Only for kids 12 years of age and under.
. Served with rice & beans.
Filled with your choice of: beans, beef, cheese or chicken

GRILLED CHEESE SANDWICH 550 BURRITO 625
CHEESEBURGER s.00 a TACO 5.00
CHICKEN STRIPS 675 : ENCHILADA 5.25

HAMBURGER* 7.25 CHEESE QUESADILLA 6.25

CORN DOG 650 MEXICAN PIZZA (No rice, No beans) 7.25
MAC & CHEESE (Served wi/veggies only) 6.50

Served with French fries.

Kid’s drink 2.25

Please let your server know of any food allergies

WWW. TEQUILASBAYFIELD.COM
14-16 W. Mill St.
Bayfield, CO

(970) 884-7400




Carne Asada
Quesadilla

Cheese Nachos

Baby Octopus &
Mushrooms

- : Tl .‘ ' .
. g N Mushrooms

MEXICAN PIZZA CHICKEN TAQUITOS

Flat, deep fried flour tortilla topped with beans, ground beef, cheese and Rolled, deep fried flour tortilla filled with chicken and cheese, garnished

tomatoes. 14.00 with lettuce, tomatoes, sour cream & guacamole. 15.00
MUSHROOMS v~ BABY OCTOPUS & MUSHROOMS

Fresh mushrooms sautéed in a butter garlic & spices. 12.50 Mmm! Delicious. Served with a side of butter 14.75
COMBO APPETIZER GUACAMOLE SALAD ® % Market Price

Nachos, quesadilia & chicken taquitos, served with guacamole, sour

cream, green onion & tomatoes. 18.00 Dips

. CHEESE CRISPY
Quesad | I |aS Deep fried flour tortilla topped with melted cheese. 12.00
Topped with tomatoes and onions CHEESE DIP 575 |

Two flour tortillas stuffed with melted cheese, and slices of grilled skirt e - ) ’
steak over charcoal, topped with guacamole & sour cream. 20.50 Melted cheese with C_:honzo (Mexican sausage), onions and tomatoes
served with warm tortillas. 12.50

SPINACH QUESADILLA = QUESO FUNDIDO

Two flour tortilla stuffed with fresh spinach cooked with pico de gallo,

topped with tomatoes, guacamole and sour cream, 17.50 Melted cheese topped with beef, jalapefio and onions. 12.50

QUESADILLA Nach
Two flour tortilla stuffed with melted cheese, topped with sour cream and acnos
guacamole (No onions, no tomatoes). 14.25 NACHOS
Add beef, chicken or shredded beef just for 3.00 Corn tortilla chips, topped with melted cheese. 12.75
QUESADILLA FAJITAS* NACHOS DELUXE
Two fiour tortillas stuffed with melted cheese, and chicken or beef fajitas, Corn tortilla chips covered with beans & melted cheese, topped with onions,
topped with guacamole and sour cream. 20.50 tomatoes, sour cream and guacamole. With your cheice of meat 15.50
POLLO ASADO QUESADILLA BABY SHRIMP NACHOS '
Two flour toriillas stuffed with meited cheese, and strips of grilied chicken, Corn tortillas chips covered with melted cheese, complimented with baby
topped with guacamole and sour cream. 20.50 shrimp. Topped with onion & red pepper. 15.75
QUESADILLA DE CAMARONES \ CARNE ASADA NACHOS
Twe large flour tortillas stuffed with melted cheese, jumbo prawns cooked Corn tortilla chips covered with beans & melted cheese, topped with onions,
;V;tggnions and diced Anaheim, Topped with sour cream and guacamole. tomatoes, sour cream and guacamole. And chopped grilied steak. 19.75

cked based on your specification, or contain raw or undercooked ingredients. Consuming raw or PRINTING | DESIGN | PHOTOS
your risk of food borne iliness, specially if you have certain medical conditions. BY CREATIVO DESIGN
serious risk for consumers with food allergies. The following major food allergens are: Milk, Egg, © Copyright 2025 ’
! L

www.creativodesignlic.com 303.377.2901

L_‘ ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE fSPICY WYEGETARIAN WHEALTHY  Logo provided by Tequila's restaurant.



MARGARITAS

AVAILABLE Regular size or Jumbo size
ORIGINAL (House

Fresh lime juice, tequila Exdtico, Triple Sec, orange liquor.

~ Add flaver 2.00
Banana, strawberry, peach, kiwi, mango, blackberry, raspberry,

blueberry & more.

CUERVO GOLD
CAZADORES

' PATRON

CABO WABO

TRES GENERACIONES
ITALIAN Topped with Amaretto
SENORITA
TARANTULA

DON JULIO

MACHO STYLE
CADILLAC
HERRADURA
SANGRIA MARGARITA
BOMBA

COCKTAILS
LONG ISLAND ICE TEA
PINA COLADA
BLOODY MARY
SANGRIA
BLUE HAWAIIAN
SEX ON THE BEACH
STRAWBERRY DAIQUIRI
LOCO
TEQUILA SUNRISE
TEQUILA KAMIKAZE
MARTINI
MANGONADA

WINES
Merlot, Chardonnay, White
Zinfandel, Cabernet, Pinot Grigio

CERVEZA

IMPORTED

Coreona, Corona Light, Tecate,
Negra Modelo, Modelo Especial,
Pacifico, Bohemia, Carta Blanca,
Dos Equis, Sol, Victoria
DOMESTIC

Coors, Coors Light, Budweiser, Bud
light, Miller Light, O'douls, Michelob
Ultra.

WHISKEYS - OTHERS
Whiskeys

Crown Royal
J&B
Johnnie Walker

Black label & Red Label
Wild Turkey

Jim Bean

Buchanan's

Chivas Regal

Jack Daniels

7 Crown

Brandy & Conacs
Martell
Rémy Martin

Rum
Captain Morgan
Bacardi 10t
Bacardi Supreme
Bacardi Gold

Vodka
Absolut
Grey Goose

NON ALCOHOLIC
STRAWBERRY DAIQUIR!
PINA COLADA
FLAVORED MARGARITA

COFFEE DRINKS
Mexican Coffee, Spanish Coffee, Bailey's Coffee, Nudge




b ails - - ¥
All combinations are served with rice and your choice of refried beans or cholesterol free beans.
The following dinner combinalions can be filled with: chicken, ground beef, picadillo (shredded beef), pork carnitas, pork, cheese or beans.

CHOOSE YOUR SIZE

(Choose one item) 13.50 (Choose two items) 15.00

GRANDE
{Choaose three items) 17.00

CHOOSE YOUR ITEMS
Enchilada, Taco, Tostada or Tamal, Chimichanga, Chalupa, Chile Relleno soft or crispy, Sopito, Burrito, Flauta

POLLO ASADO SALAD

Lettuce, cheese, tomatoes, cucumbers, topped with slices of marinated
and charbroiled chicken breast. 17.75
TACO SALAD
Deep fried flour fortilla Bowl, filled with letiuce, cheese and tomatoes
and your choice of meat:
Ground beef 10.00
Park, chicken or picadillo 10,50
Add guacamole and sour cream 4.00

DINNER SALAD 775
SANTA FE SALAD

Sautéed chicken, onions and whoie corn kernel with whole beans, mixed
green, tomatoes, cucumbers and cilantro over a flour tortilla. 18.25

TEQUILA SALAD

Grilled chicken, mixed green salad, chips, fomatoes, cucumbers, cheese
and Tequila dressing. 18.00

SOPA DE MARISCOS »

Fish, shrimp, octopus, clams and scallops in tomato base Chicken broth with chopped chicken breast, onions and
served with cilanfro, onions and lime on the side. 23.00 tomatoes, topped with deep fried corn tortilia strips, avocado
slices and cheese. (No beans). 14.25




Enchiladas De Asada

Enchiladas Verdes Enchiladas A La Crema

Enchiladas Rojas Enchiladas Mexican Flag

NO rice or beans. Unless Noted Otherwise

ENCHILADAS A LA CREMA ENCHILADAS VERDES
{2} Enchiladas filled with your choice of shredded chicken or ground beef. (4) Enchiladas filled with pork chile verde, covered with green tomaitillo
Covered with cheese sauce. Served with whole beans and rice. 16.00 sauce. 16.25
ENMOLADAS ENCHILADAS MEXICAN FLAG
{4) Enchiladas filled with chicken covered with authentic mole sauce. 17.00 (4) Enchiladas filled with your choice of shredded beef, shredded chicken
ENCHILADAS DE ASADA* or ground beef. Topped with two different sauce (Green tomatillc sauce
(4) Enchiladas filled with grilled steak, topped with cilantro, fresh crumbled SN

cheese, covered with ranchero sauce. 20.00 ENCHILADAS ROJAS

(4) Chicken enchiladas, topped with red sauce, chopped fresh red onions

and sun dried chile, 17.25

* These items may be served raw or undercooked based on your specification, or contain raw or underc 3 die nsuming raw or PRINTING | DESIGN | PHOTOS
undercooked, shelfish or eggs may | ase : iliness, specially if you : BY CREATIVO DESIGN

Unintended exposure to food allerg : vith food a ies. The folloy 00d : re: Milk, Egg, f

© Copyright 2025
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NEW ITEMS

. B i S e

Enchiladas De Carnitas

Enchiladas Placeras

NO rice or beans. Unless Noted Qtherwise

ENCHILADAS TEQUILA ENCHILADAS PLACERAS
Mmm! (4) Enchiladas filled with shredded chicken. Covered with green (4) Enchiladas filled with crumbled cheese mixed with chopped onions.
tomatillo sauce and melted Asadero chease. 17.00 Topped with shredded cabbage, chopped red onions and oregano.
ENCHILADAS MI TIERRA 1780
(3) Enchiladas filled with chicken. Topped with home style potatoes, red ENCHILADAS DE CARNITAS
onions and fresh cifantro. Served with rice. 17.00 {(4) Enchiladas filled with carnitas. Topped with green chili, chopped red

onions and crumbled fresh cheese. 17.00

ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE 'SPICY WVEGETARIAN W®HEALTHY Logo provided by Tequila’s restaurant.



Poilo_ Poblano

POLLO VERDE

Chicken breast sautéed in a special green tomatillo sauce, onions and
bell pepper. 20.50

POLLO ASADO @

Marinated chicken breast cooked over charcoal. Served with pico de
gallo and guacamole. 20.75

ARROZ CON POLLO
Chicken breast sautéed in a Spanish sauce with mushrooms. Served on
a bed of rice topped with shredded Monterey cheese, topped with green
cnions. Not served with beans. 19.00

CARNITAS DE POLLO
Chicken breast cooked with Mexican salsa, green peppers and onions.
Served with guacamole. 20.50

CHICKEN EN MOLE #

Chicken breast, cooked in a tasty sweet sun dry mole sauce. 20.75

CHICKEN MEXICAN STYLE

Chicken cooked with onions and bell pepper then sautéed in a special
sauce. 20.75

FISH TACOS

{3) Tacos filied with breaded tilapia, avocado and our special sauce.
Served with rice and beans. 21.50

TACOS RANCHEROS*

(3) Grilled skirt steak tacos. Served with rice. beans. pico de gallo and
guacamole. 21.75

TACOS AL PASTOR*

(3) Marinated flank meat tacos, served with pico de gallo and
guacamole. 21.50

TOSTADA

Deep fried flat corn tortilla topped with lettuce, cheese and tomatoes
and your choice of meat:

Bean 7.75 ¥ .

Avocado 9.75 @ =

Ground beef 8.25

Pork, chicken or picadillo 8.25

Add guacamole and sour cream 4.00

y HOT W VEGETARIAN @ HEALTHY

Served with rice and beans (refried or whole)
and tortillas

Pollo Asado y Mas

POLLO A LA CREMA

Chicken breast with mushrooms and cream sauce. 20.75

POLLO ASADO Y MAS

A charbroiled marinated chicken breast, served with your choice of:
tamal, chimichanga, enchilada or chile relleno. 23.75

POLLO CHIPOTLE ¢

Grilled chicken breast smethered in a chipotle sauce. 21.50

POLLO A LA DIABLA

Chicken breast cocked with mushrooms, bell pepper, cnions and a spicy
sauce. 21.50

SABANITAS

Boneless chicken breast grilled over charcoal. Topped with peppers,
onions, salsa verde and melted asadero cheese. 22.50

POLLO POBLANO

Boneless chicken breast grilled over charcoal, with a special poblano
sauce. 21.50

ISl | -
TACOS DE CARNITAS

Order of (3) served with rice, beans, guacamole & pico de gallo. 19.50

TACOS DE CAMARON

Sautéed shrimp. Served with pico de gallo, rice, beans and avocado
slices. 21.75

SKINNY TACOS

Served over lettuce instead of tortillas, with cholesterol free beans, and
grilled jalapefio. Served with your choice of meat.

Carne Asada™ 21.50 Pollo Asade 20.25 Fish 21.50 @

CHALUPA SALAD 9.5
CHALUPA SALAD DELUXE 11.00
(1) CEVICHE TOSTADA*

Deep fried flat corn tertilla tepped with our special shrimp ceviche,
marinated with lemon juice. 7.99 each

w.creativodesigniic.com 303.377.2901




Plato Ranchero

’
’

Gringuitas

You can sort your meat to your taste (Extra-rare, Rare, Medium rare, Medium, Medium well, Well done or Over cooked)

CARNE ASADA* Y MAS

Skirt sleak cooked to your taste, served with guacamole, pico de gallo,
and your choice of chimichanga, enchilada, burrito or chalupa. 24.75

CARNE ASADA*

Delicious skirt steak cooked over charceal. Served with pico de gallo, and
guacamole. 21.75

STEAK A LA CHICANA

Top sirloin steak* cut into strips cooked with onions and bell peppers,
then topped with a tasty sauce. 20.50

CHILE COLORADO

Chunks of beef cooked in a tasty chile sauce. 17.99

CHILE COLORADO Y MAS

Chunks of beef cocked in a tasty chile sauce and your choice of
enchilada, tamal, burrito, chimichanga, chalupa or chile relienc. 21.25

STEAK RANCHERO*

Mmm!! T-bone steak cooked aver charcoal, served with pico de gallo, and
guacamole. 31.00

TAMPIQUENA*

Skirt steak topped with baby shrimp, onions and tomatoes in a sour
cream sauce. Topped with melted Monterey Jack cheese. 24.75

ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE 7SPICY WEGETARIAN  WHEALTHY

SABANITAS STEAK*

Slices of grilled skirt steak over charcoal, topped with sautéed onions,
bell peppers and melted asadero cheese, smothered with green tomatillo
sauce. 23.25

CARNE A LA MEXICANA*

Chopped steak cooked with onions, fomatoes, cilantro, jalapefios.22.50

COMBINATION TEQUILAS*

Grilled steak and grilled chicken with whole roasted and peeled Anaheim
pepper. This is a Fiestal. Served with pico de gallo. 23,25

DOS AMIGOS*

Grilled steak, accompanied with bacon wrapped shrimp, over a bed of
sautéed mushrooms, bell peppers, and onions, guacamole and pico de
galle. 23.75

GRINGUITAS*

Deep fried corn tortillas topped with refried beans, carne asada, melted
cheese. Served with guacamoie, pico de gallo, rice & beans. 22.50

PLATO RANCHERO*

Grilled steak strips sautéed with baby shrimp, bell pepper and onions,
topped with melled cheese and Ranchera sauce. 21.75

Logo provided by Tequila's restaurant,



FAJITAS

All fajitas are served with rice and your choice of refried beans or cholesterol free beans, sour cream, guacamole and pico de gallo

SIZZLING FAJITAS

With your choice of Marinated steak, pork carnitas or chicken delivered
sizzling hot over a bed of sautéed onions and bell peppers. 23.00

STEAK & SHRIMP SIZZLING FAJITAS

Delicicus combination with steak and shrimp. 23.75

FAJITAS FOR TWO

Chicken, pork, steak or combination of two meats, cooked with bell
peppers, and onions, delivered sizzling hot to your table 44.25

FAJITAS ACAPULCO

Carne asada delivered sizzling hot over a bed of sautéed onions and bell
peppers. Topped with cheese dip. 23.25

PRAWN FAJITAS

Prawns delivered sizzling hot over a bed of sautéed onions,
complimented with mushrooms & bell peppers. 23.25

VEGGIE FAJITAS

Fresh squash, carrots, bell pepper, onions and mushrooms delivered
sizzling hot. 18.25

FAJITAS A LA DIABLA

Chicken and shrimp sautéed with our special spicy sauce onions, bell
pepper and mushrooms, topped with melted cheese. 23.25

Unintended exposure to food allergens is a serious risk for consumers with food allergies. The following major food allergenis are: Milk, Egg,
Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Dried Fruit, Wheat, Soy, and Sesame. Ask your waiter aboul your food,

ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE

ISPICY WVEGETARIAN ®HEALTHY

FAJITAS COLORADO

Fish, shrimp, delivered sizzling hot over a bed of sautéed onions,
complimented with mushrooms, & bell peppers.

FAJITAS COLORADQO FOR ONE 24.75

FAJITAS COLORADO FOR TWO 47.25

FAJITAS MAZATLAN

Delicious combination of grilied shrimp, octopus, scallops and FRESH
pineapple. 24.75

FAJITAS CANCUN

Chicken, steak, and shrimp, cooked with bell pepper, onions and FRESH
pineapple. 24.75

SPINACH FAJITAS

Fresh spinach, mushreoms, bell pepper and onions, corn, delivered
sizzling hot. Served with sour cream and whole beans, guacamole and
pico de gallo. 18.25

CARNE ASADA FAJITAS

Delicious grilled steak. Delivered sizziing hot over a bed of sautéed
onions and belf peppers. 23.00

FAJITAS JALISCO

Delicious grilled steak. Delivered sizzling hot over a bed of sautéed
onions and bell peppers. Topped with (4} grilled shrimp. 24.25

Blue Margarita

?1

b d
s =
®  Mangonada

Fajitas Mazatlan

PRINTING | DESIGN | PHOTOS
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DINNER FOR TWO

Large meals prepared with care, cooked to perfection. One large p[ate shared by two people. A unique Tequila’s experience.

COMBINATION FOR TWO FAJITAS COLORADO FOR TWO
Grilled steak®, grilled chicken and prawns. This is a “Fiesta”. Served Fish, shrimp, delivered sizzling hot over a bed of sautéed onions, belt
with sour cream, pico de gallo, guacamole comes with two sides of rice pepper, complimented with mushrooms. Served with pico, guacamole
and beans. 46.50 & sour cream. 48.00

FAJITAS FOR TWO MOLCAJETE
Chicken, pork, steak* or combination of two meats, cocked with bell Charbroiled chicken, strips of grilled steak, pork chops, fish, shrimp,
peppers, and onions, delivered sizzling hot to your table with two sides cactus leaves (Nopalitos) and chorizo (Mexican sausage), topped with
of rice, beans, pico de gallo, guacamole and sour cream. 44.75 gqueso asadero and your choice of green tomatille satige or our special

red sauce. 49.50 J

PRAWN FAJITAS FOR TWO il
Prawns delivered sizzling hot over a bed of sautéed onions, bell pepper ’ ;
cemplimented with mushrooms. Served with guacamole, pico de gallo - 3 ¢ ' _o.: |

& sour cream. 45.50

Molcajete

Combination for Two

Fajitas Colorado for Two

Michelada

Alambre . Huarache

ALAMBRE HUARACHES
Comes with a fajita meat chicken and steak or your choice of grilled Large thick corn tortilla with spread beans, topped with your choice of
chicken, asada, chorizo or carnitas, onions, bell pepper, mushrooms meat (grilied chicken, asada®, al pastor, chorizo, or carnitas) toppings,
and fresh pineapple, topped with melted cheese. Served over a bed or lettuce, pico de gallo, avocado slices, and fresh cheese. 19.00 each

rice (No beans) 20.50 each

DESIGNED BY CREATIVO DESIGN @©Copyright 2025 - C www.creativodesignlic.com 303.377.2001

ANY SUBSTITUTIONS COULD HAVE AN EXTRA CHARGE ¢ HOT % VEGETARIAN @ HEALTHY




P-ORK

Served with rice, beans (refried or whole) and tortillas

CHULETAS VERDES CHULETAS DE PUERCO
Grilled pork chops, Topped with onicns, bell peppers, cooked in a Three grilled pork chops, served with guacamole, pico de gallo and
special green sauce. 19.25 jalapeiio pepper. 19.00

CHILE VERDE %

Chunks of pork cooked in a tomatilo sauce. 17.00

CHILE VERDE Y MAS PORK SHANKS EN MOLE #
Chunks of pork cooked in a tomatillo sauce with green peppers, onions Pork shanks topped with Our sweet mole sauce, rice and beans. 19.25
and your choice of tamal, chimichanga, burrito or enchilada. 20.00

CARNITAS DE PUERCO

(Michoacan style) Tender chunks of pork. Served with rice, beans, pico
de gallo and guacamole. 19.25

-

"~ HAMBURGERS

MEXICAN HAMBURGER * HAMBURGER * 1075

" Flour tortilla filled with h de hamb patty and beans, : ~ie - HIRGER *
sn(:glrh:redawnh gr:en choﬁnmt? ;ﬂp‘?«m :mail sair;d & rice. Gg‘%mﬂﬁfﬁg l: AMIBU R ‘ineags
14.25 and French fries 14 25 '

CHEESEBURGER * 1175 I i

Margarita Diablo

------------------------- AT e S TS P e S REEER A S S e B e e L e T =7

Served with rice and beans (refried
or whole) and tortillas.

CHORIZO CON HUEVOS * HUEVOS A LA MEXICANA *

A delicious blend of Mexican sausage and scrambled eggs. 13.00 Scrambled eggs cooked with onions, jalapefo, tomato and cilantro. 12.50

HUEVOS RANCHEROS * % MACHACA *

Three eggs cooked Ranchero style and served on a fostada, topped with red sauce.  Scrambled eggs with shredded beef, onions and bell peppers. 14.25

s e i 6 S PRINTING | DESIGN | PHOTOS
e . - BY CREATIVO DESIGN
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ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE ?SPICY WVEGETARIAN WHEALTHY Logo provided by Tequila's restaurant.

MONDAY THROUGH FRIDAY FROM 11AM TQO 3PM

Served with rice and beans.

CHORIZO CON HUEVOS A delicious blend of Mexican sausage and BURRITO CHORIZO * Mexican sausage and eggs, smotherad with green
scrambled eggs. 10.50 chili. 10.50

HUEVOS RANCHEROS * Three eggs cooked Ranchero style and served on ~ MACHACA CON HUEVO Scrambled eggs with shredded beef, onions and
a corn tostada topped with a tasty red sauce. 10.50 bell pepper. 11.75 }

HUEVOS A LA MEXICANA Scrambled eggs with pice de galio. 19.50

SALADS

DELUXE TACO SALAD CHALUPA
Beef, beans, chicken or pork with guacamole and sour cream, 9.00 Ground beef, chicken picadillo or pork. 7.75
TACO SALAD SANTA FE SALAD @
Beef, beans, chicken or pork. 8.00 Sautéed chicken, onions and whole corn kernel with whole beans,
CHALUPA DELUXE green mix, tomatoes, cucumbers and cilantro. 10.00
Ground beef, beans, chicken or pork. Served with guacamole & sour TEQUILA SALAD @
cream 9.25 Grilled chicken, mixed green salad, chips, tematoes, cucumbers and
Tequila dressing. 10.00
TOSTADAS
DELUXE TOSTADA _ BEEF TOSTADA 7.75
gVIZtQ your choice of meat. Served with sour cream and guacamole. BEAN TOSTADA 7.25
CHICKEN TOSTADA 775 BEAN & AVOCADC TOSTADA 9.25
=ENCHILADAS
SEAFOOQD ENCHILADA : ENCHILADAS DE ESPINACAS ®®

Filled with baby shrimp imitation crab meat, onions, and tomatoes For ve
; ; ggie delight, fresh baby spinach sautéed with pico de gallo, in a
cooked in Our special creamy sauce. 11.25 greamy mayonnaise, rolled in a corn tortillz topped with green sauce

ENCHILADA SUIZA and fresh cheese. 11.00
Chicken enchilada, smothered with a tangy green sauce, iopped with LA ENCHILADA

cheese and sour cream. 10.50 With your choice of chicken, beef, cheese and onions or refried beans.
One enchilada 8.00 Two enchiladas 9.25

LUNCH COMBINATIONS &

1. Cheese enchilada & taco 10.25 8. Sopito & cheese enchilada 10.50

2. Soft chile relleno & 1 tortilla (no meat) 10.50 o 9. Tamal & taco 10.50

3. Cheese enchilada & bean tostada 10.75 10. Chimichanga Choice of meat, with sour cream and guacamole. 10.75
4. Burrito (Beef, bean or chicken} 10.75 11. Flautas Deep fried rolled corn tortillas stuffed with your choice of

5. Pollo a la cream 11.00 meat, served with guacamole and sour cream. 10.50

6. Seafood burrito 11.00 12. Chile colorado Chunks of beef cooked with a tasty red sauce. 11.25
7. Chalupa 10.50 13. Chile verde Chunks of pork cooked with green tomatillo sauce. 11.25

14. Camarones a la ¢crema 12.25

With your choice of flan or ice cream 12.56

TEQUILA’S SPECIAL DESSERTS _’ _ ¢ g

SOPAPILLAS 7.25 ~————r ’J : i
FLAN 7.25 - s

FRIED ICE CREAM 7.25 )“/ 3 o ——
CHURROS 7.25 & o e
APPLE OR PEACH CHIMICHANGA 7.50 _ / w

SIDE BURRITO 7.00 SOPITO 5.00 FOUNTAIN DRINKS

S/GREEN CHILI 4.00 TAMAL 5.50 {Coke, Diet Coke, Dr. Pepper, Root Beer, Sprite, Sweet Tea), 3.75
ONE EGG * 2.00 FLAUTA (3) 875 AGUAS FRESCA i

RICE 5.00 @ ENCHILADA CHOICE 5.00 S (One Free refill) 5.00

BEANS refried or whole 6.00 @ RICE & BEANS 8.00 @ SHIRLEY TEMPLE, ROY ROGERS 390
GUACAMOLE Market Price ®%. SOUR CREAM 3.00

SEAFOOD CHIMICHANGA 9.00 FRENCH FRIES 8.00 COFFEE - HOT TEA - FRESH ICED TEA 350
CHILE RELLENO soft or crispy 7.00 ®  DINNER SALAD 7.00 ®%. MILK (No Refilly 3.75

DELUXE CHIMICHANGA 9.00 §Eﬁ5§§?§ONCH'LADA 8.00 JUICES (No Refilly Orange, cranberry, apple 3.75

BEEF TACO (Hard shell) 3.75 : .

TORTILLAS 2.25 ». ey — FLAVORED ICE TEA No Refil) 4.50

TR PRINTING | DESIGN | PHOTOS
BY CREATIVO DESIGN
Ll © Copyright 2025
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Fish Fillet

SEAFOOD SPECIALTIES

Served with rice, beans (refried or whole} and tortillas

PULPO A LA DIABLA N ©

Octopus sautéed with mushrooms, bell peppers and onions in a spicy
sauce. 21.75

PULPO AL MOJO DE AJO

Octopus & mushrooms sauiéed in garlic and butter. 21.75

BURRITO FROM THE SEA

Large flour tortilla stuffed with scallops, crab meat, and shrimp, cooked
with bell pepper, mushrooms, onions smothered in our special creamy
sauce. 23.25

TEQUILA’S SPECIAL
Grilled prawns & baby shrimp, cooked in green sauce, with rice and
avocados. 21.25

FILETE AL MOJO DE AJO

Fish filiet cooked with garlic butter, topped onions and mushrocms,
garnished with tomatoes. 21.00
SEAFOOD COCKTAILS

Not served with rice and beans

COCTEL CAMPECHANA

A delicious bowl of fresh octopus, scallops, and prawn soup with pico de

galloe, avocado, and served with crackers. 20.75

COCTEL DE CAMARONES

A delicious bowl of fresh shrimp soup with pico de gailo and avocado,
served with crackers. 20.25

undercooked, shellfish or eggs may increase your risk of food borne ilines:
¢ Unintended osure to food allergens is a serfous risk for consumers with

ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE #SPICY WVEGETARIAN

* These items may be served raw of undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw of
pecially if you have certain medical conditions.

nod allergies. The following major food a
Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Dried Fruit, Wheat, Soy, and Sesame. Ask your waiter about your food.

PHEALTHY Logoe provided by Tequila’s restaurant.

Tequila’s Specials

SHRIMP

Served with rice and beans (refried or whoie) and tortitlas

CAMARONES A LA DIABLAN N

Prawns, mushrooms, bell peppers and cnions sautéed in a spicy sauce.
23.25

CAMARONES A LA CHIPOTLE M %

Prawns cooked with mushrooms in butter, sautéed in its own chipotle
sauce. 23.25

CAMARONES CON ARROZ

Bed of rice fopped with shredded Monterey cheese and prawns sautéed in a
speciat sauce, with mushrooms, topped with cheese and green onions ( no
heans). 21.99

APRETALADOS

Deep fried Prawns, wrapped with bacaon, served on a bed of onions, bell
pepper & mushrooms, served with pico de gallo and avocado. 24 .25

CAMARONES A LA CREMA

Prawns sautéed with mushrooms, smothered in a ¢cream sauce. 23.25

CAMARONES AL MOJO DE AJO

Prawns and mushrooms, sautéed in a butter, garlic & spices. 23.25

CAMARONES CON VEGETALES

Jumbo shrimp cooked with mushrooms, broceoli, carrots and cauliflower. 23.25

CAMARONES CON HONGOS

Shrimp & mushrooms sautéed in butter, served with rice only. 23.25

CAMARONES ACAPULCO

Shrimp sauteed with bell pepper, mushrooms and onions, topped with
melted cheese and Ranchera sauce. 23.25
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BURRITO T

Served W|th nce and beans whole or refried)

% " ‘
BURRITO JALISCO

Filled with marinated chicken, steak & shrimp cooked with peppers
and onions, covered with cheese dip. 21.756

BURRITO VERDE

Chunks of pork cooked with tomatillo sauce. 16.75

BEAN AND CHEESE 1225
VEGGIE BURRITO @+

_ Sautéed squash, mushrooms, bell pepper and onions. Topped with red
sauce and cheese. Served with rice and whole beans. 14.50xccc

CHICKEN, BEEF OR PICADILLO BURRITO
Your choice. 156.75

BURRITO COLORADO

; Beef chunks cocked in red sauce. 17.00

~ CHIPOTLE BURRITO 3

Flour tortilla filled with chicken topped with chipotle sauce. 16.75

SUPER BURRITO
A large flour tortilla, stuffed with rice, beans, and your choice of meat,
garnished with lettuce, cheese, tomatoes, sour cream & guacamole.

17.75
SEAFOOD BURRITO

Filled with baby shrimp imitation crab meat, onions, and tomatoes
cooked in Our special creamy sauce. Topped with onions and red
pepper, smothered with red sauce. 17.75

-t

ENCHILADAS

Filled with your choice of ground beef, chicken or picadillo. 15.50

BEAN OR CHEESE ENCHILADAS

Filled with your choice of. Refried beans or cheese. 14.25

CHIPOTLE ENCHILADAS
Filled with shredded chicken topped in chipotle sauce. 15.75

MOLE ENCHILADAS #

Filled with chicken and smothered with our tasty authentic mole sauce.

16.00
ENCHILADAS POBLANAS

Chicken enchiladas smothered with our special poblano sauce. 15.75

SOUR CREAM ENCHILADAS

Corn tortilla filled with sour cream, topped with enchilada sauce and
cheese. (No meat) 15.50

sed on your spacifics
f food borne ilin
K for consumers

ANY SUBSTITUTIONS WILL HAVE AN EXTRA CHARGE 1SPICY WVEGETARIAN

m_-___._::

ENCHILADAS

contain raw or undercooked ingredients. Consuming raw or
y if you have
gies. The foll
s, Peanuts, Dried Fruit, Wheal, Soy, and Sesame. Ask your waiter about your food

WHEALTHY

BURRITO DE CARNE ASADA

Topped with red sauce, pico de gallo and Parmesan cheese. 21.00

FAJITAS BURRITO

Marinated chicken and steak cooked with bell pepper, onions, served with pico
de gallo, guacamole and sour cream. Topped with cheese dip. 21.00

ACAPULCO BURRITO

Large flour tortilla filled with jumbo shrimp, scallops, baby shrimp, octopus
and crab meat cooked with bell pepper and mushrooms. 22.00

CARNITAS BURRITO

Mexican pulled pork. Served with green sauce on top and pico de gallo.
16.50

MOLE BURRITO *

Filled with shredded chicken and our special Mole sauce. 17.00

BURRITO GORDO 1s8.25

Large flour tortilla filled with your choice of:
- (2) Soft chiles rellenos, smothered with red sauce.
- (2) Crispy rellenos, smothered with green chili.

TEQUILA'S BURRITO

Filled with ground beef, smothered with red sauce, topped with Parmesan
cheese and guacamole. 18.25

- -

L=

F'“ Enchiladas Poblanas

Served with rice and beans (Whole or refried)

ENCHILADAS SUIZAS

Chicken enchilada, topped with a tangy green sauce, cheese and sour
cream. 15.75

ENCHILADAS RANCHERAS

Your choice of meat: beef, chicken or picadillo topped with an over-easy
egg, and cheese. 16.25

SEAFOOD ENCHILADAS

Filled with baby shrimp, imitation crab meat, onions, and tomatoes
cooked in Our special creamy sauce. Topped with onion and red pepper,
smothered with red sauce. 18.00

ENCHILADAS DE ESPINACAS 9~

For veggie delight, fresh spinach sautéed with pico de gatlo, in a
special mayonnaise sauce, rolled in a corn tortilla smothered with green
tomatillo sauce and cheese. Served with whole beans & rice. 15.00
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