
BOTANAS 
EMPANADAS
3 - SAVORY PASTRY TURNOVERS, ALL SERVED WITH CHILE CON QUESO DIP

AND STUFFED WITH YOUR CHOICE OF:

BAY SHRIMP AND PEPPERED CREAM CHEESE $7
SLOW ROASTED SEASONED CHICKEN WITH BLACK BEAN PUREE $7
SPICEY GROUND BEEF AND 3 CHEESES $7
COMBO MIX-ONE OF EACH $7

TOASTED CHEESE TORTILLA
OUR FAMOUS CHEESE CRISP – AVAILABLE PLAIN OR WITH DICED TOMATOES, GREEN CHILES, BLACK OLIVES,

JALAPEÑOS, TACO MEAT AND GREEN ONIONS. PLAIN $4, GRANDE $7

BEAN AND CHEESE NACHOS
FRESH TORTILLA CHIPS WITH MELTED SHREDDED CHEESE, GREEN ONIONS, JALAPEÑOS, BLACK OLIVES

AND DICED TOMATOES, SERVED ON A BED OF REFRIED BEANS. $6
ADD SEASONED MEAT $7,  ADD SHREDDED CHICKEN $8

SOPAS
AUTHENTIC TORTILLA SOUP
A SPICY BROTH FILLED WITH CORN TORTILLAS, CHEESE,

SHREDDED ROASTED CHICKEN AND A FLOAT OF AVOCADO.

CUP $3    BOWL $5

CAMPECHANA
SONORAN STYLE SEAFOOD COCKTAIL WITH SHRIMP, SCALLOPS AND CRAB.

SERVED CHILLED IN A GOBBLET WITH BROTH. $9

SOUP OF THE DAY
PLEASE ASK YOUR SERVER ON OUR DAILY SELECTIONS.

CUP $3     BOWL $5

FIESTA BAR
Create your own plate with an assortment of Mexican fare and toppings.

Multiple visits are allowed $9

ENSALADA 

ENSALADA CAESAR
CRISP ROMAINE LEAVES LACED WITH EGG DRESSING, GARNISHED WITH SEASONED CROUTONS

AND ROMANO SHAVINGS.

REGULAR $7 |  ROASTED CHICKEN $8  |  CARNE ASADA $9

ENSALADA DE AGUACATE
AVOCADO,  TOMATO AND ROMAINE. NEATLY ARRANGED AND SERVED WITH A CILANTRO

VINAIGRETTE AND CHEDDAR CHEESE. $7

A gratuity charge of 18% will be added to parties of 8 or more. Split plate $2. No split checks. 
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FAJITA ENSALADA
CRISP LETTUCE, PICO DE GALLO, BLACK OLIVES, CHEESE, GREEN ONIONS SERVED IN A TOASTED TORTILLA SHELL AND 
PLACED ON OUR REFRIED BEANS THEN TOPPED WITH SOUR CREAM AND GUACAMOLE.

CHICKEN 8  | BEEF 9  |  JUMBO SHRIMP 11

ESPECIALIDADES
CARNE ASADA
8 oz. NEW  YORK STEAK MARINATED AND BROILED, SMOTHERED WITH ONIONS, MUSHROOMS, TOMATOES AND PEPPERS,
SERVED WITH CHARRO BEANS, LIMES AND BUTTERED WARM TORTILLAS.  $16

PLATILLO DE FAJITAS A LA PARILLA
YOUR CHOICE OF MARINATED BEEF, CHICKEN OR JUMBO SHRIMP PREPARED WITH BELL PEPPERS, TOMATOES AND ONIONS,
ACCOMPANIED BY WARM FLOUR TORTILLAS, SALSA, CHARRO BEANS, GUACAMOLE AND SOUR CREAM

CHICKEN  $11  | BEEF  $12  |  JUMBO SHRIMP  $14

LOMO DE PUERCO - SONORAN
PORK TENDERLOIN MARINATED IN RED CHILES, ORANGE & LIME JUICE, CUMIN AND CILANTRO. PAN FRIED THEN  
TOPPED WITH AN ANCHO CREAM SAUCE, SERVED WITH SPANISH RICE AND BLACK BEAN RELISH AND  
WARM TORTILLAS.   $11

POLLO AL CILANTRO
BREAST OF CHICKEN BASTED WITH A CILANTRO SHALLOT SAUCE, FRIED ONIONS, SPANISH RICE, WARM TORTILLAS
AND LEMON GARNISH.  $10

COSTILLAS DE LECHON ASADO
BABY BACK RIBS BASTED WITH A JALAPEÑO HONEY BBQ SAUCE. SERVED WITH MILD MARINATED JALAPEÑOS,

JICAMA SLAW, CHARRO BEANS AND TORTILLAS. 
1/2 RACK  $13  |  FULL RACK $19

PESCADO DEL DIA AL MOJO DE AJO
FISH OF THE DAY  FILLET MARINATED IN HERBS, WHITE WINE AND LEMON JUICE.  SEARED WITH BUTTER AND OVEN 

BAKED, TOPPED WITH CHIPOTLE BUTTER. SERVED WITH SPANISH RICE, BLACK BEANS AND PAPAYA RELISH.  $14

CAMARONES RANCHEROS
SIX SWEET SHRIMPS SAUTEÉD WITH RANCHO SAUCE AND TOPPED WITH JALAPEÑO CHEESE.

SERVED WITH CHARRO BEANS, TORTILLAS AND LIME WEDGES.  $16

CARNE ASADA Y CAMARONES
8oz. BROILED NEW YORK STEAK AND 4-BREADED BUTTERFLY SHRIMP SERVED WITH CHARRO BEANS,

TORTILLAS, SPICED MAYONNAISE AND LEMON.  $22

TEQUILA FACTORY’S ROTISSERIE CHICKEN
1 HALF YOUNG CHICKEN, BASTED WITH A TEQUILA AND TANGERINE GLAZE.

SERVED WITH PICO DE GALLO, RICE AND CHARRO BEANS.  $10



PLATILLOS DE COMBINACION
SERVED WITH  REFRIED BEANS, SPANISH RICE AND SOUR CREAM. $8

#1 - TWO FISH TACOS

#2 - MINI BEEF or CHICKEN BURRITOS

#3 - TOSTADA (BEEF or CHICKEN) & CHEESE ENCHILADA

#4 - CHILE RELLENO & TACO (BEEF, CHICKEN or FISH)

#5 - FLAUTA (BEEF or CHICKEN) & ENCHILADA

#6 - TACOS (BEEF or CHICKEN) HARD or SOFT

#7 - BURRITOS (RED or GREEN CHILI)

#8 - MINI CHIMICHANGA (BEEF or CHICKEN) & TOSTADA

#9 - ENCHILADA (BEEF, CHICKEN or CHEESE) & CHILI RELLENO

#10 - BURRITO (RED or GREEN CHILI) & TACO (BEEF, CHICKEN or FISH)

#11 - FLAUTA (BEEF or CHICKEN) & TOSTADA (BEEF or CHICKEN)

#12 - CHILI RELLENO & BURRITO (RED or GREEN CHILI)

#13 - ENCHILADAS (BEEF, CHICKEN or CHEESE)

#14 - TOSTADA (BEEF or CHICKEN) & TACO (BEEF or CHICKEN)

#15 - MINI CHIMICHANGA (BEEF or CHICKEN) & CHILI RELLENO

#16 - BEEF TAMAL & HARD or SOFT TACO (BEEF, CHICKEN or FISH)

#17 - BURRITO (RED or GREEN CHILI) & BEEF TAMAL
 

EXTRAS
SOUR CREAM $3  |  GUACAMOLE $4  |  PICO DE GALLO $3

NINOS MENU
CHEESE CRISP $3

BEAN & CHEESE NACHOS $3

HOTDOG w/ FRIES $4

BEAN	TOSTADA 
TOPPED WITH CHEESE, LETTUCE & DICED TOMATO. 
SERVED WITH SIDE OF RICE $4

MINI BEAN & CHEESE BURRITO
SERVED WITH SIDE OF RICE $4

SHREDDED CHICKEN ON A BED OF LETTUCE
SERVED WITH REFRIED BEANS AND RICE $6

FIESTA BURGER w/ FRIES $6

FIESTA BAR $6



A LA CARTE
1 - HARD OR SOFT TACO (FISH, CHICKEN OR BEEF) $2

1 - MINI BURRITO (RED CHILE, GREEN CHILE, SHREADED BEEF OR SHREADED CHICKEN)  $3

1 - TOSTADA $2

1 - CHEESE ENCHILADA $3

1 - CHILE RELLENO $3

1 - BEEF OR CORN TAMAL $3

1 - BEEF OR CHICKEN ENCHILADA $3

POSTRES
FLAN $4  |  FRIED ICE CREAM $5  |  TRES LECHES $5

DULCE DE LECHES $5  |  KEY LIME PIE $5
    

AGUAS FRESCAS
HORCHATA  |  PIÑA COLADA  |  JAMAICA  |  ORANGE WHIP  |  $2
    

BEBIDAS
PEPSI  |  DIET PEPSI  |  MUG ROOT BEER  |  MT. DEW  |  DR. PEPPER  |  SIERRA MIST  |  
LEMONADE  TROPICANA TWISTER ORANGE  |  ICED TEA  |  CINNAMON ICED TEA  |  SWEET TEA  
$2    

COFFEE - REGULAR or DECAF.  $1

JOIN US FOR THE FABULOUS

SUNDAY BRUNCH
10AM-2PM  |  $ 20

WITH MUSIC BY
MARIACHI AZTECA DEL SOL

PLEASE SEE TEQUILA FACTORY STAFF
FOR MORE INFORMATION.
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