
C A M P E C H A N A  E X T R A  /  1 8

A refreshing Mexican-style seafood cocktail 
with avocado, fire-roasted Anaheim chiles, 
and pico de gallo.

MADE-TO - ORDER 

G U A C A M O L E
with chips, salsa, and choice  
of  three toppers

TOPPERS:  bacon, queso fresco, 
roasted garlic, chicharron, 
toasted pepitas, pickled onion 

9  MED /  1 3  LG

add $1 per additional topper

P R I M E R O  +  E N SA L A DAP R I M E R O  +  E N SA L A DA

C H I L E  C O N  Q U E S O MED LG

REGULAR 7 9

PICADILLO 
ground beef, onions, tomatoes +2 +3

ALL THE GOODE STUFF
pico de gallo, sour cream, 
picadillo, guacamole

+3 +4

TA C O S  D E  M A R I S C O S  /  19

(2) Mesquite-grilled marinated redfish  
or shrimp tacos, spicy cabbage slaw, 
avocado, radish.

C R I S P Y  TA C O S  /  15

(3) Beef  picadillo tacos, lettuce, tomato.  

TA C O S  A L  C A R B O N  /  17

(2) Beef/chicken fajita or carnitas tacos 
on handmade tortillas, pico de gallo, sour 
cream, cheese, guacamole. 
 
TA C O  P A C K  /  40 

(8) Choice of  crispy or soft. Feeds 4–6.

TAC O STAC O S All plates served with rice and beans

T E X  &  M E X 
M E E T M E S QU I T E

  C L A S S I C  C H E E S E
Fresh corn tortillas rolled with sharp cheddar and American cheeses,  
homemade chile gravy. 15

  C L A S S I C  C H I C K E N
Fresh corn tortillas rolled with hand-pulled chicken, sharp cheddar and  
American cheeses, homemade chile gravy. 16

  B E E F
Fresh corn tortillas rolled with seasoned lean ground beef  (ground fresh  
daily in our kitchens), onion, tomato, bell pepper, and garlic. 16
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T H A N K  Y O U  F O R 
Y O U R  C O N T I N U E D 
S U P P O R T.

From our chefs and staff  to our 
friends and family, every person’s 
safety is our priority. The 5%  
fee on your bill is to account for  
increased operational measures 
such as tests, protective  
equipment, and additional  
cleaning hours needed to safely 
serve you. If  you have any  
questions, please don’t hesitate  
to request a manager.

All plates served with two enchiladas, rice, and beansE N C H I L A DASE N C H I L A DAS

 ¡Fresh fish may contain small bones. 
Some wines and maraschino cherries 
contain sulfites. Some dishes contain 
bacon (lucky you), and some  
contain nuts.

N A C H O S 6 PC 10 PC

BEEF 10 16

CHICKEN 10 16

CARNITAS 10 16

GRILLED SHRIMP
with crispy bacon 12 18

Individual tostadas with refried beans  
and blended cheeses, oven-baked,  
served with guacamole, sour cream,  
pico de gallo, jalapeños.

1 8 3 6  S A L A D  /  1 6

Mesquite-grilled chicken breast, mixed  
field lettuces, crispy bacon, Mexican  
white cheese, candied pecans, avocado,  
1836 dressing.

Q U E S A D I L L A S 4 PC 8 PC

BEEF/CHICKEN/CARNITAS 10 17

GRILLED SHRIMP 
with crispy bacon 13 20

Handmade flour tortillas with blended 
cheeses, toasted a la plancha, and served 
with guacamole, sour cream, pico de gallo,  
and jalapeños.



Served with a la charra beans, handmade tortillas, and empanada.

I N C L U D E S :

1 L B  B E E F 

L B  C H I C K E N

L B  P O R K  C A R N I TA S

pa r r i l l a d a  fa m i l i a Rpa r r i l l a d a  fa m i l i a r
S O U T H  T E X AS 
&  R A N C H  I N S P I R E D
S O U T H  T E X AS 
&  R A N C H  I N S P I R E D

$90 G R I L L E D  O V E R  M E S Q U I T E  W O O D

1/2 LB 1 LB

B E E F 27 49

C H I C K E N 21 36

$

N U M E R O  U N O  ( Feeds 6–8) 99

N U M E R O  D O S  ( Feeds 10–12) 160

N U M E R O  T R E S  ( Feeds 20–25) 295

N U M E R O  Q U AT R O  ( Feeds 40–50) 585

FA J I TA  P A C K S

Serves groups of  4-6 people

Served with handmade tortillas, cheese, sour cream, guacamole,  
salsa, pico de gallo, jalapeño lime butter, rice, and beans.

1
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Fajita packs come with your choice of beef, chicken, or combo  
fajitas, as well as all the fixings, plates, plastic ware,  
and serving utensils.

M E X I C A N  R I C E 

R E F R I E D  B E A N S 

A  L A  C H A R R A  B E A N S

B R A Z O S  B O T T O M  

P E C A N  P I E 

T R E S  L E C H E S 

FA J I TASFA J I tas

R E D F I S H  O N  T H E  H A L F  S H E L L  /  3 0

Fresh, farm-raised Texas redfish, flavorfully seasoned 
and mesquite-grilled, basted with our chile-lime butter.

C A R N I TA S  /  22

Marinated, braised, and crisped pork (a three-day 
preparation process), served with cilantro, escabeche,  
and fresh salsa verde. 
 
TA M P I Q U E Ñ A  /  2 9 

Mesquite-grilled carne asada steak served with  
cheese enchilada.

C O R N  T O R T I L L A S 

F L O U R  T O R T I L L A S

E X T R AS  /  4

D E S S E R T  /  6

E X T R AS  /  4

D E S S E R T  /  6

B E E R 
Domestic  5  /  Premium  6

W I N E  ( G L S / B T L ) 

Belstar Prosecco  9 / 32 

Matteo Pinot Grigio  9 / 32

Clos LaChance  
Chardonnay  14 / 50

Flaco Tempranillo  9 / 32 

Cannonball Cabernet  11 / 40 

Studio Rosé  
by Miraval  13 / 48

D A M N  G O O D E  M A R G A R I TA  /  9

Tequila Arette Blanco, lime, orange liqueur. 
Frozen or rocks.

M A R G A R I TA  F L A C A  /  12

Tequila Ocho Plata, lime, dry curacao. 
 
C A N T I N A  M A R G A R I TA  /  1 5 

Goode Co. Single Barrel Avion Añejo, lime, 
orange liqueur. 
 
C A N T I N A  O L D  FA S H I O N E D  /  15

Goode Co. Single Barrel Avion Reposado, 
Tequila Arette Reposado, Licor 43. 
 

S T R AW B E R R Y  H A B A N E R O 
M A R G A R I TA  /  1 2 

Tequila Arette Blanco, Ancho Reyes, 
strawberry, lime, orange liqueur,  
habanero bitters. 
 
W AT E R M E L O N  M E Z C A L 
M A R G A R I TA  /  11 

El Silencio Mezcal, watermelon, lime,  
orange liqueur. 

M E X I C A N  M A R T I N I  /  12

Tequila Ocho Plata, lime, dry curaçao, olive.

D R I N K Sd r i n k s


