MARGARITAS

BY THE GLASS OR LITER ORIGINAL OR FLAVORED,
FEATURING OUR PREMIUM TEQUILA
BANANA MELON MANGO

STRAWBERRY PEACH PINEAPPLE

CADILLAC MARGARITA

FOR THAT LITTLE SOMETHING EXTRA, PREMIUM
TEQUILA WITH GRAN GALA ORANGE LIQUEUR

PACORITA MARGARITA

SUPER PREMIUM HERRADURA TEQUILA, COINTREAL,
TOPPED WITH GRAN GALA ORANGE LIQUEUR

PREMIUM TEQUILA

HERRADURA REPOSADO  HORNITOS REPOSADO
CAZADORES REPOSADO 1800 REPOSADO
MILAGRO REPOSADO CAZADORES BLANCO

HERRADURA BLANCO PATRON BLANCO
DON JULIO BLANCO 1800 SILVER
MILAGRO SILVER TRADICIONAL SILVER
TRES GENERACIONS ANEJO PATRON ANEJO
CAZADORES ANEJO HERRADURA ANEJO
GRAN CENTENARIO ANEJO

MEZCAL

AGAVE DE CORTES JOVEN MEZCAL

CERVEZAS

IMPORT
DOS EQUIS BOHEMIA
CARTA BLANCA NEGRA MODELA
PACIFICO MODELO ESPECIAL
TECATE CORONA
DOMESTIC
BUDWEISER BUD UGHT
COORS LIGHT MILLER DRAFT
MILLER LITE SHARDPS

Q0FT DRINKS

COKE LEMONADE
DIET COKE ORANGE SODA
ROOT BEER SPRITE

JUICES

ORANGE ALPLE
PINEAPOLE GRALEFRUIT
CRANBERRY

FAJITAG #25.00

MADE WITH BELL PEPPERS, ONIONS,
TOMATOES, AND PACO’S SPECIAL SAUCE!

INCLUDES RICE, BEANS, GUACAMOLE, AND
TORTILLAS. CHOICE OF BEEF OR CHICKEN

WINES

CHABLIS FETZER CABERNET

FETZER CHARDONNAY BURGUNDY

FETZER MERLOT  FETZER ZINFANDEL

OR HAVE YOUR FAVORITE COCKTAIL!

DEAR CUSTOMERS,

DUE TO THE UIMITED AMOUNT
OF TABLES AND IN OUR
CONSIDERATION OF OTHERS
WAITING, PACO’S HAS LIMITED
TABLE TIME TO 75 MINUTES.
YOUR COOPERATION 1S
APPRECIATED.

QINCERELY, PACO
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W;E COMBINE THE BEST OF MEXICAN FOOD IN ONFE
PLATE TO OFFER AN APPEALING AND TASTY DisH. ALL OF
S AND TORTILLAS.
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8. CHILE RELLENO AND
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9. TAMAL AND ENCYILADA
10. THREE TAva?ﬂ

1. TWO CHIMICHANGAS

12. CHIMICHANGA AND TACO
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15 TVO TACOS DE ITAS
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17 TWO TACOS DE COCHINITA P1gL
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Platos “Regiona es —=9

ocado, cheese & hoice of dressing.
av ese & ¢! o
butter, lemon & wh;;eéwoize -
$26.00 o

Sﬁ{iﬁy JM ,~ sliced tomatoes,
Wfoﬂ&‘ ﬂ[ M," i&)?}é.“ shrimp with garlic,
&ummmes Wﬂf.ﬁ" shrimp with pepper & tomatoes.
\ Enchiladas del Mar =~ $21.50

’Th a mixture of crab, shrimp, scallops & fish
Ceviche .~ $10.75
@Ckﬂ[ dé (amaron.~ shrimp cocktail.$23 .25
-.,f* ﬂﬁétﬂ[ de 71{9@" octopus cocktail. $23.25
= &tM%ﬁﬂM:’ mixed cocktail of two. $25.25

Calamar Steak

o ﬂi@u[tﬂ ,— with clam sauce and fresh mushrooms. $25. a0

5) werto ’Vﬂ(&lf £ 4.~ exotic combination of mole, shrimp and
$25.50

cactus sauce. ‘

mﬂm.‘ with shrimp and chippinosauce. $235 50
2 e —
o - Wuﬂ« Mﬂ &.fljo,’ garlic, butter, lemon and wine.$23 S0
R - — o
MZC“[‘ ~ tomato, onion, cilantro, tequila, lemon, wine TSR
butter and garlic. $25.50
0OAXAcA .~ mushrooms, wine, lemon, shallots and butter. $25.50

’VM’M” 4Z .~ olives, celery, green pepper, tomato,
shallots and sherry wine. $25.50

Pescado (Fish)

/Wﬂ[fﬂ" with clam sauce and fresh mushrooms. $24.00
Puerto dev[Zﬂffﬂu’ exotic combination of mole,
$24.00

T e g
shrimp and cactus sauce.

mﬂlﬂt&lﬂ-’ with shrimp and chippino sauce. $24.00

amam Mb ﬂ/@b.’ garlic, butter, lemon and wine. $24.00
j &“ CoHn ',Wiw"’onions, tomato, cilantro, wine, lemon, cactus & tequila.
Pyscadp Frito.~ whole fried tish.  $24.00 $24.00

51,[&“ a la Vesacruz .~ sauteed filet finished insauce. ——
a tomato and pepper wine. $24.00 [E———

9’145;40 Rﬂm 0.~ pieces of octopus cooked in tomato

and pepper wine sauce. .00

S

Extra or split plate charge $Z.O






