
Botanas/Appetizers

Guacamole
$6.50

Nachos
Crisp corn tortillas topped with beans, tomato sauce, and cheese served with guacamole & sour
cream $6.50

Queso Fundido
Combination of cheeses sautéed with tomatoes, onions, & peppers $6.50

Crabmeat Quesadilla
Flour tortillas filled with Chihuahua cheese served with guacamole & sour cream $7.25

Quesadillas
Flour tortillas filled with Chihuahua cheese served with guacamole & sour cream $6.50

Quesadillas con Chorizo
Flour tortilla filled with Mexican hot sausage $6.95

Spinach Quesadillas
Served with guacamole & sour cream $6.95

Fundido Chihuahua 
Served in a crispy flour tortilla shell served with soft flour tortillas (Chorizo $1.00 extra) $6.50

Mini Chimichangas
Choice of beef, chicken, or crab meat served with guacamole & sour cream $6.95

Botana Compuesta
Combination of guacamole, quesadilla, nachos, flautas, & tamale- serves 4 people $8.50

Coctel de Camarones
Shrimp cocktail Mexican style $8.50

Ceviche
Fresh shrimp marinated in fresh lemon juice, mixed with tomatoes, onions, cilantro, & jalapeño
peppers.  Friday & Saturday only $8.50



Cena/Dinner
Served with rice and beans.  Choice of soup or salad

Tacos (2)
Soft or crisp, choice of chicken or beef $6.50

Steak Tacos (2) 
Served in a soft tortilla $6.95

Tostadas (2)
Hard shell tortillas topped with beans, lettuce, tomatoes, & sour cream, choice of beef, chicken,
or avocado $6.95

Enchiladas de Mole (2)
Soft tortillas served with choice of beef, chicken, or cheese, topped with our homemade mole
sauce (sweet & spicy) and sour cream $7.25

Enchiladas Suizas (2)
Soft tortillas served with choice of beef, chicken, or cheese, topped with tomato sauce, melted
cheese, & sour cream $7.25

Spinach Enchiladas (2)
Soft tortillas filled with spinach and topped with tomato sauce, melted cheese, & sour cream
$7.25

Tamales Suizos (2) 
Homemade tamales topped with tomato sauce, sour cream, & cheese $7.25

Flauta 
Crispy rolled tortillas (10”), choice of beef or chicken and topped with guacamole & sour cream
(Steak $1.00 extra) $9.95

Burrito Suizo
Rolled flour tortilla filled with beans, sour cream, topped with tomato sauce & melted cheese,
choice of beef or chicken (Steak $1.00 extra) $7.50

Chimichanga Suiza
Deep fried burrito topped with tomato sauce & melted cheese, choice of beef or chicken (Shrimp
$1.25 extra, steak $1.00 extra) $7.50

Combination Plate 
Taco, tostada, enchilada, tamale (beef or chicken) $7.50



Chiles Rellenos 
Stuffed pepper, filled with cheese or our own special beef filling, topped with tomato sauce and
sour cream, served with corn or flour tortillas $7.50

Maria’s 300 Calorie Salad
With char-broiled chicken breast, fresh vegetables and dressing on the side $9.50

Carnes/Steaks
Served with rice, beans, & tortillas. Choice of soup.

Carne Asada
Char-broiled skirt steak served with pico de gallo and guacamole $13.50

Tampiqueña
Char-broiled skirt steak and cheese, enchilada served with pico de gallo and guacamole $13.95

Ay! Chihuahua 
Char-broiled skirt steak topped with sautéed vegetables in a wine sauce and topped melted
Chihuahua cheese and guacamole $13.95

Carne Azteca 
Char-broiled rib-eye with chipotle pepper sauce and grilled onions (hot) $13.95

Carne a la Mexicana
Steak sautéed with tomatoes, onions, peppers, & dry wine $17.50

Fajitas
Choice of steak or chicken, served with guacamole and sour cream (Shrimp $2.50 extra) $11.95

Milanesa 
Light breaded fried steak served with cottage fries $17.50

Pollo/Chicken
Served with rice, beans, & tortillas.  Choice of soup or salad.

Pollo Chihuahua
Char-broiled chicken breast topped with sautéed vegetables in a wine sauce and topped with
melted Chihuahua cheese $11.95



Pollo en Mole
Chicken breast topped with our homemade mole poblano sauce $11.75

Pollo Vallarta 
Boneless char-broiled chicken breast topped with a mushroom jalapeño sauce (medium hot)
$11.95

Pollo Can-cun
Char-broiled chicken breast topped with sautéed spinach and melted Chihuahua cheese $11.95

Pollo Azteca
Char-broiled chicken breast topped with chile chipotle sauce $11.95

Cocktails

Traditional Margarita 
$7.50

Strawberry Margarita 
$7.50

Golden Margarita
$8.50

Pina Colada
$7.50

Maria’s Own Mexican Zombie
$7.50

Sangria 
$7.50

Mariscos/Seafood
Served with rice, pico de gallo. Choice of soup or salad.

Camaron al Mojo de Ajo
Jumbo shrimp, char-broiled and sautéed in wine, butter, and garlic $13.25

Camaron al Diabla
Char-broiled jumbo shrimp with diabla sauce on the side (hot) $13.25



Maria’s Camarones a la Parrilla
Char-broiled jumbo shrimp served with side of Azteca chipotle sauce $13.25

Huachinango al Mojo de Ajo
Whole red snapper, char-broiled and topped with our garlic and wine sauce.  Allow 35 minutes
Market Price

Huachinango a la Veracruzana
Whole red snapper, char-broiledd and topped with a Veracruzana sauce.  Allow 35 minutes
Market Price

Postres/Desserts

Maria’s Delite
Bananas sautéed in a brandy sauce served over vanilla ice cream $4.50

Fried Ice Cream
Served with choice of Kahlua, 43 Liquor, or Grand Marnier $4.50

Taco Bandido
Mexican ice cream sandwich topped with Kahlua $4.50

Flan
Mexican custard $3.50

Arroz con Leche
Rice pudding.  Friday & Saturday only $3.50

Mexican Coffee
Kahlua, tequila, 43 Liquor topped with whipped cream $5.95

Sopapillas
Topped with cinnamon, 43 Liquor, and whipped cream $4.50

Chimichanga Borracha
Choice of mango, pineapple, or peach $5.95


