
DINNER SALAD ........................................................................................................ 4.99
Mixed greens and red leaf lettuce with grated carrots, red cabbage and sliced tomato with a lemon cumin vinaigrette.

SPINACH SALAD with GOAT CHEESE .................................................................... 5.49
Fresh spinach, red onions, tomatoes and fresh goat cheese with a lemon cumin vinaigrette.

SOUTHWESTERN CAESAR SALAD ......................................................................... 6.49
Fresh romaine lettuce tossed with feta cheese, tortilla strips and house dressing.

KW’S TEXAS CHILI....................................................................................................... 5.99
Beef tips simmered in New Mexican red, ancho, pasilla and Oaxacan chiles, with onions, garlic and chicken stock.   
Served with Cheddar, diced onions and a corn cake.

WHITE CORN SOUP ................................................................................................. 4.29
A velvety mixture of sweet white corn, cream, butter and garlic. Garnished with Monterey Jack cheese, scallion  
purèe and tortilla strips.

TORTILLA SALAD .................................................................................................... 7.99
Mixed greens tossed with peppers, onions, tomatoes and crispy tortilla strips. Served with a sesame vinaigrette. Add chicken for 2.00.

CHIPS and SALSA ..................................................................................................... 1.79
Fresh corn tortilla chips served warm with our very own signature salsa.

TEXAS TORPEDOES ................................................................................................. 9.49
Pickled jalapeño peppers stuffed with shrimp and Monterey Jack cheese, wrapped with smoked bacon and  
grilled to perfection. Served with pico de gallo, sour cream and fresh lime.

MARIA’S HANDMADE TAMALES ............................................................................ 8.49
Corn masa stuffed with shredded seasoned pork mixed with fresh chiles, wrapped in a corn husk and  
steamed to order. Served with black beans, salsa verde, sour cream and chipotle purèe.

STUFFED ANCHO CHILE ......................................................................................... 7.89
Ancho chile marinated in spiced vinegar then filled with smoked pork and garnished with sesame vinaigrette, pickled 
red onions, corn relish and Morita chile oil.

CHILES CON QUESO Substitute flour tortillas for corn tortillas for gluten-free. ...................................... 8.49
Baked Monterey Jack cheese with fresh tomatoes, poblano peppers and onions. Served in a cast iron skillet  
with warm flour tortillas.  

POTATO and MUSHROOM EMPANADAS..................................................................... 7.29
Flaky pie crust filled with pasilla chile potatoes, grilled portabella mushrooms and feta cheese served with salsa Norteña.

SOUTHWESTERN FISH CAKES.................................................................................... 7.49
A mixture of fresh fish, onions, garlic, cornmeal and Southwestern spices. Seared on a griddle and served with  
our salsa verde, chipotle aioli, corn relish and fresh lime.

WAGON WHEELS ..................................................................................................... 6.99
Three large crispy corn tortillas topped with Monterey Jack, feta, roasted poblanos and onions. Served  
with sour cream and pico de gallo.  Add pork or chorizo for 2.00

APPETIZERS

SALADS & SOUPS

vegetarian choices  gluten free choices



SOUTH OF THE BORDER

PASILLA CHILE CHICKEN ENCHILADA  
11.99 
Fresh corn tortillas stuffed with pasilla chile roasted chicken. 
Topped with Monterey Jack cheese and sour cream. Served 
with red rice and black beans. Topped with your choice of 
Oaxacan mole sauce or salsa verde.

SPINACH MUSHROOM ENCHILADA  
11.99 
Fresh corn tortillas stuffed with Monterey Jack cheese, spinach,  
sauteed mushrooms and chile pasilla. Garnished with sour 
cream. Served with red rice and black beans. Topped with your 
choice of Oaxacan mole sauce or       salsa verde.

MACHACA PORK CHALUPA 11.99 
Crispy corn tortillas topped with slow-roasted annatto rubbed 
pork and Monterey Jack cheese. Topped with fresh mixed greens, 
sour cream, and corn relish. Served with red rice and black beans.

CHICKEN CHALUPA 11.99
Marinated grilled chicken, black beans and Monterey Jack 
cheese on a crispy corn tortilla. Garnished with fresh mixed 
greens, sour cream and pico de gallo. Served with red rice and 
black beans.

GUACAMOLE CHALUPA 11.99 
Crispy corn tortillas with black beans and Monterey Jack 
cheese. Topped with fresh mixed greens, guacamole, sour 
cream and pico de gallo. Served with red rice & black beans.

MACHACA PORK BURRITO  12.99
Shredded achiote pork, tomatoes, onions, poblano peppers and 
Monterey Jack cheese wrapped in a flour tortilla. Garnished with 
sour cream, pico de gallo and salsa verde. Served with red rice 
and black beans.

CHICKEN and MUSHROOM BURRITO  12.99
Oven-roasted chicken, corn relish, Monterey Jack cheese, sautèed 
mushrooms and pasilla chiles rolled in a flour tortilla. Topped with 
sour cream, pico de gallo, and salsa Norteña. Served with red rice 
and black beans.

When dining out or at home, thorough cooking of foods from animal origin reduces the risk of foodborne illness.

enchiladas

FAJITAS

BURRITOS

chalupas

tacos & quesadillas

BEEF FAJITAS  15.99 
Choice sirloin marinated in Lone Star beer, fresh lemon, chile 
purèe, cracked black pepper, soy, garlic and a blend of spices, 
then seared with onions, green and red peppers. Served with 
red rice, black beans and fresh corn tortillas. Garnished with 
guacamole, sour cream, corn relish and pico de gallo. 

CHICKEN FAJITAS  14.99 
Chicken marinated in Lone Star beer, fresh lemon, chile purèe, 
cracked black pepper, soy, garlic and a blend of spices, then 
seared with onions, green and red peppers. Served with red 
rice, black beans and fresh corn tortillas. Garnished with  
guacamole, sour cream, corn relish and pico de gallo. 

THAI VEGETABLE FAJITAS  13.49 
Carrots, broccoli, bok choy, red onion, red cabbage, red pepper, 
garlic and ginger tossed in a Thai dressing and seared in a cast 
iron skillet. Garnished with pico de gallo and roasted peanuts. 
Served with red rice, black beans and fresh corn tortillas.

PORK TACOS MEXICANOS  11.99 
Soft corn tortillas filled with shredded achiote pork, Monterey 
Jack cheese and fresh cilantro. Garnished with pico de gallo. 
Served with red rice, black beans and sour cream.

CHICKEN TACOS MEXICANOS  11.99 
Soft corn tortillas filled with marinated chicken, Monterey Jack 
cheese and fresh cilantro. Garnished with pico de gallo. Served 
with red rice, black beans and sour cream.

TACOS CHORIZO MEXICANOS  11.99
Soft corn tortillas filled with chorizo, Monterey Jack cheese and 
fresh cilantro. Garnished with pico de gallo. Served with red 
rice, black beans and sour cream.

CORN QUESADILLA  11.99 
A griddled corn tortilla filled with black beans, Monterey Jack 
cheese, feta, kernel corn and New Mexican green chiles. 
Garnished with guacamole and pico de gallo. Add achiote  
roasted pork or marinated chicken for 2.00 more.



K.W.’S TEXAS SMOKED BRISKET  No Texas toast or corn cake for gluten-free.......................... 15.99
Brisket coated with 8 secret herbs and spices, slow roasted and smoked tender for 12 hours. Sliced thin and served on Texas 
toast with bbq sauce, chipotle potato salad, green chile pinto beans, horseradish slaw, corn cake, pickles, and onions.

SMOKED PULLED PORK   No Texas toast or corn cake for gluten-free.......................................  15.99
Pork Roast with 8 secret herbs and spices, slow roasted and smoked tender. Served on Texas toast with bbq sauce, chipotle 
potato salad, green chile pinto beans, horseradish slaw, corn cake, pickles, and onions.

BABY BACK RIBS  No corn cake for gluten-free.................................................................... 18.99
Kansas City, dry rubbed, slow smoked pork ribs. Served with Kentucky-style bbq sauce, chipotle potato salad,  
green chile pinto beans, horseradish slaw, horseradish slaw, corn cake, pickles, and onions. 

1/2 RACK BABY BACK RIBS  No corn cake for gluten-free................................................... 12.99
Kansas City, dry rubbed, slow smoked pork ribs. Served with Kentucky-style bbq sauce, chipotle potato salad,  
green chile pinto beans, horseradish slaw, corn cake, pickles, and onions. 

chicken fried CHICKEN with BUTTERMILK GRAVY.......................................... 15.49
Tender pieces of chicken, floured and fried till crispy. Served with a black pepper buttermilk gravy, garlic mashed potatoes, 
green chile pinto beans, horseradish slaw, corn cake, pickles, and onions.

chicken fried STEAK with BUTTERMILK GRAVY.............................................. 16.49
Tenderloin pieces, floured and fried til crispy. Served with a black pepper buttermilk gravy, garlic mashed potatoes, corn relish, 
green chile pinto beans, horseradish slaw, corn cake, pickles, and onions.

MARKET FISH SPECIAL*......................................................................................... market 
Our chef’s daily creation based on the freshest fish available. Your server will tell you all about tonight’s special.

TORTILLA WRAPPED CATFISH with THREE PURÉES............................................ 18.99
Fresh catfish fillets wrapped in corn tortillas, then seasoned and grilled. Topped with lime cream and purées of black bean, scallion, 
and achiote. Garnished with avocado salsa and fresh citrus. Served with black beans and red rice.   

SOUTHWEST FISH PICATTA with CHIPOTLE and CAPER LEMON BUTTER.......... 18.99
Fresh fish fillets, seasoned and egg washed. Pan-fried and topped with lemon chipotle butter sauce. Garnished with avocado 
salsa, scallion purée, capers and fresh citrus. Served with black beans and red rice.   

pescado mariposa  Substitute salsa verde for gluten-free..................................................... 18.99
Fresh catfish fillets, marinated in annatto and fresh lime. Broiled and served with roasted garlic New Mexican green chile sauce, 
garnished with guacamole, black bean and chipotle purées and fresh lime. Served with black beans and red rice.

SOUTHWESTERN BLACKENED CATFISH ............................................................ 18.99
Fresh catfish fillets rubbed with ground cumin, coriander, white pepper, dark chile powder and allspice. Blackened  
in a cast iron skillet and served with pickled red onions, smoked jalapeño and black bean purèes, guacamole, fresh lime,  
black beans and red rice.  

FRIED PERCH with CHIPOTLE HORSERADISH and SLAW ................................. 17.99
Fresh fillets soaked in buttermilk and dredged in yellow cornmeal and fried crisp. Served with slaw, horseradish  
chipotle cream sauce, fresh citrus, chipotle potato salad and pinto beans.

FISH

BBQ & COMFORT

When dining out or at home, thorough cooking of foods from animal origin reduces the risk of foodborne illness.



GRILLED LOBSTER, SHRIMP and CRAB ENCHILADAS........................................... 18.99
Corn tortillas filled with a mixture of fresh lobster, crab, shrimp and spices. Grilled and served with a rich white sauce made 
with fresh shrimp stock. Served with smoked jalapeño and black bean purées, guacamole, corn relish, red rice and black beans.

GRILLED SPINACH ENCHILADAS ........................................................................ 16.99
Corn tortillas filled with a mixture of fresh spinach, feta, chèvre, white Cheddar and cream cheese. Grilled and served with 
red rice, black beans, and a roasted tomato, green olive, onion and caper sauce made famous in Veracruz, Mexico.

SMOKED PORK TENDERLOIN.................................................................................. 17.99
Smoked pork tenderloin grilled and served with pasilla gravy, seared onions, poblanos and avocado salsa.  
Served with garlic mashed potatoes, green chile pinto beans and a corn cake.

GRILLED SMOKED CHICKEN ENCHILADAS ....................................................... 15.99
Fresh corn tortillas stuffed with marinated smoked chicken, Cheddar & cream cheese, jalapeño and spices.  
Garnished with sour cream and corn relish.

PAN-SEARED TENDERLOIN with CHIPOTLE BLUE BUTTER* ......................... market
No corn cake for gluten-free. Beef tenderloin seared in a cast iron skillet, grilled and topped with a blend of butter, Dijon mustard, 
smoked red jalapeño peppers and fresh bleu cheese. Served with seared collard greens, garlic mashed potatoes and a corn cake. 

GREEN CHILE and CHICKEN RELLENO................................................................... 18.49
Roasted and peeled poblano pepper stuffed with chicken, green chiles, feta and Monterey Jack cheese. Hand-dipped  
in egg whites and pan-fried. Served with rice, beans and mole poblano.

GRILLED CHICKEN BREAST with MANGO BBQ  No corn cake for gluten-free.................. 17.99
JenEhr Family Farm free-range chicken breast marinated in olive oil, lemon juice and fresh jalapeño. Grilled and served with 
mango bbq sauce and garnished with pineapple chutney, garlic mashed potatoes, seared collard greens and a corn cake.

SMOKED CHILE ROASTED DUCK with MOLE POBLANO  No corn cake for gluten-free.... 18.99
Chile rubbed duck steamed, smoked and then roasted crisp served with mole poblano, garlic mashed potatoes and seared 
collard greens. Garnished with sesame pineapple chutney and a corn cake. 

BISON MEATLOAF with PASILLA GRAVY...............................................................  15.99
Wisconsin grass-fed bison blended with onions, garlic, special herbs and seasonings. Slow roasted and served  
with pasilla gravy, mashed potatoes, green chile pinto beans and a corn cake.

 

*Foods served in an undercooked condition (i.e. rare, medium-rare, etc.) 
will only be served upon the consumer’s request.

Original music by Kevin Tubb 
Original music recordings by Kevin Tubb. Ask your server about purchasing details!

On sale through December, regularly $9.99. A great stocking stuffer.  

ONLY $7.99

"Last call FOR COUNTRY"  NEW RELEASE 2009
"workin’ man’s dirge"  Kenworth Sessions 

ELDORADO SPECIALTIES

MERCADO

SALSA TO GO................................. 4.00

ELDORADO WOMEN'S T-SHIRT... 12.99

ELDORADO MEN'S T-SHIRTS...... 12.99

WORKIN MAN'S DIRGE CD........... 7.99

TUBB'S NEW CD "LAST CALL"....... 7.99

ELDORADO PINT GLASS............... 3.75

ELDORADO COOKBOOK............. 15.95

BOOT MUG WITH HANDLE........... 4.25

CHASER BEER MUG...................... 3.75

COWBOY HAT SHOT GLASS.......... 2.50


