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SEPTEMBER 1 - 30, 2026

3-Course Dinner » Choice of one dish from each course  $29 per person

.................................................... FIRST CUURSE

Queso Gringo Traditional
Tex-mex queso with just the
right kick

Crispy Guacamole
Fresh guacamole topped
with crispy pork rinds &
cotija cheese

.................................................. SECOND COURSE

Grandma’s Enchiladas
Three enchiladas served
with rice, beans, pico,
guacamole & sour cream

Choose from:

- Green (chicken),

- Red (pork)

- FLA (ground beef
& cheese sauce)

Chicken Flautas
Golden, crispy rolled
tortillas stuffed with
chicken. Served with
rice, beans, lettuce,

guacamole & pico.

............. THIRD BUURSE

Mexican Rice Pudding A classic
Mexican rice pudding with cinnamon
& raisins, served with a biscotti

Flan Napolitano A silky, creamy
flan with a luscious caramel topping
& a dollop of whipped cream

sour cream, queso fresco,

Street Corn Street style
corn in a cup with lime
mayo, cotija, butter

& chili kick

Mr. Tony’s Fajitas
Served with spicy veggies,
rice, beans, pico,
guacamole, sour cream

& charred jalapeno

Choose from:

- Vegetarian

- Chicken (Add $4)

- Shrimp (Add $6)

- Steak (Add $7)

- Carnitas (Add $6)

- Combo-Pick 2 (Add $6)

SIZZLE MARGARITA (oo $10)

Corazon Reposado Tequila,
Munyon Paw Paw Florida orange
ligueur (local), lime juice, agave,

dehydrated orange, rosemary

Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions. Consult your doctor or health authority for further information.



