
...............................................First Course ...............................................

3 Course Dinner - Choice of one dish from each course
Beve rages , Gratuity & Tax not included    $29

Flaco’s Nachos
Beans & Cheese on a corn tortilla 

topped with Jalapeño.  Served with 
Guacamole, Sour Cream. Lettuce, 

Diced Tomatoes and Onions-Beef or 
Chicken  - Steak (+3)

Guacamole Fresca
Fresh Hass Avocado Blended with 

Tomato, Onions & Spices.

Queso Blanco
Melted White Cheddar Cheese and spices, 
topped with lettuce, tomato, and cilantro. 

Chori-Queso +4
Carne-Queso +3

...............................................Main Course ...............................................
Camarones la Diabla ( Entree )

Classic Dish. Shrimp sauteed with 
onions in our house made spicy sauce. 

Served with Rice, Beans, and house 
fresh avacado Pico de Gallo. 

Chori Pollo (Chicken with Chorizo)
Grilled chicken breast topped with house 
made chorizo and queso blanco. Served 

with rice, lettuce, and tomato.

Fajitas
Sizzling with Green Peppers, Onions, Tomato, 
Served with Guacamole, Sour Cream, Flour 

Tortillas, Rice and Refried Beans.

Vegetarianas (Vegetarian)

Steak. +5

Chicken +2

Mixtas: Choice of two, Steak, Chicken or 
Shrimp** +7

Flaco’s: Steak, Chicken and Shrimp** +9

Camarones (Shrimp**) +4

.....Third Course .....

Churros
Crispy sweet churros served with Ice 
Cream, caramel sauce and fruit.

Flan
House made creamy caramel custard.  

Sizzle Margarita
Flaco-Pomo ($13)

Julio Blanco infused with Pomogranate. 
Sweet, Tart and Delicious.Served on the 

Rocks.


