
Fillings 

*Choose up to 2* 
Beans - Ground beef - Steak - Chicken 

 Chili marinated pork - Chorizo 
 

 

  PRimerOS / STARTERS 
 

APERITIVOS 

QUESIDILLA 

Melted Monterey jack & cheddar cheeses. 
4 

 

QUESO Al ZQUI∫A 

Zqui∫a’s homade green chili & creamy 
queso, sour cream & green onions- made 

for dipping. - 5 
 

ULTRA PREMIUM GUACAMOLE 

Fresh avocados, jalapeño peppers, tomato, 
cilantro, lime, & spices. Prepared  

table side. - 8 
 

TAQUITOS 

Steak or chicken. Served with guacamole 
& sour cream. - 5.5 

POTATOES MEXICANOS 

Fried potato skins filled with ground beef 
melted Monterey jack & cheddar cheeses, 
guacamole & sour cream on the side. - 5.5 

 

JALAPEÑOS rellenó 

Choicest jalapeño peppers breaded & 
filled with cheddar cheese. Choice of 

green chili or guacamole cream sauce for 
dipping. - 6.5 

 

PIZZA Al ZQUI∫A 

Crispy tortilla crust layered with ground 
beef, onions, salsa, Monterey jack & 

cheddar cheeses, tomato, black olives & 
green onions. Garnished with sour cream. 

6.5 

QUESADILLA GRANDE 

Jalapeño tortilla, steak or chicken, 
Monterey jack & cheddar cheeses, tomato, 

green peppers & black olives. - 7 
 

QUESADILLA AL CAMARÓNES 

Jalapeño tortilla, grilled shrimp, Monterey 
jack cheese, green peppers. Served with 

guacamole cream & pico. - 10 
 

PLATTER FANTASTICO 

Cheese quesadillas, chicken & steak 
flautas, potatoes mexicanos, queso al 

Zqui∫a, flour tortilla chips, guacamole & 
sour cream. - 10.5

 

NACHOS 

DE QUESO 

Melted Monterey jack & cheddar cheeses. - 6.5 
 

CARNES 

Tender slow cooked steak or chicken, Monterey jack  
& cheddar cheeses. - 8 

 

ÚLTIMOS 

Grilled chicken or steak, queso al Zqui∫a, black beans, jalapeños, 
grilled onions, tomatoes, Monterey jack & cheddar cheeses. 

Served with guacamole & sour cream. - 10.5 

CASA 

Seasoned ground beef, pinto beans, Monterey jack & cheddar 
cheeses on individual flour tortilla chips. Topped with 

guacamole, sour cream & pico. - 7.5 
 

MUCHOS 

Seasoned ground beef, pinto beans, tomatoes, green onions, 
Jalapeños, Monterey jack & cheddar cheeses. Served  

with guacamole and sour cream. - 10 

 
 

SOPAS Y ENSALADAS 

SOPA TORTILLA-POLLO 

Tender chicken & vegetables, garnished with crispy tortilla 
strips, diced avocados & Monterey jack cheese. - 5.5 [cup - 3] 

 

FIESTA ENSALADA 

Crispy flour tortilla bowl filled with ground beef, beans, cheese, 
lettuce, pico, green onions, guacamole & sour cream. - 9 

 

 

SOPA CHILI VERDE 

Zqui∫a’s homemade green chili with tender pork. - 5.5 [cup - 3] 
 

SIDE ENSALADA 

Served with your choice of dressing.  
(ranch, blue cheese, creamy Italian). - 3.5 

 

 

SOUTHWEST CHICKEN ENSALADA 

Tender grilled chicken tossed together with lettuce, black 
beans, tomato & green onions in a creamy salsa-ranch 

dressing & topped with crunchy tortilla strips.  
Served in a crispy jalapeño tortilla bowl. - 10 

 

TACO ENSALADA 

Crispy flour tortilla bowl filled with your choice of ground beef 
or chicken. Topped with cheddar cheese, lettuce, pico,  

green onions, & sour cream. - 9 
 

FAJITA ENSALADA 

Fresh salad greens drizzled with salsa-ranch dressing & topped 
with grilled steak, chicken or shrimp, green peppers, onions, 

tomato & sliced avocado. - 10
 

 

ENTRADAS / ENTREES 
 

BURRITOS  & CHIMICHANGAS 

BURRITO SIMPLISTICO 

Choice of filling(s), smothered with green chili, topped with 
lettuce & pico. - 6.5 

 

CHIMICHANGA CLASSICO 

Giant tortilla with choice of filling(s), smothered in green chili, 
topped with cheese, lettuce & pico. - 6.5 

 

BURRITO AL ZQUI∫A 

Giant tortilla with choice of filling(s). Smothered with green chili, 
topped with cheese, lettuce, pico, guacamole & sour cream. - 10 

 

BURRITO DEL DESAYUNO 

Giant jalapeño tortilla, two eggs over-easy, potatoes, bacon or 
chorizo, & chili sauce. Not your typical breakfast burrito. - 8.5 

 
 

FAJITA BURRITO 
Fajita steak or chicken, grilled onions & green peppers all 
wrapped up in a flour tortilla smothered in green chili &  

topped with cheese & pico. Served with beans, rice,  
guacamole & sour cream. - 11 

 

CHIMICHANGA POR CENA 

Crispy chimichanga with choice of filling(s), smothered in green 
chili, topped with cheddar cheese, sour cream, tomato & avocado 

slices & served with rice. - 8 
 

FAJITA CHIMICHANGA 

Fajita steak or chicken, green peppers, onions & tomato. 
Smothered in green chili & topped Monterey jack & cheddar 

cheeses. Served with beans, rice, guacamole & sour cream. - 10 
 

 

 

 

 

 



ESPECIALIDADES / SPECIALTIES 
 

FAJITAS 

Marinated strips of sirloin, chicken or shrimp grilled with bell 
peppers, tomatoes & onions. Served with cheddar cheese, lettuce, 

guacamole, sour cream, pico, a side of beans, & warm tortillas. 
Sirloin and/or Chicken - 13     Shrimp - 15       

Sirloin, Chicken, & Shrimp - 16     Veggie - 11     
\ 

 

HUEVOS CON CHORIZO 

Scrambled eggs with spicy chorizo sausage. Served with beans, 
rice & tortillas. - 8 

 

 

Dos RELLENOS 

Choose from hand crafted egg wrapped rellenos or a crispy fried 
version, smothered in Zqui∫a’s  homemade  green chili. Served 

with beans & rice. - 9 
 

 

TACOS AL PESCADA 

Strips of battered halibut in soft corn tortillas, Monterey jack 
cheese, lettuce and pico. Served with rice. - 10 

 

 

FLAUTAS 

Slow cooked steak or chicken, onions, & peppers in flour tortillas. 
Served with beans, rice, & guacamole cream sauce.  

 10.5 
 
 

TACOS CARNITAS 

Tender chili-marinated pork, Monterey jack cheese & green 
onions in soft corn tortillas. Served with beans, rice, guacamole, 

sour cream & pico de gallo. - 9.5 
 

 

HUEVOS  RANCHEROS 

Large over-easy eggs (two) atop corn tortillas smothered in 
Zqui∫a’s  homade green chili, topped with Monterey jack and 
cheddar cheeses. Served with beans, rice & flour tortillas. - 8.5 

 

 

PLATILLO DEL CERDO 

Tender pork & Zqui∫a’s homemade green chili. Served with 
beans, rice & flour tortillas. - 8.5 

SOPAPILLA RELLENAR 

Sopapilla stuffed with choice of filling(s), cheddar cheese, lettuce 
& tomato, smothered in Zqui∫a’s homade green chili. - 7.5 

 

 

TACOS ASADOS 

Flour tortillas, grilled steak & onions, cheese, lettuce & pico. 
Served with beans, rice, sour cream & guacamole. - 10 

 

 

PLATILLO DEL TAMAL 

Hand crafted pork tamales (two) smothered in our rich enchilada 
sauce. Served with rice. - 9 

 

 

TOSTADA OLE 

Crisp flour tortilla shell layered with beans, seasoned ground beef, 
cheese, lettuce avocado slices, tomato wedges & sour cream. 

Served with rice. - 8.5 
 

 

OMELET AL ZQUI∫A 

Eggs, bell peppers, pico, & black olives smothered in Zqui∫a’s 
homade green chili, topped with avocado slices, Monterey  

jack and cheddar cheeses. Served with  
sour cream & rice. - 9 

 

 

TURNOVER CALIENTE 

Slow cooked steak, cheddar cheese, green peppers, onions & 
Jalapeños, wrapped in dough & fried until golden. Smothered in 
Zqui∫a’s homade green chili & topped with Monterey jack and 
cheddar cheeses. Served with beans, rice & sour cream. - 9.5 

 

 

TACOS CAMARÓNES 

Corn tortillas filled with chili-lime marinated shrimp, Monterey 
jack cheese, lettuce, pico & green onions. Served with  

beans, rice, guacamole & pico de gallo. - 11 
 
 
 

FLAUTAS CAMARÓNES 

Flour tortillas rolled with sautéed shrimp, Monterey jack cheese, & 
fresh jalapeños, fried and served with beans, rice, &  

guacamole cream sauce. - 13
 

ENTRADAS / ENTREES 

BURGERS  AL  ZQUI∫A

CLASSIC BURGER 

Hand crafted 1/3 pound burger, served with crisp lettuce,  
tomato, pickles & curly fries. - 7.5 

[Add cheese + 1] 
 

BACON JALAPEÑO BURGER 

Hand crafted 1/3 pound burger topped with bacon, jalepeños, 
and cheddar cheese. Served with curly fries. - 8 

 

BORDER BURGER 

Hand crafted 1/3 pound burger wrapped in a flour tortilla, 
smothered in green chili & topped with cheese.  

Served with beans & rice. - 8.5 
 

CHARRO BURGER 

Specially seasoned 1/3 pound burger, topped with grilled green 
peppers, onions, melted cheddar cheese, crisp lettuce,  

tomato, pickles & curly fries. - 8.5

COMBINACIONES 

ONE 

Bean Burrito, Beef Enchilada & Guacamole 
Tostada. - 10.5 

 

TWO 

Beef & bean Burrito, Cheese Enchilada & 
Chicken Taco. - 9.5 

 

THREE 

Beef Sopapilla, Cheese Enchilada &  
a Beef Taco. - 11.5 

 

FOUR 

Beef Burrito, Beef Taco, Bean Tostada. - 9.5 
 

 

FIVE 

Beef Chili Relleno, Cheese Enchilada, 
Beans & Rice. - 10 

 

SIX 

Chicken Chimichanga, Beef & Guacamole 
Tostada. - 9.5 

ENCHILADAS 

SANTA FE ENCHILADAS 

Enchiladas filled with Monterey jack cheese, smothered in our rich 
velvety enchilada sauce & topped with guacamole, sour cream & 

green onions. Served with beans & rice. - 10.5 
 

ENCHILADAS AL POLLO 

Flour tortillas filled with tender chicken, smothered in our rich 
velvety enchilada sauce & topped with cheese, guacamole & sour 

cream. Served with rice. - 10.5 

Enchiladas COMBINACIONES 

Beef, chicken & cheese enchiladas, served with beans & rice. 
 10.5 

 

ASADA ENCHILADA 

Enchiladas filled with chicken marinated in a lightly sweetened 
spice, smothered in Zqui∫a’s  homade green chili & topped with 
cheese, guacamole & sour cream. Served with beans & rice. - 11 

 

WRAPS 

CHICKEN WRAP  

Giant jalapeño tortilla, tender chicken, black beans, rice, onions, 
green peppers & Monterey jack cheese. - 9.5 

 

MONTEREY WRAP  

Giant jalapeño tortilla filled with tender slow cooked steak, grilled 
onions, black beans, rice & cheese, smothered in green chili. - 9.5 

 

 

PICANTE WRAP  

Giant jalapeño tortilla, spicy chorizo, green peppers, onions, black 
beans, rice, jalepenos & monterey jack cheese. - 9.5 

 

TACO WRAP  

Giant jalapeño tortilla, seasoned ground beef or chicken, cheddar 
cheese, lettuce, pico, green onions & salsa-ranch dressing.  

Served with rice & beans. - 9.5 

 

  



ZQUI∫A cantina menu 
 

 

 

 

 

 

 

 

 

Margaritas 

Casa Margarita 
Cuervo Gold, Orange Curacao, sweet & sour. - 6.5 

 

1800 Margarita 
1800 Tequila and Cointreau, sweet & sour. - 8 

 

Blue Margarita 
Cuervo Gold, Blue Curacao, sweet & sour. - 6.5 

 

Charro Margarita 
El Charro Tequila Blanco, Orange Curacao, sweet & sour  

with a Brandy Float. - 8 
 

Fruit Margaritas 
Choice of: Strawberry, raspberry, peach, mango, or 

pomegranate. Made with Cuervo Gold  
Tequila and Orange Curacao. - 6.5 

 

Horni-Rita 
Hornitos Tequila, Orange Curacao, sweet & sour. - 7.5 

 
Margarita de los muertos 

Cuervo 1800 (100 proof), blood orange soda, lime, &  
Chambord Royale. - 8.5 

 

Italian Margarita 
Cuervo Gold Tequila, Amaretto, sweet & sour. - 6.5 

 

Padre Patron 
Patrón Blanco, Cointreau, sweet & sour. - 9 

 

Pama-Rita 
Cuervo Gold, Pama (pamegranate liqueur), sweet & sour. - 7 

 

Pink Cadillac 
Cuervo Gold, Orange Curacao, sweet & sour with a 

Cranberry Juice float. - 6.5 
 

Tropical Margarita 
Malibu, Orange Curacao, sweet & sour. - 6.5 

 
create your own margarita 

Add $2 to any of our premium tequilas,  
from the Tequila List.   

 

zqui∫a’s bebidas especiales 

zqui∫a Coffee 
Coffee, Grand Mariner, Kahlua, & whipped cream. - 6 

 

Daquiris 
Strawberry, raspberry, peach, mango, or pomegranate. - 6 

 

Kahlua & Cream 

Coffee flavored liquor and cream. - 5 
 

Kahlua and Coffee 
Coffee & Kahlua topped with whipped cream. - 6 

 

Mojito 
Bacardi rum, sugar, lime, club soda and mint. - 7 

 

Mango Mojito 

Bacardi rum, sugar, lime, club soda, mint and mango. - 7 
 

Pina Colada 

Coconut milk, pineapple juice & Bacardi rum. - 6 
 

Rum Runner 
Malibu, Bacardi Silver, Cream de Banana, Pineapple  

Juice & a splash of Grenadine. - 6 
 

Zqui∫a martini 
Chilled Jose Cuervo Platino, & squeezed lime. - 11.5 

 

Tequila list 

 

Grand añejo (extra aged) 

These reserve tequilas are aged in oak barrels a minimum 

of three years which provides the characteristic dark 

color and rich taste. This category was established in 

March 2006. 
 

 
Gran Patrón Burdeos    60 
Don Julio Real      44 
Cabo Uno     35 
Herradura Selección Suprema    46 

Superior 

This platinum tequila is triple distilled and aged to 

perfection to be among the smoothest sipping tequilas 

ever produced. 
 

Gran Patrón Platinum     35 
 

AÑEJO (AGED) 

Aged in oak barrels for more than a year (but less than 

three), añejo tequilas have an amber color and a smooth, 

complex flavor. 
 

Don Celso      9.5 
Espolon       9.5  
El Diamante del Cielo     10.5 
El Tesoro de Don Felipe    8.5 
Corazón       9.5 
Semental     11.5 
Gran Centenario     11.5 
Don Alvaro     11.5 
1800       7 
Cazadores      10 
Corzo      11.5 
1921 Reserva Especial    11.5 
Cabo Wabo     10.5 
 

REPOSADO (RESTED) 

Aged in white oak barrels for at least two months (but 

less than a year), reposado tequila has a mellowed taste, 

pleasing bouquet and pale straw color. 
 

Buen Amigo      7 
Tres Mujeres      7 
Don Fulano      11.5 
Miramontes Tequila Supremo   6.5 
El Tesoro de Don Felipe    7.5 
Gran Centenario     10.5 
Espolon      7.5 
Trago      11.5 
Casa Noble     9.5 
Don Julio     9.5 
Sauza Hornitos     6.5 
Tequila Patrón     10 
 

PLATA (SILVER) 

Clear and fresh, from the still tequila.  Un-aged and 

bottled immediately after distillation. Alternatively, 

sometimes aged less than two months in oak barrels. It has 

the true bouquet and flavor of the blue agave. 

Jose Cuervo Platino    10.5 
Don Celso     7.5 
Espolon      6.5  
La Certeza     7.5 
Trago      9.5 
Chaya      7.5 
Chinaco      8.5 
Corzo      8.5 
Milagro      6 
El Charro     7.5 
Tequila Patrón     8 
1800 (100 proof)     7 
 

TEQUILA FLIGHT 

Try a flight of any three premium tequilas from the 

Añejo, Resposado, or Plata section. 20 

 

ZQUI∫A  
Zqui∫a is a premier blend of Gold and Silver 

tequilas, Orange Curacao, and lime juice, 

recommended for the true margarita enthusiast. 

Remember, it’s not a Margarita, it’s Zqui∫a. - 8 
 



Fillings 

*Choose up to 2* 
Beans - Ground beef - Steak - Chicken  

 Chili marinated pork - Chorizo 

Lunch menu 
 

Dos Enchiladas 

Choice of steak, chicken, beef or cheese, served  
with a side of rice or beans. - 8 

 

Chimichanga 

Choice of filling(s), green chili, cheddar cheese, lettuce & 
tomato. Served with a side of rice or beans. - 8 

 

Tamale plate 

Single Hand crafted pork tamale, red sauce & a  
side of rice or beans. - 7.5 

 

Burrito 

Choice of filling(s), green chili, cheddar cheese,  
lettuce & pico. - 6.5 

 

Chili relleno 

Choose from a single hand crafted soft egg wrapped relleno 
or a crispy fried version, smothered in green chili,  

with a side of rice or  beans. - 7.5 

 

Taco plate 

Crunchy beef tacos (two) & a side of rice or beans. - 6.5  
 

Lunch nachos 

Crisp tortilla chips piled with beans, beef, steak, green 
onions, pico, Monterey jack and cheddar cheese. - 8.5 

 

 

 

 

Menu A la cartÉ 
 

tacos    

Crunchy 

Choice of filling, cheddar cheese, lettuce & tomato. - 2.5 
SOFT CORN 

Choice of filling, cheddar cheese, lettuce & tomato. - 2.5 
SOFT FLOUR  

Choice of fillings, cheddar cheese, lettuce & pico. - 3 
 

enchiladas 

Cheese 

Monterey jack or cheedar cheese, lettuce & tomato. - 3.5 
carne 

Steak, ground beef, or chicken, lettuce & tomato. - 4 
 

tostadas 

carne 

Pinto bean & your choice of beef, chicken, or steak. - 4.5 
Guacamole 

Guacamole & your choice of beef,  
chicken or steak. - 5  

 

sides 

Pico - 2 
Rice - 1.5 

Beans - 1.5 
Small Guacamole - 1.5 

Large Guacamole - 5 
Sour Cream - 1 

Curly Fries - 3 
Green Chili - 1.5 
Red Sauce - 1.5 

Guacamole Cream Sauce - 1.5 
 

 

HAPPY HOUR 

$4 Casa Margs 

$2 Draughts 

$1.5 Tacos 

$2 Quesadillas 

$5 Carne Nachos 

 

ZQUI∫A cantina menu 
 

Cervezas 

Domestics 
Budweiser, Bud Light, Coors, Coors Light, Michelob, MGD, 

Miller Light, ODoul‘s - 3.3 
 

Imports & Microbrews 
Corona, Corona Light, Tecate, Dos XX Lager, Pacifico,  

Negra Modelo, Modelo Especial, Carta Blanca, Heineken, 
1554, Guiness - 3.8 

 
Loaded Corona 

Corona bottled beer with its neck filled with Bacardi Limon 
 6 

 
Draught 

Bud Light (pint) - 3.5 
[mug - 4.5] 

Coors Light (pint) - 3.5 
[mug - 4.5] 

Fat Tire (pint) - 4 
[mug - 5] 

Easy Street Wheat (pint) - 4 
[mug - 5] 

VinO 

Nathonson Creek 

Merlot - 5 
Chardonnay - 5 

White Zinfandel - 5 
 

Sangria 
Vino, fruit and a touch of brandy.  

Flavors: regular, peach, strawberry, or raspberry. - 5.5 
wells 

Singles - 5 
Doubles - 8 

 
NON-ALCOHOLIC [free refills] 

Coffee 

Regular or Decaf - 2 
 

Tea 
Iced Flavors: Peach, Raspberry, Strawberry - 3.5 

Iced - 2 
Hot - 2 

 
Flavored Lemonade 

Flavors: Strawberry, raspberry, peach,  
mango, or pomegranate - 3.5 

 
Hot Chocolate 

2 
 

Sodas 
Zqui∫a Flavors: Peach, Raspberry, Strawberry - 3.5 

Pepsi Products - 2 

 
La Vida Dulce / dessert 

 

Sopapillas 
Honey - 2.5 

Cinnamon Sugar - 3 
 

Sopapillas PEQUEÑAS 
Bite size sopapilla squares battered in cinnamon & sugar. 

Served with whipped cream & vanilla  
ice cream for dipping. - 5.5 

 

Fried Ice Cream 
Vanilla ice cream encrusted with our secret crunchy coating, 

topped with honey and whipped topping. - 4 
 

crêpe marnier  
 Grand Marnier crêpe, Nutella filling &  

vanilla ice cream. - 4.5 
 

Sopapilla Sundae 
Sopapilla bowl filled with vanilla ice cream and topped with 

chocolate or strawberry syrup. - 4.5 
 

Xangos 
A cheesecake filled chimichanga, rolled in cinnamon sugar 

and served with vanilla ice cream. - 4.5 

 


