
Est. 1992

130 Tamiami Trail
Punta Gorda, Florida 33950

(941) 575-6100

HOMEMADE TORTILLA CHIPS 
WITH:

Salsa
2.25 

Pico de gaio
3.25 

Cheese dip
4.25 

Bean dip
4.25 

Chili cheese dip
5.50 

Guacamole dip
6.50

Seven Layer dip
7.50

Diablo Rejo
3.25

DESSERT
Fried Ice Cream  4.00
Apple Quesadilla  4.00
Chirros 4.00

Ask about our famous  
“DEAN” arita and Margaritas!

FULL BAR

Add a scoop of ice cream 1.29

Key Lime Pie  4.00
Bread Pudding
w/ Malibu Rum Sauce

 4.00

NACHOS
All nacho dishes include jalapenos & sour cream

 
Personal Half Full

Cheese
 

4.80 7.00 10.00
Bean & cheese

 
5.50 8.00 11.00

Beef & cheese
 

5.50 8.00 11.00
Chili & cheese

 
6.00 9.00 12.00

Deluxe (beef, bean, cheese) 6.00 9.00 12.00
Supreme 

 
6.50 10.00 13.00

(beef, bean, chili, tomato, onion, olives, cheese, jalapenos and sour cream)

BURGERS 
1/2 pound fresh ground beef,  

choice of lettuce, tomato, onion, mayo with pickle spear

Hamburger  5.75

Cheeseburger  6.50

Mushroom, Onion Swiss Burger  7.00 

Bacon Cheddar Burger  7.50

Mexi Burger  6.75

Black & Bleu Burger  7.50
Blackened Burger with Bleu Cheese Crumbles

Bacon Bleu Burger  8.00
Applewood Smoked Bacon and Bleu Cheese Crumbles

WINGS
10/7.00          20/13.00           50/30.00

Naked or Breaded

Choice of BBQ, Spicy BBQ, Teriyaki, General Tso’s, 
 

Orange Ginger, Thai Peanut, Sesame Garlic, Sweet Chili

Try them  HOT! Cat 1, 2, 3, 4 

Add celery or carrot sticks 
with your choice of  blue cheese or ranch 1.50

Fried Clam Strips  7.50
Cheese Fries  4.00
Fried Calamari  7.00

Chicken Tenders  6.50

The Indecision   15.00
(cheese sticks, chicken tenders, Texas 
toothpicks, jalapeno poppers, fried 
mushrooms, New Orleans shrimp, 
jalapeno bottle caps & bacon skins w/ 
romalade & honey mustard)

Southwest Egg Rolls  6.25
Mesquite marinated chicken, 
Monterey Jack cheese, jalapeno and 
onion

Tamales  7.00
Three grandee tamales with dipping 
sauce

One Tamale  2.50
Tacos  4.75

Two hard or two soft tacos beef or 
chicken

Tostada  4.00 

MUNCHIES
Onion Rings  3.50
Jalapeno Poppers  6.00
Fried Mushrooms  5.00
Cheese Sticks  6.00

Boom Boom Shrimp 8.00Fried Ravioli 5.50

Fried Pickles 6.00
Texas Toothpicks 

 
4.50

Sweet Spanish onions and mild 
jalapenos coated with a crisp zesty 
batter served with honey mustard

Jalapeno Bottle Caps 
 

6.00
Sliced ?ery jalapenos battered and 

 

deep fried 

New Orleans Shrimp  6.50
Bite size shrimp with New Orleans 
style spices 

Bacon Skins  6.00
Six deep fried skins stuffed with 
cheddar jack and bacon, topped 
with sour cream

Deluxe Skins  7.00
Just like bacon skins add chili and 
top with jalapenos, olives and sour 
cream

CONSUMER ADVISORY:
There is increased health risk associated with eating undercooked or raw meats, poultry, 

Plate Sharing
2.00

seafood, shell?sh, or eggs and may increase the consumer’s risk of food borne illness



SOUP & SALAD
Soup of the day  Cup 2.50 Bowl 3.75
Five Alarm Chili   Cup 3.50 Bowl 5.00
Chicken Chili Verde  Cup 4.25 Bowl 6.25

Border Salad  6.50
Mixed greens with artichoke hearts, black olives, feta cheese, apple wood smoked 
bacon, pico de gaio tossed with balsamic vinaigrette 

Caesar Salad 5.00
Crisp romaine lettuce tossed with Caesar dressing, parmesan cheese,  bacon bits and 
croutons

Garden Salad  5.00
Mixed greens with cucumbers, pepper rings,  tomatoes, shredded cheese and 
croutons

Add chicken 3.75; Add steak 5.00; Add tuna 6.00; Add shrimp 6.00
Ask for it Grilled, Blackened or crispy!

Taco Salad 
 

9.00
A large crispy flour tortilla bowl filled with seasoned ground beef, beans, chili, 
lettuce, tomato, blended cheese, taco sauce, black olives and sour cream

Fiesta Chicken Salad 8.00
Mixed greens, bell peppers, cucumbers, pico de gaio tortilla strips with chipotle ranch dressing

SANDWICHES 
(served on a roll, pita wrap or tortilla wrap)

French Dip  8.25
Boars Head Roast Beef served Au Jus

Pressed Cuban  8.50
Fresh pork, ham, Swiss cheese, pickles & mustard

New York Strip Steak Sandwich  9.00
cooked your way

Tuna Steak  8.50
8 oz. Yellow fin tuna

Fish Sandwich  8.00
Try it fried, blackened or grilled

Chicken Sandwich  7.25
8 oz. Chicken breast blackened or grilled

Grilled Prime Rib Sandwich  9.50
8 oz. of our slow cooked prime rib

Philly Cheese Steak  7.50

Chicken Philly 7.50
Served with mushrooms, onions and cheese

BLT Wrap 
 

6.00
Applewood smoked bacon, lettuce & tomato

BBQ Sandwich  6.00
Choice of chicken, pork or beef

Santa Fe Chicken Sandwich  8.00
8 oz. Grilled chicken breast with applewood smoked bacon, Monterey Jack cheese 
on a toasted Kaiser

California Club  8.00
8 oz. Grilled chicken with applewood smoked bacon, pico de gaio, guacamole on a 
pita wrap

Hot Dog  3.50
 Chili Cheese Dog  5.00

 Boars Head Hot Dog

Make any item supreme (mushrooms, onions & cheese) add 1.50
Add fries to any sandwich 1.25

SOUTH OF THE BORDER DINNERS

Chili Relanos  10.50
Two roasted Poblano peppers stuffed with cheese and your choice of filling, fried, 
smothered in salsa Verde and more cheese, then baked

Burritos  Traditional 10.50
Verde 11.50
Spicy 12.50

Enchiladas Traditional 10.50
Verde 11.50
Mole 11.50

Chimichangas  10.25
12 inch ?our tortilla, stuffed with choice of filling, deep fried, served with lettuce, 
tomato, guacamole and sour cream

Rollers  10.25
Our slow cooked meats served with four soft tortillas, lettuce, cheese, pico de gaio 
and guacamole

Choice of seasoned ground beef, pork, chicken, veggie,  
shredded beef, bean or seafood (add 3.00)

Sizzling Fajitas  13.50

 
Pick 2 ~ 14.50

 Grilled Steak Burrito  12.50
Mesquite grilled steak rolled in a 12 inch tortilla, smothered in sauce and cheese then 

Grilled Steak Tacos 10.50
3 soft corn or flour tortillas with steak, lime, cilantro, onion and diablo rojo sauce

Fish Tacos 10.00
Grilled or fried in 3 soft corn tortillas with pico de gaio, lettuce and diablo rojo sauce

Chorizo Tacos 9.50
Cilantro, onion, lime, diablo rojo sauce in 3 soft corn or flour tortillas

baked

All dinners include rice and beans

Quesadilla  8.00
Two eight inch ?our tortillas, fried and filled with cheese, salsa verde and choice of 
filling, cut into wedges and garnished with jalapenos, olives and sour cream

Quesadilla Lite  8.00
Twelve inch ?our tortilla, stuffed with your choice of filling, salsa verde and cheese, 
folded and baked, cut into wedges and garnished with lettuce, tomato and sour 
cream; Choice of seasoned ground beef, pork, chicken, veggie, shredded beef, 
beans, seafood (add 2.00)

COMBOS

SPECIALTY TACOS

choice of filling, served with rice & beans
Alvarado  11.50

Chimi and enchilada 

Vera Cruz  12.50
Chimi, enchilada and taco

Cortez  10.50
Three tacos and a tostada

Tijuana  13.50
Chimi, relano and a tamale

El Paso  12.50
Burrito, enchilada and a tamale

Burritos Grande  14.00
Three burritos-one traditional, one verde, one spicy. Choice of filling, seasoned 
ground beef, chicken, pork, shredded beef, veggie, bean or seafood (add 2.00)

Add a taco to any dinner 2.25

Choice of filling rolled in a 12 inch ?our tortilla, smothered 
with sauce & cheese then baked

Two soft corn tortillas, choice of filling, rolled & 
smothered with enchilada sauce then baked

Served on a sizzling skillet with sautéd bell peppers & onions, 
includes lettuce, tomato, shredded cheese, sour cream, 
guacamole and jalapenos. Choose from chicken breast, steak, 
tuna, Portobello mushroom or shrimp (add 2.00)

MESQUITE GRILL
Includes choice of two sides:  Cole Slaw, Grilled Veggies, Spanish Rice, 
Refried Beans, French Fries, Baked Potato, Yukon Gold Mashed Potatoes,
Mashed Potatoes with Gravy, Southwest Corn

CHICKEN
Grilled Chicken  8.75

Boneless chicken breast

Santa Fe Chicken  10.50
Grilled chicken topped with applewood bacon, BBQ sauce and Monterey cheese 

Chicken El Paso  10.25
Grilled chicken topped with pico de gaio, shredded cheese and black olives

Crispy Chicken Platter  10.00
Chicken tenders, plain or tossed in any of our wing sauces 

BEEF

New York Strip  18.50
Center cut strip lightly seasoned & grilled

Sirloin  11.00
Strip style sirloin lightly seasoned &  grilled

Sirloin Special  12.50
Pepperberry rubbed sirloin with sundried tomato gargonzalo butter

Chopped Steak  9.25
Chopped steak mesquite grilled with sautéed mushrooms & onions

Grilled Prime Rib  8 oz/12.50
16 oz/18.50

Cabellero Steak 13.50
8 oz. Grilled sirloin smothered with chili, grilled onions, mushrooms and cheese

RIBS

Ribs  Half 11.50
Full 17.00

Chicken & Rib Combo  14.00
Half Rack of slow cooked ribs with 5 oz. Grilled chicken breasts

SEAFOOD
Tuna Steak  11.50

Grilled or blackened ahi tuna

Fillet of Fish Dinner  12.50
8oz. Fillet prepared grilled, fried or blackened

Coconut Shrimp 13.50
12 coconut shrimp served with our berry inferno dipping sauce

Add soup or salad to any meal 2.25

We slow cook our whole herb encrusted rib eye, cut it into 
steaks and finish on our mesquite grill

White marble farms back ribs dry rubbed, slow cooked and 
finished in our mesquite grill


