
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

APPETIZERS 
Guacamole Fresco 

A chunky blend of ripe avocados, tomatoes,  
cilantro and onions, brought to life with a  

touch of garlic and fresh lime.  13

Nachos Especiál 
Choice of shredded chicken or shredded beef,  

topped with Salsa Ranchera, melted cheese,  
sour cream, and guacamole.  16

Ceviche 
White Fish marinated in lime juice and tossed with  

fresh tomatoes, onions, cilantro, cucumbers,  
and Serrano chiles. Topped with avocado slices  

and served with tostada shells.  19

Cóctel de Camarónes 
Succulent shrimp, fresh squeezed lime juice, cilantro,  

and fresh avocado, tossed in a tomato based  
Mexican style cocktail.  20

Shrimp Botana
Large wild caught Mazatlán shrimp in Avila’s special  

garlic butter sauce.  35

Mamá Avila’s Soup – An El Ranchito Favorite! 
A large bowl of chicken breast and rice soup, garnished with fresh avocado,  
cilantro, onions, and tomatoes. Served with your choice of warm tortillas.  15

Condiment Plate - cheese, tortilla chips, onion, cilantro, avocado, jalapeño and tomato.  3 

Fiesta Botana - A Local Favorite 
Large wild caught Mazatlán shrimp sautéed in  

Avila’s special garlic butter sauce, delicious crispy  
chunks of lean pork and grilled chicken.  35

Grande Taco Salad 
A flaky flour tortilla shell filled with lettuce, beans, and 
your choice of shredded chicken, shredded beef, or 

grilled chicken. Topped with pico de gallo, cheese,  
guacamole, and sour cream.  17.5

Azteca Chicken Salad 
Charbroiled chicken lightly tossed with cilantro-lime 

dressing, avocado and black bean corn relish.  
Served on a bed of crisp green lettuce and topped  

with Mexican tortilla crouton strips.  17.5 

Grilled Chicken Salad 
Seasoned warm grilled chicken, fresh lettuce,  

tomatoes, cheese, and sliced avocado.  
Served barbecue style upon request.  17.5

Tostada 
Shredded fresh lettuce on a crispy corn tortilla  

smothered with beans. Garnished with cheese, pico de 
gallo, guacamole, and sour cream. Choice of shredded 

chicken, shredded beef, grilled chicken or carnitas.  17.5

Avila’s Soup and Salad 
A bowl of our famous Avila’s Soup with a fresh  

green salad. Tortillas served on request.  17

Tacos and Caldo 
A cup of our famous Avila’s Soup served with  

two crispy tacos, taquitos, or flautas.  19
Guacamole or sour cream  add 1 EACH

Albondigas Soup 
Seasoned meatballs simmered with  

garden fresh vegetables. Served with your  
choice of warm tortillas.  15

Menudo 
A traditional homemade beef tripe soup with our  

special El Ranchito seasoning. Served with  
your choice of warm tortillas.  15

Served Saturday and Sunday Only. 

BOTANA PLATTERS
Served with sliced avocados, fresh tomatoes, onions, jalapeños, pico de gallo, lemon slices, and warm tortillas  

to make your own tacos! An El Ranchito Original Recipe. Perfect to share. 

SOUPS AND SALADS
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Quesadilla Avila
A large grilled flour tortilla filled with a blend of cheeses and shredded chicken or beef,  

garnished with guacamole and sour cream.  16
Shrimp  add 4 

Refried beans and Mexican rice  add 3.5

Split Plate Charge 2.50 – We have the right to refuse service. Gluten Free Menu available upon request.



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

FAVORITOS 

TRADICIONALES 
Served with Mexican rice and beans with melted cheese. Your choice of warm tortillas. Frijoles frescos  

or black beans served upon request. Add a cup of Avila’s Soup to any entrée for only  4.

Grilled Fiesta Platter 
Fresh seasoned mushrooms, bell peppers, onions,  
zucchini, and tomatoes. Grilled with your choice of  

sliced chicken or steak. Served with black beans.  21

Chingolingas 
A flaky pastry filled with chicken served  

with rice and beans, garnished with guacamole  
and sour cream.  18

Chimi-Changa
A crispy burrito stuffed with shredded chicken,  

shredded beef, or chile verde and beans. Topped  
with sour cream. Served with rice and beans.  18

Carnitas 
Delicious chunks of lean pork, marinated in  

lemon and garlic. Tender and juicy inside,  
crispy outside.  22

Steak or Chicken Picado 
Tender pieces of steak or chicken breast  

prepared with bell peppers, savory onions,  
garden fresh tomatoes, and our special  

El Ranchito Seasoning.  22

Shrimp al Mojo de Ajo 
Large Mazatlán shrimp sautéed in  

Avila’s special garlic butter sauce.  24

Carne Asada 
Tender sliced U.S.D.A. steak grilled  

in authentic Mexican style.  23

Camarónes a la Diabla 
Succulent shrimp sautéed in a spicy  

toasted red chile and garlic sauce.  24

Pepe’s Grill Platter 
Steak or chicken breast sliced and  
placed over a bed of grilled onions  

served on a sizzling skillet. Topped with  
our special blackened Tomatillo salsa!  23

Baja Bowl 
Your choice of grilled chicken breast, steak, or  

white fish, over rice and black beans. Served with  
salsa fresca, avocado, cilantro, and Tomatillo salsa. 

Your choice of warm tortillas.  18 
Shrimp  add 4 

Surf and Turf Tacos
A combination of Carne Asada and  

Jumbo Mazatlán shrimp chopped, mixed, and  
sautéed in our famous Mojo de Ajo sauce. Topped 

with pico de gallo and Monterey cheese  
on flour tortillas. Served with black beans,  

Mexican rice, and guacamole.  22

Sizzling Fajitas 
A medley of grilled fresh vegetables  

served on a sizzling skillet. 
Large Mazatlán Shrimp  24 

Chicken Breast  23 
Steak  23 

Mixed Vegetables  19

Asada and Shrimp al Mojo de Ajo 
Tender sliced U.S.D.A. steak and succulent shrimp  

in Avila’s special garlic butter sauce.  24

Chicken and Mole 
Chicken breast simmered in Mamá Avila’s Mole sauce, 

served with sour cream. Absolutely delicious!  22

Chile Verde 
Chunks of lean pork, marinated in a spicy  
green chile salsa. One of our favorites!  22

Chile Colorado 
Bite size chunks of steak simmered to perfection  

in a tasty red chile salsa.  22

Camarónes Rancheros 
Succulent shrimp sautéed with bell peppers,  

fresh tomatoes, and onions.  24

SB 11/202220767-Reg
Split Plate Charge 2.50 – We have the right to refuse service. Gluten Free Menu available upon request.

Avocado Bowl 
A whole avocado with Mexican rice, pinto beans, black beans,  

shredded lettuce, pico de gallo, and our house avocado jalapeño salsa.  18
Add carne asada or grilled chicken for  1



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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Substitute with shrimp  add 4 per item  
 

LOCAL FAVORITES 
Enchiladas Camarónes Rancheros 

Two shrimp enchiladas, covered with melted cheese  
and Ranchera sauce. Served with Mexican rice,  

beans and sour cream.  24

Autumn Burrito
A fresh tortilla stuffed with grilled chicken, veggies, 

frijoles frescos, rice and shredded lettuce. Sprinkled 
with cheese and pico de gallo. Served with guacamole 

and a small Fresh Green Salad.  20

Shrimp Tacos 
Two tacos filled with large wild caught Mazatlán  

shrimp, sautéed in Avila’s special garlic butter sauce.  
Garnished with cabbage and pico de gallo on  
flour tortillas. Served with rice and beans.  24

Avocado Tacos 
Two soft corn tortillas filled with avocado, crisp lettuce, 

pico de gallo, and cheese, with a buffalo ranch sauce 
on the side. Served with frijoles and Mexican rice.  18

Add grilled chicken for  3

Tacos de Papa 
Two crisp potato tacos seasoned with Ortega chilies, 
topped with lettuce, pico de gallo, and jack cheese.  

Served with frijoles frescos and rice.  18
Add Ground Beef  1 

Veggie Chile Relleno 
A fresh grilled pasilla chile stuffed with  

fresh vegetables and sprinkled with jack cheese.  
Served with rice and Fresco beans.  18 

Grilled Chicken add  3

Street Tacos 
Three tacos served with guacamole, cilantro, onion, 

chile negra salsa, and frijoles frescos. Your choice of 
carne asada, chicken, or carnitas.  19

Add cheese  1

Tampiqueña 
Tender U.S.D.A. steak grilled in the authentic  

Mexican style alongside a delicious cheese  
enchilada. Served with Mexican rice,  

beans, and guacamole.  23

COMBINACIONES 
Create your own combination of Mexico’s favorite dishes. Served with our Mexican rice  

and beans with melted cheese. Frijoles frescos or black beans served upon request. 
One Item Combo  16    •    Two Item Combo  19

Crispy Taco
Traditional taco filled with shredded chicken or beef, 

lettuce, pico de gallo and shredded cheese. 

Soft Taco
Grilled chicken, steak, or carnitas  

on a corn tortilla with pico de gallo. 

Soft Fish Taco
White fish served on a flour tortilla with  

cabbage, tartar sauce and pico de gallo.

Flauta 
Flaky flour tortilla rolled with chicken or beef.  

Topped with guacamole and sour cream.  
Garnished with pico de gallo and cheese.

Taquito 
Crispy corn tortilla rolled with shredded chicken  
or beef. Topped with guacamole and sour cream.  

Garnished with pico de gallo and cheese.

Enchilada 
Traditional style cheese, chicken, or beef  

enchilada covered with our authentic red salsa  
and melted cheese. 

Enchilada de Tomatillo 
Filled with chicken and covered with  
Tomatillo Salsa and melted cheese.  

Served with sour cream. 

Chile Relleno - House Specialty! 
Fresh roasted chile stuffed with cheese  
and dipped in egg batter. Covered with  

Salsa Ranchera and melted cheese. 

Tamale 
Shredded chicken or pork tamale topped with  

our Tomatillo Salsa and melted cheese. 

Split Plate Charge 2.50 – We have the right to refuse service. Gluten Free Menu available upon request.

Add a cup of Avila’s Soup to any entrée for only  4. 
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LIGHT CUISINE 
Buen Provecho to Your Health! Avila’s El Ranchito creates these dishes for those who want  

to eat light. Ingredients and methods of preparation are lean in calories, but not in flavor! 

BREAKFAST 
Served with our Mexican rice and beans with melted cheese.  

Frijoles frescos or black beans served upon request. Available all day and night! 

Low Carb Fajitas 
Your choice of chicken or steak.  

Sizzled with mushrooms, zucchini, bell peppers,  
tomatoes, onions and frijoles frescos.  

Served with a salad.  23 
Substitue large wild caught shrimp  add 4 

Fajita Salad 
Your choice of chicken or steak, sautéed with  

fresh bell peppers, onions, mushrooms and tomatoes. 
Cooked to perfection and served over a  

bed of lettuce and frijoles frescos.  18 
Combo Steak and Chicken  19 

Substitue large wild caught shrimp  add 4 

Huevos Rancheros 
Two eggs over easy, smothered in Salsa Ranchera  

and melted cheese.  15.5 

Huevos con Chorizo 
Eggs scrambled with seasoned Mexican sausage. 

Garnished with pico de gallo.  15.5 

Steak & Eggs 
Delicious grilled carne asada served  

with two fresh eggs cooked any style. 
Garnished with guacamole.  20.5

Machaca con Huevos 
Eggs scrambled with shredded chicken or beef,  
fresh bell peppers, onions, and tomatoes.  15.5 

Omelet Mexican Style 
Farm fresh eggs scrambled with  

bell peppers, onions, and tomatoes. Covered  
in Salsa Ranchera and melted cheese.  16

Light Tostada 
Tender shredded chicken breast and  

frijoles frescos on a mound of shredded  
lettuce, served with tomatoes and  

low-fat cheese. Light dressing  
available upon request.  18

Light Enchiladas 
Two chicken enchiladas specially prepared  

with all white meat chicken and low-fat cheese.  
Your choice of Tomatillo salsa or salsa roja.  

Served with a salad.  18

Omelet del Mar 
Scrambled eggs stuffed with sautéed shrimp, covered 

in Salsa Ranchera and melted cheese.  20

Quesadilla Egg-Celente 
A giant flour tortilla stuffed with scrambled eggs, 
cheese, avocado, Ortega chiles, and tomatoes.  
Garnished with guacamole and sour cream.  17.5

Mexican Chilaquiles 
An El Ranchito Classic! 

Corn tortilla strips sautéed in Chef Lolo’s  
favorite salsa. Served with two 
 farm fresh eggs, any style.  15.5 

Baja Breakfast Burrito 
Stuffed with chicken or chorizo, salsa fresca,  

eggs, cheese and rice. Garnished with guacamole  
and sour cream.  16

Split Plate Charge 2.50 – We have the right to refuse service. Gluten Free Menu available upon request.
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BURRITOS 

DESSERTS / POSTRES

BEVERAGES

JOIN US FOR  
Endless Mimosa Sunday Brunch

And Our

Taco Tuesday Specials
Ask your server for details 

Mayan Burrito 
Filled with shredded chicken and rice.  

Smothered with Tomatillo salsa and melted cheese.  
Garnished with sour cream.  17

Avocado Burrito 
Avocado, black beans, Mexican rice, lettuce, and our 

house chipotle aioli. Topped with Tomatillo salsa,  
melted cheese and pico de gallo.  18

Coffee, Iced Tea, Hot Tea, Bottled Water and Soft Drinks:
Coke, Diet Coke, Sprite, Barq’s Root Beer, Mr. Pibb, 

Orange Fanta, Minute Maid Lemonade.

Fresco Burrito 
Choice of grilled chicken, steak, or white fish,  

filled with lettuce, salsa fresca, rice,  
guacamole, cheese, and Tomatillo sauce.  17

Azteca Burrito
Filled with shredded chicken, beef, or chile verde  

and beans. Smothered with Salsa Ranchera  
and melted cheese. Garnished with guacamole  

and sour cream.  17

Create Your Own
Choice of chicken, beef, carnitas, or steak with three other items.  18

Enchilada style  add 1.5 

Fried Ice Cream
A large scoop of vanilla ice cream covered  

in flaky crisps. Smothered with chocolate syrup  
and whipped cream.  9

Flan
Caramel custard covered in sweet syrup and topped 

with whipped cream. Absolutely delicious!  7

Empanadillas
A delicious apple filled pastry rolled in cinnamon and 

sugar. Served with vanilla ice cream, topped with  
chocolate syrup and whipped cream.  9

Churros
Cinnamon-sugar covered pastry sticks.  

Topped with chocolate syrup and whipped cream.  9

Split Plate Charge 2.50 – We have the right to refuse service. Gluten Free Menu available upon request.


