
SERV ING  GREEN  LAKE  
S I NCE  1 979

¡ RESPETE  la TORT ILLA !



HOUSE MADE 
GUACAMOLE

fresh avocado, 
tomato, onion, 

and lime 
$5.5

BEAN DIP
refried beans topped 

with cheese 
$3

PICO DE GALLO
large $6.5
small $3

TAQUITOS LOCOS
crispy rolled flour 
tortillas filled with 
chicken and cheese. 

served with 
guacamole, sour 

cream and tomatoes 
$12

QUESADILLA 
MEXICANA

flour tortilla filled 
with melted jack

cheese. served with 
fresh guacamole, 
sour cream and 

tomatoes
$11

add chicken, beef 
or chorizo $3

SUPER NACHOS
corn tortilla chips,

tomatillo salsa, 
refried beans, 

melted jack cheese, 
tomatoes, green 

onions, sour cream 
& house-made 

guacamole

small $9.5
large $11.5

add chicken, beef 
or chorizo $3

ENCHILADAS VERDES.....................................
two corn tortillas with chicken, beef, or 
cheese and topped with green tomatillo 
salsa, jack cheese, onions and sour cream

ENCHILADAS RANCHERAS ............................
two corn tortillas with chicken, beef or 
cheese. one is topped with green tomatillo 
salsa and the other with a red spanish 
salsa. served with onions, jack cheese and 
sour cream

ENCHILADAS MOLE POBLANO.......................
two corn tortillas with chicken, beef or 
cheese topped with a mole sauce. served 
with onions, jack cheese, cotija and sour 
cream

*sample of mole salsa available upon 
request.

SOPES ............................................................
two handmade corn cakes with chicken, 
beef, or house made chorizo and topped 
with refried beans, guacamole, jack cheese, 
onions, cotija, sour cream and green 
tomatillo salsa 

CHIMICHANGAS ..............................................
two crispy flour tortillas with chicken or 
shredded beef. topped with green onions, 
tomatoes, sour cream, cotija and 
guacamole

APERT IVOS

ESPEC IA L IDADES  de la COC INA

HOUSE SALAD
romaine lettuce, red bell 

peppers, olives, corn, 
tomatoes, jack cheese 

and avocado. served with 
our green house 

dressing 
$7

GRILLED CHICKEN 
SALAD

charbroiled chicken 
breast, romaine lettuce, 
tomatoes, corn, red bell 

peppers, avocado and 
grated cheese. served 
with our green house 

dressing 
$16

AVOCADO TOSTADA
a crispy corn tortilla 
with chicken, beef, or 

beans. lettuce, tomato, 
sour cream, jack cheese, 

a mild red salsa and 
avocado. served with 

spanish rice and refried
beans 

$16

GARDEN SALAD
romaine lettuce, red 
bell peppers, corn, 
cucumber, mango, 

avocado and whole black 
beans. served with our 
green house dressing 

$12.5

add grilled chicken $4.5
add prawns $5.5

ROSITA’S TACO SALAD
a crispy flour tortilla 

bowl filled with refried 
beans and your choice of 

chicken, beef, or pork 
topped with lettuce, jack 
cheese, olives, tomatoes, 

sour cream and 
guacamole. served with 
fresh seasonal fruit 

$12.5

ENSALADAS

TORTILLA SOUP
shredded chicken, 

fresh avocado, jack 
cheese and tortilla 

chips in a mild broth 
made of red chiles.

$6.5

SOPA DE FRIJOLES
whole pinto or black 

beans with spanish rice, 
tomatoes, onions, 

cilantro and avocado 
$6.5

SOPAS

served  w ith  s pa n i sh  r ic e ,  re f r i e d  be ans ,  and  coleslaw 
unless  s p ec i f i ed  othe rw ise .  ad d it ional  c harge  for  
shredded  beef  i n  enc h i l adas  and  sopes

$15.5

$15.5

$15.5

$16.5

$16.5

Fav�ito

Fav�ito

Fav�ito

Fav�ito



CHIMICHANGA
chicken or 

shredded beef
$13.5

ENCHILADA
roja, verde, or 
mole sauce with 
your choice of 

chicken, beef or 
cheese

$12.5

CHILE RELLENO
filled with montery 

jack cheese
$12

TAMALE
chicken or 

shredded beef
$12

CRISPY TACO
chicken, shredded 
beef, or ground 

beef
$12

CHORIZO CON 
HUEVOS

house made mexican 
sausage scrambled 
with eggs, tomatoes 

& onions
$15.5

EXPRESSO BURRITO
a flour tortilla filled with 

chicken, beef or pork, 
spanish rice and refried 
beans. topped with a mild 

red sauce, jack and cotija 
cheeses, tomatoes, onions, 
sour cream and guacamole 

$17

CHORIZO BURRITO
a flour tortilla with house 

made mexican sausage, 
scrambled eggs, tomatoes 
and onions. topped with a 
mild red sauce, jack and 

cotija cheeses, sour 
cream, and guacamole. 

served with spanish rice 
and refried beans

$16.5

BURRITO
a flour tortilla with 

chicken, beef, pork or 
beans. topped with a mild 

red sauce and jack cheese. 
served with spanish

rice, refried beans and 
coleslaw

one burrito $14
two burritos $17

BURRITO LOCO
whole-wheat tortilla 

filled with spanish rice 
and whole pinto beans. 
topped with a mild red 

sauce, jack cheese, 
lettuce, olives, tomatoes, 

corn, red bell peppers, 
sour cream and fresh 

guacamole. served
with whole black beans 

$16

BURR ITOS

served  w ith  span i sh  r ice ,  refr i ed  beans  and  
coleslaw.  add it ional  charge  for  shredded  

beef  p icad i llo  i n  ench i ladas

homemade corn 
tortillas (4)
$2.5

flour tortillas 
(3)
$2.5

jalapeños fritos 
(3) 
$1.5

sour cream 
$2.5

homemade 
potatoes 
$4

spanish rice 
$5.5

S IDES
beans 
$5.5

rice & 
beans 
$8

fresh fruit 
$4.5

we are not responsible for 
lost or stolen articles.

we reserve the right to 
refuse service to anyone.

COMB INAC IÓN
de P L AT I LLOS

serv ed  w ith  span i sh  r ic e ,  
r efr i ed  beans  and  

co lesl aw.

Fav�ito

Fav�ito

SERGIO’S SPECIAL

choose one:
 avocado tostada 

or burrito

and one: 
enchilada roja, 

crispy taco, chile 
relleno or tamale 

$17.5

MARIA’S SPECIAL

choose one:
tostada or 

chimichanga

and one: 
enchilada roja, 

crispy taco, chile 
relleno or tamale

$17

ROSITA’S SPECIAL

choose two:
enchilada roja, 

crispy taco, 
chile relleno, 

or tamale

$15.5

subst itute  shredded  beef  
p icad i llo  i n  select  items  
for  an  add it ional  charge

PLATOS  PEQUEÑOS

ROS ITA  Y  
FAM IL IA



M AR I SCOS  DEL  MAR

CAMARONES MEXICANOS* .....
prawns sautéed with garlic 
butter, mexican beer, bell 
peppers, tomatoes, onions 
and mushrooms. served with 
whole black beans and 
handmade corn tortillas 
*made spicy upon request

ARROZ CON CAMARONES* .....
prawns sautéed with 
mushrooms, tomatoes, green 
onions, spanish rice, jack 
cheese and a mild red sauce. 
served with whole black 
beans and handmade corn 
tortillas 

HABANERO PRAWNS* .............
prawns, onions, carrots, and 
bell peppers sautéed in a 
fiery habanero sauce. served 
with whole black beans and 
homemade corn tortillas

TACOS DE PESCADO ................
grilled cod served in three 
handmade corn tortillas 
topped with a yogurt cilantro 
dressing and pico de gallo. 
served with spanish rice and 
whole pinto beans 

ENCHILADAS DE CAMARON* ....
two corn tortillas filled with 
sautéed prawns, tomatoes and 
green onions. topped with 
green tomatillo salsa, onions, 
jack cheese, and sour cream

BURRITO ACAPULCO* ..............
a flour tortilla filled with 
sautéed prawns, scallops, bell 
peppers, onions, tomatoes and 
mushrooms. topped with sour 
cream, jack cheese, avocado, 
and a green tomatillo salsa or 
a spicy, creamy chipotle sauce

VEGGIE CHIMICHANGAS ...........
crispy flour tortillas filled 
with whole black beans and 
jack  cheese. topped with 
tomato, green onion, corn, 
sour cream, cotija and 
guacamole 

SPINACH ENCHILADAS .............
corn tortillas with baby 
spinach, mushrooms, garlic, 
onions, jack cheese, sour 
cream and green tomatillo 
salsa

ENCHILADAS SUIZAS ................
corn tortillas filled with jack 
cheese and topped with onions, 
sour cream and green 
tomatillo salsa 

PLATOS  VEGETAR IANOS

COMBINACIÓN VEGETARIANA
your choice of (2) items: 
spinach enchilada, enchilada 
suiza, gordita, or chimichanga

GORDITAS ................................
handmade corn cakes topped 
with whole black beans, jack 
cheese, lettuce, tomatoes, 
onions, cilantro, cotija, sour 
cream, guacamole and green 
tomatillo salsa. served with 
whole pinto beans 

$17.5

$20

$20

$16.5

$16

$15.5

$20

$20

$19

all  entrees  served  w ith  span i sh  r ice  and  
refr i ed  beans  unless  spec i f i ed  otherw ise

$17

$16.5

Fav�ito

Fav�ito Fav�ito

FAM I L I A

additional charge for take-out orders.

*notice: consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, 
especially if you have a medical condition.
 



CARNE ASADA* ............................
grilled skirt steak served with a 
jalapeño, house made guacamole, 
pico de gallo and handmade corn 
tortillas 

TACOS ASADA* .............................
four handmade corn tortillas 
with grilled skirt steak, cilantro 
and onions. served with our 
house-made guacamole

POLLO AL CARBON* ....................
charbroiled chicken breast 
topped with a creamy, spicy 
chipotle sauce and red bell 
pepper. served with whole black 
beans and handmade corn 
tortillas

SPICY ARROZ CON POLLO ..........
shredded chicken breast, 
mushrooms, green onions, and 
chilies cooked in a red sauce 
with spanish rice and topped 
with jack and cotija cheeses. 
served with black beans and 
handmade corn tortillas

POLLO ASADO* ............................
Charbroiled chicken breast 
served with a jalapeño, 
guacamole, pico de gallo and 
handmade corn tortillas

TACOS AL PASTOR ......................
marinated pork with chilies and 
spices served in handmade corn 
tortillas and topped with 
onions, cilantro and lime. 
served with spanish rice and 
whole pinto beans 

CARNITAS .....................................
crisp, pulled pork served with 
spanish rice, refried beans, pico 
de gallo, guacamole and 
handmade corn tortillas 

POLLO  Y  CARNE

SIZZLING FAJITAS*
served in a sizzling skillet with 
bell peppers and onions. 
house-made guacamole, sour 
cream, pico de gallo, rice, 
beans and handmade corn 
tortillas on the side

steak or prawns ........................

chicken ......................................

mixed vegetable .........................

MOJO DE AJO Y ASADA* ...........
grilled skirt steak with prawns 
sautéed with mushrooms, fresh 
garlic, butter, and crushed 
red pepper chili. served with 
guacamole, pico de gallo, and 
handmade corn tortillas

STEAK PICADO* ......................... 
slices of skirt steak sautéed 
with tomatoes, onions and bell 
peppers. served with refried 
beans, handmade corn 
tortillas, and spanish rice or 
house made potatoes. made 
spicy upon request

GALLINA EN MOLE ....................
shredded chicken topped with 
onions and a mole sauce. 
served with spanish rice, whole 
pinto beans, and fresh 
handmade corn tortillas

sample of mole salsa available 
upon request

CHILE VERDE ............................
tender pieces of pork 
slow-cooked with green 
tomatillos, jalapenos, poblano 
peppers and garlic. served with 
handmade corn tortillas

ESPECIAL DE LA CASA* ............
grilled skirt steak and one 
beef, chicken or cheese 
enchilada topped with a green 
tomatillo sauce, sour cream, 
cheese and onions. served with 
spanish rice and whole black 
beans

additional charge for extra 
tortillas in a shared entrée.

all  entrees  served  w ith  span i sh  r ice  and  
refr i ed  beans  unless  spec i f i ed  otherw ise

$20

$19.5

$17.5

$17.5

$18

$16.5

$16.5

$20

$18

$16

$21

$19.5

$16.5

$17

$20

COMP L I MENTA RY  HAND MAD E  

CORN  TO RT I LLAS  SE RVE D  

EV EN I NGS  O NLY

Fav�ito

Fav�ito Fav�ito

Fav�ito

HERMANO  
DE  ROS ITA



LUNCH

ROSITA’S TACO SALAD ................................
a crispy flour tortilla bowl with refried 
beans and chicken, beef, or pork. topped 
with lettuce, jack cheese, olives, 
tomatoes, sour cream and guacamole. 
served with fresh seasonal fruit

GRILLED CHICKEN SALAD ...........................
charbroiled chicken breast, romaine 
lettuce, tomatoes, corn, red bell peppers, 
avocado and grated cheese. served with 
our green house dressing 

AVOCADO TOSTADA .....................................
a crispy corn tortilla topped with chicken, 
beef or beans, topped with lettuce, 
tomato, sour cream, jack cheese, a mild 
red salsa and avocado. served with spanish 
rice and refried beans

CHORIZO CON HUEVOS ................................
house made mexican sausage scrambled with 
eggs, tomatoes and onions

CHILAQUILES .................................................
a traditional mexican dish of eggs 
scrambled with tortillas, red salsa and 
cheese

TACOS RANCHEROS ......................................
crispy flour tortillas with chicken and 
jack cheese. served with lettuce, sour 
cream, pico de gallo, spanish rice and 
refried beans

POLLO AL CARBON .......................................
charbroiled chicken breast topped with a 
creamy, spicy chipotle sauce and red bell 
pepper. served with spanish rice, whole 
black beans and corn tortillas

EXPRESSO BURRITO .....................................
a flour tortilla filled with chicken, beef or 
pork, spanish rice and refried beans. 
topped with a mild red sauce, jack and 
cotija cheeses, tomatoes, onions, sour 
cream and guacamole 

TACOS DE PESCADO .....................................
grilled cod in two corn tortillas with pico 
de gallo, lime, and a yogurt cilantro 
dressing. served with whole pinto beans.

ENSALADAS

ESPEC IAL IDADES

ENCHILADA
roja, verde, or mole 

sauce with your choice 
of chicken, beef or 

cheese
$10.5

CRISPY TACO
chicken, shredded 

beef, or ground beef
$10

TAMALE
chicken or 

shredded beef
$10

CHILE RELLENO
filled with monterey 

jack cheese
$10

CHIMICHANGA
chicken or 

shredded beef
$11.5

BURRITO
chicken, beef, 
pork, or beans

$11.5

PLATOS
PEQUENOS

COC INA  Y  CANT INA
S INCE  1 979

MONDAY -FR IDAY
1 1 : 30 -2PM

serv ed  w ith  span i sh  r ice ,  re f r i e d  be ans  and  
fresh  co les law  unl ess  spec i f i e d  ot he rw ise

$13

$13

$11

$11.5

$13

$12

$10

$10

$11.5

$4.5
$4.5

$4.5

$4
$3.5
$4
$3
$4
$4
$3
$4
$3
$3
$3

BEB IDAS
virgin margarita
virgin piña 
colada
strawberry or 
mango lemonade
soft drinks
diet coke
horchata
mexican coke
jarritos
juice
milk
san pellegrino
hot chocolate
hot or iced tea
coffee

Served  w ith  span i sh  
r ice ,  refr i ed  beans  

and  coleslaw


