
Starters
Queso Fundido     $7.95
Flameado tequila chorizo; and asadero, oaxaca, and 
chihuahua cheese.

Beef or Chicken Flautas     $7.95
Served with homemade guacamole and fire roasted salsa.

Roasted Chicken Quesadilla     $10.95
Roasted chicken, roasted red and green peppers, 
mushrooms, and caramelized onions. Served with
pico de gallo and lime-cilantro sour cream.

Riverwalk Nachos     $11.95
Mesquite grilled beef or chicken, pepper jack cheese 
sauce, pico de gallo, fresh guacamole, and shredded 
cheddar cheese. 

Chicharron or Queso Gorditas      $8.95
Homemade corn gorditas with oaxaca cheese, cabbage 
coleslaw, and salsa verde.

Guacamole     $8.95                          
Fresh guacamole made to order.

Salads
& Soups
Fajita Salad     $13.95
Mesquite grilled steak or chicken, romaine lettuce,
plum tomatoes, roasted corn, pico de gallo, and jack 
cheese. Served with a smoked jalapeño vinaigrette.

Taco Salad     $12.95
Large flour tortilla filled with asadero cheese, lettuce, 
tomatoes, roasted peppers and your choice of spicy 
chicken or ground beef. Served with a cilantro ranch 
dressing.

Cantina Cesar     $6.95
Crispy romaine lettuce, cilantro croutons and 
cottija cheese tossed with a chipotle dressing.
With chicken or shrimp $11.95

Chicken Tortilla Soup     $5.95
Chicken, diced avocado, queso fresco, and tortilla strips.

Poblano Roasted Corn Chowder     $5.95
Served with fried poblano strings and cumin cream. 

Entrées
All entrées served with:
borracho or black beans, jalapeño rice, and grilled vegetables.

Cheese Chile Rellenos     $13.95
Poblano peppers filled with oaxaca, asadero, and chihuahua cheese.
Deep fried in egg batter and smothered with ranchero sauce.

Homemade Pork Tamales     $9.95
Pork tamales served with salsa carne.

Chicken Enchiladas     $12.95
Grilled chicken and jack cheese wrapped in corn tortillas. 
House red sauce or sour cream sauce.

Beef Enchiladas     $13.50
House-smoked brisket jack cheese and wrapped in a corn tortilla.
Topped with house enchilada sauce.

Chicken a la Parrilla      $12.95
Grilled marinated chicken, sliced tomatoes, avocado and pepper jack 
cheese.

Carne Asada     $14.95
10-ounce citrus marinated grilled flat iron steak topped with caramelized 
onions, shiitake mushrooms, tomatillos and chipotle demi. 

Trio of Tacos     $11.50
Your choice of fish, chicken or beef tacos served with shredded lettuce, 
cheddar cheese. 

Texas Burrito     $11.50
Filled to order. grilled fajita steak or chicken, cheese, pico de gallo and 
caramelized onions and peppers. Topped with ranchero sauce, sour cream, 
and epazote black beans.

Sizzling Fajitas
All of our fajitas are served with Borracho or
black beans, jalapeño rice, peppers, onions, 
sour cream, pico de gallo, fresh guacamole,

and homemade corn or flour tortillas.

Kobe Beef  $14.95
Chicken  $13.95
Shrimp  $13.95

LunchLunch
Breakfast Daily  6:30am - 10:30am
Lunch Sun-Thur  11am - 2pm
Lunch Fri-Sat  11am - 3pm
Dinner Sun-Thur  5pm - 11pm
Dinner Fri-Sat 5pm - 12am

Desserts
Patron Lime Flan     $6.95  
Traditional Mexican egg custard made 
with Patròn® tequila.

Chocolate Flan     $6.95  
Mixed with Kahlua. Smooth and rich,
with a slightly bitter caramel taste.

Ancho Chile Cheese Cake     $6.95
Cream cheese drizzled 
with sweet balsamic sauce.

Margarita Cheese Cake     $6.95
Sweet cream cheese whipped
with tequila and lime.

Tres Leches Cake     $6.95
Sweet vanilla cake
with three creams.

Sopapillas     $6.50
Warm sopapillas and coated with sugary 
cinnamon. Served with honey on the side.


