GUADALAJARA

MEXICAN GRILLE

GUADALAJARA
HACIENDA

Appetizers

Quesos Especiales

BLANCO

Special white Mexican queso

(2) 1395 (1) 795

AMARILLO

Our classic yellow queso

(2) 1395 (1) 795
add 1.50
add 2.95

With Picadillo Beef
With Beef Fajita

Guacamole “Made to Order”

Ripe avocados, onions, tomatoes,
cilantro, seasonings,

and fresh-squeezed lime 12.95

OOUpPS-

Tortilla Soup
WITH CHICKEN & AVOCADO
Large 8.95 Regular 6.95

Roasted Poblano Bisque
WITH CHICKEN & AVOCADO
Large 8.95 Regular 6.95

Served with
rice and beans

Tacos al Carbon (2)

Served with guacamole

Chicken 15.95
Beef 2195
Combination 19.95
Topped with

queso amarillo add 2.50

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
Shrimp or Fish Tacos (2)

Dos Equis-battered or grilled,

served with creamy cilantro dressing,
shredded cabbage, and pineapple
pico de gallo 16.95

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

Nachos Guadalajara

Chicken or beef, refried beans,

and melted cheese; served

with guacamole, sour cream,

and jalapefios

Picadillo Beef (12) 15.95 (8) 11.95
Chicken Fajita  (12) 17.95 (8)13.95
Beef Fajita (12) 20.95 (8)16.95

Quesadillas Guadalajara
With guacamole, sour cream,
and pico de gallo

Chicken & Spinach 17.95
Chicken Fajita 17.95
Shrimp 18.95
Beef 20.95

Salads

Creamy Cilantro, Mango-Lime
Vinaigrette, Hacienda Balsamic
Vinaigrette, Jalapefio Ranch

“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 Cotija cheese

Grilled Chicken 14.95
Grilled Shrimp 17.95
Grilled Salmon 18.95

Enchiladas

Tex-Mex Enchiladas

Two with our Tex-Mex gravy

Cheese 14.95
Beef 15.95
Beef Fajita 20.95

Enchiladas Guadalajara

“Our specialty,” two chicken

and spinach enchiladas with

our delicious roasted corn

sauce and white cheese 16.95

(GUADALAJARA
del centro

Appetizer Platter

Chicken quesadillas, beef fajita
nachos, Tex-Mex empanadas,

and chicken flauta 18.95
Sorry, no substitutions

Tex-Mex Empanadas
Little Mexican pies with grilled
chicken, roasted corn, black beans,
cheese, and cilantro

(6) 10.95 (4) 7.95

Guacamole & Queso Combo
Perfect for two! 10.95

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

Served with
rice and beans

Chicken Enchiladas

Two with pulled chicken

and white cheese

Rojas (Roasted Ranchero) 15.95
Verdes (Roasted Tomatillo) 15.95

Enchilada Marisco

Our famous seafood enchilada
topped with a delicate avocado cream
sauce and lump crab;

served with cilantro rice

and guacamole 19.95

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. Please alert your server of any
food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or
ingredients used in food items. If you have a food allergy or special dietary restrictions,

please notify a manager or chef, and we will try to accommodate you.
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MEDIUM
8 ounces
Serves 1-2

Chicken & Beef 26.95
Chicken 20.95
Beef 28.95
Guadalupe Lime Beef =~ 28.95
Shrimp 26.95

Shrimp & Chicken 24.95

LARGE FAMILY
16 ounces 24 ounces
Serves 2-3 Serves 3-5

47.95 69.95

38.95 54.95

50.95 74.95

50.95 74.95

47.95 69.95

45.95 66.95

Served with rice, beans, guacamole, grilled onions,
pico de gallo, and cheese.

Fajita Combinations

Served with beans, rice,
guacamole and pico de gallo

Tejano Platter

Beef and chicken fajitas, four
bacon-wrapped Pacifico shrimp,

and a jalapefio sausage link 34.95

“Grande Deluxe” for Two

Tender BBQ pork ribs, beef and
chicken fajitas, four bacon-wrapped
Pacifico shrimp, and a jalapefio
sausage link 52.95

Tex-Mex

S ovialt

Served with rice and beans

Rosie's Chicken Flautas

Four flautas topped with avocado
crema, onions, tomatoes, crema,

and cilantro 14.95

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
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

“Lime Fajita Trio" for Two

6 oz. lime beef fajitas, 6 oz. lime
chicken fajitas, and 6 oz. lime

shrimp fajitas 49.95

Charro Platter

Tender BBQ pork ribs, beef and
chicken fajitas, and a grilled

jalapefio sausage link 33.95

Additional rice, beans, guacamole,

and pico de gallo 3.95
Served with

rice and beans

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 Pacifico shrimp 2195

Grilled
Faveites

Served with rice and beans

Mixed Grill Superior

Skewer of bacon-wrapped

shrimp, beef, and chicken
fajitas, grilled vegetables, and
grilled pineapple 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

Pollo “Margarita”

Mesquite grilled chicken breast

with our house lime-pepper
seasoning 17.95

Pollo Del Mar

Grilled chicken breast topped with
white wine chipotle cream sauce,
shrimp, spinach, mushrooms,

and melted cheese 21.95

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

South Texas Quail

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

tilled
?eafood

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

Camarones Pacifico

Six bacon-wrapped jumbo

shrimp stuffed with cheese

and jalapefio 28.95

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
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