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TWO BASKETS OF CHIPS PER TABLE. WE WILL CHARGE §
EXTRA FOR ADDITIONAL BASKETS OF CHIPS $ ADDITIONAL
FOR EXTRA SALSA. MINIMUM CONSUMING PER CUSTOMER $
OR EXTRA PLATE §

OO )

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

b CHEESENACHOS < 5oceole or oniy S HAGIENDA QUE&AD]LLA_T;E:
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' REEF NACHOS 3 SIS s

W Juicy ground beef with hot melted cheese mix.

f B
Ml PICADILLO NACHOS
i Chips with spiced shredded beef and cheese.

. CHICKEN NACHOS |
I8 Shredded chicken with hot melted cheese mix.

i NACHOS HACIENDA DEL SOL. ol

8} Chopped carne asada (tender skirt beef), beans, jalapefios, melted Jack chee

Wl sarnished with guacamole, sour cream, black olives, diced tomatoes and
g onions.
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* CHORLZO NACHOS - | S| v
i Eﬁghtly spiced Mexican pork sausage with beans, jalapefios and melted Jack ”» L i )
cheese, _ i ..
| SHRIMP NACHOS =) s SANTA'FE SALAD
§* Seasoned shrimp mix covered with melted Jack cheese. i DS ;r A

i Chile Verde pork chunks cooked in tomatillo sauce, beans, melted Jack 13 b = T s
p cheese, garnished with diced tomatoes and onions. 5 5 :

glllCHﬂ E HACIENDA NACHOS

ans, chicken, beef, picadillo, jalapenos, tomatoes, onions,

- Jackch

-9 .-¢-

€ese, bfack OHVCSJ guacamole and sour cream.

QUESADILLAS

UESADILLA TRADICIONAL

tufted flour tortilla with melted cheese and your choice of ground beef,
cken or shredded beef. Garnished with green onions and Tomatoes:

* Meat

ce of chopped Carne Asada (tender skirt beef) or Pollo Asado - -
ed chicken breast), poblano peppers, red bell peppers, tomatoes,

d red onions. Topped with meggd Jack cheese, garmished with guacamole,
r cream, diced t[()}?natoes and onions.

QUESADILLA RANCHERA

lour torulla stutfed with bacon, ham, red onions, red and green

‘ ‘l Eg{hp&gpﬁsifécgeﬂaggﬁg?glc, & jalapenos. Garnished with Yomatoes, Ut s Steak o Chickia

HRIMP QUESADILLA - SANTA FE SALAD

S .

" A perfect quesadilla stuffed with shrimp, red onions, Poblano pp%pers, - & . Chicken breast seasoned with aromatic herbs cooked on the

. touch of a roasted fresh jalapeno, and melted Jack cheese. Garnished i §T1H and served with mixed greens, cucumbers, mushrooms,

B - tomatoes, black olives and red onions. Sprinkled with Parmesan

\ Wwith tomatoes, onions and black olives. ; i \ oy ey 4 l b
= ¥ €Eesc. oI these served 1n a speclalty crispy flour bowl.
CHEESE CRISPY i

Deep-fried flour tortilla with cheese, guacamole, sour

; cream, tomatoes and onions.
(' BEANDIP

+ Prepared in a specialty crispy flour bowl with mixed greens,
B fomatoes, avocado slices, black olives, red onions, cucumbers, fresh
M jack cheese. Your choice of the following marinated fajita meats:

%RRACHERA SALAD ¢

Tender fillets of grilled soft skirt beef (carne asada) served

~ with mixed greefis,cucumbers, mushrooms, tomatoes, avocado
slices, gamxs%ed with Jack cheese, and red onions.

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.

TACO SALADS

Traditional taco salads served on a soft corn tortilla on a hot
late. It comes with fresh lettuce, tomatoes, fresh cheddar

cheese and red sauce. You may choose a crispy flour bowl

% 9 northern style. Add sour cream and guacamole for 2.50 extra.
CONSUMING RAW OR UNDER COOKED MEATS,POULTRY, B Tt comes Wlﬂl vour choice of salad dICSSng.

SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK @& Meat selection’

- b Fresh crispy chips served with refried beans topped with cheeseand

ZICCT Sauce,

HONGOS ALMOJO DEAJO

Mushrooms sauteed in garlic butter. "
e
A

OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE = :
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE SERVED &5 * Ground Beef (Carne molida)
RAW OR UNDER COOKED AT YOUR REQUEST. * Shredded Chicken (Pollo deshebrado)
(Picadillo)

* Shredded becf




| POLLO A LA DIABLA

| Boneless chicken breast strips sauteed with mushrooms,
i onions, tomatoes cooked with the traditional spicy Hot
| & Red Diabla Salsa!

- ARROZ CON POLLO

* Boneless chicken strips sauteed with mushrooms, onions,
- tomatoes and cooked with the traditional special sauce. 9
| Served on a bed of rice and melted Jack cheese and garnished

i with chopped tomatoes and green onions. s

POLLO MANGO CHIPOTLE

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

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

- POLLO RANCHERO ESTILO JALISCO

or those who enjoy the PICANTE (very hot fire!) flavors,
this 15 just one of thiose perfect dishes! Boneless chicken strips
sauteed with mushrooms, tomatoes, jalapefios, a touch of
| green onions and bacon, all cooked 1n a spicy and hot
| fomatillo sauce with melted Jack cheese on top.

‘POLLO CHIPOTLE

‘Boneless chicken strips cooked in the now popular chipotle
uce with the sauteed mushrooms and onions.

POLLO A LA CREMA

oneless chicken strips sauteed with mushrooms, onions
lano peppers and jalapenos cooked in a creamy g;u'hck /
- tasty sauce.

S POLLO CON MOLE

‘Q_SBaneless chicken breast strips cooked in a traditional "mole"
“satice, which originated in the region of Puebla and Oaxaca... |
ur mole sauce is made from scratch with fresh ingredients |
ad has a particular sweet taste.

‘; * CONSUMING RAW OR UNDER COOEKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE Y OUR RISK |

OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE |

55 CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE SERVED
- RAW OR UNDER COOKED AT YOUR REQUEST.

=
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- CARNE ASADA = . . .
: ) Fillets of soft skirt beef seasoned with our signature creation house. =
P : a2 _ - ot - S ' scasoning recipe cooked on a grill and sm-’cu.% with guacamole, green fried
1 ' & ““HAGIENDA DEL: SO § onions, and a ?ned Picoso (fire hot!) jalapeiio pepper. E
E _, JAS RIS CR N NEW YORK STEAK A LA RANCHERA
e L e e ~ Charbroiled New York steak toppcd with nl}lshroomq bell peppers,

“tomatoes, onions and a special somewhat spicy tomatillo
- Mexican sauce.

BISTEC RANCHERO >

Datly cut fresh top sirloin steak, marinated and cooked on a fried pan
with' jalapenios, onions, bell peppers and tomatoes. Garnished wi
guacamole.

CIENDA DEL SOL ESPECIAL =

e pertect combo!! This delicious skirt beef accompanied with your
-~ choice of shrimp style, "a la diabla" or "al mojo de aj0". ;
- Served with tortillas and guacamole.

~ TACOS CAMPESTRES

Three tacos of finely chopped skirt beef marinated in Axiote sauce

- and served on corn 'tpr[ﬂﬁg.e Garnished with cilantro, onions,

: S %+~ B | and cabbage and sprinkled with cotija Mexican cheese. '
e T = Wik 3 B Includes guacamog and a tasty picante tomatillo Hot Salsa.

) = s ; S MOLCAJETE % - ‘ ‘
& h’ 77 ' ' @ Combination of shrimp, beef, chicken, chorizo and grilled cactus
N\ B B accompanied with sautced mushrooms, green onions jalapenos toreados,
. tomaroes with our, special tomatillo spicy sauce. Topped with Monterey

N ,”,,,”,,,;m P . Jack cheese, Mexican cheese and avocado slices.

CARNITAS DE PUERCO

Tender marinated boneless pork slowly roasted seasoped with
special ingredients. This 15 one of the most popular dishes in the
Jalisco and Michoacan regions.

3 BANDIDOS AMIGOS PLATTER =k

The perfect combo for those who have a hard time deciding! Three favorite
house meats marinated and grilled: carne asada, pollo asado, and adobado pork.

s platter comes with fried green onions, fried Ig):éosq (fire hot!) jalapefios pep-
, and guacamole and pico §c gallo, served on a sizzling hot iron pla?g

CHILE COLORADO . e ‘ 3
uicy and tender beef chunks boiled and cooked in a lightly spiced zesty red |

auce that is prepared with a variety of vegetables.

Boneless pork chunks lightly browned and cooked in a zesty sgecial
- tomatillo green sauce that is prepared with a variety of vegétables.

TBONE STEAK A LA RANCHERA s

rilled T-Bone Steak ropped with sauteed onions, jalapenos,
natoes and bathed in a'juicy spicy Picosa sauce! |

HACIENDA DEL SOL STYLE “BABY BACK” RIBS
Tender baby backs pork ribs slowly cooked then lightly BBQ
with chipotle-honey house BBQ sauce, accompariied with

your choice of vegetables or rice and beans.

Large Rack * Half-Rack |
BIRRIA DE BORREGO ESTILO HACIENDA DEL SOL g

. UALI\ bl
Tender lamb shank meat marinated overnight in a very I
traditional birria sauce and slowly oven cooked until soft. e ||

BIRRIA DE RES ESTILO JALISCO 3

One of our most traditional dishes from the state of I i
E)ghsco which is served in most special occasions. Tender ;

ef chunks marinated overnight in our signature creation
traditional “birria” sauce then'slowly oven'cooked until
juicy and soft. :

TACOS DE PUERCO ADOBADO

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

A
i

%% 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,




re 15 no better place other than Hacienda del Sol Mexican
estaurant to experience “the thrill of the grilled!”
leat and veggies served on a sizzling hot iron plate with rice and = 4
, sour cream and guacamole, pico de gallo all readytobe
pped in a soft warm tortilla. :

_ _ ‘ * Steak Fajita * Chicken Fajita
N S » Shrimp Fajita ¢ Veggic Fajita
HIGKEN TORTILLA SO0UP.y * Pork Carnitas fajitas
e e I Popular combo of:
* Steak-Chicken-Shrimp

SOPAS gt

Beef tripe cooked with spices in its own broth.

CHICKEN TORTILLA SOUP

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

Bowl * Cup
ALBONDIGAS

Meatballs soup with vegetables.
Bowl ¢ Cup
SOPA DE POLLO

Homestyle chicken soup with vegetables.

P
CARNE ASADA CON CAMARONES A LA PLANCHA =%

Fillets of skirt steak seasoned with our signature seasoning
recipe with grilled butterfly shrimp.

o

l *RCONSUMING RAW OR UNDER COOKED MEATS POULTRY,
N : 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.




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

- (H/B- OR GROUND BEEF
. CK/PICA= CHICKEN OR SHREDDED BEEF

% . 1. THREE TACOS
* 2.0NETACO, ONE ENCHILADA, ONE TAMALE
3. TWO ENCHILADAS, ONE TACO
4. THREE ENCHILADAS
5. ONE ENCHILADA, ONE CHILE RELLENO
6. ONE CHILE RELLENO, ONE TACO
7. TWO CHIMICHANGAS
8. ONE CHIMICANGA
9. ONE ENCHILADA, ONE TAMALE
10. ONE ENCHILADA, ONE TOSTADA
11. ONE ENCHILADA, ONE BURRITO
12. ONE ENCHILADA, ONE CHALUPA
13.TWO BURRITOS5
14. TWO CHORIZO BURRITOS
15. TWO CHILE RELLENOS
16.0NE BURRITO, ONE CHILE RELLENO
17. THREE FLAUTAS
18. SEAFOOD CHIMICHANGA
(MADE WITH SHRIMP, CRAB, AND SCALLOPS)
19. ONE BURRITO, ONE TACO
20. THREE TAQUITOS RANCHEROS
21. ONE CHILE RELLENO, ONE TAMALE
22. ONE CHALUPA, ONE CHILE RELLENO
23. ONE TOSTADA, ONE CHILE RELLENO
24. ONE ENCHILADA, TWO TACOS
25. ONE TOSTADA, ONE TACO, ONE TAMALE
26. ONE TACO, ONE TAMALE
27. ONE ENCHILADA, ONE CHILE RELLENO, 1 TAMAL
28, TWO ENCHILADAS
29. ONE ENCHILADA, ONE TACO
30. THREE SOPES COMBO

* CONSUMING RAW OR UNDER COOKED MEATS,POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK

RES B} |||':’%;;.+;;-k‘*
\MIGOSPLIATTER ™
c®op
CLeIFSO

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

1.ENCHILADA5

2.TWO TACOS

3. ONE CHILE RELLENO

4. ONE CHALUPA

5. TWO TAQUITOS RANCHEROS
6. ONE PORK BURRITO

7. ONE COLORADO BURRITO

8. ONE CHIMICHANGA
WITH GREEN SALAD (NO RICE OR BEANS)

9. ONE CHIMICHANGA

10. ONE BURRITO
(CHOICE OF CHICKEN, BEEF, PICADILLO OR BEANS AND BEEF)

11. ONE TAMALE
12. TWO HUEVOS RANCHEROS i
13. CHORIZO BURRITO
14. CHORIZO0 CON HUEVO0S
-~ 15.NOPALITOS CON HUEVOS
- 16. ONE TOSTADA
17.TWO FLAUTAS
18. ONE ENCHILADA AND 1 TACO
19. TWO ENCHILADAS

20. ONE CALIFORNIA BURRITO =
(TOPPED WITH CHOPPED TOMATOES, GRIIHﬂHII]NSAND[EH‘I]CEj‘

21. CHILE COLORADO =
(CHUNKS OF BEEF COOKED IN A TASTY RED CHILE SAUCE)

22. CHILE VERDE A
(CHUNKS OF PORK COOKED IN A LIGHT TOMATILLO SAUCE) \”

[ %4“

OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE



CAMARONES HACIENDA DEL SOL

Juicy, tender, and crispy bacon-wrapped shrimp cooked with & T, el ot LA (il _
oIons, be‘%ﬁe?ﬁ‘rs, mushrooms and bathed in a greenish Jo _ W e ()
~ spicy tomatillo sauce with melted Jack cheese on top. \ N ‘

: ., .
 ARROZ CON CAMARONES OR SCALLOPS M. S . < PINA LOGA
- Your choice of shrimp or scallops sauteed with mushrooms, e oY s L e T (007 i S o A
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.

CAMARONES CAMPESTRES AL M0JO DE AJO OR
DIABLA STYLE

Shrimp sauteed with mushrooms, onions and fresh jalapefios
seasoned with a house special seasoning ingredients.

: - You can choose to have this dish DiabI% style. .:
CAMARONES MARINEROS A LA PLANCHA A

1ant butterfly cut black tiger shrimp seasoned and cooked on I
a flat grill served on a bed of rice. Accompanied with sauteed | SR\
onions, mushrooms, and green and red peppers and garnished =53
with fresh lettuce and avocado slices. ,

ghlrﬂALocA | with bell i i |

L t 1) 3 F L .
chunks and special manga chipotle sauce. Served nside
of a pmeapgy ¢ shell with melted Jack cheese, white rice
and vegetables.

CAMARONES AL CHIPOTLE

Succulent shrimp cooked in the now popular chipotle sauce
with sauteed mushrooms and onions. 5

CAMARONES CREMA COSTA MARINERA

Black tiger shrimp sauteed with mushrooms, onions,
s carrots,%)ell peppers, bathed in the original Hacienda

- Creamy sauce.

PESCADO VERACRUZANO

@  Fried red sn@pp&r served with broccoli, vegetables, white ric
+  and special Veracruzana sauce. :

*kCONSUMING RAW OR UNDER COOKED MEATS,POULTRY, - W A ¥, e :
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK b NSRS ooy i o i =
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE- N ' > L s A AMARONES
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE N S ——— N
SERVED RAW OR UNDER COOKED AT YOUR REQUEST. (N PORTUGUESES *

-

% -
TOAMARONES s~
HAGIENDA DELISOL 52 - WO ,_

. PP e Ty ‘ p—— -
i ‘-“?::—- - P PP
S T A with bacon and bathed in a cre al sauce.
PR oo 7B = | R o o i iy e s
VN~ =8 AT S R | GLOBITO COSTENO ESTILO VERACRUZ
GLOBITO1G0STENO A ! ' L P SRR S\ | Scafood lovers treat. A mix of shrimp, lobster, crab, fish, and
: -4 N : L..TO. ¢ scallops oven cooked with mushrooms, green and red peppers,
STILOTVERAGRUZ: -~ ' PR e W, onjons seasoned with garlic and pepper 1n a special creamy
B o o Q‘% ‘ ﬁ ‘Q A R ._ | sauce. Served in a dml_?-' bowl to keep a juicy taste.
: N\ ¥ _ @  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 iron plate.

CAMARONES HONEY BBQ CHIPOTLE

! Succulent shrimp sauteed with butter, peppers, onions, roasted
1llcap€lc and mixed in our signature house recipe of Honez«r BBQ

A ‘ - o : P . : - Chipotle sauce. Served with white rice and charro beans.

‘MAZATLAN © LS Delicious combination of seafood with crab legs, blue
: . we : - mussels, clams, octopus, scallops, shrimp, fishand crab
‘ E m(zilt with onions, mushrooms, special red sauce, beans
- and rice,

L CHACALES CAMPESTRES

Crawfish sauteed with butter and prepared the way you
prefer, either Al Mojo de Ajo, (garlic sauteed), A fa Diabla .

Ny
T

-

g a
spicy ), or Entomatados f111 green spicy tomatillo sauce). %
d with white rice.




" PESCADO DORADO

Whole red snapper fish fried untl crispy. Prepared in the style
of your choice: Plain, Al Mojo de Ajo, A la Ilﬁabia style.

WSSO0 TACOS DEPESCADO (FISHTACDS)

a3 Three (3) soft corn tortilla tacos filled with your choice of fresh
— red snapper filet or brea . Served with mix cabbage an
=DORADO d snapper filet or breaded fish. Served with mix cabbage and
' - pico de gallo.

. 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).
3 TOSTADAS DE CEVICHE MIXTO

ur choice of chopped shrimp or octopues marinated overnight
lime juice, tomatoes, onions, cilantro and chile verdes.

- Comes on a hard shell corn tortilla.

- CAMPECHANA % ‘ .
Delicious seafood cocktail %r]f_:i?arcd with octopus, shrimp and
oysters 1n a shrimp broth. popular seafood mix comes with

opped avocado, onions, tomatoes and cilantro.

. COCTEL DE CAMARON

Delicious shuuép cocktail prepared in your choice of green or
3 P  red broth mixed with chopped avocado, onions, tomatoes and
o | cilantro.

'éﬂmhﬂs | CALDO DE CAMARON

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

o GANPESTRES 3

!

| *$CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
4 SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK

' OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE ;
CERTAIN MEDICAL CONDITIONS. THIS ITEM MAY BE
UNDER COOKED AT YOUR REQUEST.

.

SERVED RAW OR

ol

NCALD)
DEGHAGAITON

i Delicious tasty crawfish broth soup prepared with whole fresh
i crawfish in 1t5 shell and vegetables.

- SOPA EL PESCADOR (SIETE MARES)

The ultimate seafood broth soup prepared with the combination N — -
of 7 or more seafood items and vegetables. This succulent soup VRIS
~ comes with shrimp, octopus, scallops, fish fillets, clams, -

crab legs, mussels & crawfish. % £

CAMARONES AGUACHILE 3¢ G0GTEL

B i oy e T R LR

-~ COCTEL DEL REY

- A giant cockrail carrying 1 Ib. of tasty shrimp for those who love big:
rttﬁms of flavorful'seatood. Served in your choice of green or red
roth.

PARRILLADA COSTA DEL SOL =t

Succulent combination of the foﬂowinglgeafood grilled items:
Coctel de Camaron, Ceviche, Pescado Dorado,
arones con Tocino, Camarones a la Plancha,
Camarones al Mojo de Ajo, Camarones Empanizados,
& Pulpo al MoLo de Ajo).
For additional beans
For additional rice §

4 e W<
| CALDO DE CHACALES P VG oS




- TRIO ENCHILADAS

A combination of 3 enchiladas: 1 with green sauce, 1 with

. -R_‘_‘_ | _'. pradi.
‘mol o Dwath vt atee. With v 4 3EN@HH.(ADAS Thad e
* choice of gtound becf, chicken or shredded beet. S TAPATIAS I e 2 WSS

ENCHILADAS MARINERAS B

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

ENCHILADAS POBLANAS

Two enchiladas bathed with the traditional Poblano mole
sauce with your choice of ground beef, chicken or shredded

& beef with melted Jack checse on top.

- ENCHILADAS VEGETARIANAS -
Two enchiladas filled with juicy veggies covered with a tasty
 green sauce and topped with melted Jack cheese and sour

- Two enchiladas filled with your choice of ground beef,

shredded beef, or chicken. You may choose any of the
traditional enchiladas sauce: red or'green sauce.
Topped with melted Jack cheese and 2 eggs over easy.

ENCHILADAS HACIENDA DEL SOL 5

Three enchiladas filled with chopped grilled outside skirt
(carne asada) covered with the original Hacienda (lightly spicy)
green chile sauce. Topped with méted Jack cheese and sour

crean.

ENCHILADAS TAPATIAS

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

SPeop .
TOSTADAS
CLETFSO
TOSTADAS

| Hard flat corn shell covered with refried beans your choice of
F meat, lettuce, fresh cheddar cheese and tomatoés,
You may choose a flour northern style bowl for § more.

' Add sour cream and guacamole for § extra.

|+ Chicken * Ground Beef » Shredded Beef

PORK TOSTADA
Tostada prepared with chile verde pork chunks

cooked 1n a green sauce.

COLORADO TOSTADA
Tostada prepared with chile colorado beef chunks

cooked 1n a red sauce.

ARRACHERA TOSTADA

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

§ HACIENDA DEL SOL TOSTADA

Prepared with house marinated chopped chicken thighs and

? j garnished with mixed greens.

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.

ORK CHILE VERDE BURRITO

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

COLORADO BURRITO

Flour tortilla stuffed with chunks of beef cooked in a tasty fresh
ngredients red sauce. Bathed in its own sauce and melted jack
cheese on top. 2

CHORIZO BURRITO

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

FAJITA BURRITO

.':.'f;. Flour tortilla filled with your choice of flamed grilled beef, chicke

= orshrimp prepared with'sauteed green peppers and onions covered” @8

with red sauce and Jack cheese.
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.

BURRITO COSTENO

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.

~ MEXICAN BURRITO

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

BURRITO CAMPESTRE DE ASADA 0 ADOBADA
1 skirt beef (puerco adobado) burrito.

Your choice of chopped _ )
Filled with cilantro, onions and cabbage covered with the Ran

~ era tomatillo spicy sauce and garnishea with avocado slices.

VEGETARIAN BURRITO o : .
Delicious mix of veggies (squash, zucchini, broccoli, mushrooms
potatoes, cauliflower, chayote & carrots) wrapped in a flour tort

~ covered with green sauce and melted Jack cheese on top.

BURRITO CALIFORNIA

Your choice of green or red flour wrap. One of favorite burrito

filled with )-fourvchoice of chicken, ground beef or shredded beef, '

- Covered with green sauce and melted Jack cheese garnished with
lettuce, sour cream, guacamole and black olives.




STEAK AND SHRIMP
BREADED SHRIMP
CHICKEN STRIPS
T-BONE STEAK
CHEESEBURGER
BACON CHEESEBURGER
CALIFORNIA BURGER
CHICKEN BURGER
DINNER SALAD

B\ Served with rice and beans an

S )
CHORIZO CO:%¢J

Mexican sausage scrambled egc%s, tomatoes and onions.
your choice of tortilla.

~ HUEYOS DIVORCIADOS

A dish with split style eggs. Two eggs over easy covered

R with green sauce and two eggs oveT easy covered with
+  red sauce divided by rice an

eans in the middle.

NOMOCON HUEVO0S

Tender, pged cactus scrambled with cg%s, tfomatoes,
and onions. Se nd tortillas.

*¥ CONSUMING 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.

<CHURROS
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rved with rice and beans a

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

KIDS TACO
KIDS ENCHILADA
KIDS BURRITO
KIDS TOSTADA
KIDS QUESADILLA
KIDS TAMALE
KIDS NACHOS
GRILLED HAM AND CHEESE SANDWHICH
GRILLED CHEESE SANDWHICH
KIDS CHICKEN STRIPS

: ‘j

TACO
CHALUPA
TAMALE
CHILE RELLENO
ENCHILADA
BURRITO
CHIMICHANGA
SIDE OF RICE
SIDE OF BEANS
TORTILLAS (3 rour ok corn)
SOUR CREAM
GUACAMOLE
FRENCH FRIES
TRES TAQUITOS RANCHEROS
TRES FLAUTAS
HANDMADE CORN TORTILLA (3)

e CHURROS o
e gH“Ml Strips of fried dough dusted with cinnamon and sugar.

3 . Vanilla custard with burned sugar topping.

& . SOPAPILLAS .
06 pieces of deep fried flour tortilla topped

with cinnamon and honey.

DEEP FRIED ICE CREAM

' SCOOHEE of ice cream 1n a tlour tortilla bowl with
corn flake crumbs, honey and whipped cream.

* WACIENDA DESSERT

One sweet tamale, banana, fried ice cream

I N UP.ARILL'AE‘ C.p

= CHIMIROLL - ;
_ Flour rortilla filled with apple pie filling deep-fried

and served with ice cream and caramel sauce.

CE CREAN

Scooped of Ice Cream served with chocolate
or caramel sauce.

FLAMED BANANA

Banana flamed with special ingredients
and served with ice cream.

S P NMED
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* Hacienda Del Sol Mexican Restaurant Is Not &3
Responsable For Lost, Stolen or Left Behind Items. 2

—
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