HOUSE MARGARITA
REGULAR $7.95 JUMBO $11.25

MAGNIFICA

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

REGULAR $11.95 JUMBO $14.95

LA PLATINA

HoORNITOS SILVER, ORANGE LIQUEUR,
ORANGE JUICE, LIME JUICE & AGAVE

NECTAR
REGULAR $11.75 JUMBO $13.95

EL PICOSO

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

REGULAR $11.50 JUMBO $14.50

FRUIT MARGARITA

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

REGULAR $12.00 JUMBO $14.00

SENORITA MARGARITA $13.00

PATRON SILVER, AGAVE NECTAR, LIME
JUICE

MEZCAL MARGARITA $12.50

400 CoNEJOSs MEzcAL, ORANGE
LIQUEUR, LIME JUICE & AGAVE NECTAR

BEER RITA $15.00

YOUR FAVORITE BEER & OUR FAMOUS
HOUSE MARGARITA

EMILIANO

HERRADURA SILVER, GRAN GALA,
LIME & SOUR MIX

REGULAR $13.25
EL DON

DoN JuLIO, GRAN GALA, LIME &
SOUR MIX

REGULAR $13.95

JUMBO $16.50

JUMBO $17.00

e

DOMESTIC DRAFT $7.25
Bup LigHT, MILLER LIGHT
DOMESTIC BOTTLED $6.25

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

IMPORT & SPECIALTY DRAFT $7.75

Dos EqQuis LAGER, MobDeELO EspPEcCIAL,
SHINER Bock, NEGRA MoDELO

IMPORT & SPECIALTY BOTTLED $6.95
BLue MooN, CARTA BLanNnca, BoHEMIA,
Dos Equis LAGeErR, HEINEKEN, NEGRA
MobeLo, TECATE, MobELO EsPECIAL,
CoRONA

LA BRAVA MICHELADA + $3.50
YOUR FAVORITE BEER & OUR AWARD-

WINNING MICHELADA MIX, FRESH LIME & A
CUCUMBER SPEAR

W’IIIIIIIIIIIIIIIII PR P P A

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

MOJITO $10.00
RUM, FRESH MINT, SIMPLE SYRUP &

FRESH LIME

$10.00

JUICE &

PINA COLADA

LiGHT RUM, PINEAPPLE
COCONUT CREAM

PALOMA $11.00

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

ESPRESSO COLD BREW $12.00
MARTINI

CoLD BREWED ESPRESSO, KAHLUA &
VODKA

MEXICAN CANDY SHOT $10.00

PATRON SILVER, WATERMELON PUCKER
& CHAMOY

WM\/\N\/\/V\/\

PROSECCO

= MAscHIO, ITALY

OEL GOTT, CALIFORNIA

CupPcAKE, ITALY

$10.00

W 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

©2026 LFC III-MTC-26



FIESTA SAN ANTONIO $27.95

BEEF & CHICKEN FAJITA NACHOS, SHRIMP
FAJITAS, CHICKEN FLAUTAS, COUNTRY
SAUSAGE, OYsTERs GRATINADOS, CHEESE
QUESADILLAS & SLICED AVOCADO

BOTANA TRIO $13.95

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

NACHOS RANCHEROS $18.95

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

ACCOMPANIED BY GUACAMOLE, SOUR
CREAM & PICO DE GALLO

QUESO FLAMEADO 6F $12.95
MELTED MEXICAN CHEESE BLEND,

TOPPED WITH OUR HOMEMADE MEXICAN
SAUSAGE. SERVED WITH WARM TORTILLAS

CHILE CON QUESO GFvd $12.50

A BLEND OF THREE MELTED CHEESES &

JALAPERNOS. SERVED  WITH CORN
TORTILLA CHIPS
GUACAMOLE SALAD GFo2 $12.25

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

T 4P A G G g 40 25 g 4 b 48 & JV 4B & JF B I JV JV 2 4V 4 B b @ @ & @ & 4V & & b N P 4V 4V 4 4V 4 I b g o P & & W & & 2 4
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ON THE HALF-SHELL OVER ICE. SERVED WITH A XNIPEC MIGNONETTE
(HABANERO & PICKLED ONIONS) ON THE SIDE

HaLF DozEN $15.95

(9) FRESH OYSTERS ON THE HALF-SHELL OVER ICE, TOPPED
WITH LIME, CEVICHE & SIGNATURE COCKTAIL SAUCE

Chutznaas ded Wzs

:$:CHORIQUESO DE CAMARON 6&F $14.50

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

CAMARONES A LA DIABLA $15.95

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 $17.25

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
$19.75

FRESH SHRIMP COMBINED WITH

OUR SIGNATURE COCKTAIL
SAUCE, PICO DE GALLO &
AVOCADO

$24.95

$28.95

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.
CHICKEN, FISH, TaMAL & OYSTER DISHES MAY CONTAIN BONES.

PLEASE, NO SEPARATE CHECKS * WE ACCEPT ALL MAJUOR CREDIT CARDS *

ADDITIONAL CHARGE FOR SUBSTITUTIONS °*

FOR PARTIES OF 6 OR MORE, AN |18%

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

»d VEGETARIAN
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:$: CHALUPA DE CAMARON

6&9)@%%

CALDO MAYA $12.50

TRADITIONAL TORTILLA SOUP WITH
CHICKEN, CHEESE, AVOCADO & CILANTRO

MENUDO* GF $14.75

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 GRILLED SHRIMP, FRESH
LETTUCE, TOMATOES, CHEDDAR CHEESE &
SLICED AVOCADO

CILANTRO LIME VINAIGRETTE,
JALAPENO RANCH OR RANCH

BEEF OR CHICKEN $17.25
GRILLED SHRIMP $17.95

(%/Zm\/\/\/\/\/\/\/\

$18.95

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

CHALUPA & FINISHED WITH MEXICAN
COLESLAW CARROTS & CILANTRO
:$-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

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

:$: TACOS GOBERNADOR $18.95
A (2) SAUTEED SHRIMP TACOS WITH ONIONS, BELL PEPPERS, A
L S——=0o > GARLIC, SPICES, & MELTED MEXICAN CHEESE BLEND ON BLUE Se¥gT—

CORN TORTILLAS SERVED WITH ACAPULCO-STYLE WHITE RICE &

BLACK BEANS A LA CHARRA

?‘( VR AP P JF b 45 IV b @ Va0 B IV N Ve iV @ e R VAR E A R AR R A g \:

OUR SEAFOOD DINNERS ARE
LIGHTLY BREADED & FRIED.

SERVED WITH FRENCH FRIES &
GARDEN SALAD

SEAFOOD PLATTER $24.75
FRIED FISH, SHRIMP & OYSTERS

FRIED FISH $17.95
FRIED JUMBO SHRIMP $18.75
FRIED OYSTERS $19.50

:K VR QP W AV 40 IV AP @ D R P D Ve iVl e Rl EE AR E RS R R PR AR )—;

PLEASE, NO SEPARATE CHECKS * WE ACCEPT ALL MAJOR CREDIT CARDS * ADDITIONAL
CHARGE FOR SUBSTITUTIONS * FOR PARTIES OF & 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

GF GLUTEN FREE

nd VEGETARIAN
©2026 LFC llI-MTC-26



Loty Fomnilly

FAJITAS PARA DOS

SI1zZLING FAJITAS PARA DOS
FAMILY-STYLE SERVING FOR TWO
SI1ZZLING PLATTER SERVED
FRIJOLES A LA CHARRA, SPANISH RICE,
GUACAMOLE, PICO DE GALLO, GRILLED
ONIONS & FLOUR TORTILLAS

BEEF $55.95
CHICKEN $42.95
BEEF & CHICKEN $49.95
SHRIMP $49.95
PRIMAVERA $30.95

MEXICAN FAJITA PLATE $23.95

BEEF OR CHICKEN FAJITAS, ENCHILADA

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

POLLO AL CARBON $18.25

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

COSTILLAS DE RES $27.95

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

L I B I S T R )

L

® o

v

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.

$29.95

RIBEYE SERVED

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

MAR Y TIERRA $34.95

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

STEAK CON ENCHILADA $29.95
8 0z. RIBEYE STEAK RANCHERO SERVED
WITH A CHEESE ENCHILADA, GUACAMOLE,
SPANISH RICE & REFRIED BEANS

A Ve

Comnitboctics

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 $64.95 Seres £ $119.95

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.

©2026 LFC III-MTC-26
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CABRITO AL HORNO $34.95
YOUNG GOAT, SLOW ROASTED &
SEASONED. SERVED WITH SPANISH
RICE, FRIJOLES A LA CHARRA,

GUACAMOLE & CHILE DE ARBOL SALSA

CARNITAS ESTILO

MICHOACAN $23.75
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 $19.95

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 $16.95
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 $18.25
CHICKEN $15.95
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DELUXE MEXICAN DINNER $24.95

BEEF FAJUITAS AL CARBON SERVED

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

EL FAVORITO $19.95
CHILE CON QUESO, CHEESE
ENCHILADA, TAMALE, CRISPY BEEF

TACO, GUACAMOLE, SPANISH RICE &
REFRIED BEANS

GEORGE*‘S SPECIAL $15.75

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

EL VAQUERO $16.75

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 $15.95
[2] "FLUTE-LIKE" ROLLED CORN
TORTILLAS FILLED WITH SEASONED
CHICKEN, GRILLED & TOPPED WITH

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

PUFFY TACOS $15.95

[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 | 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
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ENCHILADAS TRES COLORES $17.25

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

ENCHILADAS ACAPULCO $18.25

[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 $15.50

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

WITH GUACAMOLE, SPANISH RICE &
REFRIED BEANS
- ENCHILADAS POBLANAS $15.95

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

SOUR CREAM ENCHILADAS $15.50

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

SERVED WITH GUACAMOLE, SPANISH
RICE & REFRIED BEANS
ENCHILADAS VERDES $15.50

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

TEX-MEX ENCHILADA DINNER $14.50

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

BEEF/CHICKEN $16.25

ENCHILADAS PRIMAVERAGF:7$15.50

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

Futres

CHURRO SUNDAE $11.95

WARM, GOLDEN CINNAMON-SUGAR
CHURROS SERVED WITH CREAMY VANILLA

FRIED ICE CREAM $11.95

VANILLA Ice CREAM, ROLLED IN NuTs,
CocoNuT AND CoRN FLAKES SERVED IN

ICE CREAM, DRIZZLED WITH RICH A BURNUELO SHELL AND TOPPED WITH
CHOCOLATE & CARAMEL SAUCES. TOPPED CAJETA.

WITH WHIPPED CREAM, A CHERRY

MEXICAN FLAN $8.95 (SASPALIT(IE‘I;I;?YS FRIED PUFF PA:TBR.IsEg
CREAMY, SWEET VANILLA EGG CUSTARD s Wl | DeWEELE S SUEAE o

ACCENTED WITH A CARAMALIZED GRAND

MARNIER-FLAVORED SUGAR TOPPING SRR izl il IS =

PASTEL DE TRES LECHES $7.95

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

ASK TO SPEAK TO A MANAGER OR SscaN THE QR
CODE FOR INFORMATION ABOUT OUR SPECIAL EVENT
SPACES & OFF-PREMISE CATERING.

:$: NEW MENU ITEM GF GLUTEN FREE @ VEGETARIAN
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MONDAY - FRIDAY | 1AM - 2PM

Sncldlos your chaice :
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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

(%/Zféd« TUESDAY

FLAUTAS AHOGADAS EN
FIDEO LOCO

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

(%Wé@wzwzsmv

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

©2026 LFC III-MTC-26
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MONDAY - FRIDAY
1AM - 2PM
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Conide Caride forr #§.2.50/

TACOS DE PESCADO $11.95

(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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LADIES SPECIAL $8.95
(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 Grv@ $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

nd VEGETARIAN
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	Botanas del Mar
	Tex-Mex Botanas
	$14.50
	Choriqueso De Camarón
	GF
	Shrimp and marinated pork in chile ancho & spices, melted Mexican cheese blend & flour tortillas

	Fiesta San Antonio
	$27.95
	Beef & chicken fajita nachos, shrimp fajitas, chicken flautas, country sausage, Oysters Gratinados, cheese quesadillas & sliced avocado

	$15.95
	Camarones a la Diabla
	Five bacon wrapped shrimp stuffed with Mexican cheese blend, jalapeño & a poblano crema sauce

	$13.95
	Botana Trio
	Appetizer trio of chile con queso, guacamole & frijoles con chorizo

	Tres Mares
	$19.95
	Ceviche de camarón, seasonal ceviche & campechana cocktail

	$18.95
	Nachos Rancheros
	Nachos topped with refried beans, beef or chicken fajitas & cheese. Accompanied by guacamole, sour cream & pico de gallo

	Ceviche de Camarón
	GF

	$17.25
	Fresh shrimp, red onions, jalapeños, jicama, cilantro, marinated in fresh lime juice & a hint of habanero pepper. Topped with sliced avocado & served with homemade tostadas

	queso flameado
	GF

	$12.95
	Melted Mexican cheese blend, topped with our homemade Mexican sausage. Served with warm tortillas

	Campechana Cocktail
	$19.75
	Fresh shrimp combined with our signature cocktail sauce, pico de gallo & avocado

	Chile con Queso
	GF

	$12.50
	A blend of three melted cheeses & jalapeños. Served with corn tortilla chips

	Guacamole Salad
	GF

	$12.25
	Spring mix, guacamole, queso fresco & corn tortilla chips


	Oysters
	Fresh Oysters
	GF
	On the half-shell over ice. Served with a Xnipec Mignonette (Habanero & pickled onions) on the side
	Dozen
	$27.95

	Half Dozen
	$15.95


	Oysters gratinados
	$24.95
	(9) Grilled oysters on the half shell, marinated with chipotle aioli & garlic, with melted Mexican cheese blend
	GF


	Oysters Montados
	$28.95
	(9) Fresh oysters on the half-shell over ice, topped with lime, ceviche & signature cocktail sauce
	new menu item
	GF

	gluten free
	vegetarian


	Sopas y Ensaladas
	Caldo Maya
	$12.50
	Traditional tortilla soup with chicken, cheese, avocado & cilantro

	Menudo*
	$14.75
	Taco Salad
	Multi-grain taco shell filled with your choice of beef fajitas, chicken fajitas or grilled shrimp, fresh lettuce, tomatoes, cheddar cheese & sliced avocado
	A regional favorite! Served in the traditional style with lemon wedges, chopped onions, peppers & tortillas

	Your choice of dressing:
	cilantro lime vinaigrette, jalapeño ranch or ranch
	*Available weekends only
	Beef or Chicken  Grilled shrimp
	$17.25     $17.95



	Mariscos
	$22.95
	Camarones al Mojo de Ajo
	$18.95
	Chalupa De Camarón
	Fresh shrimp, broiled in a creamy garlic- butter sauce & served with Acapulco-style white rice, black beans a la charra, avocado salad & a bolillo
	(2) Chalupas with chipotle glazed fried shrimp served atop a guacamole chalupa & finished with Mexican coleslaw carrots & cilantro

	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

	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
	Tacos Gobernador
	(2) Sautéed shrimp tacos with onions, bell peppers, garlic, spices, & melted Mexican cheese blend on blue corn tortillas served with Acapulco-style white rice & black beans a la charra

	Fried Seafood Dinners
	Seafood Platter
	$24.75
	Fried fish, shrimp & oysters

	Fried Fish
	$17.95
	Our seafood dinners are lightly breaded & fried. Served with french fries & garden salad

	Fried Jumbo Shrimp
	$18.75
	Fried Oysters
	$19.50
	new menu item
	gluten free
	vegetarian



	De la Parrilla
	fajitas para dos
	Sizzling fajitas para dos is a family-style serving for two on a sizzling platter served with frijoles a la charra, Spanish rice, guacamole, pico de gallo, grilled onions & flour tortillas
	Beef   Chicken   Beef & Chicken Shrimp  Primavera
	$55.95 $42.95 $49.95 $49.95 $30.95


	Mexican Fajita Plate
	$23.95
	Beef or chicken fajitas, enchilada ranchera de queso, guacamole, pico de gallo, Spanish rice & refried beans

	Pollo al Carbon
	$18.25
	One-half chicken marinated & chargrilled. Served with frijoles a la charra, papas, cebollitas asadas, guacamole, pico de gallo & Spanish rice

	Costillas de Res
	$27.95
	Beef short ribs, marinated & slow roasted for flavor & tenderness. Served with Spanish rice, frijoles a la charra, guacamole, pico de gallo & salsa ranchera


	Home of the Sizzling Fajitas
	La Margarita is known for being the first American restaurant to serve family-style Sizzling Fajitas. 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 sizzling 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 Fajitas.”

	Steaks
	$29.95
	Steak Tampiqueña
	Charbroiled 8 oz. ribeye  served with a chicken enchilada topped with green tomatillo sauce, guacamole, Spanish rice & refried beans

	$34.95
	Mar y Tierra
	Charbroiled 8 oz. ribeye &  [3] grilled shrimp. Served with guacamole, pico de gallo, frijoles a la charra & Spanish rice

	Steak con Enchilada
	$29.95
	8 oz. ribeye steak ranchero served with a cheese enchilada, guacamole, Spanish rice & refried beans


	Parrilladas
	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
	Serves 2
	$64.95

	Serves 4
	$119.95


	Comida
	Corrida
	Monday - Friday | 11AM - 2PM
	Includes your choice of agua fresca, cup of soup, entrée & mini dessert
	$14.95
	Lunes
	monday
	Gringa al Pastor (quesadilla)

	Martes
	tuesday
	Flautas Ahogadas en Fideo Loco

	Miercoles
	wednesday
	Albondigas Gigantes Enchipotladas

	Jueves
	thursday
	Enchiladas poblanas

	Viernes
	friday
	Flautas de res en Salsa Verde

	Monday - Friday 11AM - 2PM
	Make any lunch special a Comida Corrida for +$2.50!

	Lunch Specials
	Tacos de Pescado
	$11.95
	(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 árbol sauce

	$8.95
	Tacos del Mercado
	Your choice 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 sautéed 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

	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


	Ladies Special
	$8.95
	(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, Acapulco-style white rice, black beans a la charra & avocado garden salad

	Enchiladas Primavera
	GF

	$8.95
	(2) Enchiladas filled with sautéd 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 & Mexican cheese blend. Served with Spanish rice & refried beans
	new menu item
	GF

	gluten free
	vegetarian



