Fresh made guacamole with tomatoes, onions cilantro
seasoning salt and lime juice. Jalapenos upon request.

$10.29

CHILI STEAK FRIES

$12.99 MACHO BURRITO

Deep Fried rolled corn tortillas, stuffed with chicken or
shredded beef, garnished with tomatoes, sour cream,
guacamole and cheese.
Carne Asada, fries, green chili and cheese.

QUESO DIP

$5.99

Cheese sauce with jalapenos, tomatoes and onions.
ADD MEAT $1.00

Melted jack cheese with green onions and tomatoes.
Served with warm tortillas.

SPICY JALAPENO ENVUELTOS $9.99

Jalapenos stuffed with cream cheese and wrapped with
bacon. Served with house dressing.

SHRIMP COCKTAIL

$16.99

Mexican style shrimp cocktail, made with
tomato juice, ketchup, chopped tomatoes,
onions, cilantro, and diced avocado, lime juice
and spices, served with crackers.

FRESH OYSTERS*
CEVICHE*

MARKET PRICE
$18.29

Shrimp cooked with lime juice, cilantro, onions,
tomatoes, carrots and cucumbers, garnished with
avocado and slices of orange. Like the one you had in
Puerto Vallarta!

SALSA DE HONGOS

$4.99

Chopped raw mushrooms, onions, jalapenos & carrots,
marinated in lime juice.

QUESADILLA

$11.29

Large flour tortilla filled with cheddar cheese and your
choice of chicken or beef. Garnished with tomatoes,
onions, guacamole and sour cream.

CAMARÓN QUESADILLA

$14.99

Large flour tortilla filled with cheddar cheese, shrimp,
tomatoes, onions, garnished with lettuce, tomatoes,
onions, guacamole and sour cream.

SUPER NACHOS

$11.49

Crispy chips with beans, cheddar cheese, guacamole,
sour cream, onions and tomatoes. Topped with your
choice of chicken or beef.

$13.99

$13.79

Flour tortilla filled with rice, beans and your choice of
meat. Smothered with green chile or burrito sauce and
melted cheese. Topped with lettuce, tomato, chopped
onions, guacamole and sour cream.

$10.29 DELUXE BURRITO

QUESO FUNDIDO

TACOS AL PASTOR

$16.99

STREET TACOS

$14.99

Soft warm corn tortilla filled with marinated chopped
pork loin with fresh cilantro and onions.

Flour tortilla filled with rice, whole beans, and your
choice of grilled chicken or “carne asada” (grilled
steak), smothered with green chile and queso fresco.
Garnished with lettuce, tomatoes, guacamole, sour
cream and onions.

TAQUITOS RANCHEROS

$16.99

Soft warm corn tortilla filled with grilled skirt steak with
one avocado slice on each taco. Served with a side of
chopped onions and cilantro.

BURRITOS
BURRITO LOCO

TACOS MEXICO

$11.99

Flour tortilla filled with your choice of chicken, beef,
shredded beef or pork. Smothered with green chile or
burrito sauce and melted cheese. Topped with lettuce,
tomato, chopped onions, guacamole and sour cream.

CARNITAS BURRITO

$13.99

POLLO ASADO BURRITO

$12.99

BURRITO CHIPOTLE

$13.39

(Order of 5 of the same meat) Soft corn tortillas filled
with your choice of: asada, adobada, or pork carnitas.
Topped with chopped onions, cilantro and marinated red
onions. Served with special hot sauce and whole pinto
beans.

FISH TACOS

$14.79

Three soft corn tortillas filled with fish fillets. Topped
with fresh cabbage and pico do gallo. Served with white
vegetarian rice and beans.

TACOS DORADOS

$15.29

Four crispy corn tortillas filled with your choice of:
shredded chicken or shredded beef. Topped with fresh
lettuce, sour cream, cheese and marinated red onions.
Served with rice and beans.

Flour tortilla filled with rice, beans and your choice of
shredded chicken or shredded beef. Smothered with
chipotle sauce, topped with lettuce, tomatoes, chopped
onions, guacamole and sour cream.

STEAK CULICHI BURRITO

$14.39

Large flour tortilla filled with rice, beans and steak.
Smothered with an authentic green creamy sauce made
with poblano peppers. Topped with poblano pepper
slices.

BURRITO COLORADO

$12.99

Beef braised in a mild red sauce, rice and beans.
Wrapped in a flour tortilla, smothered with green chili,
cheese, sour cream and guacamole.

RAPIDO BURRITOS

Smothered with pork green chili & cheese
Add lettuce, tomatoes or onions, . $50
Guacamole, $1.50 | Sour Cream, $1.00

BEEF & BEAN BURRITO
BEEF BURRITO
SHREDDED BEEF BURRITO
20% GRATUITY ADDED TO PARTIES OF 8 OR MORE.
NO SPLIT CHECKS.

$8.19
$8.19
$8.19

ENCHILADAS CHIPOTLE

Served with side of rice, beans, cheese, lettuce,
pico de gallo, guacamole and sour cream

$14.99

Grilled with fresh green peppers, onions zucchini and
spices.

BEEF FAJITAS

$13.99

MOLE ENCHILADAS

$13.99

ENCHILADAS RANCHERAS

$13.99

$17.99

CHICKEN FAJITAS

$17.99

CAMARÓN (SHRIMP) FAJITAS

$19.99

MIX OF (3) FAJITAS

$22.99

Tender pieces of marinated shrimp,grilled with fresh
green peppers, onions and spices, served with side of
rice, beans, cheese, lettuce, pico de gallo, guacamole
and sour cream.

Tender pieces of marinated beef, chicken, pork or shrimp
grilled with fresh green peppers.

$11.99

CHORIZO CON HUEVO

$11.99

CHILAQUILES CON HUEVO

$12.99

Crispy deep fried corn tortillas scrambled with eggs and red sauce. Topped
with cheese.
Three scrambled eggs sauteed with tomatoes and onions. Served with
warm tortillas.

COMBOS

Traditional Mexican style enchiladas, made with an
original recipe from “Cuautla, Jalisco, Mexico”, topped with
oregano, green cabbage, and cheese. Served with rice
and choice of refried beans, whole pinto beans or whole
black beans.

CAMARÓN ENCHILADAS

$16.39

VERDE ENCHILADAS

$12.99

All combinations include rice and refried, black or
whole beans. Meat choice Chicken, ground beef or
shredded beef.
Add Green Chile for $1.00 Add Cheese Dip for $1.50
Lettuce, tomatoes, onions and or cheese .50 each.

Two flour tortillas filled with a seasoned shrimp with
tomatoes, green onions, and parsley, covered with a
delicious creamy sauce. Served with rice and beans.

Three enchiladas stuffed with your choice of chicken, beef
or cheese. Covered with green tomatillo sauce, topped
with sour cream, ranchero cheese, chopped onion and
chopped cilantro.

$12.99

SANDWICHES

HAMBURGER
CHEESEBURGER
MEXICAN HAMBURGER

$7.49
$7.99
$8.29

Large flour tortilla filled with beef and cheese. Topped
with green chile lettuce tomatoes and onions.

CHOOSE TWO ITEMS 			$13.29

NO SUBSTITUTIONS

ENCHILADA ⬤ TACO ⬤ TAMAL
CHILE RELLENO (CRISPY ONLY) ⬤ BURRITO

CHOOSE THREE ITEMS 			$14.29

(ONE OF EACH)
NO SUBSTITUTIONS

ENCHILADA ⬤ TACO ⬤ TAMAL
CHILE RELLENO (CRISPY ONLY) ⬤ BURRITO

ONE SOFT CHILE RELLENO		

Served with guacamole rice and beans.

$13.99

CHIMICHANGA				 $13.99

Tender pieces of marinated beef, with fresh green
peppers, onions and spices.

Tender pieces of marinated chicken, with fresh green
peppers, onions and spices

HUEVOS RANCHEROS

Three over easy eggs covered with our special green chile, served with
warm tortillas.

Two corn tortillas, filled with your choice of meat, topped
with sweet “Mole” sauce, and Jack cheese.

Two corn tortillas stuffed with mushrooms, carrots,
broccoli, bell pepper, onions and zucchini. Topped with
green tomatillo sauce. garnished with avocados and
ranchero cheese. Served with rice and black beans.

FAJITAS
VEGGIE FAJITAS

$17.49

Two corn tortillas rolled and filled with your choice of meat
and covered with our special chipotle sauce, topped with
Jack cheese. Served with rice and choice of refried beans,
whole pinto beans or whole black beans.

VEGGIE ENCHILADAS

Large flour tortilla filled with beans, delicious pork
carnitas, smothered with green chili, topped with pico
de gallo, guacamole and sour cream.

Flour tortilla stuffed with grilled chicken, grilled
vegetables, rice and black beans. Smothered with our
special “salsa verde” made with tomatillo, topped with
pico de gallo.

ENCHILADAS DIVORCIADAS

Have it all! Three enchiladas, with your choice of cheese,
chicken or beef, covered with chipotle sauce, creamy white
and creamy green sauce. Served with rice and choice of
refied beans, whole pinto beans or whole black beans.

small

$9.00

$17.29

HUEVOS

large

GUACAMOLE MEXICANO

TACOS AL CARBON

Folded soft corn tortillas cooked with Mexican Ranchero
sauce, filled with grilled tender beef skirt steak, and pico
de gallo. Topped with cheese, served with rice and beans.

SIDES

APPETIZERS

ENCHILADAS

especialidades

TACOS

SCAN WITH
PHONE
CAMERA
FOR MOBILE
MENU

CHILE RELLENO
B E A N S 		
R I C E 		
TA M A L		
FRENCH FRIES
TA C O 		
GUACAMOLE
SOUR CREAM
GREEN CHILE
TO R T I L L A S (4)
ENCHILADA

Vegetarian

Healthy

$5.49
$3.99
$3.99
$3.29
$4.29
$2.99
$4.49
$2.99
$2.99
$1.99
$2.99

Spicy

*These items may be served raw or undercooked based on your specifications, or contain raw or undercooked ingredients. 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.

with your choice of chicken, ground beef or shredded beef. Include
Guacamole, sour cream, lettuce, tomatoes and salsa. Add green chile
for $1.00

SOPES REVOLUCION			 $15.29

Homemade thick and crispy corn tortilla with pinched sides.
Topped with refried beans. Garnished with queso fresco, lettuce,
tomatoes,onions, avocado slices and Mexican crema. With your choice
of Shredded chicken, ground beef or shredded beef. Served with rice
and beans.

FLAUTAS 				 $13.99

Three rolled corn tortillas filled with your choice of shredded chicken
or shredded beef. Served with guacamole, sour cream rice and beans.

JALISCO SALADS			 $13.99

Your choice of grilled chicken or grilled beef. Lettuce, spinach,
tomatoes, onions,corn, avocados, olives, whole beans, deep fried
corn tortilla strips and fresh queso and our 3 Margaritas vinegar
dressing.

DELUXE TACO SALAD			 $10.79

Choose from chicken or beef, served with guacamole and
sour cream.

MEATS

STEAK A LA TAMPIQUENA

$18.39 CHILE COLORADO

$13.99

MEXICAN TRIO

$20.99 STEAK RANCHERO

$17.99

MOLCAJETE

$22.99

Grilled skirt steak garnished with a chicken “mole” sauce
enchilada. Served with fresh salad and beans.

Skirt steak flame broiled, served with guacamole, rice,
beans and tortillas

Two Portuguese shrimp, grilled chicken and grilled steak.
Served with pico de gallo and fresh cheese. Served with
rice and beans.

Lean skirt steak strips, sauteed with tomtoes, onions,
jalapenos and spices (It’s Hot!) served with rice and beans.

Tender grilled pieces of beef, pork and chicken. Served
over our New Mexican sauce and pico de gallo, topped
with Jack cheese, served with guacamole and sour
cream.

T-BONE STEAK

$12.99

CARNITAS DE PUERCO

$17.39

Add lettuce, tomatoes or onions, $.50
Add green chili or cheese, $1.00

TACO & ENCHILADA		
$9.99
CHILE RELLENO		
$9.99
BURRITO			$9.99
TWO TACOS			$9.99
CHIMICHANGA			$9.99
DELUXE TOSTADA		
$9.99
TWO ENCHILADAS		
$9.99

Tender chunks of fried pork. Served with rice, beans, pico
de gallo, grilled jalapeno pepper, and guacamole.

$18.39

Skirt steak flame broiled, served with guacamole, rice,
beans and tortillas

$17.99

MOLCAJETE DE MARISCOS

$23.99 CAMARÓNES CHIPOTLE

MARISCOS JAROCHOS

$22.99

Sauteed shrimp, octopus, scallops, fish, calamari,
mushrooms and a red spicy sauce served on a bed of
rice with Jack cheese lettuce and tomato.

RED SNAPPER ZARANDEADO

$19.99

Red snapper grilled and marinated, served with Mexican
nopalitos (prickle pear cactus leaves) salad, rice, lettuce,
tomato and lime wedges. (No beans)

PESCADO FRITO

CAMARÓNES CULICHI

$17.99

Shrimp served in an authentic green creamy sauce made
with poblano peppers, topped with mushrooms, spices and
slices of “Poblano” pepper. Delicioso!

CAMARÓNES AL MOJO DE AJO $17.29

Large shrimp sauteed in garlic sauce, cooked with fresh
mushrooms.

CAMARÓNES PORTUGESES

$18.99

SHRIMP COCKTAIL

$16.99

CAMPECHANA COCKTAIL

$17.49

$16.99

Large shrimp wrapped with bacon and hamp, stuffed with
cheese, smothered with our traditional creamy chipotle.

$18.29

Mexican style shrimp cocktail, made with tomato juice,
ketchup, chopped tomatoes, onions, cilantro, and diced
avocado, lime juice and spices, served with crackers.

Whole deep fried tilapia with spices with your choice of
“al mojo de ojo” or “a la Diabla.”

CEVICHE

$17.99

Shrimp cooked with fresh mushrooms, red and yellow
peppers, covered with our special chipotle sauce.

Shrimp cooked in lime juice, cucumbers, carrots, cilantro,
onions, tomatoes and avocado slices.

CAMARÓNES RANCHEROS

$17.49

CAMARÓNES A LA DIABLA

$17.29

Large shrimp sauteed with garlic butter, mushrooms and
smothered with a delicious sauce.

SOUPS

SEAFOOD

Skirt steak buttered and flame broiled, served with fresh
mushrooms, spinach, red and yellow peppers, topped
with Jack cheese.

Sauteed shrimp, octopus, scallops, fish, calamari and a
red spicy sauce served in a stone mortar. Served with a
side of rice, beans, lettuce, tomatoes, avocado slices.

Mexican style cocktail with shrim, octopus, made with
tomato juice, ketchup, chopped tomatoes, onions,
cilantro, and diced avocado, lime juice and spices,
served with crackers.

SIETE MARES SOUP

TORTILLA SOUP

$11.29

Delicious traditional soup broth, cooked gently just at
the boiling point, with crunchy deep fried tortilla strips,
chicken breast, and slices of avocado. Topped with
jack cheese. Served with a side of chopped onions and
cilantro.

GUAVA MARGARITA

Summer in a glass! Tequila, fruit juice and
guava nectar. Served on the Rocks only.

EL JEFE

CHICKEN

Lime Blended Margarita with Sangria.

$16.99 ARROZ CON POLLO

CHICKEN MOLE

$16.99

Strips of chicken breast in a sweet and spicy peanut
butter based sauce with a hint of chocolate, served with
rice and beans.

POLLO CON CREMA

$16.99

Chicken strips cooked in an authentic sour cream sauce,
mixed with green peppers, onions and mushrooms.
Served over a bed of rice and Jack cheese. (No beans.)

$16.99

Sliced chicken breast, specially prepared with fresh
mushrooms, onion and green pepper. Served in a bed of rice
with Jack cheese, smothered with our special mild sauce,
garnished with avocado and tomatoes. (Not served with
beans.)

POLLO CULICHE

$16.99

POLLO CHIPOTLE

$16.99

Chicken breast served in an authentic green creamy sauce
made with poblano peppers, topped with mushrooms, spices
and slices of “Poblano” pepper.
Sliced chicken breast, cooked with sauteed mushrooms, red
and yellow peppers, covered with our special chipotle sauce.

A delicious Mexican homemade soup.

CALDO DE POLLO

$11.29
$11.49

Healthy chicken broth with chicken breast and seasoned
vegetables, served with a side of chopped onions, cilantro
and fresh jalapenos.

BLACKBERRY MEZCAL

Made with Mezcal (oven cooked agave),
fresh blackberries, agave syrup and lime
juice.

BLOODY MARY
Vodka, tomato juice, lime and spices
CORONORITA
The perfect combination, our house margarita
with a Coronita
MOJITO
Rum, Triple sec, lime juice, sugar, soda, water and
crushed mint leaves.
MICHELADA
Clamato, lime juice, spices and your choice of
beer.
PINA COLADA
RED SANGRIA

BEER & WINE
MEXICAN
BEER

Lager
Corona Light
Modelo
Dos Equis
Amber

VERDE MARGARITA

DOMESTIC
BEER

Budweiser
Coors Light
Bud Light

Michelob
Miller Lite

TRADITIONAL MARGARITAS

DRAFT BEER

Dos Equis
Amber

Bud Light

HOUSE WINE

Chardonnay
White Zinfandel

Cabernet
Pinot Grigio

MARGARITAS

SANGRITA MARGARITA

MEXICAN STIR FRY

ARROZ CON POLLO		
$11.99
POLLO CON CREMA		
$11.99
CHICKEN MOLE		
$11.99
MEXICAN STIR-FRY		
$11.39
CARNE ASADA			$12.99
CHILE COLORADO		
$11.39
CHILE VERDE			$11.39
CAMARÓNES MEXICANOS
$12.79

$22.99 MENUDO

A delicious Mexican homemade soup, made with fish,
shrimp, scallops, and octopus. Served with onions,
tomatoes, lime. Crab legs served on request.

Hand Shaken Maestro Dobel Diamante
Tequila. Fresh citrus, grilled oranges and
agave syrup. Served on the rocks only

Large shrimp sauteed in garlic spices and covered with a
spicy red hot sauce.

A bed of rice topped with sauteed chicken, broccoli,
mushrooms, green peppers, onions and topped with
melted Jack cheese. (Not served with beans.)

PALOMA
Reposado, Squirt soda, fresh lime and a pinch of
salt

NO SUBSTITUTIONS

Pork loin braised in a green “tomatillo” sauce with green
peppers, onions and spices. Served with rice and beans

$19.99 CARNE ASADA

Cut fresh T-Bone charbroiled and smothered with
sauteed mushrooms, served with guacamole and pico de
gallo, rice and beans.

STEAK JALISCO

CHILE VERDE

COCKTAILS

SUPREME LUNCH
SPECIALS

LUNCH SPECIALS

MARGARITA FLIGHT

3 small blended flavored Margaritas.

MEXICAN PINEAPPLE MOJITO

It’s like a vacation in a glass! Combination of tequila,
mint, pineapple and sugar.
Fresh pressed cucumber, tequila, agave syrup and fresh
lime juice.
ORIGINAL ⬤ VALLARTA ⬤ BARTENDER’S SPECIAL
CADILLAC ⬤ BLUE MARGARITA ⬤ HOUSE MARGARITA
GIANT MARGARITA
FLAVORS MANGO ⬤ RASPBERRY ⬤ STRAWBERRY

Corona
Negra Modelo
Dos Equis

Merlot

Our food brings back wonderful memories of family dinners.
We hope it’s the same for you!
CURBSIDE PICKUP &
DELIVERY AVAILABLE

c

@3MARGARITASPUEBLO

3620 N FWY RD, PUEBLO, CO | (719) 544-2686

Victoria
Pacifico
Tecate
Sol

BEVERAGES
Coke
Diet Coke
Dr. Pepper

Root Beer
Sprite
Fanta

AGUA DE HORCHATA,
AGUA DE JAMAICA (No Refills)

Unsweet Brewed
Iced Tea
Lemonade

