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9799 Katy Freeway
Houston, Texas 77024  •  713.461.5300

27885 I-45 North
The Woodlands, Texas 77380  •   281.362.0774

2925 Southwest Freeway
Houston, Texas 77098

713.942.0772

1201 San Jacinto
Space 141

Houston, Texas
713.650.0101

Carry-Out 
Menu

4% container charge on all carry-out orders. Substitution may be subject to additional charges.
We accept American Express, Visa, MasterCard and Discover. Sorry - no personal checks.

Prices subject to change at anytime.

 MEDIUM LARGE FAMILY
 8 ounces 16 ounces 24 ounces
 Serves 1-2 Serves 2-3 Serves 3-5

Chicken 20.95 37.95 52.95

Beef 28.95 49.95 73.95

Guadalupe Lime Beef 28.95 49.95 73.95

Chicken & Beef 26.95 47.95 69.95

Shrimp 24.95 44.95 59.95

Shrimp & Chicken 23.95 43.95 58.95

PROUDLY SERVING USDA CHOICE BEEF FAJITAS AGED FOR TENDERNESS!
Served with rice, beans, guacamole, grilled onions, pico de gallo, and cheese.

FAJITAS

Grilled Additions
Pacifico Shrimp (4)
(BACON-WRAPPED) 13.95

Tampico Shrimp (4) 11.95

Jalapeño Sausage 5.95

Quail Legs (4)
(BACON-WRAPPED) 9.95

Whole Quail 8.95

Beef Fajitas (1/4 lb.) 10.95

Grilled Vegetables 4.95

Jalapeño Relleno
Stuffed with Mexican cheese, 
chorizo, and bacon-wrapped 4.95

Fajita Topper
Grilled jalapeños, bell peppers, and 
roasted garlic 3.95

Tex-Mex 
Combination Platters
Roasted Poblano Bisque, 
Tortilla Soup, or Roasted Corn 
& Green Chile Bisque
Served with your choice 12.95
A. Chicken Taco al Carbón
 Beef Taco al Carbón add 1.95
B. Two Chicken Flautas
C. Shrimp or Fish Taco
D. Four Chicken & Spinach 

Quesadillas

Cheese Enchilada
Served with your choice 11.95
A. Two Chicken Flautas
B. Crispy Beef Taco
C. Two Pork Taquitos
D. Soft Chicken Fajita Taco

Jalapeño Beef Enchilada, 
Chicken Taco Al Carbón
Mexican rice and beans 12.95

Fried Chicken Enchilada & 
Beef Enchilada
Hacienda rice and beans 14.95

Beef Fajita Soft Taco & 
Two Chicken Flautas
Mexican rice and beans 15.95

Carne Asada Combo
Served with cheese enchilada, 
Mexican rice, beans, guacamole, 
and pico de gallo 18.95

OFFERED DAILY FROM 11AM TO 4PM

LUNCH SPECIALS

“San Marcos” Taco Salad
Traditional taco salad with shredded 
lettuce, black beans, roasted corn, 
guacamole, tomatoes, grated cheese 
and sour cream
Picadillo Beef or Chicken Fajita 14.95
Beef Fajita or Grilled Shrimp 17.95

Wedge Salad
Iceberg wedge with bacon, roasted 
corn, red onion, tomato, and queso 
fresco, with raspberry chipotle glazed 
chicken breast, jalapeño ranch, and 
balsamic 14.95

Ensaladas

Salad & Grill Combo
“San Miguel” Kale Caesar Salad, 
or Mixed Green Salad
Grilled Salmon 17.95
Margarita Chicken 15.95

Seafood 
Favorites
Fire-Grilled Tilapia
Grilled tilapia with cilantro rice 
and mango-pineapple salsa 15.95

Sweet Corn Tamale Cakes
WITH SHRIMP AND LUMP CRAB
Two corn cakes with 
sliced avocado 14.95

Enchilada Marisco
Our famous seafood enchilada 
topped with an avocado cream sauce 
and lump crab; served with cilantro 
rice, guacamole, and roasted corn 
black bean relish 17.95

Ceviche Tostadas
Three crispy corn tostadas shredded 
cabbage, diced tomato and red onion 
with our housemade ceviche; served 
over Tex-Mex orzo salad 13.95

Grilled Salmon
Topped with our honey ancho glaze; 
served with Tex-Mex orzo salad or 
Tex-Mex quinoa salad 18.95

Sizzling 
Fajitas

Chicken 14.95

Beef 18.95

Chicken & Beef 16.95

Shrimp 17.95

Vegetable 13.95

Lunch portion served with guacamole, poco queso, 
grilled onions, pico de gallo, Mexican rice, and beans

Mixed Grill Superior
Skewer of bacon-wrapped 
shrimp, beef, and chicken 
fajitas, grilled vegetables, 

and grilled pineapple  22.95

TRY OUR 
DELICIOUS 
LIME-BEEF 

FAJITAS  
18.95

Tex-Mex Specialties
Pork Taquitos
Four crispy corn tortillas filled 
with tender pork, topped with 
avocado crema, sour cream, 
onions, and cilantro 12.95

Chicken Quesadilla 
Club with Avocado
Grilled chicken, bacon, tomato, 
lettuce, cheese, and avocado; 
served with fries and jalapeño 
ranch dressing 15.95

Shrimp Avocado Relleno
Two avocado halves, grilled or lightly 
battered and fried, stuffed with 
shrimp, spinach, melted cheese, 
and sour cream sauce; served with 
Tex-Mex orzo salad or Tex-Mex 
quinoa salad 15.95

Chicken Enchilada Stack
Three layers of corn tortillas with 
chicken and cheese topped with your 
choice of roasted tomatillo sauce 
or sour cream sauce; served with 
Mexican rice and refried beans 13.95

Pollo “Margarita”
Grilled chicken breast with our house 
lime-pepper seasoning; served with 
hacienda rice and beans or Tex-Mex 
quinoa salad 16.95

Taco al Carbon
Topped with queso amarillo or 
Tex-Mex gravy and cheese; served 
with Mexican rice, charro beans, 
and guacamole
Chicken 12.95
Beef 14.95

BULK ORDER & DELIVERY MENU
Delivery orders must be placed at least three hours in advance. Please place large orders one day in advance. 

$150 minimum for delivery. 10% delivery fee will be added. Prices subject to change without notice.

Grilled vegetables, six spinach and 
feta tamales, six avocado halves 
topped with Tex-Mex orzo salad, 
cilantro rice, and black beans
Serves 6 89.95

Vegetarian Pack

Twelve Beef, Chicken or 
Cheese Enchiladas
Serves 6 49.95
Add Mexican rice 
and refried beans 9.95

Twelve Specialty Enchiladas
Spinach/chicken, chicken mole and 
Guadalajara chicken
Serves 6 59.95
Add Mexican rice 
and refried beans 9.95

Enchilada Packs

Iced Tea
Served with ice, lemons, 
cups and sweetener
Gallon (Serves 8-10) 9.95

Soft Drink Cans 0.95

Mexican Limonada
Gallon (Serves 8-10) 14.95

Beverages

Tres Leches
Half Pan (serves 9) 39.95

Churros (12) 14.95

Desserts
Dressings: Creamy Cilantro, Mango-
Lime Vinaigrette, Hacienda Balsamic 
Vinaigrette, Light Jalapeño Ranch

Hacienda Chopped Salad 
WITH CHICKEN
Chopped greens with bacon, 
tomatoes, avocado, roasted corn 
and tortilla strips; topped with queso 
fresco and roasted pumpkin seeds
Half Pan (serves 6 to 10) 44.95

“San Miguel” Kale Caesar
Blend of romaine and tender kale 
with a creamy Tex-Mex Caesar 
dressing; topped with roasted corn, 
avocado, pepitas, tortilla strips, and 
Cotíja cheese
Half Pan (serves 6 to 10) 32.95

Tortilla Soup 
WITH CHICKEN
Quart 17.95

Salad & 
Soup Packs

Queso Blanco (White)
Pint 12.95
Quart 24.95

Tex-Mex Yellow Queso
Pint 12.95
Quart 24.95

Tex-Mex Empanadas
Twelve empanadas with grilled 
chicken, roasted corn, black beans, 
cheese and cilantro 19.95

Pork Tamales (6) 9.95

Chicken Flautas (12) 19.95

Bacon-Wrapped 
Jumbo Shrimp with 
Cheese & Jalapeño (12) 37.95

Bacon-Wrapped 
Quail Legs with 
Cheese & Jalapeño (12) 27.95

Ceviche “De La Casa”
Gulf shrimp and fresh fish marinated 
in lime juice with onions, tomatoes, 
cilantro, avocado and pineapple
Pint 19.95
Quart 32.95

Appetizers

Beef Fajitas
Meat only (one pound) 37.95

Chicken Fajitas
Meat only (one pound) 23.95

Guacamole Pint  9.95
Half Gallon  35.95 Quart  18.95

Queso Pint  12.95
Half Gallon  46.95 Quart  24.95

Sour Cream Pint  3.95
Half Gallon  12.95 Quart  6.95

Cheese Pint  4.95
Half Gallon  15.95 Quart  8.95

Salsa (Red) Pint  3.95
Half Gallon  15.95 Quart  7.95

Salsa (Green) Pint  4.95
Half Gallon  19.95 Quart  9.95

Beans or Rice Pint  2.95
Quart  4.95 Half Gallon  9.95

Pico de Gallo Pint  3.95
Half Gallon  13.95 Quart  7.50

Tortillas (12)
Flour or corn 3.50

Corn Tortilla Chips 2.95

À La Carte 
Specials Each pack includes fajita meat, grilled 

onions, pico de gallo, guacamole, 
cheese or chile con queso, sour cream, 
rice, refried beans, chips, salsa and 
tortillas; complimentary disposable 
plates, napkins, flatware, and serving 
utensils available upon request

Tex-Mex Fiesta
Two pounds of beef and 
chicken fajitas (Serves 4 to 6) 89.95

Fiesta Pack 1
Three pounds of beef and 
chicken fajitas (Serves 7 to 9) 132.95

Fiesta Pack 2
Four pounds of beef and chicken 
fajitas (Serves 10 to 12) 178.95

Fiesta Pack 3
Six pounds of beef and chicken 
fajitas (Serves 16 to 19) 265.95

Fiesta Pack 4
Eight pounds of beef and chicken 
fajitas (Serves 22 to 25) 349.95

Combo Grille Pack
Twelve Pacifico shrimp and 
two pounds of beef and chicken 
fajitas (Serves 6 to 8) 129.95

Fajita Packs

CDI 1219



Quesos Especiales
BLANCO
Special white Mexican queso 
 (2)  13.95   (1)  7.95
AMARILLO
Our classic yellow queso
 (2)  13.95   (1)  7.95
With Picadillo Beef add 1.50
With Beef Fajita add 2.95

Guacamole “Made to Order”
Ripe avocados, onions, tomatoes, 
cilantro, seasonings, 
and fresh-squeezed lime 12.95 

Guacamole & Queso Combo
Perfect for two! 10.95

Housemade Tamales
Six pork or six queso and 
green chile 9.95

Tex-Mex Skillet Queso
Skillet of classic yellow queso 
topped with taco meat, guacamole, 
and pico de gallo 10.95

Ceviche “Yucatan-Style”
Gulf shrimp and white fish, 
marinated in fresh lime juice; 
served with tomato, red onion, 
cilantro, and pineapple 11.95

Mexican Shrimp Cocktail
Chilled cocktail with diced avocado, 
onions, cilantro, and tomatoes 13.95

Nachos Guadalajara
Chicken or beef, refried beans, 
and melted cheese; served 
with guacamole, sour cream, 
and jalapeños
Picadillo Beef (12)  13.95    (8)  10.95
Chicken Fajita (12)  14.95    (8)   11.95
Beef Fajita (12)  18.95    (8)  15.95

Quesadillas Guadalajara
With guacamole, sour cream, 
and pico de gallo
Chicken & Spinach 15.95
Chicken Fajita 16.95
Shrimp 17.95
Beef 20.95

Tex-Mex Empanadas
Little Mexican pies with grilled 
chicken, roasted corn, black beans, 
cheese, and cilantro
 (6)  10.95   (4)  7.95

Appetizers

APPETIZER PLATTER
Chicken quesadillas, beef fajita 
nachos, Tex-Mex empanadas, 
and chicken flauta 18.95
Sorry, no substitutions

Tacos
Tacos al Carbon (2)
Served with guacamole
Chicken 15.95
Beef 21.95
Combination 19.95
Topped with 
queso amarillo add  2.50

Tacos al Pastor
Three corn tortillas filled with fresh 
grilled pork, pineapple, cilantro and 
onions; each topped with a fresh 
avocado slice 15.95

Tito’s Taco Trio
Three fajita tacos: beef fajita, chicken, 
and shrimp; topped with shredded 
cabbage, tomatoes, avocado, 
and sour cream 17.95

Mesquite Grilled
Salmon Tacos (2)
Soft corn tortillas with salmon filet, 
honey ancho glaze, and cilantro 
avocado slaw; served with 
Tex-Mex orzo salad 18.95

Shrimp or Fish Tacos (2)
Dos Equis-battered or grilled, 
served with creamy cilantro dressing, 
shredded cabbage, and pineapple 
pico de gallo 16.95

Tex-Mex Tacos (2)
Topped with shredded lettuce, diced 
tomatoes, and cheese; on a crispy 
corn tortilla or soft flour tortilla
Picadillo Beef 13.95
Shredded Chicken 13.95

Served with 
rice and beans

Tortilla Soup 
WITH CHICKEN & AVOCADO
 Large  8.95    Regular  6.95

Roasted Poblano Bisque 
WITH CHICKEN & AVOCADO
 Large  8.95    Regular  6.95

Roasted Corn & 
Green Chile Bisque
 Large  8.95    Regular  6.95

Hacienda Chopped Salad
Chopped bacon, tomato, avocado, 
roasted corn, tortilla strips, and 
chopped greens; topped with 
queso fresco and pepitas
Grilled Chicken 14.95
Pacifico Shrimp 18.95
Grilled Fajita Steak 18.95

Ensalada del Rio
Fire-grilled salmon with 
raspberry-chipotle glaze, pepitas, 
green beans, and Mexican cheese 
over mixed greens with 
mango-lime vinaigrette 17.95

“San Miguel” Kale Caesar
Blend of romaine and tender kale 
with a creamy Tex-Mex Caesar 
dressing; topped with roasted corn, 
avocado, pepitas, tortilla strips, 
and Cotíja cheese
Grilled Chicken 14.95
Grilled Shrimp 17.95
Grilled Salmon 18.95

“La Playa” Ceviche Salad
Lime-marinated shrimp and fish with 
mixed greens; recommended with 
mango-lime vinaigrette or creamy 
cilantro dressing 16.95

SaladsSoups

MEXICO CITY-STYLE CALDO
Our traditional chicken caldo 
topped with crunchy tortilla strips 
and Mexican white cheese
 Large  8.95    Meal  12.95

DRESSINGS Creamy Cilantro, Mango-Lime Vinaigrette, 
Hacienda Balsamic Vinaigrette, Jalapeño Ranch

Tex-Mex Specialties
Pork Taquitos
Four crispy corn tortillas filled 
with tender pork, topped with 
avocado crema, sour cream, 
onions, and cilantro 13.95

Shrimp Avocado Relleno
Two avocado halves, grilled or 
lightly battered and fried, stuffed 
with shrimp, spinach, melted cheese, 
and sour cream sauce; served with 
Tex-Mex orzo salad or Tex-Mex 
quinoa salad 16.95

El Poblano
Oven roasted poblano pepper stuffed 
with rotisserie chicken and spinach; 
topped with melted white cheese, 
tomatillo salsa, sliced avocado 
and queso fresco 16.95

Rosie’s Chicken Flautas
Four flautas topped with avocado 
crema, onions, tomatoes, crema, 
and cilantro 14.95

Ceviche Tostadas
Three crispy corn tostadas shredded 
cabbage, diced tomato and red onion 
with our housemade ceviche; served 
over Tex-Mex orzo salad 13.95

Tex-Mex Fajita Burritos
Two flour tortillas filled with fajitas, 
Mexican rice and refried beans; 
topped with Tex-Mex gravy, queso, 
pico de gallo, guacamole, lettuce 
and sour cream
Chicken Fajita 15.95
Beef Fajita 20.95

Served with 
rice and beans

Combination 
Plates
Tex-Mex Classic
Cheese enchilada, crispy beef taco, 
and pork tamale 15.95

Enchilada Combo
One cheese and one beef 
enchilada, crispy beef taco, 
and a pork tamale 18.95

Mariachi Plate
One chicken taco al carbon 
with queso, one fajita beef 
enchilada with gravy, and one 
cheese-stuffed roasted poblano 
pepper with verde sauce 19.95

Acapulco Especial
Spinach and chicken enchilada with 
roasted corn sauce, crispy beef taco, 
and three Pacífico shrimp 21.95

Served with 
rice and beans

Enchiladas
Tex-Mex Enchiladas
Two with our Tex-Mex gravy
Cheese 14.95
Beef 15.95
Beef Fajita 20.95

Jalapeño Beef Enchiladas
Two corn tortillas with our seasoned 
picadillo taco meat, fresh jalapeño 
garlic salsa, and cheese; topped with 
our sour cream sauce, shredded 
lettuce, and fresh guacamole 16.95

Enchiladas “Del Dia”
Two corn tortillas with pulled chicken 
and cheese; topped with ranchero 
sauce, two sunny-side up eggs, 
chorizo, onions, and cilantro 17.95

Chicken Enchiladas
Two with pulled chicken 
and white cheese
Rojas (Roasted Ranchero) 15.95
Verdes (Roasted Tomatillo) 15.95

Enchiladas Guadalajara
“Our specialty,” two chicken 
and spinach enchiladas with 
our delicious roasted corn 
sauce and white cheese 16.95

ENCHILADA MARISCO
Our famous seafood enchilada 
topped with a delicate avocado 
cream sauce and lump crab; 
served with cilantro rice 
and guacamole 19.95

FRIED CHICKEN ENCHILADAS
Hand-battered chicken over two 
cheese enchiladas with sour cream 
sauce; garnished with pico de gallo, 
tortilla strips, tomatillo salsa, 
and cilantro 16.95

Enchiladas “Abuelita”
Two chicken enchiladas topped 
with tomatillo sauce, Cotíja cheese, 
shredded lettuce, pico de gallo, 
sliced avocado and sour cream 16.95

Chicken Mole Enchiladas
Two rotisserie chicken 
enchiladas with our traditional 
style mole sauce 15.95
Recipe contains peanuts

Served with 
rice and beans

Grilled Seafood
Sweet Corn Tamale Cakes
WITH SHRIMP AND LUMP CRAB
Three corn cakes with 
sliced avocado 19.95

Camarones “Tampico”
Eight broiled butterflied jumbo 
shrimp sizzling on a platter 25.95

Camarones Pacifico
Six bacon-wrapped jumbo 
shrimp stuffed with cheese 
and jalapeño 25.95

Salmon “Verdecito” Especial
Mesquite grilled salmon served 
atop our house special tomatillo 
salsa fresca 22.95

Grilled Salmon
Topped with our honey ancho glaze; 
served with grilled vegetables 21.95
Tex-Mex orzo salad or 
Tex-Mex quinoa salad add 1.95

Texas Redfish
Fire-grilled and flavorfully seasoned; 
served with grilled vegetables 26.95

Tilapia “Hacienda”
Fire-grilled tilapia 16.95

Served with guacamole, pineapple 
pico de gallo, rice and beans

May we top your fish with 
white wine chipotle cream 
sauce, shrimp, and 
sautéed spinach? add 4.95

Pollo Del Mar
Grilled chicken breast topped with 
white wine chipotle cream sauce, 
shrimp, spinach, mushrooms, 
and melted cheese 20.95

Pollo “Margarita” Especial
Mesquite grilled chicken breast 
with our house lime-pepper 
seasoning; topped with 
ancho-glazed bacon, melted 
cheese, and sliced avocado 20.95

Pollo “Margarita”
Mesquite grilled chicken breast 
with our house lime-pepper 
seasoning 17.95

Costillas Fronteras
Fire-braised baby-back pork ribs
Whole Rack 24.95
Half Rack 16.95

South Texas Quail
Two grilled ancho-glazed quail, 
served with three bacon-wrapped 
quail legs 22.95

Mixed Grill Superior
Skewer of bacon-wrapped shrimp, 
beef fajitas, chicken, and grilled 
vegetables 27.95

Carne Asada “Margarita”
Prime fajita steak seasoned with 
lime and cracked black pepper; 
served over grilled onions and 
rajas with guacamole 27.95

Grilled Favorites Served with 
rice and beans

Tejano Platter
Beef and chicken fajitas, four 
bacon-wrapped Pacífico shrimp, 
and a jalapeño sausage link 33.95

“Grande Deluxe” for Two
Tender BBQ pork ribs, beef and 
chicken fajitas, four bacon-wrapped 
Pacifico shrimp, and a jalapeño 
sausage link 52.95

“Lime Beef” Especial
Our famous lime beef fajitas, four 
bacon-wrapped Pacifico shrimp 33.95

San Antonio Fiesta
Beef and chicken fajitas, cheese 
enchilada, crispy beef taco, and 
a pork tamale 29.95

Charro Platter
Tender BBQ pork ribs, beef and 
chicken fajitas, and a grilled 
jalapeño sausage link 33.95

Cadillac Especial
Beef and chicken fajitas, four Pacífico 
shrimp, grilled jalapeño sausage link, 
and one grilled quail 41.95

Fajita Combinations

Additional rice, beans, guacamole, 
and pico de gallo 3.95

Served with beans, rice, 
guacamole and pico de gallo

Gluten-Free
Enchiladas
Two corn tortillas topped with 
ranchero sauce, shredded lettuce, 
pico de gallo, sliced avocado, 
and queso fresco
Shrimp 17.95
Chicken 14.95

Salmon
Grilled salmon filet with ancho 
glaze, grilled vegetables, 
and avocado salad 18.95

Poblano Relleno
Fire roasted poblano pepper with 
cheese, ranchero sauce, fresh spinach, 
sliced avocado, and queso fresco
Shrimp 17.95
Chicken 14.95

We are not a gluten-free kitchen; 
please inform us if you have a severe allergy

Vegetarian
Avocado Relleno
Two grilled avocado halves stuffed 
with a Tex-Mex orzo salad served 
over fresh greens with queso fresco 
and balsamic vinaigrette 14.95

Vegetable Quesadillas
Portobello mushrooms, zucchini, 
asparagus, carrots, red bell pepper, 
and gouda cheese; served with 
guacamole, sour cream, 
and pico de gallo 16.95

Portobello Tacos
Three corn tortillas with beer battered 
portobello mushrooms, shredded 
cabbage, ancho glaze, sliced avocado, 
chopped cilantro and onions 14.95

Vegetable Fajitas
Grilled seasonal vegetables and 
portobello mushrooms; served on a 
sizzling skillet with grilled onions, bell 
peppers, pico de gallo, guacamole, 
cilantro rice, and black beans 15.95

Sweet Corn Tamale Cakes
Two sweet corn cakes topped 
with avocados, grilled vegetables, 
and roasted tomatillo sauce 14.95

Grilled Vegetable Enchiladas
Fire-grilled vegetables inside corn 
tortillas with white cheese and our 
ranchero sauce; served with cilantro 
rice, refried black beans, 
and avocado salad 15.95

Ask your server 
for vegan selections

If you have a food allergy or special dietary restrictions, please notify a manager or chef, and we will try to accommodate you. 
We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items. Items may be cooked to 

order, are served raw or undercooked, or may contain raw or uncooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions. 


