


Garduño’s House Margarita
Our famous traditional Margarita blended  

to perfection or served on the rocks.  
Made with Sauza Silver Tequila. 

$7.00

Mango Jalapeño Margarita
Avion Silver Tequila, infused with  

jalapeños, lime juice and agave nectar,  
hand shaken, over rocks.

$9.00

Coconut Margarita
One of our most popular Margaritas!

Served in a Toasted Coconut Flake and
Honey rimmed glass, blended smooth  

with Cazadores Blanco Tequila. 
$9.00

Jalapeño Margarita
Cazadores Blanco Tequila, muddled

jalapeños, agave nectar, squeezed limes,
hand shaken, over rocks. 

$10.00

Frozen Upside Down Margarita
Cazadores Blanco Tequila, lime juice,
Grand Marnier, salt-rimmed glass and  

blended smooth, served with a Coronita. 
$11.00

Cucumber Fresca Margarita 
Casamigos Tequila, fresh cucumber, lime  
and agave nectar, hand shaken, over rocks. 

$9.00

Patron Margarita 
Patron Silver Tequila, Grand Marnier,  

agave nectar, sweet and sour,  
hand shaken, over rocks. 

$10.00

Blue Mexico Margarita 
Herradura Silver Tequila, Blue Curacao,

Coco Lopez and squeezed lime in a Honey 
Coconut rimmed glass, blended smooth. 

$9.00

3 Kings Grandisimo Margarita
Don Julio Blanco, Don Julio Reposado,  
Don Julio Anejo, Grand Marnier and  

sweet and sour, served in our  
32 oz. grande bola glass, over rocks. 

$24.00

Grandisimo Margarita
Sauza Silver Tequila, Triple Sec,  

fresh squeezed lime juice and sweet and  
sour mix, served in our signature 32 oz.  

grande bola glass, over rocks. 
$20.00

Featured Drinks
Margaritas

Cerveza
Drafts

$3.50
Budweiser Bud Light

$4.25
Dos Equis Gordon Biersch Marzen Shock Top Stella Artois

Bottles
$4.25

Budweiser Bud Light Bud Lime Coors Coors Light
Miller Genuine Draft Michelob Ultra Miller Lite O’Doul’s

$4.75
Amstel Light Corona Extra Dos Equis XX Lager Heineken Heineken Light

Modelo Especial Modelo Negra Newcastle Tecate

Please drink responsibly



Aperitivos
Shrimp Ceviche*

Shrimp marinated in citrus juices, red onions, 
cilantro, jalapeños, cucumber and avocado. 

Served in a martini glass.
$9.95

Chile Con Queso
Our famous green chile recipe blended with
assorted cheeses and aged cheddar cheese.

$7.95
Add Chorizo $1.95

Add Shrimp or Crab $2.95

Favoritos
Sampler of beef and chicken taquitos, nachos,

and carne adovada chimichangas.
Served with sides of chile con queso,

sour cream and guacamole.
$12.95

El Pequeño
Chicken Flautas, mini beef tacos and carne

adovada mini chimichangas. Served with chile
con queso, guacamole and sour cream.

$9.95

Nachos Tradicionales
Freshly made tortilla chips piled high with 
assorted cheeses, beans, jalapeños, lettuce, 

tomatoes and sour cream.
$7.95

Add Chicken $9.95
Add Beef Asada $10.95

Add Guacamole 95¢

Pizzadilla
A grilled flat flour tortilla served with assorted

cheeses, jalapeños, sour cream and guacamole.
$7.95

Add Ground Beef or Shredded Chicken $8.95
Add Beef Asada $10.95

Add Guacamole 95¢
Quesadilla

A folded flour tortilla stuffed with cheddar
and monterey jack cheeses, served with sour

cream, guacamole and lettuce garnish.
$7.95

Add Chicken $9.95
Add Beef Asada $10.95

Add Guacamole 95¢
Bacon Wrapped Shrimp

Four cheese-stuffed shrimp wrapped with bacon, 
served on a bed of onion straws with honey 

mustard sauce.
$11.45

Taquito Combo
Three chicken with green chile and cheese
and three beef with red chile and cheese,

rolled in a corn tortilla and deep fried.
Served with chile con queso, guacamole & sour cream.

$10.95
Guacamole Table Side

Fresh blend of ripe avocados, fresh tomato,
onion, cilantro, garlic and jalapeño with 

freshly squeezed lime juice. Prepared fresh
at your table. Served with tortilla chips. 

$8.95

The process of creating Tequila Don Julio is
as unique as the tequila itself. From the 
cultivation of the agave plant to the American 
white-oak barrels it is aged in, making Tequila 
Don Julio is a process that requires the skilled 
and practiced hands of people trained in the 
art and craft of tequila. Each bottle of Tequila 
Don Julio is made from the same handpicked, 
100% pure, blue Weber agave plants from the 
highlands of Jalisco-one of the countryís most 
fertile agave-growing regions. It is here where 
each agave plant is allowed to grow seven to 
ten years before it is harvested, resulting in the 
mellow, fully developed agave flavor Tequila 
Don Julio is known for. It is this attention to 
quality, craftsmanship and tradition that sets 
Tequila Don Julio apart from other tequilas 
and makes it the worldís finest luxury tequila.

THE CRAFT OF
TEQUILA DON JULIO
Quality, Tradition, Craftsmanship.



Ensaladas y Sopas
Choice Of:  Ranch, Bleu Cheese, 1000 Island, Red Chile Ranch, Salsa, Italian

Carnes
Charbroiled steaks grilled to order, served with charro beans and your choice of papitas  

or french fries, and tortillas. Garnished with guacamole and sweet corn cake.

Beef Fajita Salad*
Crisp mixed greens,  

red and green bell peppers,  
sliced onions,  

cilantro, jack cheese  
and grilled beef fajita meat.

$10.45

Zia Salad
Grilled chicken fajita atop our crisp greens

tossed with avocado, pico de gallo, tomatoes,
black olive, jicama, cheese and croutons,

served with sour cream
$10.45

Mexican Shrimp Salad
Shrimp sautéed in spicy diablo sauce  

atop crisp greens tossed with diced avocado,  
tomatoes, jicama, olives, pico de gallo
and croutons, topped with sour cream

$11.45

12 oz. Center Cut New York Steak  
and Shrimp Diablo*

New York steak topped with large shrimp 
coated with our diablo sauce and cheese.

$23.95

Carnitas
Braised pork with grilled yellow onions,

red and green bell peppers, smothered with 
green chile and topped with cheddar cheese.

$12.95

Ribeye 16 oz. Ranchero*
16 oz. Ribeye steak served on a bed  

of two blue corn tortillas, with charro beans,
topped with red chile, cheese and onion rings.  

$19.95

Taco Salad
Seasoned ground beef atop Garduño’s crisp

greens tossed with cheese, avocado,  
black olives, and choice of dressing.  

Topped with peppers, confetti corn strips, 
served with sour cream in a crisp tortilla shell.

$9.45

Homemade Soups
Served with fresh flour tortillas.

Choice of:
Posole | Tortilla | Green Chile Stew

Cup  $3.95 
Bowl  $6.95

Steak and Enchilada*
16 oz. Ribeye steak served with a 

cheese enchilada with your choice of chile.
$26.95

Red Carne Adovada
Marinated pork simmered in red chile,

topped with assorted cheeses. Served with
charro beans, and your choice of

corn or flour tortillas.
$12.45

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock  
reduces the risk of foodborne illness. Young children, the elderly and individuals with certain  
health conditions may be at a higher risk if these foods are consumed raw or undercooked.



Pollo
Served over rice with charro beans, calabacitas sauteed in jalapeño butter and sopaipillas.

Garnish with guacamole and sweet corncake.

Pollo Monterey & Enchilada*
8 oz. marinated chicken breast topped  

with assorted cheeses, sliced avocados and 
chile con queso alongside a rolled red chile 

cheese enchilada.
$12.45

Pollo Con Chorizo*
8 oz. marinated chicken breast grilled and 

topped with melted jack and cheddar cheeses. 
Topped with sautéed diced jalapeños

and chorizo. 
$13.45

Pollo Verde*
8 oz. marinated chicken breast topped with onions,

bell peppers, green chile and cheese. 
$12.45

Sizzling Fajitas
Served with sizzling onions, red and green peppers and tomato. Sides of guacamole  
and pico de gallo. Served with refritos and arroz. Choice of flour or corn tortillas.  

Extra fajita plate with bean, rice and tortillas   $4.95
Choice of     1/2 lb.  Pound
Steak Fajitas     $13.95  $22.95
Chicken Fajitas    $12.95  $20.45
Shrimp Fajitas    $15.95  $24.45
Garden Fresh Vegetarian     $11.95

Burritos / Chimichangas
Topped with cheese and choice of chile sauce. Choice of flour or whole wheat tortilla.

Served with refritos, arroz and sopaipillas.
Carne Molida

Ground beef and cheddar cheese. $11.45

Pollo
Shredded Chicken and cheddar cheese. $11.45

Machaca
Slow simmered, shredded tender beef & jack cheese. 

$11.45

Carne Adovada
Pork simmered in red chile with cheddar cheese. 

$11.45

Carne Asada 
Grilled marinated beef with pico de gallo

and cheddar cheese. $13.45

Pollo Asado
Grilled marinated chicken with pico de gallo

and cheddar cheese. $12.45

Burrito Magnifico
For the BIG APPETITE!. Large flour tortilla

filled with Carne Adovada and Machaca.  
Topped with cheese and red and green  

Hatch chile sauce.  $14.95

Vegetarian
Sauteed vegetables and monterey jack cheese.

$10.95

Refritos
Beans and cheddar cheese.

$8.95

Fajita
Beef or Chicken Fajita with onions and

bell peppers.
$12.95

Chile Sauces
Top your favorite Garduño’s entree with a any of our specialty sauces prepared daily.

Chile Blanco
A special in house recipe
for those who like it on 
the mild side. A flavorful 
cream sauce of asadero, 
asiago and Oaxaca cheese, 
blended with garlic, onion, 
mushroom and poblano 
chili blended smooth.

Chile Con Queso
Our famous green  
chile recipe blended  
with six month aged 
cheddar cheese.

Chile Verde
Hatch New Mexico peeled 
and chopped green chile,  
slow cooked with roasted 
garlic, onion, and tomato  
and stewed with our  
special seasoning blend.

Chile Rojo
Hatch New Mexico  
chile pods that are  
hydrated, mixed and  
blended with our  
special spice mix. Slow  
cooked with roasted  
garlic and onion.

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock  
reduces the risk of foodborne illness. Young children, the elderly and individuals with certain  
health conditions may be at a higher risk if these foods are consumed raw or undercooked.



Chef’s Specials

Pescado “From the Sea”

Flautas De Colores
Three flautas: One chicken and cheese, one

machaca and cheese, and one beef and cheese.
Served with guacamole, sour cream and choice 
of chile. Sides of refritos, arroz and corn cake. 

$11.95

Seafood Chimichanga
Grilled or fried Chimichanga filled with  

shrimp and crab, sauteed with pico and jalapeño 
butter. Served with chile con queso, arroz, 

refritos, guacamole and corn cake.
$14.95

Tamales De Colores
Three tamales: One with shredded chicken  

and green chile sauce, one red adovada  
with red chile sauce and one Hatch green  

chile and cheese. Topped with chili con queso 
and served with refritos, arroz and corn cake 

$11.95

Hatch Green Chile Cheeseburger*
Grilled 8 oz. burger topped with Hatch green chile sauce,  

Hatch green chile straws and jack cheese.  
Served with lettuce, tomato and fries.

$9.95

Baja Fish Tacos
Grilled tilapia with jalapeño butter,

served with arroz, guacamole and corn cake.
$11.45

Tilapia Marisco
Fillet of tilapia dusted with our  
blackening spices and grilled.  

Topped with shrimp and blanco sauce.  
Served over a bed of arroz with calabacitas 

sautéed in jalapeño butter.
$15.95

Pan Roast
Lobster, shrimp and crab sautéed with

pico de gallo, green chiles and
served in a cream sauce with arroz.

$17.95

Stuffed Chile Rellenos
Two Rellenos: one with chicken, cheese

and green chile, one with machaca, cheese
and chile con queso. Served with arroz,

refritos, and sweet corn cake. 
$11.95

Stuffed Sopaipillas
One stuffed with refritos, ground beef  

and red chile sauce topping. Second one is 
stuffed with shredded chicken and arroz then 

topped with green chile sauce. Served with 
lettuce, cheese and diced tomatoes.

$10.95

Chile Rojo or Verde Bowls
Large chile bowls with choice of chicken

or beef fajita or machaca, with Hatch chile
and assorted cheese. Served with

flour tortillas
$11.95

Salmon Norteño
This flavorful center cut salmon fillet is rubbed
with our homemade dry-spice mix then grilled 

to perfection. Topped with our fresh pico 
de gallo and served over a bed of arroz with 

calabacitas sautéed in jalapeño butter.
$15.95

Shrimp and Lobster Diablo
Shrimp and lobster sautéed in spicy chipotle 

chiles and served over a bed of arroz with 
calabacitas, guacamole and corn cake.

$16.45

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock  
reduces the risk of foodborne illness. Young children, the elderly and individuals with certain  
health conditions may be at a higher risk if these foods are consumed raw or undercooked.



Tacos Tradicionales

Combinaciones
Served with refritos, arroz, sopaipillas and choice of chile sauce.

Choice of TWO $11.95     •     Choice of THREE $13.95     •     Choice of FOUR $14.95
Homemade Cup of Soup
Posole, Tortilla Soup,

Green Chile Stew
Hatch Green Chile Relleno

Stuffed with jack cheese

Rolled Enchilada
Cheese, Carne Molida or Pollo

Tamale
Pollo, Pork or Green Chile

Red Carne Adovada
Marinated pork simmered in red chile,

topped with assorted cheeses.

Taco
Carne Molida, Pollo

or Machaca
Burrito

Carne Molida, Pollo,
Machaca or Refritos

Enchiladas
Three corn tortillas served rolled or flat with your choice of filling and chile sauces.

Add: guacamole or sour cream 99¢, egg any style $1.50, substitute blue corn tortillas $1.50

Enchiladas De Colores
Chicken, machaca and cheddar cheese. 

Topped with chili con queso,  
green and red chili sauce. 

Served with refritos and arroz. $9.95
Enchiladas De Espinaca

Spinach, sauteed mushrooms and pico de gallo 
filling topped with chile con queso and jack 

cheese. Served with arroz and sweet corn cake.
$9.95

Seafood Enchiladas
Blue corn tortillas layered with crab and

shrimp sauteed in pico and jalapeño butter 
topped with chile con queso. Served with arroz, 

guacamole and sweet corn cake. $13.95
Carne Molida

Ground beef and cheddar cheese. $10.95
Machaca

Shredded beef with monterey jack cheese.
$9.95

Carne Asada
Grilled marinated beef with pico de gallo

and cheddar cheese.
$11.95

Pollo Asado
Grilled marinated chicken with pico de

gallo and cheddar cheese.
$10.95
Pollo

Shredded chicken and cheddar cheese.
$9.95

Cheese
Aged cheddar cheese, served rolled.

$8.95

Santa Fe Blue Enchiladas
Blue corn tortillas layered with shredded chicken 

and assorted cheeses topped with choice of  
chile sauce. Served with charro beans and posole.

$11.95

Chile Sauces
Top your favorite Garduños entree with a any of our sauces prepared daily.

Shrimp Tacos
Sautéed tequila lime shrimp  

garnished with sliced avocado,  
cabbage and jack cheese,

topped with red chile ranch.
$13.95

Taco Sampler
Choice of three types of our famous tacos. 

$11.95
Pollo

Shredded chicken with cheddar cheese. 
$9.95

Carne Asada
Grilled diced steak with jack and cheddar cheeses.

$11.95
Chicken Asada

Grilled diced chicken with jack and cheddar cheeses.
$10.95

Machaca
Slow roasted shredded beef topped with jack cheese.

$9.95
Carne Molida

Ground beef with cheddar cheese.
$10.95

Three tacos in corn or flour tortilla shells. Served with arroz, refritos and sopaipillas.

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock  
reduces the risk of foodborne illness. Young children, the elderly and individuals with certain  
health conditions may be at a higher risk if these foods are consumed raw or undercooked.

Chile Blanco
A special in house recipe
for those who like it on 
the mild side. A flavorful 
cream sauce of asadero, 
asiago and Oaxaca cheese, 
blended with garlic, onion, 
mushroom and poblano 
chili blended smooth.

Chile Con Queso
Our famous green  
chile recipe blended  
with six month aged 
cheddar cheese.

Chile Verde
Hatch New Mexico peeled 
and chopped green chile,  
slow cooked with roasted 
garlic, onion, and tomato  
and stewed with our  
special seasoning blend.

Chile Rojo
Hatch New Mexico  
chile pods that are  
hydrated, mixed and  
blended with our  
special spice mix. Slow  
cooked with roasted  
garlic and onion.




