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CASCABEL™ RIBEYE 12 oz. Certified Angus Beef™ ribeye aged 21 days, then basted with
Cascabel marinade on our open grill. With salad, sautéed vegetables, frijoles rancheros & choice
of fries or Mexican mashed potatoes. 24.49

SIRLOIN AMERICANA 8 oz. Savory Sirloin with sautéed vegetables & choice of fries or
Mexican mashed potatoes. 13.49  Add baby back ribs 4.00

SIRLOIN A LA MEXICANA 8 oz. Savory Sirloin topped with sautéed vegetables &
a cheese enchilada topped with chipotle wine sauce & jack cheese.With rice, frijoles
rancheros & choice of fries or Mexican mashed potatoes. 14.49

SIRLOIN & CAMARONES 8 oz. Savory Sirloin & sautéed shrimp. With sliced tomatoes &
choice of fries or Mexican mashed potatoes. 15.79

BRANDY PEPPERCORN SIRLOIN 8 oz. Savory Sirloin topped with mushrooms & brandy
peppercorn sauce. With frijoles rancheros & choice of fries or Mexican mashed potatoes.
14.49

SALMON CHIMICHURRI Grilled salmon filet, seasoned & topped with chimichurri sauce
& fresh cilantro. With sautéed vegetables & rice. 15.99

mmm AMERICANQO

CASCABEL CHICKEN SANDWICH Grilled chicken breast with spicy cascabel sauce, with

jack cheese, tomatoes, lettuce and a side of fries. 11.49

BURGER 8 oz. burger topped with lettuce, tomatoes & onions. Served with fries. 10.99
Add: bacon .50 cheddar cheese .79 mushrooms .79 guacamole .99

CHICKEN FRIED STEAK USDA Choice steak breaded, deep-fried and topped with gravy.
With Texas toast & fries. 9.49

CRISPY CHICKEN STRIPS Served with gravy, Texas toast & fries. 9.99

BABY BACK RIBS Slow cooked & basted with our own sauce. With fries, frijoles rancheros
& Texas toast. Full Rack 19.49 Half Rack 13.99

== BRISK

BRISKET ENCHILADAS Two enchiladas filled with slow-roasted brisket, pico de gallo & jack
cheese, topped with chipotle wine sauce. With rice and frijoles rancheros. 11.99
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BRISKET CHIMICHANGA Crispy flour tortilla filled with slow-roasted brisket, pico de
gallo, jack cheese and chipotle wine sauce.With rice and frijoles rancheros. 17.99

BRISKET BURRITO Slow-roasted brisket with queso, rice, onions, & refried beans, topped
with chipotle wine sauce. With side of guacamole and pico de gallo. 12.99

BRISKET TACOS Slow-roasted beef brisket in soft corn tortillas with marinated onions,
cilantro, jack cheese & cotija cheese.With rice & frijoles rancheros. 9.99
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MAMA’S FAVORITE MEXICAN APPLE PIE With Mexican brandy butter sauce &

cinnamon ice cream. 6.49

CHURROS Sugary fried dough filled with caramel. Served with strawberry & chocolate sauce.
4.00

SOPAPILLAWITH HONEY Warm Mexican pastry dusted with cinnamon sugar. 1.99

BROWNIE SKILLET Triple chocolate brownie with pecans & walnuts on a sizzling skillet
with Mexican brandybutter sauce & vanilla ice cream. 6.49

FRIED ICE CREAM Vanilla ice cream inside a cinnamon sugar dusted shell topped
with hot fudge, whipped cream & a cherry. 4.99

TRES LECHES CAKE Moist vanilla sponge cake. 6.00
FLAN Traditional Mexican custard with caramel sauce. 5.29

TURTLE CHEESECAKE 5.50

ELC 2737.22



