
120 PRODUCE ROW
SAN ANTONIO, TX 78207

T: 210.227.7140   •  F: 210.271.3097

FIESTA SAN ANTONIO
“A sampling of San Antonio’s favorite Fiesta delicacies”

Shrimp Fajitas, Beef & Chicken Fajita Nachos, Chicken Flautas,
Oysters La Margarita, Cheese Quesadillas & Sliced Avocado
Chico (2-3) . . . . . . . . . . $15.25 Grande (4-6) . . . . . . . . . $25.75

BOTANAS
Queso Tejano – Mushrooms, Poblano Peppers and Onions sautéed 
in Presidente Brandy and topped with Monterrey Jack Cheese, Mex-
ican Sausage, diced Tomato and Cilantro . . . . . . . . . . . . .$7.95

Nachos Rancheros – (12) topped with Refried Beans, Beef or 
Chicken Fajitas and Cheddar Cheese, served with Guacamole, Pico 
de Gallo and Sour Cream . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.95

Quesadillas – (8) Flour Tortillas fi lled with Monterrey Jack Cheese, 
lightly grilled and served with Guacamole, Pico de Gallo and Sour 
Cream . . . . . . .$9.25
Beef or Chicken Fajita . .$10.75      Shrimp . . . . . . . . . . . . . .$11.75

Nachos:  Cheese Nachos (8) Served with Jalapeños . . . . . . . . $7.25
 Bean & Cheese Nachos (8) Served with Jalapeños . . . . . .$7.75
 Guacamole Nachos (8) Bean & Cheese Nachos
 Topped with Guacamole and served with Jalapeños . . . . .$8.95

Queso Flameado
A delightful combo of melted Monterrey Jack Cheese crowned 
with Mexican Sausage, and served with Flour Tortillas . . . . . .$7.95

Chile con Queso
A wonderful blend of melted Cheeses and zesty Jalapeños . . .$7.50

Salsa Preferida
Green Tomatillo Sauce, Pico de Gallo, diced Avocado and Flour 
Tortillas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5.75

OUR FAMOUS FAJITAS
Our Fajitas and Parrilladas are carefully tenderized, marinated and 
charbroiled.  Your order is accompanied with (2) Frijoles a la Charra, 
(1) Rice, Guacamole and Pico de Gallo in a lava-stone molcajete, 
tasty grilled Onions and plenty of fresh Flour Tortillas so that you 
can create your own tacos!

PARRILLADA ESTILO LA MARGARITA
“The best of the best”

Generous family-style servings of:  Pollo al Carbón • Beef Fajitas  
Baked Ribs • Country Sausage • Queso Flameado • Papas Fritas

For Two . . . . . . . . . . . .  $27.75    For Four . . . . . . . . . . . . . .$49.95

Beef Fajitas (1 lb.) . . . . .$22.95   Chicken Fajitas (1 lb.) . . . $20.95
(Beef Skirt Steak)               (Strips of Boneless Chicken Breast)

Shrimp Fajitas (1 lb.) . . .$27.75
(Charbroiled Shrimp)

BBQ CHIPOTLE RIBS
St. Louis-style Pork Ribs, slow roasted, basted with a Barbecue 
Chipotle Sauce and Chargrilled.

Spanish Rice, Frijoles a la Charra, Round Potatoes, Guacamole, Pico 
de Gallo and Grilled Onions.

Full Slab (2 1/2 lbs.) served on a giant platter. . . . . . . . . . . . .$27.75
1/3 Slab for One. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95

Add-On Favorites
Add these favorites to your Fajita or Parrillada Platters 
BBQ Ribs. . . . . . . . . . . . . $7.95 
Cabrito. . . . . . . . . . . . . . . $10.95
Shrimp Fajitas. . . . . . . . . .$10.95

ESPECIALIDADES DE LA CASA
Our Specialties of the House and our Mexican Dinners are served with 
pride from our unique, freshly prepared, time-tested recipes!

Pollo al Carbón - One-half Chicken, deliciously marinated 
and prepared over charcoal.  Served with Frijoles a la Charra, 
Cebollitas Asadas, Papas, Guacamole, Pico de Gallo and Fresh Flour 
Tortillas  (Please allow 20 minutes) . . . . . . . . . . . . . . . $11.25

Cabrito al Horno - A South of the Border favorite!  The choicest 
cuts of young goat (kid) are seasoned just right and baked to create 
this exciting dish.  Guacamole, Spanish Rice, Frijoles a la Charra & 
Chile de Arbol . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14.75

Filete Acapulco - Grilled Fish Filet and Shrimp (3), topped with a 
delicious Garlic Butter Sauce.  Served with a Seafood Enchilada, 
White Rice, Frijoles a la Charra and Avocado Salad . . . . . . . $13.95

Chile Relleno - Poblano Pepper stuffed with our specially prepared 
Beef, then dipped in egg batter and fried lightly and topped with a 
mild Tomato Sauce for an exquisite taste!  Served with Enchilada 
Ranchera, Spanish Rice, Refried Beans, Guacamole and Tortillas
. . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.75

Fajita Plate - Our favorite for one!  Beef, Chicken or Shrimp 
Fajitas, Refried Beans, Spanish Rice, Guacamole, Pico de Gallo, 
Grilled Onion and Tortillas
Beef/Chicken . . . . . . . . .$11.25          Shrimp . . . . . . . . . . . . $14.25

Camarones al Mojo de Ajo - Fresh Gulf Shrimp, beautifully 
broiled in a creamy Garlic Butter Sauce served with a delectable 
Acapulco-style White Rice, Avocado Salad, Bolillos and Frijoles
a la Charra . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14.25
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CARNES A LA PARRILLA
We proudly serve aged U.S.D.A. Choice, Center Cut

Carne Asada
A juicy 8 oz. Rib-eye, splendidly charbroiled, served with Guaca-
mole, Pico de Gallo, Spanish Rice, Frijoles a la Charra and Papas 
Fritas. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$16.75

Steak Ranchero
Our tender 8 oz. Rib-eye charbroiled and topped with a special Ran-
chero Sauce, served with Guacamole, Spanish Rice and Refried 
Beans. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16.75

Steak Tampiqueño
A beautifully charbroiled 8 oz. Rib-eye topped with a Tampico 
sauce and served with Green Chicken Enchilada, Guacamole, 
Spanish Rice and Refried Beans . . . . . . . . . . . . . . . . . . . . . . . $17.25

ENCHILADAS
Enchiladas Primavera – (2) Enchiladas fi lled with sautéed
Zucchini, Yellow Squash, Carrots, Bell and Poblano Peppers, topped 
with a zesty Tomato sauce and Monterrey Jack Cheese, Acapulco 
White Rice, Black Beans, Charbroiled Vegetables and Dinner Roll
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95

Enchiladas Primavera de Pollo – With Chicken . . . . . . . . . . $9.75

Enchiladas Acapulco – (2) Enchiladas fi lled with sautéed Shrimp, 
Crab & Fish, topped with a delicate Marisco Sauce, Shrimp,
Scallops and Monterrey Jack Cheese, Acapulco White Rice, Frijoles 
a la Charra, Salad and Bolillos . . . . . . . . . . . . . . . . . . . . . . . . $10.25

Sour Cream Chicken Enchiladas – (2) Chicken Enchiladas smoth-
ered with Sour Cream and Monterrey Jack Cheese, served with 
Guacamole, Spanish Rice and Refried Beans . . . . . . . . . .$9.95

Green Chicken Enchiladas – (2) Chicken Enchiladas topped with 
a tangy Green Tomatillo Sauce, Monterrey Jack Cheese, served with 
Guacamole, Spanish Rice and Refried Beans . . . . . . . . . . . . . .$9.95

Enchilada Dinner – (2) Topped with Meat Gravy and Cheddar 
Cheese, served with Guacamole, Spanish Rice and Refried Beans
Beef . . . . . . . . . . . . . . . . . Beef . . . . . . . . . . . . . . . . . Beef $9.95  Cheese . . . . . . . $8.95

PLATILLOS MEXICANOS
La Margarita Deluxe Mexican Dinner – Beef Fajitas al Carbón 
served with Grilled Onions, a mouth-watering Cheese Enchilada, 
Tamale, Crispy Taco, Spanish Rice, Refried Beans, and Guacamole 
Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.95

El Favorito – Smooth-tasting Chile con Queso, a delicious Cheese 
Enchilada, Tamale, Crispy Taco, Spanish Rice, Refried Beans and 
Guacamole Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$11.95

George’s Special - One Cheese Enchilada, Guacamole, Crispy Beef 
Taco, Spanish Rice and Refried Beans  . . . . . . . . . . . . . . . . . . .$9.95

Combination No. 1 – Bean Chalupa, Cheese Enchilada, Crispy Beef 
Taco . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.95

Combination No. 2 – Guacamole Chalupa, Cheese Enchilada,
Spanish Rice and Refried Beans . . . . . . . . . . . . . . . . . . . . . . . . $9.25
El Vaquero – Choice of seasoned Beef tips sautéed in a savory 
Tomato Sauce or Pork Tips sautéed in Chile Cascabel, served with 
Guacamole, Spanish Rice and Refried Beans . . . . . . . . . . . . .$10.75

Mole Casero – A tender Chicken Breast grilled and topped with an 
authentic Red Mole Sauce, served with Guacamole, White Rice and 
Frijoles a la Charra . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.25

FAVORITOS DEL MERCADO
Burrito – Large Flour Tortilla fi lled with Refried Beans, 
Cheddar Cheese and Beef or Chicken Fajita, topped with Chile 
Meat Gravy and Cheddar Cheese, served with Spanish Rice and
Guacamole . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.95

Flautas de Pollo – (2) “Flute-like” rolled Corn Tortillas fi lled with 
seasoned Chicken and grilled and topped with Guacamole and Sour 
Cream, served with Spanish Rice and Refried Beans  . . . . . . . $9.95

Garnachas - (3) Corn Tacos fi lled with shredded Beef, rolled, 
lightly grilled and topped with Monterrey Jack Cheese and served 
with Guacamole, Pico de Gallo, Spanish Rice and Refried Beans
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.95

Tacos del Mercado – (3) Choice of Crispy or Puffy Tacos fi lled 
with Beef, Chicken or Guacamole and served with Spanish Rice and 
Refried Beans . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.25

Chalupas Supremas – (2) A crispy Corn Tortilla topped with 
Refried Beans, Cheddar and Monterrey Jack Cheese, Lettuce, 
Tomatoes, shredded Chicken Breast, slices of Avocado and 
garnished with Cilantro and Sour Cream . . . . . . . . . . . . . . . . . $8.95

Taco Salad – Homemade Taco basket fi lled with farm fresh 
Lettuce, Tomatoes, and topped with Beef or Chicken Fajitas, 
Cheddar Cheese and Sliced Avocado . . . . . . . . . . . . . . . . . . . . $7.95

MARISCOS
Our Seafood Dinners are prepared with Fresh Cod, Gulf Oysters, or 
Gulf Shrimp, lightly breaded and fried.  Served with French Fries and 
Garden-fresh Lettuce and Tomato Salad

Fried Fish . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.75

Seafood Platter (Fried Fish, Shrimp and Oysters) . . . . . . .$12.75

Fried Oysters (One-half dozen) . . . . . . . . . . . . . . . . . . . . . . . $9.50

Fried Jumbo Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.75
Chicken, Fish, Tamale and Oyster dishes may contain bones.
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No Personal Checks, please.

POSTRES
Cajetada – Vanilla Ice Cream rolled in Coconut, Pecans, Peanuts 
and toasted Flakes, topped with a Homemade Caramel Sauce and 
Whipped Cream . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5.95

Sopapillas – Served with Strawberry and Honey . . . . . . . . . . .$3.95

Mexican Flan – Your choice of a Vanilla or Chocolate Custard
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4.25

A LA CARTA
Salsa Molcajete . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3.25
Sour Cream . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.50
Cheddar Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.25
Extra Guacamole . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4.25
Frijoles a la Charra . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.95
Spanish Rice/Refried Beans . . . . . . . . . . . . . . . . . . . . . . . . . . . $2.95
Guacamole Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$7.95

APERITIVOS DEL MAR
Campechana Cocktail – A “delicioso” cocktail of freshly shucked 
Gulf Oysters and Gulf Shrimp combined with our special Cocktail 
Sauce and Pico de Gallo, made with ripe Tomatoes, diced Onions, 
Jalapeño Peppers, fl avorful Cilantro and rich Avocados! 
Regular Small . . . $9.75 Large . . . . . . . . . . . . . . . $13.25
All Shrimp Small . . .$11.95 Large . . . . . . . . . . . . . . . $14.95

Fresh Gulf Oysters
On the half-shell over ice served with our special Cocktail Sauce
One dozen . . . . . . . . . . . . .$9.75 One-half dozen . . . . . . . . $6.75

Gulf Shrimp
Served over ice with our special Cocktail Sauce
One dozen . . . . . . . . . . . .$12.75 One-half dozen . . . . . . . . $8.75

Ceviche
A unique cocktail of White Fish marinated in fresh Lime and Pico de 
Gallo, and topped with sliced Avocado . . . . . . . . . . . . . . . . . . . $8.95

OYSTERS LA MARGARITA
An exciting feature from our Oyster Bar!  The freshest Gulf Oysters
on the half-shell, baked, with a delicious Sauce topped with
Monterrey Jack Cheese & served hot with Pico de Gallo and Guacamole
One dozen . . . . . . . . . . . .$12.25 One-half dozen . . . . . . . . $8.25

There is a risk associated with consuming raw Oysters or any raw animal 

protein.  If you have chronic illness of the liver, stomach, or blood, or have 

immune disorders, you are at greater risk of illness from raw Oysters and 

should eat Oysters fully cooked.  If unsure of your risk, consult your physician
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Telephone:

PICK-UP TIME PACKED BY
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