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FiesTtA FANTAsTICO $11.99

An incredible grande platter of beef
taquitos, quesadilla, nachos, and buffalo
wings. Served with guacamole, and sour
cream.

NACHOS MuyY GRANDE $11.99

Crispy tortilla chips topped with refried
beans, melted cheese, grilled steak or
chicken breast, tomato, jalapefos.
Served with sour cream and guacamole.

QuesapiLLA SUPRENE $11.99

A large flour tortilla, lots of jack cheese,
sautéed with bell pepper and onions,
with tender grilled steak, or chicken.
Served with guacamole and sour cream.

GUEESE QUESADILLA $8.99
A large flour tortilla with cheese, served
with guacamole and sour cream.

CRisPY QUESADILLA $8.99

A large fried flour tortilla with cheese,
served with guacamole and sour cream.
BEEF OR CHICKEN $11.99

GuacamoLE $8.99

Prepared with fresh avocados, tomatoes,
chiles, onions, cilantro, and spices.
Served with crispy corn tortilla chips.

GHICKEN WiNGs $11.99
Tender chicken drumettes glazed with
mild sauce.

5 TaquiTos BEEF orR GHICKEN $8.99
Shredded beef or chicken. Served on a
bed of lettuce with guacamole and sour
cream.

5 FLAuTAs BEEF OR GHICKEN $11.49
Shredded beef or chicken. Served on a
bed of lettuce with guacamole and sour
cream.

TOSTADAS, SOPA v ENSALADAS

TosTADA GIGANTE $11.99

An edible tostada shell layered with
refried beans, choose either shredded
beef, chicken, ground beef or carnitas;
with lettuce, tomatoes, cheese, sour
cream and guacamole.

STEAK $12.99

ENseNADA TosTADA $15.99
Super salad on a crispy flour tortilla
shell, filled with shrimp, crab, halibut,
shredded lettuce, cheese and jaiva
cream.

ALEONDIGAS SOUP Gur $4.75
BowL $7.49

GRILLED GHICKEN CEASAR SALAD $11.99
Crisp romaine lettuce topped with
marinated tender grilled chicken breast,
and cilantro pepita dressing. Served with
tortilla croutons.

SHRIMP $14.99

FIESTA TACGO SALAD $12.99
Large crispy tortilla shell with choice of
grilled chicken breast or tender steak
and bell peppers, onions, beans, lettuce,
tomatoes, cheese, sour cream and
guacamole.



PLATILLOS vE LA COCINA

ENCHILADAS SuizAs $12.49

Two enchiladas, filled with chicken
breast,vin a light salsa verde, corn relish,
topped with melted jack cheese, sour
cream, beans and rice.

ENCHILADAS SONORA STYLE $12.99
Two tender steak enchiladas smothered
in our especial salsa fresca and topped
with melted cheese. Served with refried
beans and rice.

Tacos CUILANGOs $12.99

Two soft flour tortilla tacos filled with
your choice of grilled steak or tender
chicken. Served with rice, beans,
guacamole and pico de gallo.

Fisu Tacos $12.99

Two grilled white fish tacos, on a flour
tortilla with cabbage and mexican spices.
Served with rice and sautéed fresh
vegetables.

PLATILLOS ver MAR

CAMARONES AL Modo DE Ado $16.99
Large, juicy shrimp sautéed in butter,
garlic and spices. Served with rice and
sautéed vegetables.

PescApo A LA PARILLA $16.99
Grilled fish filet, brushed with seasoned
butter. Served with sautéed vegetables,
rice and our delicious gravy sauce.

ENCHILADAS PUERTO VALLARTA $16.49
Two crab meat enchiladas topped with
a light salsa tomatillo, melted cheese,
corn relish, sour cream and avocado.
Served with rice and beans.

ENCHILADAS DEL MAR $16.49

Two corn tortillas filled with juicy sautéed
shrimp and corn relish. Topped with a
light salsa tomatillo, melted cheese and
sour cream. Served with rice and beans.

PLATO PUERTO NUEYO $21.99

Grilled fish filet, a grilled jumbo shrimp
sautéed in butter, garlic and spices, a
cheese enchilada topped with enchilada
sauce and jack cheese. Served with rice
and vegetables.

ESPECIALIDADES ve LA GASA

GuiLe VERDE $13.99

Tender pork sauteed with tomatoes,
onions, anaheim chiles and spice.
Served with rice and beans.

CARNITAS EEsTILO MICHOACAN $14.49
Tender roast pork with sliced avocados
and pico de gallo. Served with rice,
beans and tortilla.

PecHUGA A LA PARILLA $13.99
Skinless chicken breast seasoned with
salt, pepper and garlic. Served with a
delicious gravy, rice and vegetables.

(‘}'u'n.: GOLOEADO $13.49
Tender steak with red salsa, rice, beans,
and tortilla.

PANCHO’s SPEcCIAL $1799

Tender grilled steak, hard shell chicken
taco, cheese enchilada. Charro beans,
guacamole and tortillas.

LA EspecisL pE LEo $19.49
Tender grilled steak and juicy garlic buttered
shrimp. Served with rice and vegetables.

TAMPIQUENA STEAK $17.99

Tender grilled steak. Accompanied by
cheese enchilada, beans, rice, pico de
gallo and guacamole.

GARNE AsapA FRiEs PLATE $12.49
Served with carne asada, fries, cheese,
pico de gallo, guacamole and sour cream.



BURROS v CHIMIGHANGAS

BURRITO GALIFORNIA $11.99
Served with carne asada, fries, cheese,
pico de gallo, guacamole, and sour
cream.

BURRITO GOoMPUESTO $12.49
Flour tortilla stuffed with choice of
shredded beef, shredded chicken or
ground beef, lettuce, beans and rice
top with red sauce and served with
guacamole and sour cream.

BukriTos Los PANcHos $12.99
Three burritos filled with beef, chicken
and pork. Topped with melted cheese.
Served with rice and beans.

BuRRiTo AsApA $13.49

Flour tortilla stuffed with grilled steak or
chicken breast, pico de gallo. Topped
with red sauce, served with mexican rice,
beans and sour cream.

GuIMICHANGA BEEF OR CHICKEN $12.99
Your choice of shredded beef, chicken
or ground beef; wrapped in a crispy
flour tortilla. Served with rice, beans,
guacamole, sour cream.

GHIMICHANGA SEAFOOD $16.49

On a crispy flour tortilla, filled with
shrimp, crab, fish, corn relish with rice,
veggies and sour cream.

FAJITAS ve LUJO

FadiTas CHICKEN $15.49

Chicken mixed with bell peppers and
onions. Served with guacamole, sour
cream, cheese, rice, beans, choice of 3
corn or flour tortillas.

FAadiTAs STEAK $16.99

Steak mixed with bell peppers and
onions. Served with guacamole, sour
cream, rice, beans, cheese, choice of 3
corn or flour tortillas.

FAJiTAS STEAK AND CHICKEN $16.,99
Steak and chicken mixed with bell peppers
and onions. Served with guacamole,
sour cream, cheese, rice, beans, choice
of 3 corn or flour tortillas.

FaTidAas SURINP $16.99

Shrimp mixed with bell peppers and
onions. Served with guacamole, sour
cream, cheese, rice, beans, choice of 3
corn or flour tortillas.

Famidas 3 Amicos $20.99
Can't make up your mind? Try the great taste of three.
Tender chicken breast, marinated steak, and succulent shrimp.
Served with guacamole, sour cream, cheese, rice, beans and tortillas.

VEGETARIANO

ENCHILADAS SPINACH $12.49

Two corn tortillas filled with sautéed
spinach, mushrooms, with jack cheese
and corn relish. Served with veggies and
rice.

VEGGIES QuEsADILLA $11.49

A large flour tortilla, lots of jack cheese,
sautéed fresh vegetables, served with
guacamole and sour cream.

Veceie FAadiTAs $12.99

Onion, bell pepper, sautéed vegetables,
mushrooms served with rice, charro
beans, guacamole, cheese and sour
cream.

VEGGiE BuRRITO $10,49

A flour or wheat tortilla stuffed with rice,
whole pinto beans, lettuce, pico de
gallo, topped with cheese and spanish
salsa served with guacamole and sour
cream.



GOMBINAGIONE S

Served with rice and beans or you may substitute sautéed fresh vegetables.

ONE ITEM $10.99

ENCHILADAS
Cheese, shredded chicken, shredded
beef, picadillo beef or carnitas.

Tacos
Soft or crispy tacos. Shredded chicken,

shredded beef, picadillo beef or carnitas.

TAMALES
Chicken with salsa tomatillo, or beef
with salsa colorada.

GAFES

MEXICAN COFFEE

Tequila, Kahlua and fresh hot coffee.
Topped with whipped cream and
garnished with a cherry.

B-52

Grand Marnier, Kahlua, Baileys Irish
Cream and fresh hot coffee topped
with whipped cream.

BAILEYS & COFFEE

Baileys Irish Cream and fresh, hot
coffee topped with whipped cream,
garnished with a cherry.

Two ITeEns $12.99

Turee Erens $13.99

CuickeN Taqui TOS
Shredded beef or chicken.

CuiLe RELLEND

Pasilla chile filled with melted jack
cheese in a crispy golden batter and
topped with relleno sauce.

Gorpo PLATTER $16.99
Taco, tamale, enchilada and chile
relleno.

POSTRES

FLAN $4.99

Creme vanilla custard covered with
a richly flavored caramel sauce and
whipped cream.

Deep Friep ICeE CREAM $5.99

A scoop of french vanilla ice cream
coated in cinnamon sugar. Served with
whipped cream and chocolate sauce.

FrENCH VANILLA IcE GREAM $3.99
One scoop.

BEBIDAS

SofFT DRINKS $3.25
Coke, diet coke, sprite, Dr. pepper,

minute maid lemonade, raspberry ice tea.

Juices $3.75

Orange juice, cranberry juice, pineapple

juice, horchata.

NoN - ArLconoLic $4.99

Strawberry daiquiri, frozen fruit margarita,

pifia colada.

fce Tea & GoFFEE $3.25
Nestea ice tea, lipton ice tea, coffee.



NUESTRO BAR

MArRGARITA FLAVORS

Our house margarita, frozen or on the
rocks. Also your choice of strawberry,
coconut, pineapple, mango, melon or
peach puree. Pitcher available.

THE ToP SHELF MARGARITA

Made with Jose Cuervo Tradicional.
Sweet and Sour and Grand Marnier.
Served on the rocks and by the glass or
party pitcher.

PANCHO’S MARGARITA

Down on the mexican coast, this is the
only way to cool off on a hot summer
day. This traditional recipe is made with
Patron Tequila, Cointreau, and Sweet
and Sour.

MIDORI MARGARITA

A bold refreshing margarita made with,
Jose Cuervo Tradicional, Midori Melon
Liqueur, Sweet and Sour. Served frozen
or on the rocks.

COGTELES TROPIGALES

PiNa GQLAD‘A
Rum blended with coconut and pineapple
juice.

STRAWBERRY DAIQUIRI
A frozen blend of rum and strawberry.

VINOS

e Zinfandel e Burgundy
e Chablis e Cabernet
e Chardonnay e Merlot

GERVEZAS

IMPORTED

Corona, Corona Light, Dos XX, Bohemia,

Carta Blanca, Pacifico, Tecate, Negra
Modelo, Modelo Special.

DomEesTIC
Bud Light, Budweiser, Coors Light,
O'Doul’s, Michelob Ultra.

SERVED ON TAP
Miller Light, XX Amber, XX Lager.

M a1 Tal
Grenandine, Captain Morgan, orange
juice, pineapple juice and myers rum.

TeEQUILA SUNRISE

Tequila Tradicional, orange juice, creme
de cassis and grenadine.

VODKAS

e Chopin e Smirnoff
e Grey Goose e Stolichnaya
e Kettle One e Absolute Vodka

TEQUILAS

e Casa Noble

e Don Julio

e Herradura

e Patron

e Cabo Wabo

¢ 1800, Hornitos
e Cazadores

e Casamigos

e Milagro

e Avion

e Tres Generaciones



