
	
	

	

Lunch  Menu 
Monday – Saturday 11am to 4pm    

SERVING THE FINEST QUALITY & FRESHEST INGREDIENTS. WE PROCURE MARY’S FARM FREE RANGE CHICKEN & USDA CHOICE BEEF. 
	

Anto j i tos  
 
GUACAM OLE FRESCO 
Our Signature Guacamole, Prepared Fresh to Order         $11.95 
 
CH ICKEN  TO RTILLA SO UP  
Avocado, Queso Fresco, Tortilla Strips           $9.95 
 
CALAM AR FRITO   
Fried Calamari, Pico De Gallo, Garlic Chipotle Aioli          $11.95 
 
CEVICH E D E CAM ARÓN  
Fresh Shrimp Ceviche, Cucumber, Radish, Onion, Tomato, Cilantro, Avocado                  $16.95 
 
FLAUTAS   
Choice of Chicken or Beef, Flour Tortilla, Pasilla Peppers, Cheese, Guacamole, Sour Cream     $13.50 

Ensa ladas  
 

ENSALADA DE LA CASA   
Mixed Greens, Parmesan, Pico de Gallo, Roasted Peppers, Queso Fresco, Housemade Croutons, Chipotle Caesar Dressing    $7.95 
 
 
ENSALADA DE SALMON 
Seared Salmon, Mixed Greens, Queso Fresco, Walnuts, Onions, Cranberries, Cherry Tomatoes, Tequila Lime Dressing    $18.95 
 
ENSALADA MEXICANA   
Chopped Romaine Lettuce, Corn, Tomato, Kidney Beans, Tortilla Strips, Queso Fresco, Cilantro Lime Vinaigrette          $12.95 
       Chicken       $15.95 
       Filet Mignon       $17.95  
       Shrimp        $19.95 
ENSALADA RANCH ERA   
Carne Asada, Chimichurri, Red Onion, Avocado, Blue Cheese Crumbles, Red Wine Vinaigrette    $16.95 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

M ar ch  Sp ec ia l s  
A voc ad o  Sh r im p Sa la d –  Tomato, Onions, Cilantro, Romaine Lettuce, Lemon Aioli Dressing      

$ 1 8 .50  
  Sund a y a nd  Mo nda y |  Ho us e  M arg ar i ta -  100% Agave Tequila with Cointreau                                                    
       $ 5 . 95  
   Mo nd ay  –  F r id ay  1 1 am  –  2p m |  E xpres s  L unc h  
       $ 1 2 . 9 5  

  



	
	

	

Lunch  Menu 
Monday – Saturday 11am to 4pm    

SERVING THE FINEST QUALITY & FRESHEST INGREDIENTS. WE PROCURE MARY’S FARM FREE RANGE CHICKEN & USDA CHOICE BEEF. 
	

Espec ia l idades  de  la  Casa  
OPEN FACE QUESADILLA  
Cilantro Pesto, Monterey Jack, Queso Fresco, Avocado, Sour Cream, Pico de Gallo, Arugula, Tequila Honey Lime Dressing  
                                   Cheese        $11.95 

Chicken        $13.50   
Filet Mignon        $15.95 
Shrimp with Corn, Onions and Cilantro     $17.95 

 
TOSTADA GRANDE   
Fried Flour Tortilla, Frijoles Refritos, Mexican Rice, Lettuce, Grilled Vegetables, Queso Fresco, Avocado, Pico de Gallo     $13.95 

Chicken                      $14.95  
Filet Mignon         $17.95 
Grilled Shrimp         $19.95  

P la tos  Pr inc ipa les   
A l l  Entrées  Served  w i th  R ice  and  C ho ice  o f  Beans  
 

CARN ITAS  - Tender Roasted Pork, Served with Housemade Mole       $16.95 
 
ENCHILADAS (2 )  - Corn Tortillas, Choice of Salsa Verde or Salsa Roja  

Cheese        $13.95    
Chicken        $15.95        
Filet Mignon       $17.95    
Shrimp with Corn, Onions and Cilantro    $19.95 

 
FAJ ITAS  - Fresh Peppers, Onions and Garlic   Vegetarian       $15.95  
       Chicken       $19.95   
       Filet Mignon       $24.95 
       Shrimp        $26.95  
 
CH ILE  VERD E - Slow Roasted Pork, Tomatillo Salsa, Onions & Cilantro       $17.95 
 
CRISPY  TACO S (2 )  -Crispy Corn Tortillas, Shredded Chicken or Beef, Lettuce and Pico de Gallo    $12.95 
 
SOFT TACOS (2 )  -Choice of Tortillas, Pico de Gallo, Queso Fresco, Guacamole, Sour Cream  

Chicken       $12.95       
Carnitas       $12.95 
Filet Mignon       $13.95 

 
GRILLED FISH  TACO S (2 )   
Chef’s selection of  Fresh Fish, Corn Tortilla, Mexican Coleslaw, Chipotle Aioli, Sliced Avocado                               $15.95 
 

LAS  CAMPANAS BURRITO -  Flour Tortilla, Marinated Beef, Frijoles de la Olla, Cilantro & Onion   $14.50                         
  

S ides  
Arroz Blanco $3  Arroz Mexicano $3 Guacamole $3     Frijoles Refritos $3  Mole $2   

Jumbo Shrimp $7  Frijoles De Olla $3   Sour Cream $2                Tortillas (3)  $1  Chiles Toreados $2 


