HOUSE SPECI A LT I ES & M EX IC A N T R A DI T IONS

Actual food items may differ in appearance.

FAJ I TA S
Fajitas del Mar

$14.99

Fajitas Sergio

The ultimate seafood fajitas. A mixed grill of shrimp,
mahi-mahi and sea scallops with vegetables.

Fajitas Tequila

Fajitas de Carne, Pollo or a Mix

$14.50

$11.99

We marinate our meats with our special seasoning
and grill them with vegetables to perfection.

Señor Tequila’s signature fajitas (you will be amazed).
Marinated strips of beef, chicken, shrimp, chorizo
and beef ribs grilled to perfection with vegetables.

Fajitas de Camaron

$12.99

A flavorful combination of grilled beef, chicken,
shrimp and vegetables.

Fajitas de Vegetales

$9.99

A perfect mix of onions, tomatoes, bell peppers, cauliflower
and zucchini sautéed with a special chipotle sauce.

$12.99

Large shrimp marinated and grilled with vegetables.

FROM T H E GR I L L
Tierra y Mar

$14.50

Chile Colorado

Chunks of juicy beef, grilled with our unique ranchera
sauce. Served with rice, beans and fresh homemade tortillas.

Steak Mexicano *

Carnitas Michoacan

$12.99

A grilled tender T-bone steak topped with vegetables.
Served with rice, beans and homemade tortillas.

Carne Asada “Al Tequila” *

Pork Chop

$12.99

Pollo – Toluqueño *

$12.99

$12.99

Marinated chunks of lean pork, cooked with our
tasty tomatillo sauce. Served with rice, beans and tortillas.

$10.99

Grilled butterfly breast of chicken. Topped with cheese
and our seasoned Toluca-style chorizo. Served with rice,
lettuce, guacamole, pico de gallo and tortillas.

Tacos de Carne Asada

Seasoned with a special savory chipotle rub and
garnished with sautéed apple slices and onions
for a delicious rich taste of pork.

Chile Verde

$11.99

Lean chunks of pork marinated with oranges and spices,
then cooked in its own juices until tender. Served with
lettuce, guacamole, sour cream, rice, beans and tortillas.

A lean, tenderized skirt steak grilled to perfection
topped with our special tequila sauce. Served with
a cheese enchilada, rice, beans and homemade tortillas.
NEW

$11.75

A flat-iron grilled T-bone steak topped with
succulent shrimp and our fiery chipotle sauce.

$9.75

Four grilled steak tacos Mexican style.
Served with pico de gallo, tomatillo sauce and limes.
NEW

Tacos de Barbacoa

$10.00

Slow braised beef, flavored with chipotle chilis
and cumin, it’s tender, juicy and well seasoned.

FROM T H E SE A
NEW

Salmon Fillet

$13.50

Mijita Tacos (Fish Tacos) *

$10.50

Seasoned with our unique seasoning then grilled
and topped with a chili verde and orange sauce.

Four delicious mahi-mahi tacos with lettuce, tomatillo
sauce and a special dressing.

Camarones a “La Diabla” *

Pescado Jarocho *

$11.99

Sautéed delicious shrimp in a garlic butter, spicy
chipotle sauce. Served with rice, beans and homemade flour tortillas.

Camarones Rancheros *

$11.99

Savory shrimp sautéed in a home recipe ranchera sauce.
Served with rice, beans and tortillas.

Camarones Al “Mojo de Ajo” *

$11.75

Tasty sautéed shrimp in a garlic butter sauce.
Served with rice, beans and freshly made tortillas.

$10.25

Fillet of catfish grilled with a chipotle sauce and spices.
Served with pico de gallo on top, rice, lettuce, guacamole, sour cream
and tortillas.

Tostadas de Ceviche *

$10.25

Two tostadas covered with marinated zesty shrimp, lime
juice, onions, cilantro, tomatoes and fresh jalapeños.

