
Appetizers
Regular Queso
Bowl. ...............................................$5.50    Cup. ....................................$3.95
 
Bean Nachos
Regular (12) .............................................................................................$8.95
Small (6) ..................................................................................................$5.95
 
Cheese Nachos
Regular (12) .............................................................................................$6.95
Small (6) ..................................................................................................$4.95

Nachos Supreme
Bean nachos topped with cheese & meat, your choice of beef or chicken. 
Served with a scoop of guacamole & sour cream.
Regular.......................................................................................................$9.95
Small.........................................................................................................$6.95
*Beef or chicken fajita meat.................$1.25 surcharge

Stuffed Jalapenos
Jalapenos stuffed with picadillo & cheese, served with a scoop of 
guacamole & sour cream. (6) ....................................................................$8.95
 
Quesadillas
Regular cheese. .........................................................................................$7.95
Beef or chicken. ........................................................................................$8.95 
Fajita beef or chicken. ..............................................................................$9.95
Spinach quesadillas, 
Mushrooms & fresh spinach. ...................................................................$8.95
Grilled shrimp quesadillas. .......................................................................$9.95
Cowboy quesadillas
   Grilled squash, bell peppers, onions, fresh mushrooms with your choice 
   of chicken or beef fajita meat..................................................................$10.95

Tableside Guacamole
Never fresher than made especially for you at your table...........................$8.95

Brie Quesadillas
A definite twist to an old favorite, quesadillas stuffed with brie and pecans, 
served with a seasonal fresh fruit............................................................$10.95 

Soups and salads

Fresh Tortilla Soup
Bowl. ..............................................$7.95  Cup. .......................................$5.95

Chalupas Compuestas
Bean chalupas with grated cheese, beef or chicken, lettuce & tomato, topped 
with guacamole. 
  (2) ................................................$8.95  
  (1) ................................................$5.95

Top-Shelf Chalupa
Crispy tostada shell topped with a layer of refried beans. Choice of chicken 
or beef fajita meat. 
  (2) ..............................................$9.95 
  (1) ..............................................$6.95

Stuffed Avocado
Two fresh avocado halves stuffed with our “almost famous“ 
Vaquero Chicken Salad! Served on a bed of rice. .....................................$8.95

Chicken a la Parilla Salad
A lightly spiced chicken breast, char-broiled and served on a bed of field 
greens, garnished with tomato wedges and hominy relish, topped with fresh 
cilantro and a drizzle of our “light” chipotle lime dressing......................$11.95

Cassidy’s Carne Asada Salad
A lighter side of our delicious carne asada!  Marinated, grilled tenderloin served 
on a bed of fresh spring lettuce, topped with lightly grilled slices of onion, fresh 
tomato wedges, and a corn medley.  Garnished with slices of avocado and a 
drizzle of our special “light” chipotle lime dressing....................................$11.95

Its all about the Food

Tacos Al Carbon - $12.95
Grilled strips of marinated tenderloin wrapped in hot flour tortillas. Garnished with chile con queso, guacamole, & pico de gallo. 

 
Fajitas ~ Beef, Chicken, or Shrimp

Beef, chicken, or shrimp marinated in savory spices & grilled to perfection. 
Topped with sauteed onions, bell peppers, & fresh tomatoes. Served with guacamole & pico de gallo. 

Carne Asada - $12.95
Sliced tenderloin, marinated & grilled to perfection garnished with slices of avocados, tomatoes, & grilled onions.  

Chicken a la Parrilla - $10.95
A spicy chicken breast grilled to perfection. Served with fresh, grilled tomatoes smothered in Monterrey Jack cheese. 

Garnished with guacamole & pico de gallo.

Flauta Dinner - $9.95
Seasoned chicken rolled in corn tortillas, deep -fried, & topped with ranchera sauce. Served with guacamole & sour cream. 

Steak Ranchera - $14.95
Choice cut of ribeye (8 oz. average), char-broiled & blanketed with Monterrey Jack cheese & ranchera sauce. 

Served with guacamole, pico de gallo, & a cheese enchilada with chile con carne.

Salmon Tomatillo - $14.95
A nice serving of wild salmon, grilled and topped with a tangy citrus tomatillo salsa. 
Served with a squash medley, charro beans, and our house jicama avocado ensalada.

Rotisserie Tequila Chicken - $12.95 (when available)
Slow-cooked chicken marinated in tequila and lime, served with a squash medley, charro beans, 

and our house jicama avocado ensalada.

Triple Delight (All three) ............$16.95
*Reduced portions of beef or chicken available at $8.95.
Vegetarian (Available upon request) ............$9.95

Beef or chicken or combo............$12.95
Shrimp ............$13.95
Combination of shrimp, chicken or beef............$13.95

Specialties 
Served with Spanish Rice and Charro Beans



Los Vaqueros Dinner - $10.95
Our house sampler!  Begins with a toasted meat taco, guacamole, crispy-fried tortilla topped with chile con queso, 

one enchilada, & one tamale with chile con carne.

Enchilada Dinners
Two cheese & onion enchiladas with chile con carne. ............................................................$7.95
Two beef enchiladas with chile con carne. ..............................................................................$8.95
Two chicken enchiladas with a tangy sour cream sauce & jalapeno peppers. .........................$8.95
Two cheese enchiladas smothered with ranchera sauce. .........................................................$7.95

	            Two enchiladas (beef or cheese) topped with our chef ’s lightly spiced chile gravy. 
Served “Homestyle” with lettuce & tomatoes on top. ............................................................$8.95
Two spinach & mushroom enchiladas smothered in sour cream sauce. .................................$9.95

    Shrimp diablo enchiladas, grilled shrimp and mushrooms, folded into Monterrey Jack cheese, rolled 
   and topped with our savory ranchera sauce, garnished with a slice of fresh avocados and tomatoes, 

	             served with our house vegetable corn medley........................................................................$10.95
                           Vegetarian enchiladas grilled squash and red bell peppers, onions, mushrooms, and Monterrey 
	             Jack cheese, topped with a savory citrus tomatillo sauce, served with spanish rice, and salad. ..$9.95

Tamales - $8.95
Order of tamales smothered with chile con carne. (3)

Burrito Dinner - $8.95
Two over-sized flour tortillas stuffed with savory picadillo taco meat, or chicken & topped with chile con queso, 

garnished with lettuce & tomato. 

Relleno Combination - $12.95
One chile poblano stuffed with Monterrey Jack and cheddar cheeses, topped with ranchera sauce, accompanied with one of our 

famous sour cream chicken enchiladas, garnished with sliced avocado and corn medley, served with charro beans. A house favorite!

Sonya’s Special - $9.95
A chicken enchilada with sour cream sauce. 

A soft cheese taco with chile con queso (topped with lettuce, tomato, & cheese) & one crispy guacamole tostada.

Taco Dinner - $8.95
Two beef or chicken tacos, crispy or soft, your choice. 

Tara’s Tacos Tampico - $9.95 (when available) 
Slow smoked beef brisket, rolled into your choice of flour or corn tortillas, topped with feta cheese, pico de gallo and fresh cilantro, 

Margaritas (Frozen or on the rocks) 
Vaquero Margarita  “The kick is in the Cuervo”.............................................$8.95
Sauza Margarita “Our regular special blend”.................................................$7.95
Margarita De Fresa “Blended with strawberries”...........................................$8.95
Sangrita Swirl - A delicious combination of frozen margarita & Sangria wine ......$7.95

Frogarita - A traditional margarita swirled with pomegranite and various 
other shades of purple liquors a house favorite! .............................................$6.95

Senorita - A lighter version of the traditional margarita, made 
with Splenda..................................................................................................$6.95

Wine by the Glass
Chardonnay ........................................................ $6.00
Reisling ...............................................................$6.50
Cabernet..............................................................$6.95
Ask about our wine of the month

Cerveza
Domestic Bottle .................................................$3.50
Imported Bottle .................................................$3.75
Draft:
Dos Equis Lager, Blue Moon, ZiegenBock.........$3.00
Bud Lite, Coors Lite, Miller Lite ........................$2.75

From the bar...
Happy Hour 4 - 7 p.m.   Daily Monday-Friday

Voted best Margarita 2005 

Traditionals
Served with Spanish Rice and Refried Beans

Ask about our special of the day and dessert of the month!

Standard gratuity of 18% will be added to groups of 10 or more, service fee added for shared meals or extra plates.


