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EMPANADAS DE CAMARON OYSTER / (OSTIONES
CON QUESO 799 (MARKET PRICE)
: 6 OSTIONES / 12 OSTIONES

SHRIMP WITH CHEESE EMPANADAS OYSTERS ON THE HALF SHELL

POTATOES SKIN °8.99 OYSTER COSTENOS / (STIONES COSTENOS

MARKET PRICE
SETGREEN ONIONS AND'SOUR, CHEAM 6 GS'l!iBHE_S / 12 OSTIONES
SHRIMP, 0CTOPUS, TOMATOES, CUCUMBERS, AND ONIONS
NACHOS LIBRE CALAMARE FRITOS /
14.99 CHICO $11.99 / CRANDE $20.00
A%lmi OR E:%TBE‘?f% FRIED CALAMARI COOKED WITH JALAPENOS

FAJITAS NACHOS WITH GREEN AND RED PEPPER,
ONIONS, LETTUCE, SOUR CREAM & CHEESE

CRAB CAKES
LUNCH °8.99 / DINNER 22.00

LUNCH SERVED WITH PINK SAUCE, 4” PATTY AND
RED PEPPER, ONIONS, JALAPENO, LETTUCE,
SOUR CREAM, AND CHEESE

CHEESE DIP °6.99

SERVED WITH CHOICE OF JALAPENOS

SPINACH DIP °8.99

GUACAMOLE MEXICANO 56.49

SERVED WITH CHIPS TABLE SIDE GUACAMOLE
AVAILABLE MONDAY TO FRIDAY ONLY
MOZARELLA STICKS °6.99 *11.49
FRIED MOZARELLA CHEESE AND MARINARA SAUCE MEXICAN MASHED AVOCADO, DICED TOMATO,
ONIONS, JALAPENOS, AND CILANTRO
JUMBO WINGS (10 pcs) 1199 -

FLAVORS: EXTRA HOT, HOT., MILD, MEDIUA,
LEMON PEPPER, HOT LEMON PEPPER,
TERIYAKI, HOT TERIYAKI OR BBOQ
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JIMMYS SAMPLER °14.99

SHRIMP EMPANADAS, CHICKEN QUESADILLA, AND
STEAK NACHOS WITH CHEESE BIP.
SIDE OF GUACAMOLE, PICO DE GALLO, AND SOUR CREAM.
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ENSALADA CAESAR $9 99 ENSALABA BE LA CASA °1.99

CHICKEN 512.99 SALMON °13.99 HICKEN ]l 99
TRADICIONAL CAESAR SALAD MON $14.99
WITH YOUR CHOICE OF CHICKEN OR SALMON Hob tR B RN e s 0 AT 055,
L MUSHROOMS, CUCUMBER, ONIONS, CROUTONS
JUMMY'S CHICKEN SALAD 13.99 AND MOTARELA CHEE
SPRING MIX WITH STRAWBERRIES, MANDARIN, |
sl S L g NQHE SALADS
TACO SALAD *1.99 CAESAR °6.49
CRISPY PLOUR TORTILLA SHELL FILLED WITH YOUR HOUSE °5.49

CHOICE OF CHICKEN OR iTEAI LETTUCE,
DICED TOMATOES,

D CHEESE.

JAiCE gmm A SEOTED WTTT PRSDE] PEE
JIMMY'S BURGER °12.49 BACON CHEESEBURGER

CLASSIC BURGER WITH TOMATO, ONIONS 512 .99
oL 15 G e 1/2 POUND BURGER WITH BACON,
“” 4
MEXICAN BURGER °15.99 :
N, B, T T BUGER wiTH
o AND LETTUCE. MUSHROOM °11.99

ACCOMPANIED WITH A GRILLED JALAPENO
= BURGER PATY WITH SAUTEED MUSHROOMS,

SWISS CHEESE, TOMATOES,
ONIONS, LETTUCE AND, PICKLES

SMOKED BB
CHEESEBURGER °12.99

BURGER WITH CHEDDAR CHEESE,
BBQ SAUCE AND ONION RINGS

B
*®CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFQOD, SHELLFISH, EGGS OR URFA E‘-E'J‘HE” MILE W MCREASE YOUR RISK OF FOODBORNE .'.M':Sim
15% GRATUITY WILL BE ADDED 7D YOUR BILL FOR GROUPS OF §.0R HURE
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HIES MB m m SRENGH IE{EE:%
JI5¢ FOR EXTRA SAUCE, BACON OR CHEESE.

CHICKEN SALAD SANDWICH ‘1199  GRILLED CHICKEN

CHICKEN SALAD SANDWICH WITH BACON, Sﬁﬂﬂw'[ﬂ]{ $11.99
TOMATO AND LETTUCE ON WHEAT .BEEM] CHGICE BF mm BB BBQ

GRILLED CHICKEN BREAST SANDWICH WITH
LETTUCE, ONIONS, PICKLES AND TOMATOES

CLUB SANDWICH %12.99 SALMON BLT 12.99
CLUB SANDWICH WITH HAM, TURKEY, BACON, SALMON SANDWICH WITH CRISPY BACON,
TOMATO, LETTUCE, SWISS AND CHEDDAR LETTUCE, TOMATO AND OUR SPECIAL HOUSE

CHEESE IN A WHITE BREAD SAUCE ON A WHITE BREAD

+VEGGIE BURRITO 8.99 wﬁm}ﬂ; FAJITAS $11.49 VEGGIE BURGER °11.99
TORTILLY, TOPPED WITH SALSA ROJA ARD venpg i A VEGEIE UL O0KED o THE GAILL '8 WARR BUN, SERVED WITH PAIES
SERVED WITH RICE AND CORN

VEGGIE MUSHROOM BURGER %999  xVEGCIE QUESADILLAS 58.99  *VEGGIE TACOS 9.9

MUSHROOM, LETTUCE. TOMATO, ONIONS & PICKLES  prou TORTILLA WITH CHEESE AND VEGGIE mix  YEGGIE MIX TACOS IN A WARM FLOUR

IN A WARM BUN, SERVED WITH FRIES OR CORN TORTILLA (QRDER OF 3)

ENCONSUMING RAW OR UNDERCOOQKED MEATS, POULTRY. SEAFOQD, SHELLFISH, EGGS OR UNPASTEURIZED MILE MAY IKCREASE YOUR RISK OF FOODBORME ILLNESS
15% GRATUITY WiILL BE ADDED TO YOUR BILL FOR GROUPS OF § OR MORE
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COCTEL DE CAMARON
CHICO $11.99 / GRANDE 516.99
SHRIMP CGCH_TAIL

K CFYICHE B$E C?MABGQ COCTEL DE CAMARON Y PULPO
CHICO *12.99 / GRANDE °20.99 / X GRANDE ¥32.99 HICO %12.99 / CRANDE %17.99
RAW SHRIMP CEVICHE : SHRIMP & uﬂ"rfﬁus COCKTAILL

+ PINA REY 520.99 + FILETE RELLENO °20.99
PINEAPPLE STUFFED WITH COSTENA MIX TILAPIA STUFFED WITH QCTOPUS, SHRIMP,
SMOTHERED WITH HEAVY CREAM & CHEESE (RAB, MUSHROOMS AND PEPPERS WITH CHEESE

xx AGUACHILES VERDES
CHICO %16.99 / CRANDE 53099  * FILETE EN GREMA

RAW HIMP CGGHE IN LIME DE HGNGBS $2l.99

. Y .y Y Ny TILAPIA SMOTHERED IN A CREAMY
ke - wr *. MUSHROOM SAUCE

+ FILETE EMPANIZADO *16.99

BREADED TILAPIA

S, FOULTRY, SEAF . BHELLFISH, EGGE OR UNPASTEURIZED MILK MAY IRCREASE YOUR RISKE OF FOODBORME ILLNESS
15% GRATUITY WiLL BE ADDED TD YOUR BiLL FOR GROUPS OF § OR WORE
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CAMARONES CUCARACHA /

CHICO *21.99 / (RANDE 4199
FRIED SHRIMP WITH SPICY SAUCE

+ SALMON A LA PARH[LLA %20.99

GRILLED SAI.HBH

- sALMoN EN CREMA
DE HONGOS $22.99

SALMON SMOTHERED WITH HEAVY CREAM
AND MUSHROOMS

+ CAMARONES A /
LA DIABLA °17.99

SHRIMP WITH SPICY TOMATO SAUCE

+ CAMARONES AL AJO °17.99

SHRIMP WITH GARLIC

ENCONSUMING RAW OR UNDERCODKED MEATS, POULTRY
L9

15% GRATUITY WiLL BE ADDED TD YOUR BiLL R GROU

SEAFDOD. SHELLFISH, EGGS QR I.IHDASTEI.IRIE‘FI:I HILE M

WE CATER ALL QCCASIONS

CAMARM CGBAS ) )

CHICO §23.99 / GRANDE $43.99
FRIED SHRIMP WITH A SPICY SAUCE

+ CAMARONES MOMIAS °17.99
SHRIMP WRAPPED WITH BACON & CHEESE

+ CAMARONES
EMPANIZADOS °17.99

BREADED SHRIMP

+ MOJARBA FBTTA 14 99

FRIED TILAPIA MADE TO ORDER
AL AJO, MEDIA DIABLA. DIABLA, ESTILO, RANCHER, BUTTER AND AL AJILLO

ADDITIONAL %3.00

+ HUACHINANGO FRITO 520.99
FRIED RED SNAPPER MADE TO ORDER
AL AJO, MEDIA MHABLA, DMABLA, ESTILG, RANCHER®G, BUTTER AND AL AJILLO

ADDITIONAL 3.00

+ FILETE DE HUACHINANGO
A LAS BRASAS °18.99

GRILLED RED SNAPPER FILLET WITH SPECIAL SAUCE /

KCREASE YOUR RISKE OF FOODBORM

5 OF § OR RE
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I ANGOSTINOS (MARKET'PRICEl  PATAS DE CANGREJO / CRAB LEGS

RAWNS SERVED WITH TOMATOES AND |
£ CUCUMBERS IN A HOUSE SAUCE - (MARKET PRICE)
L 24 (GARLIC, BUTTER OR HOUSE SAUCE) /

+ LOBSTER / LANGOSTA  + LOBSTER TAIL / COLA BE l;AHGl}STA
(MARKET PRICE) (MARKET PRICE) /

LOBSTER TAIL MADE TO ORDER, HOUSE SAUCE
LOBSTER MADE TO ORDER. OR CREAMY MUSHROOM SAUCE & COSTENO MIX

HOUSE SAUCE OR CREAMY MUSHROOM SAUCE
& COSTENO MIX
(OCTOPUS, SHRIMP, [MITATION CRAB, PEPPERS WITH CHEESE)

(@CTOPUS, SHRIMP, [MITATION CRAB, PEPPERS WITH CHEESE)
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ARBACHERA BEEF
FLANK 1202 926.99
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+FRJ[TAS DE Lﬁ CﬁSﬁ FAJIT AS TRABICIGNALES
HOUSE FAJITAS SERVED WITH CHICKEN, CHICKEN $1899 / STEAK OR SHRIMP $2099 / TEXAS §2299
STEAK, SHRIMP HOUSE FAJITAS SERVED WITH RICE, BEANS
SERVING FOR 1 $26.99 AND YOUR CHOICE OF CORN OR FLOUR TORTILLAS
(ADD RIBS $_4'.'99}_ -
SERVING FOR 2 $33.99 +MOLCAJETE MIXTO
(ADD RIBS $5.99) SERVING FOR 1 235.99
y - ‘ SERVING FOR 2 °44.99
+CATRINA'S PARILLADA CRILLED CHICKEN, STEAK AND SHRIMP,
MARKET I | || s S S
FEEDS (4) PEOPLE '
3F%EEE"Eﬁa‘%ﬁ*}a'i'ﬂ‘%}?;“s‘ﬁi‘m. +BABY BACK RIBS
SRUSKGE, CACTUS. CORN, ONIONS & CHPESE I;ALF gacx m Ems §20.99
ULL RACK IBS S$29.99
ALAMBRE 523.99 i

M]t}il OF CARNE ASADA, CHORIZO, BACON, g

NIONS, MUSHROOMS, BELL PEPPER,

TOPPED WITH MELTED CHIHUAHUA CHEESE, BUBRIT0 BANBEB[TA ]2'99

ACCOMPAINED WITH CHARRO BEANS AND YOUR  'TORTILLA STUFFED WITH YOUR CHOICE OF
CHOICE OF CORN OR FLOUR TORTILLAS CHICKEN OR STEAK FAJITA MIX, TOPPED

+POLLO ASAD’O $l4 99 WITH RANCHERO, GREEN AND CHEESE SAUCES

RILLED CHICKEN PLATTER,
T3 o1 Thes CRICKER Huniot TACOS (3) $13.99
MEXICAN, AMERICAN OR SEAF00D STYLE
STEAK, CHICKEN, SHRIMP OR FISH
SIDES
ASPARAGUS $5-99 RICE $2'99 B“Mmj‘s&q&

GUACAMOLE 20z 5149 PIZZA MEKICANA

CHICKEN %12.99 / STEAK OR SHRIMP *13.99

FRIED FLOUR TORTILLA, BEANS
CHEESE, TOMATOES, CILANTRO AND JALAPENOS

BROCCOLI
MASHED POTATO
BAKED POTATO
MIXED VEGGIES

FRENCH FRIES
FRIJOLES CHARROS
(HILES TOREADOS

WNCONSUMING RAW DR UNDERCODKED MEATS, POULTRY, SEAFOOD. SHELLFISH. EGGS OR l..lH.DASTEuRI?FD MILE M KCREASE YOUR RISK OF FOODBORME ILLNESS '-"'_"PFG
15% GRATUITY WILL BE ADDED TD YOUR BILL R GROUPS OF § OR RE =
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CAMARONES A LA CHICKEN TENDERS 4.9

PLANCHA °7.99
GRILLED SHRIMP HGT DﬁG $5'99
TACO DE CAMARON °5.99
SHRIMP TACO KibS BURGER °7.99
TACO DE PESCADO $5.99 s
FisH TACO KIbS PizZA °6.99
(SIDES NOT INCLUDED)
CAMARONCITOS COSTENOS %6.99 ADD PEPPERONI .75¢

FRIED SHRIMP

GRILL CHEESE SANDWICH °6.99

ADD BACON .75C

KIDS CHEESE QUESADILLA °5.99

DRAFT

; ~ AVAILABLE

AVAILABLE . d

AGUAS NATURALES  MINERAGUA PREPARADA $5.49
CHICO 34‘99 /GRﬂNBE 55 99 PREPARED MINERAL BEVERAGE

LEMONADE, QRANGE, HORCHATA, sangria
PINEAPPLE & JAMAICA ; - _ . ﬁ

| .h-‘tE HTOSY |

Whron] SWEET & UNSWEET TEA °2.99

SHtictols (,u rona Ggrono W

~ ULTRA ﬁqh!
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. SANGRE DE TORO TEMPRANILLO / SPAIN
SUTTER HOME (HOUSE WINE) GLASS 55 ki N TR .00
CABERNET SAUVIGNON GLASS °5 COLOMBIA CREST GE MERLOT / WASHINGTON
PINOT NOIR GLASS %5 GLASS *7.00/BOTTLE %30.00
CHARDONNAY GLASS 5 BERINGER KV NAPA VALLEY ““CABERNET” / CALIFOR

RIESILING GLASS °3 GLASS %9.50/BOTTLE %45.00 ;’

t4 HAHBS P[HGT Gﬁlﬁlﬂ / WASHIHGTGH
GLASS %6.50/BOTTLE %30.00

CH ST. JEAN SAUVIGNON BLANC / CALIFORNIA
GLASS 37.00/BOTTLE %30.00

KENDALL JACKSON CHARDONNAY / CALIFORNIA
GLASS °8.00/BOTTLE °35.00

MARTINI & ROSI MOSCATO DE ASTI / JTALY
GLASS °8.00/BOTTLE °50.00

COTES DE ROSES / FRANCE
BOTTLE *45.00

MICHELADA DE CAGUAMA S1499 — =
MICHELADA $9.99 JUIRMY'S Tﬁﬂw 0

TRIPLE MICHELADA 545.00 wunr oons et vooso
MICHELADA ENDIABLADA $25.99 518.99
CANTARITO $12.99 Ny’ oA

SELECT BARREL ANEJO

0 T e S 7 g
EWCONSUMING AW OR UNDERCOOKED MEATS, POULTAY, SEAFOQD, SHELLFISH, EGGS OR UNPASTEURIZED MILE MAY INCREASE YOUR RISK OF FOODBORME I'.l.hIEi'S.
15% GRATUITY WILL'BE ADDED TO YOUR BILL FOR GROUPS OF § OR MORE
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ENCOMNSUMING RAW OR UNDERCOOQKED MEATS, POULTRY. SEAFOQD, SHELLFISH, EQ
15% GRATUITY WILL BE ADDED TD YOUR BiLL FOR GROUPS
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OUR STORY

FOUNDING STATEMENT OF JIMMY TEQUILAS

JIMMY TEQUILA STARTED AS A VISION. THIS VISION WAS
INSPIRED BY MANY CULTURAL EXPERIENCES MY FAMILY AND
| HAVE EXPERIENCED. WE AS A FAMILY OWNED AND
OPERATED BUSINESS STRONGLY BELIEVE IN FAMILY VALUES.
WE ALSO BELIEVE IN RELATIONSHIPS THAT WILL TOUCH
LIVES'FOR YEARS TO COME. WE PROMOTE THE TEAM
CONCEPT WITH ALL OUR MEMBERS EMPLOYED. QUR
OPERATIONS SPEAK LOUDLY OF CUSTOMER SERVICE AS WE
ARE NOT IN THE RESTAURANT INDUSTRY, WE ARE IN THE
SERVICE INDUSTRY.

/"iﬂl

JIMMY’S HAND SELECTED TEQUILA MEMOIR

WE HAVE, FOR YOUR DRINKING PLEASURE HAND SELECTED A
DOUBLE BARREL BLEND OF TEQUILA. THIS TEQUILA WAS
HAND SELECTED BY MYSELF AND A HOST OF TEQUILA
EXPERTS OUT OF MEXICO CITY AND JALISCO. WE HAVE
PROUDLY CO-BRANDED JIMMY'S TEQUILA WITH HERRADURA.
HERRADURA IS ONE OF THE FINEST TEQUILAS JALISCO
MEXICO OFFERS. THIS TEQUILA FACTORY HAS A RICH
HERITAGE THAT HAS BEEN IN ONE OF MEXICO'S FINEST
TEQUILA FAMILIES FOR MANY CENTURIES. THIS TEQUILA
HAS ALL NATURAL AND ORGANIC FLAVORS FERMENTED FROM
ITS SURROUNDINGS. WITHIN THIS TEQUILA RANCH MANY
DIFFERENT FRUIT TREES AND NATURAL PLANTS ARE GROWN
TO0 ALLOW ITS UNIQUE FLAVORING TO TAKE PLACE AS
NATURE HAD INTENDED. WE HERE AT JIMMY'S TEQUILA
HOPE YOU ENJOY YOUR EXPERIENCE DINNING WITH US AND
TRY ONE OF OUR MANY TEQUILAS WE HAVE TO OFFER.

AND PLEASE WE ARE A PROUD SPONSOR OF NOT DRINKING
AND DRIVING. [F YOU HAVE ANY NEED FOR ALTERNATE
TRANSPORTATION PLEASE ALLOW US TO ASSIST YOU AND LET
US HELP YOU ARRIVE HOME SAFELY!

GGE 0OR UNPASTEURIZED MILK MAY IKCREASE
OF § OR MORE

YOUR RISK OF FOODBORME ILLNESS m



