


TWO BASKETS OF CHIPS PER TABLE. WE WILL CHARGE 70¢
EXTRA FOR ADDITIONAL BASKETS OF CHIPS, 60¢ ADDITIONAL
FOR EXTRA SALSA. MINIMUM CONSUMING PER CUSTOMER $3.50
OR EXTRA PLATE $3.50

Our Nachos are fresh chips covered with hot melted cheese
and garnished with tomatoes and green onions. Add sour cream

CHEESENACHOS ~ © £vecomeredoronty 220
Chips with hot melted cheese mix. 8.95

BEEF NACHOS

Juicy ground beef with hot melted cheese mix. 11.25

PICADILLO NACHOS
Chips with spiced shredded beef and cheese. 11.25

CHICKEN NACHOS .
Shredded chicken with hot melted cheese mix. 11.25

NACHO(? HACIENDA DEL S?L
Choppe s

hop[i1 carne asada (tender skirt beef), beans, jalapefios, melted Jack cheese,
garnished with guacamole, sour cream, black olives, diced tomatoes and

onions. 17.75

CHORIZO NACHOS

Lightly spiced Mexican pork sausage with beans, jalapeiios and melted Jack
cheese. 15.75

SHRIMP NACHOS

Seasoned shrimp mix covered with melted Jack cheese. 13.25

PORK NACHOS

Chile Verde pork chunks cooked in tomatillo sauce, beans, melted Jack
cheese, garnished with diced tomatoes and onions. 11.95

MUCHO GRANDE HA,ClElHDA NACHOS

Beans, chicken, beet, picadillo, jalapenos, tomatoes, onions
Jack cheese, biack olives, guacamole and sour cream. 17.95

UESADILLA TRADICIONAL

tutfed flour tortilla with melted cheese and your choice of ground beef,
chicken or shredded beef. Garnished with gréen onions and tomatoes.

Cheese 8.99 » Meat 11.95
HACIENDA UESADILLA

Your choice of chopped Carne Asada (tender skirt beef) or Pollo Asado
(grilled chicken breast), poblano lEt)eppers, red bell peppers, tomatoes,

and red onions. Toppea with mefted Jack cheese, garnished with guacamole,
sour cream, diced tomatoes and onions. 16.75

UESAD[ELA RANCHERA

lour tortilla stuffed with bacon, ham, red onions, red and %reen
bell peppers, diced pmeaﬁ)ple, & %alapeﬁos. Garnished with fomatoes,
sour cream and guacamolc. 14.7

SHRIMP QUESADILLA

A pertect quesadilla stutfed with shrimp, red onions, Poblano peppers,
a touch of a roasted fresh jalapeno, and melted Jack cheese. Garnished
with tomatoes, onions and black olives. 15.50

CHEESE CRISPY

Deep-fried flour tortilla with cheese, guacamole, sour
cream, tomatoes and onions. 9.25

BEAN DIP

Fresh crispy ¢ ié)s served with refried beans topped with cheese and
green sauce. 4.9

HONGOS AL M0JO DE AJO

Mushrooms sauteed in garlic butter. 8.25

* CONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE SERVED
RAW OR UNDER COOKED AT YOUR REQUEST.

FAJITA SALADS

Prepared in a specialty crisFy flour bowl with mixed greens,
tomatoes, avocado slices, black olives, red onions, cuciimbers, fresh
jack cheese. Your choice of the following marinated fajita meats:

Shrimp 13.75 * Steak 12.50 ¢ Chicken 12.50
%ANTA FE SALAD

hicken breast seasoned with aromatic herbs cooked on the
%rlll and served with mixed greens, cucumbers, mushrooms,
omatoes, black olives and red onions. Sprinkled with Parmesan
cheese. All of these served in a specialty crispy flour bowl. 12.75

ARlC{{ACFERA SALAD =

Tender filets of grilled soft skirt beef (carne asada) served with
mixed greens,cucumbers, mushrooms, tomatoes, avocado
slices, garnished with Jack cheese, and red onions. 15.75

HACIENDA SUPREME SALAD

Crispy flour bowl with mixed greens with sliced breaded
chicken breast on top. Garnished with fresh Jack cheese,
tomatoes, mushrooms and red onions. 12.

TACQ SALADS

Traditional taco salads served on a soft corn tortilla on a hot
plate. It comes with fresh lettuce, tomatoes, fresh cheddar
cheese and red sauce. You may choose a crlsply flour bowl
northern style. Add sour cream and guacamole for 2.50 extra.
It comes with your choice of salad dressing.

Meat selection:

* Ground Beef (Carne molida) 8.95
* Shredded Chicken (Pollo deshebrado) 10.50
* Shredded beef (Picadillo) 10.50




POLLO ALADIABIA

Boneless chicken breast strips sauteed with mushrooms,

onions, tomatoes cooked with the traditional spicy Hot
& Red Diabla Salsa! 16.50

ARROZ CON POLLO

Boneless chicken strips sauteed with mushrooms, onions,
tomatoes and cooked with the traditional special sauce.
Served on a bed of rice and melted Jack cheese and garnished
with chopped tomatoes and green onions. 16.50

POLLO MANGO CHIPOTLE

Charbroiled chicken breast sauteed with onions, mushrooms
with special spicy mango chipotle sauce. 16.50

POLLO A LA PARRILLA

Chicken thigh marinated with a special sauce and grilled
topped with fried onions, tomatoes. You may let frour
server know if you prefer chicken breast instéad. 16.25

POLLO RANCHERO ESTILO JALISCO

For those who enjoy the PICANTE (very hot fire!) flavors,
this is just one of those perfect dishes! Boneless chicken strips
sauteed with mushrooms, tomatoes, jalapefios, a touch of
green onions and bacon, all cooked 1n a spicy and hot
tomatillo sauce with melted Jack cheese on top. 16.75

POLLO CHIPOTLE

Boneless chicken strips cooked in the now popular chipotle
sauce with the sauteed mushrooms and onions. 16.50

POLLO A LA CREMA

Boneless chicken strips sauteed with mushrooms, onions
poblano peppers and jalapenos cooked in a creamy garlicky
tasty sauce. 16.75

POLLO CON MOLE

Boneless chicken breast strit%s cooked in a traditional "mole"
sauce, which originated in the region of Puebla and Oaxaca...
Our mole sauce is made from scratch with fresh ingredients
and has a particular sweet taste. 16.95

* CONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE Y OUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE SERVED
RAW OR UNDER COOKED AT YOUR REQUEST.



CARNE ASADA ¢

Filets of soft skirt beef seasoned with our signature creation house
seasoning recipe cooked on a grill and served with guacamole, green fried
onions, and a tried Picoso (fire hot!) jalapeno pepper. 19.25

NEW YORK STEAK A LA RANCHERA =

Charbroiled New York steak topped with mushrooms, bell peppers,
tomatoes, onions and a special somewhat spicy tomatillo
Mexican sauce. 22.99

BISTEC RANCHERO :i«

allv cut fresh top sirloin stake, marinated and cooked on a fried pan
with ala[l)enos onions, bell peppers and tomatoes. Garnished with
guacamole

HACIENDA DEL SOL ESPECIAL &

The pertect combo!! ThlS delicious sl<1rt beef accompamed with your
choice of shrimp style, "a la diabla" or "al mojo de ajo
Served with tortillas and guacamole. 21.95

TACOS CAMPESTRES

Three tacos of finely chopped skirt beef marinated in Axiote sauce
and served on corn tom as Garnished with cilantro, onions,

and cabbage and sFrmklcd with cotija Mexican cheese.
Includes gtiacamole and a tasty plcante tomatillo Hot Salsa. 18.75

MOLCAJETE s

Combination of shrimp, beef, chicken, chorizo and grilled cactus

accompanied with sau Sed mushrooms green onjons ja lapenos toreados,

tomatoes with our special tomatillo splcy sauce. Togg)e with Monterey
Jack cheese, Mexican cheese and avocado slices. 21

CARNITAS DE PUERCO

Tender marinated boneless pork slowly roasted scasoned with
special m%redlents This 15, 0ne of the most popular dishes in the
]a isco and Michoacan regions. 17.

3 BANDIDOS AMIGOS PLATTER =

The perfect combo for those who have a hard tlme deadmg' Three favorlte
house meats marinated and grilled: carne asada, IE lo asado, and adobado pork.
This platter comes with frled reen onions, fried 1coso (fire hot!) ]a apenos p9 é)

per, and guacamole and pico de gallo, served on a sizz ing hot iron plate. 31

CHILE COLORADO

Juicy and tender beef chunks boiled and cooked ina hghtly spiced zesty red
sauce that is prepared with a variety of vegetables.

CHILE VERDE

Boneless pork chunks lightly browned and cooked in a zesty special
tomatillo green sauce that 1§ prepared with a variety of vegétables. 16.75

T BONE STEAK A LA RANCHERA =

Grilled T-Bone Steak topped with sauteed onions ia a;enos
tomatoes and bathed in a juicy spicy Picosa sauce!

HAClENDA DEL SOL STYLE “BABY BACK” RIBS

Tender baby backs pork ribs slowly cooked then lightly BBQ
with chipotle-honey house BBQ sauce, accomparnied With
your choice of vegetables or rice and Beans.

Large Rack24.99  Half-Rack 18.75
BlRRlA DE BORREGO ESTILO HACIENDA DEL SOL

Tender lamb shank meat marinated overnight in a very
traditional birria sauce and slowly oven cooked until soft. 20.25

BlRRlA DE RES ESTILO JALISCO

One of our most tradmonal dishes from the state of
gahsco which is served in most stpec1al occasions. Tender
cef chunks marinated overmgh in our signature creation
traditional “birria” sauce then'slowly oven'cooked until
juicy and soft. 18.95

TACOS DE PUERCO ADOBADQ

3 soft tacos with pork filet marinated in adobada house
sauce cooked with cilantro, onions, cabbage, guacamole and
hot tomatillo sauce. 19.9

* CONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE Y OUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE SERVED
RAW OR UNDER COOKED AT YOUR REQUEST.



ORIGINAL GRILLED FAJITAS

There 15 no better place other than Hacienda del Sol Mexican
Restaurant to experience “the thrill of the grilled!”

Meat and veggies served on a sizzling hot iron plate with rice and
beans, sour cream and guacamole, pico de gallo all ready to be
wrapped in a soft warnt tortilla.

* Steak Fajita 19.75  * Chicken Fajita 19.75
* Shrimp Fajita 2025 ¢ Veggie Fajita 15.75
* Pork Carnitas fajitas 19.75
Popular combo of:

* Steak-Chicken-Shrimp 19.95

MENUDO

Beef tripe cooked with spices in its own broth. 12.50

CHICKEN TORTILLA SOUP

Chicken broth with slices of crispy corn tortilla with avocado,
cilantro, onions, and your choice of chopped grilled chicken
breast or shredded chicken.

Bowl10.99  Cup6.95
ALBONDIGAS

Meatballs soup with vegetables.
Bowl10.75  Cup6.95

SOPA DE POLLO

Homestyle chicken soup with vegetables. 8.95

CARNE ASADA CON CAMARONES A LA PLANCHA =

Fillets of skirt steak seasoned with our s%nature seasoning
recipe with grilled butterfly shrimp. 20.

*k CONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE
SERVED RAW OR UNDER COOKED AT YOUR REQUEST.



All combinations include Mexican rice, refried beans and cole slaw.

You may substitute whole black beans for the refried beans.
CH/B= CHEESE OR GROUND BEEF

CK/PICA= CHICKEN OR SHREDDED BEEF B CK/PICA
L. THREETACOS................cocccrcrererirircrcrcririninen 13.75.....14.75
2.0NE TACO, ONE ENCHILADA, ONE TAMALE ........ 14.75.....15.25
3. TWO ENCHILADAS, ONE TACO..............cccooen... 13.25.....14.95
4. THREE ENCHILADAS ..................cococrirceec 14.50.....15.25
5. ONE ENCHILADA, ONE CHILE RELLENO ........... 13.75.....14.50
6. ONE CHILE RELLENO, ONE TACO...................... 13.95.....14.75
7.TWO CHIMICHANGAS .................oovverererenerenens 15.95.....15.99
8. ONE CHIMICANGA..............convre 13.95.....14.75
9. ONE ENCHILADA, ONE TAMALE....................... 14.25.....14.75
10. ONE ENCHILADA, ONE TOSTADA.................... 13.75.....14.75
11. ONE ENCHILADA, ONE BURRITO..................... 14.50.....15.25
12. ONE ENCHILADA, ONE CHALUPA ................... 14.50.....15.25
13. TWOBURRITOS .............cocoerererirircrcrcrcririnen 14.50.....15.25
14. TWO CHORIZ0 BURRITOS....................c.ccremmmrencee 15.75
15. TWO CHILE RELLENOS................crvncnen 15.25

16.0NE BURRITO, ONE CHILE RELLENO............... 14.50.....15.25
17. THREEFLAUTAS.............ccoooririrircrcrcriririnen 14.50

18. SEAFQOD CHIMICHANGA ........................... 15.95

(MADE WITH SHRIME, CRAB, AND SCALLOPS)

19. ONE BURRITO, ONETACO............................ 14.50.....14.95
20. THREE TAQUITOS RANCHEROS..............cccvvvereeerencncee. 14.99
21. ONE CHILE RELLENO, ONE TAMALE................ 14.95

22. ONE CHALUPA, ONE CHILE RELLENO.............. 14.25.....15.50
23. ONE TOSTADA, ONE CHILE RELLENO.............. 14.25.....14.75
24. ONE ENCHILADA, TWO TACOS........................ 14.75.....14.95
25. ONE TOSTADA, ONE TACO, ONE TAMALE.......... 14.95.....15.75
26. ONETACO, ONE TAMALE ..............coorerirerece. 13.95.....14.75
27. ONE ENCHILADA, ONE CHILE RELLENO, 1 TAMAL . 15.95..... 15.95
28. TWO ENCHILADAS...............ccrvvevrrrrce 13.75.....13.95
29. ONE ENCHILADA, ONETACO ............cccocesvnee. 13.75.....13.95
30. THREE SOPES COMBO.................cocoeresirereee 15.99

All combinations include Mexican rice, refried beans and cole slaw
You may substitute whole black beans for the refried beans.

LENCHILADA ..........coovovoveeiocccrerernrnveniisisisssesenesesesenen 7.95
2ZTWOTACOS........ooorrrrinininiisissssssesssisisisinisesesisens 8.50
3. ONE CHILE RELLENO ................oooooooeeererrererenererereririsisisinnns 8.50
A ONECHALUPA...........rvirvrrninnnnnnissssscsenssssssisisisesesisens 8.50
5. TWO TAQUITOS RANCHEROS.................corsrrrererercrerereriririririnens 8.95
6. ONEPORK BURRITO......................ccocrerimmrcriririviriririresinnns 8.99
7. ONE COLORADQ BURRITO................ccooorrrrrerercrerereririvirenenens 9.25
8. ONE CHIMICHANGA...................c.coocririrircrcnirisiririsisesisens 8.95
WITH GREEN SALAD (NO RICE OR BEANS)
9. ONE CHIMICHANGA.................coovvvrvvvvermrrrsrererenererererisisisinons 8.95
10. ONEBURRITO..............coccorererveccrcrvcviririnnrrisirsscncsisisinen 8.95
(CHOICE OF CHICKEN, BEEF, PICADILLO OR BEANS AND BEEF)
TLONETAMALE............oooooocececerereeriniiisisss s 8.95
12. TWO HUEVOS RANCHEROS 5 .........c.coovcvrvcvrrrsrersrsessrsse 8.95
13. CHORIZO BURRITO............ooomnrerererereririverisissenenenerenenen 9.50
14. CHORIZO CONHUEN0S ...................cccoorrmririrscncririsinen 9.50
15. NOPALITOS CON HUEVOS..................covvevevvveverirscrercrererenen 9.50
16. ONETOSTADA ...........ooocccrciririririnisiininscsssisinen 8.50
TT.TWOFLAUTAS .........oooooeeererninivisisss s 9.50
18. ONE ENCHILADA AND 1 TACD ............covvvvurmrmveriririrircsesenene 9.50
19. TWO ENCHILADAS............coonmrererereriecsiss e 9.50
20. ONE CALIFORNIA BURRITO ..............rerevevcrcreriviriririrnriririnene 9.50
(TOPPED WITH CHOPPED TOMATOES, GREEN ONIONS AND LETTUCE)
21, CHILE COLORADO.................c.ooovoveererrrrereerenererererenivisininons 9.50
(CHUNKS OF BEEF COOKED IN A TASTY RED CHILE SAUCE)
22 CHILEVERDE ..................cccovovrvnmennniriririnnerinisisivisisisesesisens 9.25

(CHUNKS OF PORK COOKED IN A LIGHT TOMATILLO SAUCE)

E S CONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE SERVED
RAW OR UNDER COOKED AT YOUR REQUEST.



CAMARONES HACIENDA DEL SOL

Juicy, tender, and crispy bacon-wrapged shrimp cooked with
onions, bell Peppers, mushrooms and bathed 1 a greenish
spicy tomatillo sauce with melted Jack cheese on top. 20.95

ARROZ CON CAMARONES OR SCALLOPS

Your choice of shrimp or scallops sauteed with mushrooms,
tomatoes, onions, & carrots, boiled in a reddish house special
sauce. Served on a bed of rice with melted Jack cheese on top,
and garnished with fresh tomatoes, and green onions. 19.95

CAMARONES CAMPESTRES AL M0JO DE AJO OR
DIABLA STYLE

Shrimp sauteed with mushrooms, onions and fresh jalapefios
seasonied with a house special seasoning ingredients,
You can choose to have this dish Diabla style. 19.75

gAMARONES MARINEROS A LA PLANCHA

1ant butterfly cut black tiger shrimp seasoned and cooked on
a flat grill served on a bed of rice. Accompanied with sauteed
onions, mushrooms, and green and red 8pegpers and garnished
with fresh lettuce and avocado slices. 18.9

PINALOCA o

Shrimp sauteed with bell pegpers, onions, 1ne:g)ple.
chunks and special mango chipotle sauce. Served inside
of a pineapple shell witht melted Jack cheese, white rice

and vegetables. 19.99
CAMARONES AL CHIPOTLE

Succulent shrimp cooked in the now pOé)ular chipotle sauce
with sauteed mushrooms and onions. 19.75

CAMARONES CREMA COSTA MARINERA

Black tl%er shrimp sauteed with mushrooms, onjons,
carrots, bell pe{) ers, bathed n the original Hacienda
creamy sauce. 19.95

PESCADO VERACRUZANO

Fried red snapper served with broccoli, vegetables, white rice
and special Veracruzana sauce. Market Price

*kCONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE
SERVED RAW OR UNDER COOKED AT YOUR REQUEST.

AMARONES PORTUGUESES

C

Shrimp stutfed with rea] crab meat and cheese wrapped
with bacon and bathed in a creamy special sauce.
Served with your choice of red or White rice. 20.95

GLOBITO COSTENO ESTILO VERACRUZ

Seafood lovers treat. A mix of shrimp, lobster, crab, fish, and
scallops oven cooked with mushrooms, green and red peppers,
onions seasoned with ggrhc and pepper 1n a special cream
sauce. Served 1n a doil"bowl to keep a juicy taste. 21.50

CAMARONES MAZATLAN

Lobster meat stuffed shrimp wrapped with bacon bathed with a
special curry and cheese sauce served on a bed of onions, carrots
and poblano peppers with melted cheese on top.

Served on a hot 1ron plate. 20.95

CAMARONES HONEY BB( CHIPOTLE

Succulent shrimp sauteed with butter, peppers, onions, roasted
1n¢ap}1)1e and mixed 1n our 51%{1ature house recipe of Foney BBQ
hipotle sauce. Served with white rice and charro beans. 19.25

MOLCAJETE CORA

Delicious combination of seafood with crab legs, blue
mussels, clams, octopus, scallops, shrimp, fish‘and crab
meat with onions, mushrooms, special red sauce, beans
and rice. 23.95

CHACALES CAMPESTRES

Crawtish sauteed with butter and prepared the way you
refer, either Al Mojo de Ajo, (garlic sauteed), A [a Diabla
gred sglcy or Entomatados 5(m green spicy tomatillo sauce).

erve Wi%l"l white rice. 19.9



CALDO DE CHACALES

Delicious tasty crawfish broth soup prepared with whole fresh
crawfish in it shell and vegetables. 19.95

SOPA EL PESCADOR (SIETE MARES)

The ultimate seafood broth soup prepared with the combination
of 7 or more seafood items and vegetables. This succulent soup
comes with shrlm%,( octopus, scallops, fish fillets, clams,

crab legs, mussels & crawfish. 21.5

CAMARONES AGUACHILE -

Semi-cooked shrimp in boiling water and marinated in lime juice,
fresh jalapefio, cilantro and spices mix. 17.75

COCTEL DEL REY

A giant cocktail carrying 1 Ib. of tasty shrimp for those who love big

ortions of flavorful seatood. Served'in your choice of green or red
roth. 21.95

PARRILLADA COSTA DEL SOL =

Succulent combination of the followingﬁcafood grilled items:
Coctel de Camaron, Ceviche, Pescado Dorado,
amarones con Tocino, Camarones a la Plancha,

Camarones al Mojo de Ajo, Camarones Empanizados,

& Pulpo al MoLo de %}0). 112.95

For additional beans 8.95

For additional rice 8.95

PESCADO DORADO

Whole red snapper fish fried until crispy. Prepared in the style
of your choice: Plain, Al Mojo de Ajo, A la Diabla style.
Market Price

TACOS DE PESCADO .ﬁFlSH TACOS)

Three (3) soft corn tortilla tacos filled with your choice of fresh
red snapper filet or breaded fish. Served with mix cabbage and
pico de gallo. 16.95

PULPO AL GUSTO

Octopus sauteed with mushrooms prepared in your own way.
Style choices: Al mojo de Ajo (garlic sauteed), or A la Diabla
(red & spicy). 18.Sd

3 TOSTADAS DE CEVICHE MIXTO

Your choice of chopped shrimp or octopues marinated overnight
with lime juice, tomatoes, onions, cilantro and chile verdes.
Comes on a hard shell corn tortilla. 15.75

CAMPECHANA =

Delicious seafood cocktail %rf;pared with octopues, shrimp and
ofylfsters in a shrimp broth. This popular seafood mix comes with
chopped avocado, onions, tomatoes and cilantro. 18.95

COCTEL DE CAMARON

Delicious shrimp cocktail prepared in your choice of green or
red broth mixed with chopped avocado, onions, tomatoes and
cilantro. 17.95

CALDO DE CAMARON

Delicious tasty shrimp broth soup prepared
with shrimp if its shell or peeled and vegetables. 18.95

*kCONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE
SERVED RAW OR UNDER COOKED AT YOUR REQUEST.



TRIO ENCHILADAS

A combination of 3 enchiladas: 1 with green sauce, 1 with
mole sauce, and 1 with white cream sauce. With your

choice of ground beef, chicken or shredded beef.'16.99
ENCHILADAS MARINERAS

Two enchiladas filled with a mix of crab and shrimp meat
bathed with a green cramy sauce with melted Jack cheese
and sour creant on top. 16.50

ENCHILADAS POBLANAS

Two enchiladas bathed with the traditional Poblano mole
sauce with your choice of ground beef, chicken or shredded
beef with melted Jack chec3e on top. 17.95

ENCHILADAS VEGETARIANAS

Two enchiladas filled with juicy ve(% ies covered with a tasty
green sal%ce7 and topped with melte %ack cheese and sour
cream. 13.

%NCHILADAS CAMPESTRES =

wo enchiladas filled with your choice of ground beef,
shredded beef, or chicken. You may choose any of the
traditional enchiladas sauce: red or green saucé.
Topped with melted Jack cheese and 2 eggs over easy. 15.75

ENCHILADAS HACIENDA DEL SOL | o

Three enchiladas filled with chopped grilled outside skirt
(carne asada) covered with the original Hacienda (lightly spicy)
green cli191e255auce. Topped with melted Jack cheese and sour
cream. 19.

ENCHILADAS TAPATIAS

Three enchiladas prepared with an authentic homemade
enchilada sauce with your choice of meat. Garnighed with
cabbage, Mexican chéese, onions, and oregano. 16.75

TOSTADAS

Hard flat corn shell covered with refried beans your choice of
meat, lettuce, fresh cheddar cheese and tomatogs.

You may choose a flower northern style bow! for 1.25 more.
Add sour cream and guacamole for 2.50 extra.

¢ Chicken 9.75 ¢ Ground Beef 8.95 ¢ Shredded Beef 9.75
¥0RK TOSTADA

ostada prepared with chile verde pork chunks
cooked 1 a green sauce. 10.2

COLORADO TOSTADA

Tostada prepared with chile colorado beef chunks
cooked 1 a red sauce. 10.25

ARRACHERA TOSTADA

Tostada prepared with chopped outside skirt (carne asada)
and garnished with avocado slices and mix greens. 15.50

HACIENDA DEL SOL TOSTADA

Prepared with house marinated chopped chicken thighs and
garnished with mixed greens. 10.95

HOUSE BURRITO

Flour tortilla stuffed with your choice of ground beef, shredded
beef or chicken. Topped with a traditional burrito red sauce with
melted cheese on top. 13.95

PORK CHILE VERDE BURRITO

Flour tortilla stuffed with pork chunks cooked in a tasty tomatillo
green sauce. Covered with its own green sauce and topped with
melted Jack cheese. 14.75

COLORADO BURRITO

Flour tortilla stuffed with chunks of beef cooked in a tasty fresh
ingredients red sauce. Bathed in its own sauce and melted jack
cheese on top. 14.95

CHORIZO BURRITO

Flour tortilla stuffed with Mexican sausage scrambled with eggs,
tomatoes, and onions. Topped with a traditional burrito red sauce
and Jack cheese. 14.95

FAJITA BURRITO

Flour tortilla filled with your choice of flamed grilled beef, chicken
or shrimp prepared with sauteed green peppers-and onions covered
with red sauce and Jack cheese. 16.75

BURRITO HACIENDA DEL SOL

The ultimate burrito recommended by the house! Filled with mari-
nated finely chopped chicken thighs cooked on the grill, black beans,
white rice and pico de gallo. Topped with a green chile sauce and
melted Jack cheese and garnished with avocado slices. 15.75

BURRITO COSTENO

A tasty mix of seafood ingredients (baby shrimp, crab, prawns,
lobster and scallops) cooked with vegetables wrapped in a flour
tortilla and topped with melted cheese. 18.75

MEXICAN BURRITO

Steak or pork adobado, rice, beans, potatoes, cheese, lettuce, pico
de gallo, slice of avocado. Served with rice and beans. 14.95

BURRITO CAMPESTRE DE ASADA 0 ADOBADA

Your choice of chopped skirt beef (puerco adobado) burrito.
Filled with cilantro, onions and cabbage covered with the Ranch-
era tomatillo spicy sauce and garnished with avocado slices. 16.75

VEGETARIAN BURRITO

Delicious mix of veggies (squash, zucchini, broccoli, mushrooms
potatoes, cauliflower, chayote & carrots) wrapped in a flour tortilla
covered with green sauce and melted Jack cheese on top. 13.95

BURRITO CALIFORNIA

Your choice of green or red flour wrap. One of favorite burritos
filled with your choice of chicken, ground beef or shredded beef.
Covered with green sauce and melted Jack cheese garnished with
lettuce, sour cream, guacamole and black olives. 14.75



Served with choice of French Fries or Curly Fries.

STEAK AND SHRIMP...........ooo oo $20.50
BREADED SHRIMP .............ooooceoeoeeeereserrn $15.75
CHICKEN STRIPS ... $14.50
TBONESTEAK..........ooooooeeereess e $20.95
CHEESEBURGER ...............o..covvoevveeeee, $9.55
BACON CHEESEBURGER ..................coooovvvevrenn... $9.75
CALIFORNIABURGER..........c..ooooooooeeere $9.25
CHICKEN BURGER ................cccoooeeeeeereeereesn $9.25
DINNER SALAD .........ooooooeoeeeeeeeee $5.95
CHORIZO CON HUEVOS

Mexican sausage scrambled eggs tomatoes and onions.
Served with rice and beans and your choice of tortilla. 14.50

HUEVOS DIVORCIADOS =k

A dish with split style eggs. Two eggs over easy covered
with green sauce and two egqgs over easK covered with
red sauce divided by rice and beans in the middle. 13.75

NOPALES CON HUEVOS

Tender chopged cactus scrambled with eggs, tomatoes

and onions. Served with rice and beans and tortillas. 14.50

>kCONSUMlNG RAW OR UNDERCOOKED MEATS,POULTRY,

SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE
SERVED RAW OR UNDERCOOKED AT YOUR REQUEST.

Served with rice & beans only. Make it Senior plate for $1 more.

KIDSTACO.........ooooeeeeeeree e $6.95
KIDSENCHILADA .........o.coceere $6.95
KIDSBURRITO................oooovrvrrrrrerrrsnerssnee $6.95
KIDSTOSTADA .........oooooeeeeesne $6.95
KIDSQUESADILLA ...........ooooooe $6.95
KIDSTAMALE.........ooooeee e $7.25
KIDSNACHOS ... $6.25
GRILLED HAM AND CHEESE SANDWHICH............... $6.25
GRILLED CHEESE SANDWHICH...............coocooon..... $6.25
KIDS CHICKEN STRIPS.........oooooeeoecrerrerne $6.95
TACO ... $1.95
CHALUPA ..o $5.75
TAMALE ..o $5.25
CHILE RELLENO .............ovvooee $6.25
ENCHILADA ... $3.25
BURRITO..............ooovioee $8.25
CHIMICHANGA ............oooooooe $8.75
SIDEQFRICE..................ovvoe $3.95
SIDEQFBEANS............ooooooeeee $3.95
TORTILLAS (3 FLOUR OR CORN)...........cc.cocococrrrrrcen $1.85
SOURCREAM ..........covoie $1.99
GUACAMOLE ... $3.95
FRENCHFRIES ..................ovvoooe $3.95
TRES TAQUITOS RANCHEROS................................. $7.25
TRESFLAUTAS..................omve $7.25
HANDMADE CORN TORTILLA (3)...........cccc.coneor $1.99
CHURROS o
Strips of fried dough dusted with cinnamon and sugar.
FLAN , ,
Vanilla custard with burned sugar topping.
SOPAPILLAS

6 picces of deep fried flour tortilla topped
with cinnamon and honey.

DEEP FRIED ICE CREAM

Scooped of 1ce cream 1n a flour tortilla bowl with
corn flake crumbs, honey and whipped cream.

HACIENDA DESSERT

One sweet tamale, banana, fried ice cream

CHIMI ROLL

Flour tortilla filled with apple pie ﬁlhng deep-fried
and served with ice cream and caramel sauce.

ICE CREAM

Scooped of Ice Cream served with chocolate
or caramel sauce.

FLAMED BANANA

Banana flamed with special ingredients
and served with ice cream.

* Hacienda Del Sol Mexican Restaurant Is Not

Responsable For Lost, Stolen or Left Behind Items.
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