Served with two side dishes

*Refried Beans *Spanish Rice *Black Beans *Housemade Potato chips

JUAN’S KILLER QUESO DIP: A house favorite! $11.95
GUACAMOLE: Fresh avocados blended with our own secret
mix of spices. $10.95 (If Available)
PETITE CHILI RELLENOS: Eight bite-sized...The
greatest! Served with green chili for dipping. $10.95
CHEESE QUESADILLA: A blend of Monterey jack cheese,
cheddar and jalapeño cream cheese melted between two
lightly grilled flour tortillas topped with a dollop of sour
cream $11.75 * Add grilled chicken $3.95/steak $4.45
SUPER NACHOS: Crisp corn tortilla chips smothered in your
choice of ground beef or spicy chicken. Topped with melted
cheddar, refried beans, lettuce, pico, black olives and sour
cream. $15.50
POO POO PLATE: A combination of our best apertivos!
Nachos, flautas, queso dip and petite rellenos. $16.25
SHRIMP CARBON: Five mini tacos filled with marinated
grilled shrimp, pico de gallo and jalapeño cream cheese.
Served with lettuce & cheddar cheese. $15.25

Served with two side dishes

MACHO BURRITO: Your choice of spicy chicken, ground
beef, or bean. Served smothered in cheese and green chili.
Topped with lettuce, tomato and sour cream. $16.50
THE BURRITO THAT ATE JUAREZ: Your choice of
ground beef, shredded beef, pork carnitas or spicy chicken.
Laced with refried beans and jalapeño cream cheese and
topped with melted cheese, green chili and sour cream.
$16.50

BLACKENED MAHI MAHI FISH TACOS: Two blackened
fish tacos served on corn tortillas with cabbage slaw and a
creamy sauce. $17.25
CHILI RELLENOS: A crispy wonton wrapper stuffed with
melted Monterey Jack cheese, green chilis and diced
jalapeños. Fried and smothered in green chili. $16.50
*CHIMICHANGA: Spicy chicken, ground beef, pork carnitas
or shredded beef. Wrapped in a 12” tortilla and fried crispy.
Served with cheese and sour cream. $16.25
*QUESO CHIMICHANGA: Grilled chicken breast with
mushrooms, pico de gallo and Juan’s Killer Queso. Wrapped in
a 12” tortilla served with cheese and sour cream. $17.75
*Request a side of green chili at no cost to chimichangas above*

PORK BARBACOA: A sweet roasted BBQ pork burrito,
smothered in green chili and a side of sour cream. $16.25
SPINACH ENCHILADA: The famous one! Creamy spinach
simmered with diced onions, mushrooms, corn and red
peppers. Comes in a wheat tortilla and smothered in red
sauce and melted cheese. $15.75
ENCHILADA PLATE: (3) Enchiladas filled with cheese,
ground beef, shredded beef or spicy chicken. Mix and match
if you’d like! Topped with red sauce, melted cheese, lettuce,
tomato and sour cream. $15.25
TACO TACO TACO: (3) Tacos served in crunchy corn or soft
flour tortillas. Ground beef, shredded beef, pork carnitas or
spicy chicken. Topped with cheese, lettuce and tomato.
$14.95
STREET TACOS: (4) Tacos served on soft corn tortillas
with grilled jalapeños then topped with queso fresco, cilantro
and fresh lime. Your choice of grilled chicken $17.25 or grilled
steak $17.75

GRILLED BURRITO: Marinated grilled chicken or steak
with grilled onions and jalapeños. Topped with green chili,
jack cheese and sour cream. With chicken $16.95/ With
steak $17.45

PARADISE BURGER: 1/2lb burger, refried beans, lettuce,
and tomatoes served in a flour tortilla. Smothered in cheese
& green chili and a dollop of sour cream. $16.50

ROBERTO’S FAVORITE: Grilled chicken breast, spinach
mix, and our queso stuffed in a flour tortilla. Smothered in
green chili, cheese and topped with sour cream. $16.95

TACO SALAD: Spicy ground beef or chicken on a bed of
romaine with cheddar cheese, tomato, black olives and
creamy ranch served in a crispy taco shell. $15.25
HAMBURGER: ½ lb burger served with crispy french fries.
Topped with lettuce, tomato and onion. $14.75 Add cheese $1

CHICKEN $17.25
CARNITAS $17.25

STEAK $19.25
VEGGIE $16.25

SHRIMP $19.75
Sizzling skillet with your choice above, grilled green & red bell peppers,
onion, mushroom, and refried beans. Along with a plate of fresh flour
tortillas, shredded lettuce, pico de gallo and sour cream.

SOPAPILLAS: (2) Giant sopapillas. Topped with powdered sugar and a side of
honey to drizzle. $10.50

DEEP FRIED ICE CREAM: Served in our crispy cinnamon sugar shell topped
with homemade whipped cream and drizzled with hot fudge. $10.50

YOU BEING HERE IS THE BEST PART OF OUR DAY. THANK YOU FOR CHOOSING US.

DRAFT BEERS

RED ROCKS MARGARITA

{16 oz or 34 oz}

Our classic marg!

Budweiser

1800 Silver Tequila

Coors Light

Triple Sec

Hop Peak IPA

House Made Sweet & Sour

Shock Top
A Select Rotating Tap

JUAN’S LOCO LIMEADE
Our Favorite!

BOTTLED BEERS

Exotico Reposado
Triple Sec

Corona

Fresh Limeade

Corona Light
XX Lager & Amber

SKINNY HORSESHOE MARGARITA

Fat Tire

Herradura Silver Tequila

Tecate

Agave Nectar and Fresh Lime

Michelob Ultra
Miller Lite

THE COIN

Pacifico
Angry Orchard

Our Top Shelf! And It’s Boozey!

Negra Modelo

Maestro Dobel Diamante, Cointreau, Fresh Lime Juice

Modelo Especial

MARGARONA

Coors Banquet

{34 oz OR 60 oz}

Bud Light

Red Rocks or Juan’s Loco Limeade
Just put a Corona on top!

Topo Chico Seltzers

No corny jokes needed, thanks.

ADD A FLAVOR $1
Strawberry, Strawberry Banana, Watermelon,
Blueberry, Raspberry, Peach, Orange, Pineapple,
Pomegranate, Italian, Cranberry, Melon, Banana,
Blue, Poblano

BURRITO
ENCHILADA

CHEESE QUESADILLA
TACO {crunchy or soft}

ADD A FLOATER $3

NACHOS {does not include potato chips}

Cointreau, Chambord, Grand Marnier, Citrònge

RANCH WATER

SERVED WITH
HOMEMADE
POTATO CHIPS

CHICKEN FINGERS
HAMBURGER

OR

CHEESEBURGER

Your choice of tequila & fresh squeezed lime juice
Served over ice topped with Topo Chico Seltzer

{includes soda, juice, or milk}

HOTDOG

