
Aperitivos

 Two Enchiladas ..................................................$19.25
Enchilada: Choice of Prime Ground Beef, Seasoned 
Chicken or Monterey Jack Cheese
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$19.95
Enchilada: Choice of Prime Ground Beef, Seasoned 
Chicken or Monterey Jack Cheese. Chile: Pork simmered 
in a Red/or Green Sauce with Spices

 Enchilada and Tamale .......................................$19.25
Enchilada: Choice of Ground Beef, Seasoned Chicken or 
Jack Cheese. Chicken Tamale

 Enchilada and Taco (Crisp) ..............................$19.25
Enchilada: Choice of Ground Beef, Chicken or Jack 
Cheese. Taco: Shredded Beef or Chicken

 Enchilada and Relleno ......................................$19.95
Enchilada: Choice of Prime Ground Beef, Seasoned 
Chicken, or Jack Cheese. Relleno: Soufflé Style

 Enchilada and Tostada ......................................$19.95
Choice of Prime Ground Beef, Seasoned Chicken, or 
Monterey Jack Cheese (No Salad) 

7. Taco and Chicken Tamale.................................$19.25
Taco: Choice of Shredded Beef or Chicken

8. Enchilada and Empalmada .......................... $19.95
Enchilada: Choice of Prime Ground Beef, Seasoned 
Chicken, or Monterey Jack Cheese. Empalmada: 
Chopped Ham or Chicken +See description below

9. Taco (Crisp) and Tostada ..................................$19.95
Taco: Shredded Beef or Chicken. Tostada: Ground Beef, 
Seasoned Chicken or Monterey Jack Cheese (No Salad) 

10. Two Tacos (Crisp) ..............................................$19.95
Tacos are cooked in light Oil. Choice of 
Shredded Beef or Chicken

11. Taco (Crisp) and Relleno ..................................$19.25
Taco: Choice of Shredded Beef or Seasoned Chicken. 
Relleno: Soufflé Style, topped with Rancher Sauce

12. 
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Relleno and Tostada
OR Empalmada OR 

  
Tamale ............................$19.95

Tostada: Prime Ground Beef, Seasoned Chicken or 
Monterey Jack Cheese. Relleno: Soufflé Style (No Salad)

Combination Dishes
Served with Refried Beans, Spanish Rice, Mexican-Style Salad, and Fresh Corn Tortillas. (upon request)

• Nachos Verdes •
Crisp Tortillas covered with 
Refried Beans, Green Sauce, 

and Jack Cheese, Garnished with 
Guacamole, Olives and 

Tomatoes. $14.25

• Guacamole •
We use fresh Avocado with 

Tomatoes, Onions and Cilantro. 
$14.95

Or market price

• Quesadilla •
Flour Tortillas Filled with 

Melted Cheese, Onions
$13.95with Chicken or Machaca Beef
$17.25

*Crab Quesadilla  $20.95
*Or market price

• Nachos Picante •
Toasted Chips with Red Sauce, 

Mild Hot Chicken, Monterey Jack 
Cheese and Tomatoes.

$15.25

Unos
Served with Refried Beans, Spanish Rice, Mexican-Style Salad and Fresh Corn Tortillas 

Un Tamale
Fresh Corn Spread with Seasoned 

Chicken wrapped in a Corn Husk and 
Steamed. Topped with a Red Sauce.

$15.95
+Una Empalmada

A steamed Corn Tortilla with Melted 
Cheese and Choice of Chopped Ham

or Seasoned Chicken. Topped with a steamed 
Tortilla and Fresh Guacamole.

$16.95

Un Taco
Crisp Corn Tortilla stu�ed with your

choice of filling: Shredded Beef
or Seasoned Chicken, fried in

          light Oil. Topped with
Lettuce, Tomato and Olives.

 
$14.75

Un Relleno
A mild Chile Pepper stu�ed with

Monterey Jack Cheese and dipped in
Egg Batter (Soufflé Style) and topped

with Ranchera Sauce.
$15.95

Una Tostada
Crisp Corn Tortilla with Refried Beans

and your choice of  Beef, Chicken, or 
Jack Cheese. Topped with Lettuce,  

Red Sauce, Sour Cream, Guacamole, 
Tomato and Olives. (No Salad)

$16.95
Una Enchilada

Corn Tortillas wrapped around your
choice of filling: Prime Ground Beef,

Seasoned Chicken or Jack Cheese.
$15.95

20% Gratuity For 6 Or More

        If you have Food Allergies, Please... Just Ask!
Our Food May Contain Peanut or Tree Nut Products

Minimum Credit Card Charge $10.00, thank you
2 Credit Cards per table 



15. Enchilada, Taco and Tostada ............................$23.95
Enchilada: Ground Beef, Chicken, or Jack Cheese. 
Taco: Shredded Beef or Chicken. Tostada: Ground Beef, 
Chicken, or Jack Cheese, with Refried Beans, Lettuce, 
Sour Cream, and Guacamole. (No Salad)

16. Two Rellenos OR Two Tamales .......................$20.25
Mild Chile Peppers stu�ed with Jack Cheese dipped in 
Egg Batter (Soufflé Style) and topped with Ranchera 
Sauce. (No Guacamole)

13. Enchilada, Taco and Relleno ............................$23.95
Enchilada: Prime Ground Beef, Seasoned Chicken 
or  Jack Cheese.  
Taco: Shredded Beef or Chicken.

14. Enchilada, Taco and Chicken Tamale .............$23.95
Enchilada: Choice of Prime Ground Beef, Seasoned 
Chicken or Cheese. Taco: Choice of Shredded Beef or 
Chicken. Tamale steamed cooked and Prepared Daily.

Grandes Mexicanos
Because we strive to provide our guests with excellent and efficient service, we must discourage substitutions. 

If any changes are made, a charge of $3.00 or more will be added.

Served with Refried Beans, Spanish Rice, Mexican-Style Salad, Fresh Guacamole. Tortillas upon Request.

17. Flautas El Toreador ...........................................$19.95
Two rolled crisp Tacos filled with Chicken or Shredded 
Beef, fried in light Oil, topped with Sour Cream and
 fresh Guacamole.

18. Chalupitas (Little Boats) ..................................$19.95
Four small corn Tortillas delicately prepared with 
Seasoned Chicken, Verde Sauce, Sour Cream, Fresh 
Guacamole and grated Cheese.

19. El Cozumel .........................................................$19.95
One rolled crisp Taco filled with Chorizo, topped with 
Tomatillo Sauce, Sour Cream and Fresh Guacamole. 
One Enchilada Verde with Choice of Beef, Chicken or 
Cheese.

20. Filete De Carne Asada ......................................$25.95
Top Sirloin marinated, charcoal broiled and cooked in its 
own natural juices. Served with an Enchilada topped 
with Tomatillo Sauce, Sour Cream and guacamole. Your 
choice of filling Beef, Chicken or Cheese.

21. Gorditas ..............................................................$19.95
Two little plump Tortillas filled with Chorizo, Ground 
Beef or Seasoned Chicken, topped with Verde Sauce, Sour 
Cream, Fresh Guacamole and chopped Onion.

22. Chimichangas .....................................................$19.95
Two rolled Flour Tortillas fried in light Oil, 
filled with your choice of Shredded Beef or Seasoned 
Chicken. Topped with fresh Sour Cream and Guacamole.

Central and Southern Mexican Dishes
Served with Refried Beans, Spanish Rice, Mexican-Style Salad, and Fresh Corn Tortillas, unless otherwise indicated.

23. Enchiladas Verdes or Rancheras ......................$19.95              
Two Enchiladas cooked in a Verde Sauce or 
Ranchera Sauce with Sour Cream, Grated Cheese and 
Chopped Onion. Choice of Beef, Chicken or Cheese.
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Flour tortilla filled with chunks of Pork, cooked in a Red 
Chile Sauce or Green Sauce, topped with Jack Cheese.

25. Fajitas (fa-hee-tas) .............................................$32.95
Strips of Seasoned Steak or Chicken served with Tortillas, 
Spanish Rice, Refried Beans and Condiments 
(Guacamole, Ranchera Sauce, Sour Cream, Olives). 
Combination of both Chicken and Steak Fajitas add $6.95. 
For Two ...................................................................... $36.95

26. Spinach Enchiladas ...........................................$18.95
Two Enchiladas filled with Fresh Spinach topped with 
Cheese, Green Sauce, Sour Cream and Green Onions.  
Served with White Rice and Black Beans.

27. Chile Verde (Green) or Colorado (Red) ..........$19.95
Chunks of Pork simmered in a Red or Green Sauce with 
Spices.

28. Combinación Especial ......................................$20.50
Burrito filled with  Chicken or Beef, Rice, Refried 
Beans and Cheese. With Your choice of a Taco, Relleno, 
Enchilada or a Chicken Tamale. (Rice and Beans already 
inside Burrito.)
Eggplant Enchiladas .........................................$18.95
Simmered in Ranchera Sauce topped with cheese. Served 
with white rice and black beans.

Relleno Poblano .................................................$19.95
Whole Chile Pepper Stu�ed with Cheese and Chicken, 
wrapped in Egg Batter topped with Ranchera Sauce.

Ask Your Server About El Toreador Beer Club 

$6.00 Charge To Split Entreé

30 cents charge for to go Bags

For Healthier Entrées Orders To Go, Must be Placed at the 
Same Time with your In House Order. 

Minimum Credit Card Charge $10.00, thank you
2 Credit Cards per table 



        If you have Food Allergies, Please... Just Ask!
Our Food May Contain Peanut or Tree Nut Products

30. Shrimp Avocado Salad ......................................$20.95
Tender Sauteed Prawns over a bed of luscious Green and 
Red Lettuce. Served with Avocado and garnished with 
Tropical Fruit.

29. Grilled Chicken with Almonds ........................$19.75
�e Perfect dish for the Health and Diet Conscious. 
Boneless, Skinless Grilled Chicken Breast served on top 
of lettuce, with Avocado, Red Onions and High Fiber 
Almonds.

31. Fajita Taco Salad ................................................$21.95
Crisp Flour Tortilla Shell filled with Achiote Seasoned 
Strips of Tender Chicken or Steak with Lettuce, Tomatoes, 
Guacamole, Grilled Onions, Cheese and Mild Bell Peppers.

32. Fajita Steak or Chicken Quesadilla ................ $20.25
Flour Tortilla stu�ed with Cheese. Choice of Steak, 
or Chicken. Garnished with Guacamole, Sour Cream 
and Pico de Gallo.

Extras 

Seafood Dishes

Al Fresco Salads

Fresh Flour or Corn Tortillas ...............................................................$0.25
Side of Sour Cream .............................................................................$1.75
Side of Fresh Guacamole ......................................................................$6.95
Side of Pico de Gallo ............................................................................$4.25
Inquire as to charges for any other item requested.

Dessert

Egg specialties upon request   $17.95
 

Burritos
All Burritos come with Pico de Galo. (Make it wet $3.95)

The Mission Burrito............................................. $14.95
Flour Tortilla filled with Machaca Beef or Chicken, 
Cheese, Rice and Beans topped with Guacamole.

Vegetarian Burrito .................................................$13.95
Flour Tortilla stu�ed with Cheese, Whole Beans, Rice and 
Sour Cream served with Salad. 

Carne Asada Burrito .............................................$17.25
Filled with Steak Meat, Cheese, Rice, Beans and Guacamole.  
Served with Salad.

Carnitas Burrito .....................................................$17.25
Marinated Pork with Cheese, Rice and Beans. Topped with 
Guacamole. Served with Salad.

Vegan Burrito .........................................................$15.25
Wheat Tortilla stu�ed with Steamed Vegetables, Rice and Beans.  
Served with Salad.

40. El Pipian De Pollo .............................................$21.95
Grilled Breast of Chicken with an unique Mole Sauce of 
Pumpkin Seed, Chiles and Spices.

38. Mole Poblano ............................................. $22.95
Two Chicken Enchiladas topped with Sour Cream and 
our own Mole Sauce made with a unique blend of several 
di�erent chiles, nuts, and spices with a hint of chocolate.

Fiesta Dishes
Served with Refried Beans, Spanish-Rice, Mexican-Style Salad, and Fresh Corn Tortillas upon request.

39. Mole De Cacahuate ..................................... $22.95
Two Chicken Enchiladas topped with Sour Cream and a
blend of Peanuts, Chiles and Spices to make a Special Peanut 
Mole Sauce..

Children's Plates
10 Years Old and Under Only (Not available for Take Out)

Enchilada .........................................................................................$9.25
Choice of Ground Beef, Chicken or Jack Cheese. Served with Rice and Beans.

Taco ....................................................................................................$9.25
Choice of Shredded Beef and Chicken. Served with Rice and Beans.

Child Burrito ...............................................................................$8.95
Rice, Bean and Cheese inside Flour Tortilla.
Child Quesadilla ........................................................................$8.25
Melted Cheese topped with Olives and Tomatoes.

Burrito or Quesadilla with Meat will be charged regular price

A pleasant way to finish your meal...
Flan Sinaloa 

A light Custard topped with Caramel 
Sauce and a dollop of  

 
Whipped Cream.  $8.25

Sopapillas  
Lightly fried Flour Tortilla Chips 

topped with Honey and Cinnamon 
and Whipped Cream 

$7.75

*33. Tostada Ole ........................................................ $23.95
Crab filled Tostada with Lettuce, Sour Cream, Guacamole, and 
Jack Cheese. Served with Spanish-Rice and Refried Beans. 
(Tostada is a Mexican Style Salad) *Or market price

34. Camarones Verdes or Rancheros ......................$22.95
Tender Shrimp Sauteed in our Special Ranchera or Verde Sauce.  
Served with Spanish-Rice, Beans Salad and Tortillas. 

35. Camarones Al Mojo De Ajo ..............................$22.95
Veracruz Style Shrimp Sauted in butter with Garlic and Chile, 
Onions and Bell Peppers.

*36. Enchiladas Ole Two ...........................................$25.95
Two Enchiladas filled with Crab sauteed in Butter. Topped  
with Tomatillo Sauce, Sour Cream,  Cheese and  Guacamole.  
*One Enchilada ............................................................$21.95

*Or market price
37. Crusted Basa Fillet with Chipotle Crema  ......$21.95

Tender fish fillet seasoned and crusted with tortilla chips, served with
salad, rice and beans

(No salad for Togo)



Specialty Drinks
Mexican Hot Chocolate ......................................... $4.25
Horchata (Refreshing Rice-Milk) .......................... $4.25
Lemonade ...................... .......................................$2.75

Mexican Fruit Nectar
Guava  
Mango

Other �avors when available
$4.95 

Beverages
Enjoy your favorite Beer…

El Toreador features 100 Brands of Imported and Domestic Beer. 
See Beer List on the Table or Ask your Server. 

(Subject to Availability)
Imported Beer $6.75 Domestic Beer $6.25  Micheladas $8.75

Microbrewery & Large Premium Beers (Market Price)

Margaritas 

 

 Sabé Shot  ............................................................. $7.50
Strawberry Daquiri  ............................................. $8.25
Regular Margarita ............................................... $8.50
Strawberry Margarita .......................................... $8.25
Mango Margarita/Passion Fruit ........................... $8.25
Blue Curaçao Margarita ....................................... $8.25 
Other Fruit Flavors Available
Piña MargColada ................................................ $8.95
Virgin Margarita / Daquiri .................................. $6.95
By the Pitcher
 Regular .............................................................. $35.00
Tropical Fruit ..................................................... $27.00
Strawberry ......................................................... $26.00
Blue Curaçao ...................................................... $26.00
Piña Colada ....................................................... $26.00
Strawberry Daquiri ............................................ $26.00
Mexican Coffee ...................................................$4.25

Beverages
  Sprite or Diet Coke  

                   $2.95
Mexican Coke $3.95

Brewed Regular & Decaf  
Co�ee, Hot Tea, Herb Tea 

$2.95
Gourmet Root Beer 

$3.75
Brewed Regular & Mango Iced Tea

$2.95 (only 2 refills)

Topo Chico

  
$3.25 

Jarritos, Mandarin Orange, Strawberry
other �avors available

 

$3.95

Wine
Copperidge

(Napa Valley) Chardonnay, White Zinfandel, 
Cabernet Sauvignon, and Merlot

Glass..................................................................... $8.25
Half Carafe ........................................................ $13.75
Carafe ................................................................ $18.95  
Corkage Fee ........................................................ $18.00

Sangria
With Citrus - Our Own Recipe

        If you have Food Allergies, Please... Just Ask!
Our Food May Contain Peanut or Tree Nut Products

Glass..................................................................... $8.25
Pitcher ................................................................ $32.95

 Milk
$2.95

Minimum Credit Card Charge $10.00, thank you
2 Credit Cards per table 20% Gratuity For 6 Or More.

SABÉ BLANCO is a unique blend of blanco tequila from Mexico 
and premium sake from Japan.  Mexican CRT (NOM) 1463



SPECIALTIES

MANGO RELLENO
A light version of a chile relleno  

without the egg batter. Served with 
white rice, black beans and salad

$17.95

MEXICAN BOWL
Tender cubes of chicken sauteed in 

lime, onions, cilantro, bell peppers served 
with white rice with black beans topped 

with mango sauce and avocado 
$18.95

FISH TACOS
Basa fillet lightly battered and deep fried, 

    garnished with lettuce,                                    tomatoes and 
condiments. Served with rice and beans 

$18.25

SHRIMP TACO SALAD
A Flour Tortilla shell filled with 
Lettuce, Cheese and Shrimp.  
Served with Rice or Beans. 

$19.95

FAJITAS DE GAMBAS
Tiger prawns pan fried with onions & bell peppers 

served with rice, beans, salad, 
   sour cream and guacamole

$25.95

BURRITO DE GAMBAS
Pan fried prawns served with rice, beans, cheese 

guacamole and sour cream
$21.75

 
SOUPS

All Soups come with tortillas (upon request)

ALBONDIGA SOUP.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $16.95
A Meatball soup, cooked with fresh Vegetables.

Cooked with Rice and Vegetables.
CHICKEN SOUP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . $16.95

Chicken Stock with Onions, Cilantro, Chili, and Tortilla chips.
TORTILLA SOUP . .  . . . . . . . . . . . . . . . . . . . . . . . . . . .     . . . . . . .  ....$16.75

With a hint of French Onion flavor. Cup..... $2.75
OUR FAMOUS BEAN SOUP Bowl.... $13. 95 

Because we strive to provide our guests with excellent and efficient service, we must discourage substitutions. 
If any changes are made, a charge of $2.00 or more will be added.

If you have Food Allergies, Please... Just Ask!
Our Food May Contain Peanut or Tree Nut Products

Minimum Credit Card Charge $10.00, thank you
2 Credit Cards per table 



BRUNCH
(12:00-2:30pm)

$17.95

BBQ Chicken Salad
Grilled BBQ chicken tossed with mix greens, corn,
tomato, with monterey jack cheese and avocado.

Chilaquiles
Tortilla chips mixed with eggs, tomatoes and onions topped 
with sour cream and grated cheese.

El Amanecer Burrito
Burrito with scrambled eggs. Choice of Beef, Chorizo or ham.

Huevos Rancheros
Sunny-side up eggs over tortilla with refried beans topped 
with cheese and ranchera sauce.

Machaca de Guadalajara
Stewed Shredded beef with tomato and potato and eggs.

Chorizo Con Huevos
Mexican Sausage and eggs.

(Egg dishes served with rice and beans.)

Mimosa with Orange or Strawberry Juice - $8.25
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