adilla

“ mwmmmmMr cheese /
[opps wﬂudmwﬂm sour cream ond
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Idahu Nachos Rio Appetizer

Lightly fried potato skins filled with refried beans and cheese Our delicious nachan, cheese quesaditla and thicken Lagasle Senmd
Topped with diced tomatoes, scalliony, sour cream and el @ bed ol it ﬂlil!lmid wlh i) lonatims, et L
guacamole. Your choice of beef or chicken 10.95 cream and quacamale. Yo chice of beef o chuian 11,89

Mexican Pizza Guaca-Pico Salad »

Deep-frhd flour tortilla topped with beans, ground beel, cheese, Cur delicious guacamole servier over .
diced tomatoes, scallions, and tomatoes 9,25 a crispy four worlla bowt 7,25

Taquitos Rancheros Cheese Dip
o By S e Hm Amarican chéese melted, garmished with diced jalapseno
and 1 and scallions 4,95
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Served with white rice and salad
CAMARONES AL GUSTO Camarones Momia 'I"

Camarones a IE Mexicana Large prvwns wrapped In bacon, deep-lried and sautbed with onlor .

Large prawns sautéed with bell peppers, onlons, In a Mexican bell peppers and covered with Montetery lack choese Servad with rid 'I *

sauce. Served with rice, beans, guacamole and tortillas 16.50 bearts, sour cream, guacamole and lonillas 17.50 |

- - I
a es al Chipotle - '

g arones P Three Tacos Estilo Ensenada Ylew! !

Large pravwns with mushroomis sautéed In our house creamy

Ehﬂl!l& sauce. Served with rice. beans, colesiaw Hoer-battroed and deep-Ined Titapia fih Ut seryed watl ol wlanw

and tortillas 16.50 pito de gallo and spicy avocado sauce 15,25 |
i

Camarones a la Diabla «# Three Fish Tacos |

Large prawns sautéed with mushrooms cooked in our tasty, splcy
Diabla sauce. Served with rice, beans, and tortlllas 16.50

Grilled titapia fish served In a flour tortila with our special Sout cream

catice and letuce, Served with rice and bisans 14.95

Camarones a la crema
Large prawns sautéed with mushrooms in a delicious mild cream

sauce. Served with rice, beans, coleslaw and tortillas 16.50

Tacos Camaron

Shrimp sautéed in our lime chili sauce cooked in butter Served in a com

tostilla with coleslaw and avocado, rice and bean on the wide 16.50

Camarones al Mojo de Ajo
Large prawns with mushrooms sautded In our very special Garlic
sauce. Served with rice, beans and tortillas 16.50

Arroz con Camarones
Large prawns sautéed with onions and mushrooms, cooked in
Tich tomato sauce Served over a bed of rice and garnished
with scallions. Tortllas on the side 16.50

[llﬂsd]sh I_s-mt-me&-vdm beans)
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Sealood
Served with white rice
and salad
Filete Tampiquena

17.25
*Ceviche
| Rl
i *Molcajete de Mariscos
*Ag uachiles Crab begs. shrimp, filet fish, oclopus, oysters servied with e
il ith red onions muﬂmﬂmwmmrﬂ.ﬁ
¢ 17.25 :

Enchiladas Camaron

Mﬂial"ra HE"EI‘IE LaToe [y cauted wath mushrogms and EI‘HL-HE‘{J i 3 Creany
Tkt Lot [ ETORWS and ShnTmp o cauee Sereid wath noe Ded & and OolEaw 15'5'“

od creamy sauce 18,25

Crab Enchlladas

Camarones con Vegetales
; Real crab meat sautéed with onfons, tomatoes, scaliions and
el I AR e v AR ETLNLL Fafuatip oWy nigl algl cooked (0 a Creamy sauce I.lll:ll.l..'.1 i “LJ'_.'.' taiti I-“\. 'l'lJPFEd ““h
rruashcaime few et A frols i i a sl |1. LONEY
| I | phel R qreen sauce and gamished with sour cream and avocaco SIKES

Formua i T 15,5“ fice and beans on the el 1E+5.u

f | LI MY LY & ¥ e Gl iR 'n 1

Dinner Combinations

served with rice and beans* a1 a0 g
Enchilada, Burrito, Tamale, Tostada, Chimichanga, Chalupa, Taco, Chicken Tagquito, Chi cen Flautas

Combo Two
7 CHOICES 11.45




e S R O
)

" l MM Porls

Chile Verde &

Ehunks of pork cooked in our deliciows o £ ]
J

rice, bears and toridtlas 14.95 |
| Tacos al Pastor
rnfl | | f [hrew con tontillas illed with pory megl and marinated W i
el ) combination of dried chilles, dikces and pineapole Then dowdy

Lookad 10 ordel cooked and garnished with diced onians snd olantre
Carn-. A"‘d. Served wath rice, baans and Chitl de Arbol sauen 14.95 q
mmmm charcoal garnished with cambriy onons Tacos Carnitas
Hﬂ”“ﬂ}“m Served with rice, bearys, guacamale and Three comn torillas with Catnitis meat narmrhied vwith colesdaw
tortillas 16,50 Served with rice, besns and Chil de Arbol sauce 14,95 3
Steak a la Rio Bravo Carnitas
THIEIM' ﬂtﬂﬂh “ﬂ”l‘hhﬂj W}II'I ';gll”l'l'ﬂl'j onions I”:.:I tu” I:.|'|;:|.".| HOndy =T a5 "j [N T ] wath o Hierierit Lires anl cooeEd unt .
!'Iﬂ'l'ﬂj with fice. tﬂ'ﬂn‘l. and H'll]h]?]'-l'lrlf"' 15'95 tEndin yETViEl With noe, beans, eoletlwy, Measar Dy walel S

tortillas 14.95
Azada Tacos '
Three salt corm tortlilas, filled with chopped charbrol skirt steak
and gamished with pico de gallo, Served with rice, beans, and
Mexican spicy salsa on the side 16.50 i
Chile New York«#
Charbirodled Mew York steak and one smothered chile reflena il
Topped with green chile sauce and guacamole 17.25
Steak a la Mexicana «# '
Steak strips cooked with bell peppers and onlons
Marinated with a tasty Medcan sauce. Served with rice, beans
and guacamole 16,50
Four Street Tacos 11.95 q

All tacos are served with chopped
cilantro and onions.
Your choice of one meat

Eﬁ’l suﬂﬁlﬁﬂl in all four tacos: Shrimp, Fish, Azada,

# | eﬂﬁﬂnwmmm Pastor, Carnitas
ith . Serveed and *Ihess iterts
SR "":"‘F by o Mhlﬂm#hﬂ?ﬂiﬂl‘ﬂmmhm
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QO Chicken,

Pollo Chipotle «#

Sinps of chucken breast cooked with mushrooms and then sauteed »

B I"'f:."""j.'l-l"Ll.J"H ipolie sauce (shghtly hot) served with nce, bean

toledlaw and 1onilss 14.95

Pollo Azado

foneless chicken breast marinated in our special dry chill sauce and

DOEED el Charcoal Served with o OB DEanst and Quacar i

Pollo a la Crema

Wilps ol chilcken hreast sautéed with

feam sauce. Served wilh nice, Deans, Colesaw and

Viole con Pollo

i " ' i
r choice of % leq or chicken breast white meat. Served in our

'.|[.""r:'.'| :||':_!|:I"_:i | I-I-Fl;_h'lri

into a fine paste, With rice, beans and tortillas 14.95

e made of dry ch SPICES and nuts,

[round

*ollo a la Mexicana

trigs of chicken breast sautbed with onions and bell peppers. Cooled
i our house Medcan salsa (slightly hot), Served with rice, beans,
uacamole and tortilias 14.95

\rroz Pollo «#

rips of chicken breast sautéed with onlons and mushrooms. Cooked in
slightly spicy tomato sauce. Served over a bed of rice with tortiias on

e side 14,95
ollo a la Stir Fry

wised chicken with broccol, cauliflower, mushrooms, green beans,
Il peppers, green peas and anion, Served with white rice and

ack beans 14.95

hAAAééé—
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Gaudlozs

Caldo de camaron

15.50

Caldo de Res
A traddional Mexican soup made witl

e ol e=getaines ol CoSkNg ¥
rre el ey et

[ 4

served wnth diced neon:

jalapencs on the side 14.25

Menudo «&# Tis Buavs Clatiie!

e and conked i @ o, sessoned
weith dry chli prppers. Secved with dice Omong Coegang Sog G

o e 12,95

Consome Ranchero

hur authente fice chcken Soun e with shasdded dhuckisn, iEe
tortillas and deed avocado. Garmthed ﬂ:“
veppess 10,95 [

Coctel de Camarones

15 own naturgl pace, wath Shghlly Ay
O Gl BVl el o (Ul
(This dish is not served with rice or beans) 14.95

in IS om DEoth

A Mencan soup made with el

I'I-"-i bl o n

et

rice, strips of fried

i 4 L
onions and |alapeno

Large SNrmp COOKes in

sayce and spices. Served with oo 4

Campechana
Large shrimp and oclopys Cookid in they netutl ace. wilh
tomato sauce Served with pico de Galo, Ivocads ot Gl
not served with rice of bears) 15.75

Siete Mares "
Ot s0up 15 made with snnmp, crab legs, mudshes, ciams, ooop
and mined vegetables All cocioed In & 1ometos seute M SN0

Pl o

”l.rr.

" f'I-l-.

l_'I.-_l.l_ —!—--

H__d---.
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Traditional Burrito

A fiour tortilla filled with your choice of chicken, shredded beef
ground beef or pork. Topped with ranchero sauce and a blend of
Monterey Jack and Cheddar cheese. Served with nce and beans
on the side 11.25

Fajita Burrito «#

A flour tortilla filled with seasoned fajita chicken or steak and sau-

téed with onions and bell peppers. Gamished with ranchero sauce,
melted Cheddar cheesa. lettuce, sour cream and guacamole 15.50

Shrimp Burrito
A Flour tomilla filled with shrimp, tomato, green onions and

mushrooms sautéed in a creamy sauce. Rice and beans 15.25

Rio Burrito

A flour tortilla filled with strips of came asada, rice, beans, pico de
gallo. Gamished with melted cheese, lettuce, guacamole and sour
cream 15.95

Bravo Burrito
A flour tortilla filled with rice, beans, cheese and your choice of meat.

Garnished with cheese, lettuce, tomatoes, onions, sour cream and

guacamole 11.75

Carnitas Burrito
ow-braised pork with rice and beans. Smothered with green chile

ind pico de galio 14.75

~olorado Bumtu-f
.ﬂwmuafﬂudmmdmhu{mrmaﬂdwﬂm
mnmmn@mmmmnﬁﬂummﬂ

Mexican Salad
Chopped romaine lettuce served with whole b

diced avocados, deep-lried jalapenos stnps "d ¥ .
cheese 10,25 :

Grill Chicken Salad ,
Chicken breast charbroiled and served over fresh green salad
gamish with diced tomatoes, mushroom, cheese and rr
slices. Choice of dressing on the side 14.25 |

Taco Salad Deluxe |
Our tasty taco salad is served in a crispy flour shell ms de dal
with your choice of chicken, shredded beef, ground
Garnished with lettuce, tomatoes, cheese and ::.-_- 0
Topped with sour cream and q.am1m
Fajita Salad .
Our savory salad made with our famous eit
of shrimp your choice. Sautéed with tomatoes
peppers. Served over a bed of mixed greens
and guacamole 14.25 .

Shrimp Salad
Large prawns with muhm
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Side Ondens

o
L

el
wﬁ# Enchilada $3.50 Fried Jalapefos $1.75 .
Tamale $4.05 Corn Tortillas $1.75
Taco $2.50 Guacamole mamcer prics
Chimichanga $7.25 Sour Cream $1.95
LIF netot if{I1 Chalupa $7.25 Deluxe Cream and
'eggie Enchiladas 3 b Flour Tortilla $1.75 Guacamole $3.15
ree com tortillas filled with sautéed vegetables cooked in a shightly Tostada $5.25 Cheese $1.95
' ' Burrito $6.25 Rice $3.95
loy tomato sauce. Topped with enchilada sauce a blend of melted A
onterey Jack and Cheddar cheese. Served with whole beans Fries $3.95 T
Rice - Beans $4.95
d nce 11.25
'leggie Taco Salad -
tx vegetables including tomatoes, onions and mushrooms sauteed in
ranchero sauce Served in a flour shell and garnished with sour
eam on top 11.25
pinach Enchiladas Diundes

vo Com tortillas filled with sautéed spinach, tomatoes, onjons, and
. ; o FOUNTAIN DRINKS
ushrooms. Sautéed In a green sauce. Served with white rice and

ack beans on the side 11.25

[eggie Burrito
lixed vegetables and mushrooms sautéed in a hight sweet tomalo

sce. Served in a big flour tortilla with nce and whole beans inside BOTTLED MEXICAN DRINKS

amished with sour cream, quacamole and lettuce on top 11,95

COCA COLA DIET COKE, SPRITE, DR PEPPER, ROOT BEER, FANTA, RASFOEREY K

BEVERAGES

HOT COCOA. SHIRLEY TEMPLE, ROY ROGERS, MILE, ORANGE JUICE, COREE

COKE, MANZANITA SOL, SQUIRT

leggie Quesadilla
lour 1ortilla filled with Monterey Jack cheese and stir-fry vegetables FLAVORED WATER

erved with sour cream, guacamole, diced tomatoes and HORCHATA, JAMAICA

rallions 11.25
<P®b’()w5 3
Flan Napolitano 4.50 dhehtd
Banana Chimichanga 4.50
Fried Ice Cream 4.50

Sopapillas 4.50
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La Caunti

MARGARITAS
House Margarita
Made with Triple Sec, fresh squeezed lima Juice and

Sauza Gold Tequila

Silver Coin Margarita
Made with Caintreau, Triple Sec, fresh squeezed lime |uice

and 1800 Tequila

Cadillac Margarita

Made with Gran Gala, Orange Liguewr, Triple Sec, frash
squeezed lime juice and Homitos Tequila

MGM, 1800

Premium Margarita

Made with Triple Sec, fresh squeezed lime Juice and your
choice of Avion, Azufila, Cabo Wabe, Centenario, Corzo,
Corralejo, Cazadores, Don Julio, Espaldn, Herradura, Patrdn

or Tres Generaciones Tequila

Country Margarita

HORNITOS TEQUILA, COINTREAU

Iltalian Margarita

Made with Amaretta, Triple Sec, fresh squeezed lime

Julce and Sauza Silver Tequila

Blue Margarita

Made with Blue Curacao, Triple Se, fresh squeezed lime juice
and Tarantula Tequila

Jalapeno Cucumber Margarita,: iy
Made with Triple Sec, fresh squeezed Ime juice, cu

jalapefio and Tequila Sauza Silver

Cranberry Margarita
Mezcarita
Flavored Margaritas
Banana, Blackberry, Blueberry, Kiwi M
Raspberry, Strawberry, Watermelon
Chamomango Margarita

TUT S TS T TUS L

¥ 0
COCKTAILS
Daiquiri
Your favorite cholce of flavor, blended with Rum and 1pped
with whipped cream

Pina Colada
A traditional Irozen favorite made with @ homemade pifia colads

mix, Malibu rum and topped with whipped cream
Tequila Sunrise
>auza Gold Tequila, orange juice and splach of grenadine
Mojito
The classic Cuban cocktall is made with Bacardi Rum, frech
squeezed lime juice and muddied with fresh mint leaves
Mai Tai
Rum, Cointreau, Myers's rum, fresh squeezed lime juice, orange
and pineapple [uice and a splash of grenadine
Cuba Libre
Another Cuban dassic made with Bacardl Rum and Cola
Long Island Iced Tea
Sex On The Beach

ka, Peachtree Sc napps, Chambord Liqueur, Midor and a

a0id orange |uice

sported Beer $4.50
Domestic Beer $3,95
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