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--DIPS FOR CHIPS---

TEX-MEX PATIO

EL TRIO 15

Guacamole, queso, cilantro ranch dip

QUESO 1

Roasted poblano, pico

GUACAMOLE 12

Fresh avocado, roasted garlic, red onion, cotija, pico

S UESOS ESPECIALES .o
NN

opped with guac, pico, cotija

Brisket, avocado salsa

Spinach & portobello, green chile sauce

Chili con carne, black bean, sour cream

s ANCHO BUTTER
" FAJITAS

With grilled jalapeno, roasted garlic, spiced lime,
salsa verde, papas bravas, cheddar, sour cream, guac, pico,
rice & refried beans...handmade tortillas

CHICKEN 26 SHRIMP 27
BEEF 32 PORTOBELLO_ 23
50/50 ANY COMBINATION ABOVE_ 29

PREMIUM STEAK _ 42

ceccces APPETIZERS ceccces

BOTANA PLATTER 21
(3) each, cheese quesadillas, elote fritters, chicken flautas,
guacamole, sour cream

MEXICAN SHRIMP COCKTAIL 17
Pico de gallo, citrus cocktail sauce, tajin rim, avocado
NN
““NACHOS NICOLA 14

Ground beef, refried beans, queso, pico, pickled jalapeno,
lime crema, avo salsa, black beans, cilantro, queso fresco
sub fajita beef +6 | fajita chicken +5 | brisket +6

ELOTE FRITTERS 10
Fried corn, queso fresco, lime crema, cilantro
TEXMEX PIZZA 14

Ground beef, refried beans, flour tortilla, three cheese blend,
ranchero sauce, pico, lime crema

CHICKEN FLAUTAS 16
Cheesy chicken tinga, guac, sour cream, avocado salsa
QUESADILLAS 15

Three cheese blend, pico, sour cream, avocado salsa
add fajita chicken +5 | fajita beef +6 | brisket +6 | shrimp +5 | spinach portobello +4

PAPAS BRAVAS 10

Crispy potatoes, ancho butter, lime crema, cilantro

-SOUPS & SALADS -

CLASSICTORTILLA SOUP 8/15

Avocado, chicken, lime crema, tortilla strips, cup or bowl

BLACK BEAN SOUP

Lime crema, pico, cup or bowl

BEEF TACO SALAD 16
Crispy shell, picadillo, romaine, pintos, guac, cheddar,
sour cream, pico, cilantro ranch, red salsa

SHRIMP & ROASTED CORN CHOPPED SALAD 19

Arugula, cucumber, pintos, pico, tortilla strips, apple cider vin, queso fresco

MEXICAN “CAPRESE"” SALAD 16

Arugula, tomato, avocado, queso fresco, cilantro vin
add fajita chicken +5 | fajita beef +8 | grilled shrimp +7

712

MEXICAN RICE 3 SPINACH & PORTOBELLO SAUTE 6
BACON REFRIED BEANS 3 ELOTES 8
RICE & BEANS 6 | GRILLED JALAPENOS 4
BLACK BEANS 4 | GRILLED AVOCADO 6

Garnished with arugula pico salad

CHILE RELLENO 19
Battered & fried poblano, caxaca cheese, salsa roja, refried beans, rice
add ground beef +3 | fajita beef +6 | fajita chicken +5 | brisket +6

CARNE ASADA 29
Outside skirt (80z), papas bravas, ranchero sauce
SURFY TURF 45

Petite filet (80z) guajillo shrimp (3), grilled avocado,
sauteed onions & peppers, black beans, ancho butter

ROASTED PORK CHOP 29
Grilled avocado, spinach, portobello, queso fresco
GUAJILLO GLAZED SHRIMP 23
Mexican fried rice

ANCHO BUTTERCHICKENBREAST 22
Grilled avocado, queso fresco, salsa verde

GRILLED SALMON 26

Elotes, green chile salsa

(2) Served with rice & refried beans

CRISPY GROUND BEEF 16
Cheddar cheese, lettuce, pico, lime crema

BRISKET 18
Melted oaxaca cheese, pico

CHICKEN TINGA 16
Queso fresco, pico, lime crema

FAJITA BEEF 18
Queso fresco, pico, avocado salsa

SHRIMP A LA PLANCHA 19
Slaw, pico, lime crema

BAJA FRIED SHRIMP 19
Slaw, pico, cilantro ranch, chili crema

PORTOBELLO & SPINACH 15

Queso fresco, lime crema, pico

(2) Served with rice and refried beans
sub queso sauce +1.50

CHEESE 16
Sour cream sauce

CHICKEN 17
Green chile sauce

GROUND BEEF 17
Chili con carne

BRISKET 19
Ranchero sauce

SPINACH & PORTOBELLO 16

Green chile sauce, cheese

fa scan for allergen / diet info




TEX-MEX PATIO

- MARGARITAS -

Made with 100% blue agave and fresh lime juice

ROCKS
HOUSE

JALAPENO CUCUMBER

MANGO

PREMIUM ROCKS

TOP SHELF

Patron reposado, jalisco orange liquor

SKINNY

Mi campo blanco, lime, light agave

SPICY PINEAPPLE

LALO, pineapple, jalapeno, lime, chamoy tajin rim

SUCIO "MARTINI"

Lunazul reposado, jalisco orange liquor, lime, olive brine,
cotija olive, served up

TRES ANIMALES

Teramana blanco, lunazul reposado, astral anejo "floating shot",

jalisco orange liquor, lime, agave

FROZEN

HOUSE

STRAWBERRY

MANGO

GRANDE FROZEN

Served in large cactus glass

WEEKEND IN CABO

Mango, jalapeno, tajin

TANGO UBER

House made sangria swirl

CADILLAC

Grand marnier floater

YES, PAPI

Socorro anejo floater
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e COCKTAILS -

RANCH WATER

Socorro, lime, topo chico

PALOMA

15

14

Astral, grapefruit, lime, agave, soda, sub ilegal mezcal +2

ANEJO OLD FASHIONED

Lunazul anejo, nixta liqueur, orange

MEXICAN APEROL SPRITZ

Mi campo blanco, aperol, grapefruit, lime, topo chico

CARAJILLO MARTINI

Licor 43, cold brew

STRAWBERRY VODKA SMASH

Tito's, agave, lemon, cilantro

18

15

16

15

MICHELADA 10
House bloody mix, modelo

DOS XX 7
MODELO ESPECIAL 7
MODELO NEGRO 7
COORS LIGHT 6
PACIFICO CLARA 7
FOUR CORNERS'ELCHINGON'IPA 85
MILLER LITE 6
HEINEKEN 0.0 NON-ALCOHOLIC 7
HIGH NOON PINEAPPLE 8
..........WINES..........
FOLONARI N1\ 44
Italy, Pinot Crigio

ECHO BAY 14156
New Zealand, Sauvignon Blanc

ALEXANDER VALLEY 13152
Alexander Valley, Chardonnay

NAPA CELLARS 161 64
Napa Valley, Chardonnay

ROSE GOLD 161 64
Provence, Rosé

SEA SUN BY CAYMUS 14156
California, Pinot Noir

DAOU 16164
Paso Robles, Cabernet

RED SANGRIA 12

House made

STRAWBERRY CUATRO LECHES CAKE 13
DULCE DE LECHE CREAM DONUTS 5ea

HAPPY HOUR...$7 HOUSE MARGS 3-5
MARGARITA MONDAY...$7 3-CLOSE

.+« TEQUILA FLIGHTS - --

(3) 1oz POURS

El Padrino 48 Bad Ass Blancos 29

Patron El Cielo LALO Ltd High Proof
Clase Azul Repo G4
Don Julio 1942 Casadragones

Artisan Picks 24 Fortaleza Trio 38
Codigo Blanco Fortaleza Blanco

Aguasol Repo Fortaleza Repo

Socorro Anejo Fortaleza Anejo

WE CATER!
catering@escondidodallas.com

2

Ofzre

scan for allergen / diet info




