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SAL ADS
FAJITA TACO SALAD
Fajita-style grilled chicken breast with tomatoes, bell 
peppers, and onions, served in a crispy flour tortilla 
with lettuce, tomatoes, cheese, and refried beans.  18
Add Steak for $4 more or Shrimp for $5 more

TACO SALAD
Crispy flour tortilla with cool, romaine lettuce, diced 
ripe tomatoes, shredded cheese, sour cream, refried 
beans, and your choice of seasoned ground beef or 
moist shredded chicken breast.  16

GRILLED  CHICKEN  SALAD
Grilled chicken breast on the top of a bed of romaine 
lettuce, tomatoes, onions, black beans, and cheese, 
with dressing on the side.  16

CLASE  AZU L SALAD
Grilled chicken breast on top of a bed of spinach, 
avocados, tomatoes, red onions, bell pepper, and 
cheese, with dressing on the side.  21

CANCU N  SU M M ER  SALAD
Grilled shrimp on top of a bed of romaine lettuce, green 
apples, cucumbers, and corn, with dressing  
on the side.  22

Q U E SAD I L L AS
SH RIM P AN D  CORN  QU ESADILLA
Grilled shrimp, mushrooms, and sweet corn are 
stuffed in a large flour tortilla with shredded cheese, 
then grilled. Served with Mexican rice, refried beans, 
lettuce, and tomatoes  18

QU ESADILLA DELUXE
A flour tortilla stuffed with cheese, shredded chicken 
breast, and grilled. Served with Mexican rice, refried 
beans, lettuce, and tomatoes.  16

CHICKEN  FAJITA QU ESADILLA 
Fajita-style chicken breast marinated in our special 
recipe, with onions, bell peppers, tomatoes, and 
cheese stuffed in a flour tortilla and then grilled. Served 
with Mexican rice, refried beans, lettuce, tomatoes, and 
sour cream.  16 
Add Steak for $4 more

GHOST PEPPER  &  BRAISED  PORK  QU ESADILLA
Flour tortilla stuffed with smoky-hot pepper cheese and 
tender braised pork. Served with Mexican rice, refried 
beans, lettuce, and tomatoes.  16

B U RG E R S 
Come with French fries.
PLAIN  HAM BU RGER   14 
PLAIN  CH EESEBU RGER   15
CLASE  AZU L CH EESEBU RER  
Comes with lettuce, tomato, onions, jalapeño peppers 
and guacamole  18

D I P S 
Queso Dip  10
Queso con Chorizo  12
Bean Dip  11
Beef Queso Dip  11
Spinach Dip  10
Guacamole Dip  10
Table Side Guacamole  18

AP P ET I Z E R S
Shrimp Ceviche  18
Fish Ceviche  18
Pineapple Ceviche  22
Street Corn  10
Coconut Shrimp  18
Fried Calamari  18
Sampler Platter 
(2) Beef Chimichanga,  
(2) Chicken Flauta, 
(1) Cheese Quesadilla,  
served with Queso Dip,  
Guacamole, and Sour Cream.  22

S I D E S
Mexican Rice  4
Refried Beans  4
French Fries  4
House Salad  4
White Rice  4
Black Beans  4
Sweet Plantains  6
Tostones (Fried Green Plantains)  6

 

SO U P S
CHICKEN  TORTILLA SOU P
Slow-simmered chicken with fresh 
vegetables in a zesty broth, topped 
with shredded cheese and tortilla 
chips.  15

CHICKEN  SOU P
Chicken broth with vegetables,  
Pico de Gallo, and white rice.  15

SH RIM P SOU P  
Shrimp broth with onion, tomatoes,  
zucchini, white rice, and cilantro.  21

Guacamole Dip



E N C H I L ADAS 

ENCHILADAS  CANCU N
Three corn tortillas filled with grilled shrimp, onions,  
peppers, and tomatoes, topped with queso sauce.  
Served with Mexican rice and refried beans.  20

ENCHILADAS  SU PREMAS
Three corn tortillas: one filled with seasoned ground 
beef, another with moist shredded chicken breast, and 
a third with creamy cheese. Topped with red enchilada 
sauce, shredded cheese, lettuce, tomatoes, and sour 
cream. Served with Mexican rice and refried beans.  18

ENCHILADAS  RANCH ERAS
Two cheese enchiladas topped with pork cooked in 
a red sauce with tomatoes, onions, and bell peppers. 
Served with Mexican rice, refried beans, lettuce, 
tomatoes, and sour cream.  18

ENCHILADAS  VERDES
Two shredded chicken enchiladas, topped with cheese 
and green sauce. Served with Mexican rice, refried 
beans, lettuce, tomatoes, and sour cream.  18

B U R R I TOS
BU RRITO ACAPU LCO
10-inch flour tortilla filled with grilled  shrimp, 
tomatoes, onions, and bell peppers, topped 
with queso sauce. Served with Mexican rice 
and salad.  16

BU RRITO GORDO
12-inch flour tortilla filled with braised pork, 
sautéed with onions, tomatoes, and bell 
peppers. Topped with green sauce and 
queso dip, served with Mexican rice and 
refried beans.  16

CALIFORNIA BU RRITO
10-inch flour tortilla filled with thinly sliced 
grilled chicken breast, Mexican rice, refried 
beans, cheese, lettuce, and sour cream,  
then topped with queso sauce.  16
Add Steak for $4 more or  
Shrimp for $5 more

BU RRITO LOCO
12-inch flour tortilla filled with ground  
beef, Mexican rice, refried beans, lettuce, 
and sour cream. Topped with queso sauce 
and ranchero sauce.  16

FAJITA BU RRITO
10-inch flour tortilla filled with grilled chicken 
breast, tomatoes, onions, and peppers, 
topped with queso sauce.  
Served with Mexican rice and refried  
beans.  16
Add Steak for $4 more

BU RRITO SU PREMO
10-inch warm flour tortilla filled with 
seasoned ground beef or moist shredded 
chicken, topped with ranchero sauce, 
lettuce, tomatoes, shredded cheese,  
and sour cream. Served with Mexican  
rice and refried beans.  16

SAN  DIEGO BU RRITO
12-inch flour tortilla filled with braised  
pork, cheese, black beans, white rice,  
and Pico de Gallo.  16

FAJ I TAS
Our fajitas are served in a hot cast iron skillet with grilled onions, bell 
peppers, and tomatoes. They come with warm flour tortillas, Mexican rice, 
refried beans, lettuce, guacamole, sour cream, and Pico de Gallo.

CHICKEN BREAST FAJITA  18  |  STEAK FAJITA  20  |  SHRIMP FAJITA  23

NAC H OS
FAJITA NACHOS
Sliced grilled chicken breast, tender-sliced steak, and 
shrimp marinated in our special recipe, then grilled 
with onions, bell peppers, and tomatoes. Served on 
top of crispy tortilla chips or over Mexican rice and 
smothered in our classic queso sauce.  20

NACHOS  SU PREMOS
Ground beef or shredded chicken breast, classic queso 
sauce, lettuce, tomatoes, shredded cheese, sour 
cream, guacamole, and jalapeños.  17

NACHOS  LOCOS
Chorizo and slow-braised pork served on top of fresh 
crispy tortilla chips, jalapeños, lettuce, Pico de Gallo, 
and queso sauce.  17

Molcajete (Lava Rock) 
Fajitas

MIX  FAJITAS 
Grilled sliced steak and grilled 
sliced chicken breast.  19

TEXAS  FAJITAS 
Includes: sliced grilled steak, 
sliced grilled chicken breast, 
and grilled shrimp.  23

FAJITAS  CLASE  AZU L 
Sliced grilled chicken breast, shrimp,  
tender-sliced steak, and chorizo, all 
marinated in our special recipe.  25

MOLCAJ ETE  ( LAVA ROCK )  FAJITAS 
Steak, chorizo, pork (carnitas), chicken 
breast, shrimp, nopal (cactus), queso 
sauce, and ranchero sauce.  30



S P EC IALTY  TACOS  D I N N E R 
All specialty tacos are served on a corn tortilla  
or flour tortilla. 

TH REE  TACOS 
Served with Mexican rice and refried beans. 
Grilled Chicken Taco 18  |  Steak Taco 19 
Carnitas Taco 18  |  Grilled Shrimp Taco 19 
Grilled Fish Taco 19   |  Pastor Taco 18  

AMIGO STEAK  TACO 
Grilled steak topped with lettuce, tomatoes, cheese, 
and sour cream.  20

MAR  Y TIERRA
Sliced grilled steak and shrimp, topped with avocado 
and sriracha sauce.  19

CEVICH E 
Fresh shrimp marinated in lime juice, topped with  
diced onions, tomatoes, cilantro, and avocado.  19

TACO RANCH ERO
Slow-braised marinated pork shoulder topped with 
black beans, Pico de Gallo, and queso fresco.  17

TACO SU PREMO
Seasoned ground beef or shredded chicken topped 
with lettuce, tomato, cheese, and sour cream.  16

M EXICAN  STREET TACOS
Corn tortilla topped with onions and cilantro
Taco de Carnitas  4.75  |  Taco de Pastor  4.75
Taco de Pollo asado  4.75  |  Taco de Steak  4.75

V EG ETAR IA N
All vegetarian entrees are served with a side of white rice and refried beans.

Bean Burrito and Cheese  
Enchilada  14

Vegetarian Quesadilla  14

Soft Veggie Taco and  
Bean Burrito  14

Vegetarian Burrito  14

Vegetarian Enchiladas  14

Vegetarian Fajita  16

FLAUTAS
Four fried corn tortillas with  

chicken breast, topped with sour cream, 
Pico de Gallo, guacamole, and  

queso fresco. Served with Mexican rice 
and refried beans.  21

CHIMICHANGA
Moist shredded chicken breast or 

seasoned ground beef, filled and rolled in 
a flour tortilla, fried to crispiness.  

Topped with queso sauce. Served with 
Mexican rice, refried beans, lettuce, 

tomatoes, and sour cream.  17

SH RIM P CHIMICHANGA
Flour tortilla filled with grilled shrimp, and 

fried crispy,  topped with queso sauce. 
Served with Mexican rice, refried beans, 

lettuce, tomatoes, and sour cream.  19

PORK  CHIMICHANGA
Braised pork filled and rolled in a flour 
tortilla, fried to crispiness, topped with 

ranchero and queso sauce.  Served with 
Mexican rice, refried beans, lettuce, 

tomatoes, and sour cream.  17

CHILES  RELLENOS
Two roasted poblano peppers stuffed 

with cheese, battered, lightly fried, and 
topped with ranchero sauce. Served with 

Mexican rice and refried beans.  17

MILAN ESA ESTILO CLASE  AZU L
Chicken breast pounded thin, lightly 
breaded, and pan-fried. Served with 

chipotle sauce, Mexican rice, lettuce,  
and Pico de Gallo.  21

TAMALES
Tender pork or chicken wrapped in an 

authentic soft corn shell and topped with 
red or green sauce and cheese, served 

with rice and beans.  17

Ceviche

B U I L D  YO U R  OW N  CO M B I NAT I O N
Come with white rice and refried beans.

BU RRITO  |   ENCHILADA  |   TOSTADAS   |   SOFT TACO  |   CRU NCHY TACO

Available in: Seasoned Ground Beef   |  Moist Shredded Chicken Breast  |  Braised Pork
One item  12    |    Two items  13

C L AS E  A Z U L  FAVO R I TOS



CARNITAS
Tender braised pork shoulder, lettuce, tomatoes, 

Pico de Gallo, and guacamole. Served with Mexican 
rice and refried beans, and accompanied by flour 

tortillas.  19

CARNITAS  A LA M EXICANA
Tender braised pork shoulder sautéed with onions, 

tomatoes, and jalapeño peppers. Served with 
Mexican rice and refried beans, and accompanied 

by flour tortillas.  21

CHILE  COLORADO
Tender braised pork shoulder cooked and simmered 

with red tomatillo salsa. Served with Mexican 
rice, refried beans, lettuce, and tomatoes, and 

accompanied by flour tortillas.  19

CHILE  VERDE
Tender & juicy pork served with a flavorful green 
sauce, Mexican rice, refried beans, lettuce, and 

tomato. Comes with flour tortillas.  19

C L AS E  A Z U L  S P EC IALTY’ S

B E E F

CHICKEN

S EAFO O D

ARROZ  CON  POLLO
Grilled chicken breast strips on a  
bed of Mexican rice, topped with 
queso sauce. Served with lettuce, 
sour cream, guacamole, and 
tomatoes.  18

RICE  BOWL
Grilled chicken breast, rice, black 
beans, lettuce, guacamole, sour 
cream, Pico de Gallo, corn, and 
cilantro dressing.  18
Add Steak for $4 more

POLLO RELLENO
Grilled chicken breast topped with 
spinach, Pico de Gallo, and queso 
sauce. Served with Mexican rice  
and refried beans.  18

POLLO RANCH ERO
Grilled chicken breast with grilled 
mushrooms, onions, tomatoes, and 
queso sauce. Served with Mexican 
rice and refried beans.  18

CHORI  POLLO 
Grilled chicken breast topped with 
chorizo Mexican sausage, smothered 
in queso sauce. Served with 
Mexican rice and refried beans, and 
accompanied by flour tortillas.  18

POLLO CHIPOTLE
Grilled chicken breast in a creamy 
chipotle sauce. Served with white 
rice, refried beans, and accompanied 
by flour tortillas.  18

COCTEL DE  CAMARON ES 
( M EXICAN  SH RIM P COCKTAIL)
Fresh steamed shrimp in our 
special cocktail sauce with 
tomatoes, cilantro, onions, 
avocado, jalapeño, and a touch  
of lime.  20

SEAFOOD  PLAT TER
Grilled red snapper and grilled 
shrimp with onions. Served with 
white rice, lettuce, and Pico de 
Gallo.  21 

CAMARON ES  A LA  
DIABLA (SPICY )
Grilled shrimp sautéed in our 
spicy red tomatillo sauce. Served 
with Mexican rice, lettuce, and 
Pico de Gallo.  21

M EXICAN  GLAZED  SALMON
Glazed salmon served over 
cilantro rice and a medley of 
grilled vegetables. 
Choose: Sweet Soy 
or Raspberry.  23

CAMARON ES  AL MOJO DE  AJO
Mexican garlic shrimp: juicy, 
tender shrimp tossed in a sauce 
with plenty of garlic, Mexican 
spices, and lime juice. Served 
with cilantro rice, lettuce, and  
Pico de Gallo.  21

MOJARRA
Whole fried tilapia. Served with 
Mexican rice, lettuce, and Pico  
de Gallo.  19

P O R K 

Quesabirria

Arroz con pollo

CARN E  ASADA
Sliced grilled steak marinated in 
our special recipe, then grilled.  
Served with lettuce, guacamole, 
Pico de Gallo and flour tortilla.  21
Add Shrimp for $5 more. 

BARBACOA
Slow-cooked beef, tender and 
marinated with chiles, lime, and 
spices. Served with flour tortillas, 
onions, and cilantro.  20

QU ESABIRRIA
Birria-style cooked beef folded into 
a tortilla with cheese, onions, and 
cilantro. Served with a side of Birria 
Consomé dipping sauce and a  
Mexican salad.  19 

ARRACH ERA
Skirt steak, chimichurri, white 
rice, black beans, and grilled 
vegetables.  23 

STEAK  M EXICANO
10 oz. Ribeye steak topped with 
cooked onions, tomatoes, and 
jalapeños, served with Mexican 
rice and refried beans.  28

STEAK  TAM PIQU EÑO
10 oz. Ribeye steak topped with an 
enchilada filled with cheese and 
refried beans, served with sliced 
grilled peppers, tomatoes, onions, 
mushrooms, and zucchini, along 
with white rice.  28



CHILAQUILES
Crispy fried corn tortillas smothered in our tomatillo or chipotle 
salsa with cheese and a choice of moist shredded chicken breast or 
beef barbacoa. Served with Mexican rice, refried beans, and topped 
with one fried egg.  15

TH E  SPEEDY
One crispy taco filled with seasoned ground beef, lettuce, and 
cheese, one enchilada filled with seasoned ground beef, topped 
with red enchilada sauce and queso sauce. Served with Mexican 
rice and refried beans.  14

CALIFORNIA BU RRITO
10-inch flour tortilla filled with tender moist grilled chicken  
breast, rice, beans, cheese, lettuce, and sour cream, topped  
with queso sauce.  15

FAJITAS
Marinated grilled chicken breast, with grilled onions, tomatoes,  
and bell peppers. Served with flour tortillas, Mexican rice, and 
refried beans.  15
Add Steak for $3 more

CARNITAS  A LA M EXICANA
Tender braised pork shoulder sautéed with onions, tomatoes, and 
jalapeño peppers. Served with Mexican rice, and refried beans.  16

H U EVOS  RANCH EROS
Three sunny-side eggs, 
topped with ranchero salsa. 
Served with Mexican rice 
and refried beans.  15

H U EVOS  CON  CHORIZO
Flour tortilla filled with 
two scrambled eggs and 
Mexican sausage. Served 
with Mexican rice, refried 
beans, and a side of  
queso sauce.  15

H U EVOS  A LA 
M EXICANA
Three scrambled eggs 
with jalapeños, onions, 
and tomatoes. Served with 
Mexican rice, refried beans, 
and flour tortillas.  15

K I D ’ S  M E N U
Served to children under 10. Only $10

D E S S E RTS 

SOPAPILLAS
Fried flour tortillas, sprinkled with cinnamon sugar, drizzled with 
honey or chocolate sauce and topped with whipped cream.  10

FLAN
Silky egg custard with caramel sauce and whipped cream.  10

FRIED  ICE  CREAM
Vanilla ice cream coated in cornflakes, deep-fried, and served 
on a crispy flour tortilla with whipped cream and a drizzle of 
chocolate sauce.  11

TRES  LECH ES  CAKE
Sponge cake is soaked in three types of milk: evaporated milk, 
condensed milk, and heavy cream.  9

CH U RROS
Deep-fried dough sticks coated with cinnamon sugar, served 
with a scoop of vanilla ice cream and drizzled with cajeta 
(Mexican caramel).  11

CHIMI  BROTH ERS
A flour tortilla filled with flan, then deep-fried, then sprinkled 
with cinnamon sugar, and served with vanilla ice cream.  10

BANANA CHIMICHANGA
A flour tortilla filled with sliced banana, then deep-fried, topped 
with ice cream, condensed milk, and chocolate syrup.   12

Churros

L U N C H  M E N U

Prices are subject to change. Due to the constant increase in food cost, prices are subject to change without notification. Notice: 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk for food borne illness, especially if 

you have certain health conditions. Please direct any food allergy concerns to the manager prior to placing your order.

Enchilada, 
Mexican Rice, and 

Refried Beans

Taco, Mexican 
Rice, and Refried 

Beans

Cheese 
Quesadilla, 

Mexican Rice, and  
Refried Beans

Chicken Nuggets,  
and French Fries 

Burrito, Mexican 
Rice, and Refried 

Beans

The lunch menu is available from 11 a.m. to 3 p.m. 
on Monday through Friday.


