH SPANISH
RICE, FRIJOLES A LA CHARRA,

GUACAMOLE & CHILE DE ARBOL SALSA

CARNITAS ESTILO

MICHOACAN $21.75
PORK TIPS MARINATED IN FRESH
ORANGE JUICE & SPICES. SERVED

WITH SPANISH RICE, FRIJOLES A LA
CHARRA & GUACAMOLE. ACCOMPANIED
WITH MARINATED ONIONS, CARROTS &
SALSA MOLCAJETE

MOLE CASERO $18.95

A TENDER ONE-QUARTER BONE-IN
CHICKEN TOPPED WITH AN AUTHENTIC
MOLE SAUCE & SERVED WITH
GUACAMOLE, WHITE RICE & FRIJOLES A
LA CHARRA

CHILE RELLENO $18.25

PoBLANO PEPPER STUFFED WITH OUR

SPECIALLY PREPARED BEEF, THEN
DIPPED IN EGG BATTER & FRIED
LIGHTLY. TorPPED WITH SALSA

RANCHERA. SERVED WITH A CHEESE
ENCHILADA, SPANISH RICE, REFRIED
BEANS & GUACAMOLE

:POLLO CON CREMA $15.95
POBLANA
ONE-QUARTER BONE-IN  CHICKEN

TOPPED WITH CREAMY POBLANO SALSA
& ROASTED CORN. SERVED WITH
ACAPULCO-STYLE WHITE RICE & BLACK
BEANS A LA CHARRA

Favnitss dol
Mencads

TEX-MEX BURRITO $15.95

LARGE FLOUR TORTILLA FILLED WITH
REFRIED BEANS & BEEF OR CHICKEN
FAJITA, TOPPED WITH CHILE MEAT
GRAVY & CHEDDAR CHEESE. SERVED
WITH SPANISH RICE & GUACAMOLE

QUESADILLAS (8)

LIGHTLY GRILLED FLOUR TORTILLAS
FILLED WITH MEXICAN CHEESE BLEND.
SERVED WITH GUACAMOLE, PICO DE
GALLO & SOUR CREAM

BEEF OR SHRIMP $17.25
CHICKEN $14.95
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DELUXE MEXICAN DINNER $22.75

BEEF FAJUITAS AL CARBON SERVED

WITH GRILLED ONIONS, CHEESE
ENCHILADA, TAMALE, CRISPY TACO,
REFRIED BEANS, SPANISH RICE &
GUACAMOLE SALAD

EL FAVORITO $18.25
CHILE CON QUESO, CHEESE
ENCHILADA, TAMALE, CRISPY BEEF

TACO, GUACAMOLE, SPANISH RICE &
REFRIED BEANS

GEORGE*‘S SPECIAL $14.25

CHEESE ENCHILADA, CRISPY BEEF
TACO, GUACAMOLE, SPANISH RICE &
REFRIED BEANS

EL VAQUERO $15.25
CHOICE OF CARNE GUISADA DE RES
OR PUERCO EN CHILE CASCABEL.

SERVED WITH GUACAMOLE, SPANISH
RICE & REFRIED BEANS

TRIOS ARE A LONG-
STANDING TRADITION
IN EL MERCADO.
MARIACHI GROUPS
WILL BE HAPPY TO
PLAY YOUR FAVORITE
SONG, BUT PLEASE
REMEMBER THEY ARE
INDEPENDENT & DO
CHARGE FOR THEIR
PERFORMANCE.

FLAUTAS DE POLLO $14.75
[2] "FLUTE-LIKE" ROLLED CORN
TORTILLAS FILLED WITH SEASONED
CHICKEN, GRILLED & TOPPED WITH

GUACAMOLE & SOUR CREAM. SERVED
WITH SPANISH RICE & REFRIED BEANS

PUFFY TACOS $14.95

[2] BEEF OR CHICKEN PUFFY TACOS
TOPPED WITH LETTUCE, TOMATO &
CHEESE. SERVED WITH SPANISH RICE &
REFRIED BEANS

PLEASE, NO SEPARATE CHECKS * WE ACCEPT ALL MAJOR CREDIT CARDS * ADDITIONAL CHARGE FOR

SUBSTITUTIONS °

FOR PARTIES OF 6 OR MORE, AN |89% SUGGESTED TIP HAS BEEN ADDED. PLEASE FEEL FREE

TO RAISE / LOWER OR REMOVE THE SUGGESTED TIP BASED ON YOUR SERVICE EXPERIENCE. THE PAYMENT &
AMOUNT OF THE TIP IS ALWAYS DISCRETIONARY.

NEW MENU ITEM
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ENCHILADAS TRES COLORES $16.50

A SAMPLING OF OUR ENCHILADA VERDE,
SOUR CREAM ENCHILADA & RANCHERA
ENCHILADA SERVED WITH GUACAMOLE,
SPANISH RICE & FRIJOLES A LA CHARRA

ENCHILADAS ACAPULCO $17.25

[2] SEAFOOD ENCHILADAS FILLED WITH
SHRIMP, CRAB & FISH, TOPPED WITH A
CREAMY TOMATO SAUCE & MEXICAN
CHEESE BLEND. SERVED WITH
ACAPULCO-STYLE WHITE RICE, BLACK
BEANS A LA CHARRA, SALAD & AVOCADO

MOLE ENCHILADAS $14.50

[2] CHICKEN ENCHILADAS TOPPED WITH
A RICH SAVORY MOLE SAUCE, TOPPED
WITH MEXICAN CHEESE BLEND. SERVED

WITH GUACAMOLE, SPANISH RICE &
REFRIED BEANS
- ENCHILADAS POBLANAS $14.50

[3] ENCHILADAS FILLED WITH CHICKEN &
WITH A CREAMY POBLANO SAUCE &
MEXICAN CHEESE BLEND. SERVED WITH
ACAPULCO-STYLE WHITE RICE, BLACK
BEANS & CHARBROILED VEGETABLES

Futres

CHURRO SUNDAE

WARM, GOLDEN

$10.95

CINNAMON-SUGAR

CHURROS SERVED WITH CREAMY VANILLA

ICE CREAM, DRIZZLED WITH RICH
CHOCOLATE & CARAMEL SAUCES. TOPPED
WITH WHIPPED CREAM, A CHERRY

MEXICAN FLAN $8.95

CREAMY SWEET VANILLA EGG CUSTARD
ACCENTED WITH A CARAMALIZED GRAND
MARNIER-FLAVORED SUGAR TOPPING

PASTEL DE TRES LECHES $7.25

(
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SOUR CREAM ENCHILADAS $13.95

[2] CHICKEN ENCHILADAS TOPPED WITH
SOUR CREAM & MEXICAN CHEESE BLEND.

SERVED WITH GUACAMOLE, SPANISH
RICE & REFRIED BEANS
ENCHILADAS VERDES $14.50

[2] CHICKEN ENCHILADAS TOPPED WITH
GREEN TOMATILLO SAUCE, MEXICAN
CHEESE BLEND & SOUR CREAM. SERVED
WITH GUACAMOLE, SPANISH RICE &
REFRIED BEANS

TEX-MEX ENCHILADA DINNER $13.50

[2] CHEESE ENCHILADAS TOPPED WITH
CHILE MEAT GRAVY & CHEDDAR CHEESE.
SERVED WITH GUACAMOLE, SPANISH
RICE & REFRIED BEANS

BEEF/CHICKEN $14.75

ENCHILADAS PRIMAVERA GF:7$14,.50

[2] ENCHILADAS FILLED WITH SAUTEED
VEGETABLES & TOPPED WITH A SALSA
RANCHERA & MEXICAN CHEESE BLEND.
SERVED WITH ACAPULCO-STYLE WHITE
RICE, BLACK BEANS & CHARBROILED
VEGETABLES

FRIED ICE CREAM $10.95

VANILLA Ice CREAM, ROLLED IN NuTs,
CocoNUT AND CORN FLAKES SERVED IN
A BURNUELO SHELL AND TOPPED WITH
CAJETA.

SOPAPILLAS $7.95
(4) LIGHTLY FRIED PUFF PASTRIES
TOPPED WITH POWDERED SUGAR &

CINNAMON, SERVED WITH HONEY

P e
s o
)

BIRTHDAYS - ANNIVERSARIES - OFFICE PARTIES
REHEARSAL DINNERS - BRIDAL SHOWERS - CELEBRATIONS OF LIFE

CODE FOR INFORMATION ABOUT OUR SPECIAL EVENT
SPACES & OFF-PREMISE CATERING.

:$: NEW MENU ITEM

GF GLUTEN FREE

nd VEGETARIAN
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MONDAY - FRIDAY | 1AM - 2PM
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THE COMIDA CORRIDA, ALSO KNOWN AS MENU DEL DiA, IS A FIXTURE DATING BACK TO THE
LATE 1800’s IN FONDAS ACROSs MEXxico, EsPEcIALLY IN MeExico City. OUR MODERN TAKE
ON THIS CLASSIC FEATURES A PRIX-FIXE THREE-COURSE MEAL INCLUDING A SOUP, ARROZ OR
PASTA, ENTREE, DESSERT & AN AGUA FRESCA AS A PILON.

MMONDAY

GRINGA AL PASTOR (QUESADILLA)

PUERCO AL PASTOR QUESADILLA, MEXICAN CHEESE BLEND, &
GRILLED PINEAPPLE. SERVED WITH SPANISH RICE & REFRIED

%Zm TUESDAY

FLAUTAS AHOGADAS EN
FIDEO LOCO

(3) CRISPY CHICKEN FLAUTAS IN SPICY FIDEO
SOUP, ONIONS, CILANTRO, PICADILLO, &
CHARRO BEANS

ALBONDIGAS GIGANTES ENCHIPOTLADAS

[3] LARGE MEXICAN STYLE MEATBALLS IN A SALSA CHIPOTLE
& SERVED WITH SPANISH RICE, & REFRIED BEANS

WTHURSDAY

ENCHILADAS POBLANAS

(3) CHICKEN ENCHILADAS BATHED IN CREAMY
POBLANO SAUCE WITH CHEESE. SERVED WITH
WHITE RICE & CHARRO BEANS

%W/ed/ FRIDAY

FLAUTAS DE RES EN SALSA VERDE

BLUE CORN TORTILLA FLAUTA STUFFED WITH BEEF IN GREEN
SAUCE, SERVED ON CREAMY AVOCADO & CHIPOTLE AIOLI, WITH
LETTUCE, TOMATO, & QUESO FRESCO

©2025 LFC VI-LM-25
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MONDAY - FRIDAY
1TAM - 2PM
Wé bk, b
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TACOS DE PESCADO $11.95 LADIES SPECIAL $8.95

(2) SOFT CORN TORTILLAS FILLED WITH
PAN-GRILLED TILAPIA, TOPPED WITH A
CABBAGE CILANTRO LIME AVOCADO
SALAD. SERVED WITH ACAPULCO-STYLE
WHITE RICE, BLACK BEANS A LA CHARRA &
CHILE DE ARBOL SAUCE

TACOS DEL MERCADO $8.95

YOUR CcHOICE OF (2) CRISPY OR PUFFY
TACOS FILLED WITH GROUND BEEF OR
SHREDDED CHICKEN & TOPPED WITH
LETTUCE, TOMATO & CHEDDAR CHEESE.
SERVED WITH SPANISH RICE & REFRIED
BEANS

MIXED FAJITA PLATE $15.25

BoTH BEEF & CHICKEN CHARGRILLED
FAJITAS SERVED WITH REFRIED BEANS,
SPANISH RICE, GUACAMOLE, PICO DE
GALLO & HOMEMADE FLOUR TORTILLAS

CHICKEN $13.75 BEEF $15.95

FLAUTAS $10.25

(2) "FLUTE-LIKE" CORN TORTILLAS FILLED
WITH SEASONED CHICKEN, GRILLED TO A
CRISP & ACCOMPANIED BY SPANISH RICE,
REFRIED BEANS, SOUR CREAM &
GUACAMOLE

RANCHERO PLATE $9.95

YOUR CHOICE OF SEASONED BEEF TIPS
SAUTEED IN SAVORY TOMATO SAUCE OR
PORK TIPS SLOWLY COOKED IN CHILE
CASCABEL SAUCE. SERVED WITH SPANISH
RICE, REFRIED BEANS & TORTILLAS

CHALUPA PLATE $8.95

(2) CRISPY CORN TORTILLAS TOPPED WITH
REFRIED BEANS, CHEDDAR & MEXICAN

CHEESE BLEND, LETTUCE, TOMATO &
SOUR CREAM

SHREDDED CHICKEN $9.95

TACO SALAD $8.95
FRESH GARDEN SALAD TOPPED WITH

AVOCADO, TOMATO, CHEDDAR & MEXICAN
CHEESE BLEND. SERVED IN A WHEAT
CRISPY TACO BOWL & SALAD DRESSING

ADD CHICKEN +$3.00
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(1) CHEESE ENCHILADA & CRIPSY CHICKEN
TACO TOPPED WITH LETTUCE & TOMATO
SERVED WITH SPANISH RICE

POLLO AL CARBON $9.95
ONE-FOURTH CHICKEN MARINATED &
CHARGRILLED. SERVED WITH SPANISH

RICE, FRIJOLES A LA CHARRA & GARDEN

SALAD

SEAFOOD PLATTER $12.95

(2) LIGHTLY BREADED COD FISH & (2)
BUTTERFLY GULF SHRIMP ACCOMPANIED BY
ACAPULCO-STYLE WHITE RICE & A COOL
CRISP GARDEN SALAD

FILETE ESPECIAL $14.95

GRILLED FISH FILLET TOPPED WITH A
DELICATE GARLIC-BUTTER SAUCE. SERVED
WITH A SEAFOOD ENCHILADA, AcCAPULCO-
STYLE WHITE RICE, BLACK BEANS A LA
CHARRA & AVOCADO GARDEN SALAD

ENCHILADAS PRIMAVERA crv@ $8.95
(2) ENCHILADAS FILLED WITH SAUTED
VEGETABLES & TOPPED WITH TOMATO
SAUCE & MEXICAN CHEESE BLEND.
SERVED WITH ACAPULCO-STYLE WHITE
RICE, BLACK BEANS & CHARBROILED
VEGETABLES

ENCHILADAS RANCHERAS $8.25

(2) ENCHILADAS FILLED WITH MEXICAN
CHEESE BLEND & TOPPED WITH A
DELICIOUS RANCHERO SAUCE. SERVED
WITH SPANISH RICE & REFRIED BEANS

ENCHILADAS DEL MERCADO

YOUR CHOICE OF (2) CHEESE OR BEEF
ENCHILADAS TOPPED WITH A DELICIOUS

MEAT GRAVY SAUCE. SERVED WITH
SPANISH RICE & REFRIED BEANS

CHEESE $10.50 BEEF $11.25
ENCHILADAS VERDES $10.50

(2) CHICKEN ENCHILADAS TOPPED WITH A
TANGY TOMATILLO SAUCE & MEXIcCAN
CHEESE BLEND. SERVED WITH SPANISH
RICE & REFRIED BEANS
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MENU & PRICING ARE SUBJECT TO CHANGE | ADDITIONAL CHARGE FOR SUBSTITUTIONS

*FOR LARGE PARTIES, AN |8% SUGGESTED TIP HAS BEEN ADDED. PLEASE FEEL FREE TO
RAISE/LOWER OR REMOVE THE SUGGESTED TIP BASED ON YOUR SERVICE EXPERIENCE

*&* NEW MENU ITEM

GF GLUTEN FREE
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MEXICAN RESTAURANT
OYSTER BAR

HOME OF THE ORIGINAL SIZZLING FAJITAS

IN 1941, PETE & CRUZz CORTEZ OPENED A THREE-TABLE
CAFE FOR EARLY-RISING FARMERS & WORKERS AT SAN
ANTONIO's MERcADO. TobDAY, THE CORTEZ FAMILY IS

STILL FULFILLING THEIR AMERICAN DREAM, SERVING
AUTHENTIC MEXICAN FOOD TO HOMETOWN REGULARS &
VISITORS FROM AROUND THE WORLD. THE CoRTEzZ FAMILY
IS DEDICATED TO THE PRESERVATION & PROMOTION OF
MEXICAN CULTURE IN SAN ANTONIO. OUR BELIEF IN THE
COLOR, PASSION, & HOSPITALITY EMBODIED IN THE
HisPANIC ART, MUSIC, FOLKLORE, HISTORY, & CUISINE IS
AT THE HEART OF OUR FAMILY & OUR BUSINESS. LA
MARGARITA IS WELL-KNOWN FOR BEING THE FIRST
AMERICAN RESTAURANT TO SERVE FAMILY-STYLE SIZZLING
FAaJiTAs. THE CoRTEZz FAMILY & THE ENTIRE STAFF OF LA
MARGARITA INVITE YOU TO ENJOY THE FAMILY TRADITION
OF GREAT FOOD & HOSPITALITY FROM ACROSS THE
BORDER. iBIENVENIDOS Y BUEN PROVECHO!

LA FAMILIA

GORTEZ

RESTAURANTS,

LAFAMILIACORTEZ.COM
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LAMARGARITA.COM PICODEGALLO.COM MITIERRACAFE.COM MARIACHIBAR.COM MIFAMILIARIM.COM



