
 
 

 
 

 
 
 
 

Extraordinary 
Food On the Fly 

 
Curbside  

Food-to-Go 
 Menu 

 
Just call in your order, give us a few 

minutes, and drive through our to-go 
lane – we’ll put your food in your back 

seat, make change at your door, and 
you’re on your way! 

 

 
5800 Broadway 

San Antonio, Texas 78209 
210 . 822 . 6151 

 
 
 
 

 

~ Antojitos ~ 
 

Guacamole Olmeca $10.95 
Avocado, onion, cilantro, tomato, & chilitos toreados mixed with 
lime & orange juice, salt & pepper. 
 
Botana Grande $17.95 
(3) Quesadillas al carbón, (3) flautas, (8) bean & cheese nachos & 
(6) fried cream cheese jalapeños.Served with guacamole & crema. 
 
Botana Chica $13.95 
(2) Quesadillas al carbón, (2) flautas, (4) bean & cheese nachos & 
(4 fried cream cheese jalapeños.  Served with guacamole & crema. 
 
Botana Solo para Mi $9.95 
(1) Quesadilla al carbón; (1) flauta; (4) bean and cheese nachos & 
(2) fried cream cheese jalapeños.  Served with guacamole & crema. 
 
Tacos al Pastor $6.95 
(3) Taquitos with marinated pork, garnished with fresh cilantro, 
onion, lime wedges, and Salsa de la Señora. 
 
Tacos de la Calle $7.95 
(3) Beef taquitos grilled with cilantro and onion, garnished with 
fresh cilantro, onion, lime wedges, and Salsa de la Señora. 
 
Cocktail de Camarón                $10.95 
Fresh shrimp and Pico de Gallo mixed in a tangy red sauce, with 
just a hint of spice.  This recipe is steeped in Mexican tradition 
from the beautiful coasts of Veracruz. 
 
Ceviche del Mar $9.95 
Fresh cooked fish with avocado, cilantro, onion and tomato, in a 
light lime and olive oil-based marinade. 
 
Queso Fundido 
    Chorizo and melted Queso Monterrey $6.95 
    Add shrimp, tomato & poblano pepper $10.95 
 
Quesadillas 
Served with guacamole. 
   Cheese $2.95 
   Chicken $3.25 
    al Carbón, Shrimp, al Pastor $3.75 
 
Jalapeños Rellenos de Queso Crema  
                                              (4) $4.95             (6) $6.95 
 
Queso o Guacamole y Tostadas              $6.95   
 
Nachos 
     Bean/Cheese (8) $5.95 (12) $7.95 
     Chicken* (8) $8.95 (12) $10.95 
     Beef* (8) $10.50 (12) $12.95 
     Shrimp* (8) $12.50 (12) $14.95 
     * Served with guacamole 

~ Sopas, Ensaladas y Màs ~ 
Crema de Aguacate Bowl $7.95 Cup $5.95 
Seasonal. Blended avocado with a hint of poblano & lime.  Garnished 
with avocado, tortilla strips, cilantro & sour cream.  Served chilled. 
 
Crema Ligera Poblana Bowl $7.95 Cup $5.95 
A light cream of chile poblano enhanced with flavorful golden corn
  
Caldo Tlalpeño Bowl $8.95 Cup $6.95 
Spicy! Tortilla and chicken soup garnished with tomato, cilantro, 
and fresh avocado in a savory chicken broth. 
 
Pozole Bowl $8.95 Cup $6.95 
Shredded pork and hominy, served with sliced cabbage, onions, 
radishes and lime wedges on the side. 
 
Sopa de Tortilla Bowl $7.95 Cup $5.95 
Crispy corn strips, queso Monterrey, avocado and cilantro in a 
savory chicken broth. 

 
Caldito de Pollo Bowl $8.95 Cup $6.95 
Diced chicken breast with cilantro, avocado, potatoes & rice in our 
savory chicken broth. 
 
Ensalada de Guacamole        Small $5.75                Large  $6.95 
Our homemade guacamole served on a bed of chopped lettuce and 
tomato, topped with cilantro dressing.  
                                                   
Ensalada Chavelita  $17.95 
Two ripe avocado halves filled with shrimp, corn, red pepper, chile 
Serrano & cilantro on a bed of romaine lettuce, with tomato wedges 
& chopped green onion.  Served with cilantro dressing on the side. 
 
Ensalada Brooke 
A bed of  iceberg lettuce with tomato, grilled onion, bell pepper and 
topped with a light sprinkling of queso Monterrey.  Served with 
cilantro dressing on the side.            with grilled chicken $10.95 
with grilled beef $12.95         with grilled shrimp $13.95 
 
Ensalada Esmeralda                                       
A blend of crisp iceberg, romaine and spinach lettuces mixed with 
tortilla strips, red onion, rajas poblanas, and queso fresco tossed in 
cilantro dressing.                                 with grilled chicken      $11.95 
with grilled beef           $13.95             with grilled shrimp       $14.95 
 
Sopa y Tres Flautas de Pollo    $10.25  
 
Sopa y Quesadilla                  al Carbón or Shrimp $9.95        
 

~ Postres ~ 
Buñeulo with Vanilla Ice cream $5.50 
Vanilla Ice cream or Mango Sorbet $2.95 
Flan              $6.95 
Pastel Tres Leches $6.95 
Small Tres Leches (8-16pp) $34.95 
Large Tres Leches (40pp) $59.95 

~ Lunch Specials ~ 
Served 11 am until 3 pm Mon-Fri, with rice, borracho beans & 

handmade corn or flour tortillas 
 

Enchiladas Tradicionales  QuesoMonterrey$6.75 Beef $7.50 
Two enchiladas covered in our savory beef gravy.   
 
Enchiladas Mole   $7.95 
Two beef or chicken enchiladas covered in our authentic Salsa de 
Mole and topped with queso fresco. 
 
Enchiladas Verdes  $8.25 
Two cheese or chicken enchiladas covered in our tangy tomatillo 
sauce, melted queso Monterrey topped with sour cream. 
 
Enchiladas Mexicanas $7.75 
Two chicken enchiladas covered in our Salsa de Chile Cascabel and 
topped with queso fresco. 
 
Pollo al Cilantro o Chipotle $7.95 
Grilled chicken breast covered in our signature Crema Cilantro or 
Crema Chipotle.  
 
Pollo en Crema Poblana $8.95 
Grilled chicken breast covered in Crema Poblana served with poblano 
corn white rice and grilled vegetables. 
 
Pollo Asado $7.95 
Grilled chicken breast served on a sizzling comal, covered with 
mushrooms, poblano peppers & onions 
 
Chile Relleno Tradicional $8.95 
Poblano pepper filled with beef, potatoes and queso monterrey. 
Lightly battered then quickly fried and covered with Salsa Española. 
 
Chile Relleno Vegetal $7.95 
Poblano pepper filled with crunchy zucchini, corn,  poblano strips and 
queso Monterrey.  Baked and covered with Salsa Española. 
 
Fajitas a la Parrilla  
Marinated chicken, beef or mixed.  Served with grilled onion & bell 
peppers and with guacamole and Pico de Gallo on the side.                         
Chicken  $8.95         Beef  $9.95           Mixed  $9.95         Shrimp $10.95 
 
Flautas de Pollo $7.95 
Two crispy chicken flautas covered with our chilled combination of 
guacamole and  sour cream, queso fresco & tomato. 

 
Puntas de Puerco en Chile Chipotle $8.25 
Spicy! Lean, marinated pork served with roasted garlic and covered in 
our Salsa de Chile Chipotle. 
 
Sopa y Fajita Taco   (chicken or beef)       $7.95 
Sopa y Enchilada Verde     $8.95 
Sopa y Ensalada Esmeralda   $7.75 
Sopa y Flautas (2)  $8.95 



~ Especialidades ~ 
Served with rice, borracho beans & handmade corn or flour tortillas 

 
Carne Asada Tampiqueña $20.95 
A flavorful, grilled 10oz. ribeye steak served with the traditional 
enchilada de queso, guacamole and pico de gallo. 
       Add 4 shrimp in “Crema Chipotle”                 $25.95 
 
Puntas de Puerco  $13.95 
Spicy! Lean, marinated pork served with roasted garlic and 
covered in our Salsa Chile Chipotle. 
 
Enchiladas Dimas $15.95 
Shrimp and mushroom enchiladas covered in our Salsa Dimas 
(with white wine).  Served with poblano corn white rice and 
Ensalada Esmeralda. 
 
Tacos de Camarón $15.95 
Grilled fresh shrimp in two lightly fried, handmade corn tortillas 
topped with fresh cabbage, sliced avocado, tomato, onion and 
Crema Chipotle. 
 
Tacos de Pescado $13.95 
Grilled fresh strips of Talapia in two lightly fried, handmade 
corn tortillas topped with fresh cabbage, sliced avocado, tomato, 
onion and a spicy Salsa de Mango y Habanero. 
 
Mar y Tierra $17.95 
Grilled chicken breast covered with our signature Crema 
Chipotle and served with four grilled shrimp in our signature 
Crema Cilantro. 
 
Huachinango de la Casa $19.95 
Fresh grilled filet of red snapper topped with your choice of our 
Crema Cilantro, Crema Chipotle, or Salsa Veracruz (onion, 
green pepper, fresh tomato and capers).  Served with poblano 
corn white rice and Ensalada Esmeralda. 
 
Pollo al Cilantro o Chipotle                                 $13.95 
Grilled chicken breast covered in our signature Crema Cilantro 
or Crema Chipotle.  Can’t decide?  Try half and half. 
 
Pollo Asado                                                                      $13.95 
Grilled chicken breast served on a sizzling comal and covered 
with fresh mushrooms, poblano pepper & onions. 
 
Pollo en Crema Poblana                                             $15.95 
Grilled chicken breast covered with our Crema Poblana and 
served with poblano corn white rice and grilled vegetables. 
 
Pollo Guajillo                                                                 $13.95 
Grilled chicken breast covered with mushrooms in our Salsa 
Guajillo.  Served with poblano corn white rice and Ensalada 
Esmeralda. 
 
 

 

~ Enchiladas y Mas~ 
Served with rice, borracho beans & handmade corn or flour tortillas 

 

San Miguel $10.95 
Mushrooms in Salsa Guajillo and covered with queso fresco.  
Served with poblano corn white rice and Ensalada Esmeralda. 
 
Tradicionales  
Two enchiladas covered in savory beef gravy.               Beef   $9.50 

Queso Monterrey   $8.25 
 
Divorciadas $10.95 
Two irreconcilable chicken enchiladas, one covered with Salsa 
Verde and one with Salsa Ranchera. 
 
Verdes $10.95 
Two cheese or chicken enchiladas covered in our tangy tomatillo 
sauce, melted queso Monterrey, covered with sour cream. Served 
with guacamole. 
 
Enchiladas ’09        $15.95 
Two chicken enchiladas, one in Crema Chipotle & the other in 
Crema Cilantro. Topped with queso fresco & crema. Served with 
poblano corn white rice and ensalada Esmeralda. 
 
Enchiladas de Mole $11.95 
Two beef or chicken enchiladas covered in our authentic Salsa de 
Mole and topped with queso fresco and fresh onion. 
 
Fajitas a la Parrilla 
Served with grilled onions and bell peppers,  guacamole and pico de 
gallo.                                           plate                   pound 
     Vegetarian $10.95 $19.95 
     Chicken or Mixed $13.95 $25.95 
     Beef  $15.95 $29.95 
     Shrimp $16.95 $30.95 
     The Works $15.95 $29.95 
 
Flautas de Pollo $10.95 
Three crispy chicken flautas topped with our chilled combination 
guacamole & sour cream, queso fresco & tomato. 
 
Tradicional Chile Relleno $13.95 
Poblano pepper filled with beef, potatoes and queso Monterrey.  
Lightly battered and fried and covered with Salsa Española. 
 
Vegetal Chile Relleno $12.95 
Poblano pepper filled with crunchy zucchini, golden corn, poblano 
strips & queso Monterrey.  Baked and covered with Salsa Espanola. 
 
Chile Relleno de Camarón $17.95 
Poblano pepper filled with a blend of fresh grilled shrimp, chopped 
tomatoes, onions and corn, topped with sour cream and queso 
Monterrey.  Baked, and served with poblano corn white rice and 
Ensalada Esmeralda. 
 
 

La Paloma $13.95 
A sampler plate featuring one enchilada verde, one chalupa 
compuesta and one quesadilla al pastor. 
 
El Exclusivo $12.95 
This sampler plate features one quesadilla al carbón, one flauta and 
one enchilada de queso. 

 
~ Brunch ~ 

Served Saturday and Sundays 
10am until 3pm 

 
Especialidades and Enchiladas y Mas 

served all day and evening 
Saturdays and Sundays 

 
Breakfast Special $7.95 
Our famous chilaquiles, puntas de Puerco & refried beans topped 
with white cheese. 
 

Huevos Rancheros $7.25 
Two fried eggs on top of ham and a corn tortilla, topped with a Salsa 
Ranchera.   
 
Migas a la Mexicana $6.75 
Fried corn strips delicately mixed in scrambled eggs mixed with fresh 
tomato, onion & Serrano peppers. 
 

Chilaquiles $6.75 
Fried corn strips mixed with scrambled eggs, topped with our Salsa 
Ranchera and melted white cheese 
 
Chilaquiles Distrito Federal       $12.95 
(please allow extra time for this dish)  
Fried corn tortilla strips and spicy Salsa Tomatillo topped with queso 
fresco and sour cream. Served with refried beans and a ranchera steak. 

 
Molletes Coyoacan                $5.95 
Two fresh French bread bolillos cut in half & topped with black 
refried beans & queso Monterrey- baked until crisp. Served with Pico 
de Gallo. 
 
Isabella’s Pancakes (Kids favorite)                           $4.95 
Two pancakes served with your choice of syrup or cajeta and seasonal 
fruit 
 
Add an Egg $1.50 
Add a side of bacon or ham $1.95 
Side of Papitas $2.50 
Fruit Cocktail sm $2.95   lg$4.95 
Freshly Squeezed Orange Juice $3.00 
 

 
 

~ Pounds, Pints & Quarts ~ 
Handmade Corn or Flour Tortillas $3.00 dozen 
Tostadas            $2.00 ½ lb. $4.00 lb. 
Fried Jalapeños   $12.00 dozen 
Chicken Flautas (plain)  $17.00 dozen 
Tamales (plain)   $7.50 dozen 
Cheese Enchiladas   $19.00 dozen 
Enchiladas Verdes   $24.00 dozen 
Enchiladas de Carne   $24.00 dozen 
Enchiladas Rancheras (cheese)  $19.00 dozen 
Strips of Pollo al Cilantro  $13.95 lb. 
Strips of Chipotle Chicken  $13.95 lb. 
Picadillo    $13.95 lb. 
Puntas de Puerco   $13.95 lb. 
Spanish Rice   $25.00 half pan 
            $6.25 quart $4.25 pint 
Beans (borracho or refried)  $25.00 half pan 
            $6.25 quart $4.25 pint 
Queso    $12.95 quart 
    $8.95 pint 
Pico de Gallo   $7.95 quart 
    $3.95 pint 
Salsa    $7.95 quart 

 $3.95 pint 
Guacamole    $12.95 quart 
    $8.95 pint 
Gravy    $8.95 quart 
    $4.95 pint 
Party Platter    $69.95 

 
~ A la Carta ~ 

Chicken Fajita Taco $2.95 
Beef Fajita Taco $3.75 
Puntas Taco $3.00 
Bean and Cheese Taco $1.50 
Taco w/guacamole, sour cream or Mont. Jack ADD $1.00 
Chalupa (chicken or beef) $3.95 
Chalupa Compuesta $4.95 
Chalupa (bean & cheese) $2.95 
Chicken Flauta $2.75 
Enchilada (queso Monterrey) $3.00 
Enchilada (beef) $3.25 
Enchilada Verde (queso Monterrey or Chicken) $3.00 
Tamal $2.50 
Spanish Rice $2.50 
Poblano Corn White Rice $2.95 
Beans (borracho or refried) $2.50 
Queso (small) $2.95 
Vegetables $2.95 
Jalapeños $1.95 
Cheese $2.50 
Sour Cream $1.95 
Guacamole $2.95 
Pico de Gallo $1.95 
Corn or flour tortilla $0.30 
Grilled Shrimp $1.50/ea 


