“WE HAVE THE PASSION, YOU GET THE FLAVOR”

1501 Coffee Rd. St. # 1
Modesto, CA

@ Follow us on Instagram (209) 526_38 1 8 n Follow us on Facebook

@elcazadormodesto WWW. : E LCAZA DO RBARANDRESTAURANT. CO M @Elcazadormexicanrestaurant
CREDIT SURCHARGE 3%



SALADS;

Most salads topped with crispy tortilla chip strips. Served over a bed
of iceberg lettuce, avocado, tomatoes and cucumbers. Choice of
dressing; green sauce, ranch, italian,thousand island or blue cheese.

APPETIZERS;
Flour Tostada Bean Dip $7 Basket of Flour Chips $3

Fresh Guacamole

Prepared fresh at your table side!
Fresh avocados mashed with ripe tomatoes, onions, fresh
cilantro, jalapenos, fresh-squeezed lime and our secret recipe of
blended spices. Served with a basket of flour chips. 311

Best guacamole ever, just the way you like it Il!

Queso Fundido
We start with roasted poblano pepper strips and vegetables
sautéed in garlic-butter, ropped with melted cheese.
Served with home made corn tortillas or flour.

Try it with Chorizo $11 or with Shrimp $13

Shrimp Cocktail
Mexican shrim cocktail is an elegant, chilled appetizer with
cooked shrimp, cucumbers, avocado, pico de gallo and
Jalapeno. In a lightly spicey clamaro based sauce. 317
(With Octopus) $18

Tostada de Ceviche
This healthy ceviche de pescado is made with raw fish
marinated in lime juice and plenty of fresh vegetables,

garnished with avocado and cilantro. $7
With Shrimp $7.5

Ceviche Bowl
Fish Small $15 Large $25
Shrimp Small 317 Large $30

Garnished with avocado and cucumber.

Botana de Camaron
Grilled shrimp sprinkled with cajun pepper. Served over
a bed of letruce, cucumbers and tomaroes. 315

El Combo Platter
3 chicken flour rortilla flautas cut in half topped with some
chipotle-cream sauce, carne asada nachos, cheese
quesadilla, garnished with lettuce, guacamole,
sour cream, and pico de gallo. 325

Tabli-Taco
A great combination of our most popular mini tacos,
3 Rancheritos, 3 Asada, 3 Fish Ensenada Tacos.
Served with rice € beans. $25

Nachos
Choice of asada, chicken, shredded beef or ground beef.
Served with beans, melted cheese, guacamole,

sour cream, and tomatoes. $13
Plain Nachos $10

Nacho Fries
Choice of asada, chicken, shredded beef, ground beef
or carnitas. Topped with melted cheese,
guacamole, sour cream, and tomatoes. $13

Quesadilla Botanera
Flour rortilla stuffed with cheese and your choice of chicken,
asada, carnitas, shredded or ground beef; served with lettuce,
guacamole, sour cream, and pico de gallo. $13

Flautas al Cazador
3 Flour tortilla flautas choice of chicken or shredded beef.
Served with guacamole, sour cream, lettuce and pico de gallo,
topped with chipotle-cream sauce. $12

Wings
Choice of Habanero, Buffalo, BBQ, lemon pepper or a la Diabla
10 Meatry, chicken wings basted with fiery sauce.
Served with french fries. $12

Pollo a la Parilla Salad
Marinated grilled chicken. $16

4 # Picante Mexican Salad
Grilled chicken seasoned with chipotle,

queso fresco, pico de gallo, avocado,
cucumbers, and black beans. $16

Steak Fajita Salad
Served with grilled veggies, whole beans, pico de gallo,

guacamole, sour cream and jack cheese. $17

Crispy Chicken Tender Salad
Regular or Buffalo style. $14

Garlic Chicken Salad
Grilled chicken marinated with
garlic buster. $16

La Clasica Salad
Seasoned shredded chicken. $14

Cancun Shrimp Salad
Grilled Shhrimp. $16

Limy Baja Salad
Fish fillet, coated in bread crumbs, lightly citrus
seasoned, fried to a golden brown, grilled
veggies and pepitas. $16

Garden Salad $6

Carpos/Seours

Most Dishes served with tortillas
Soup takes about 20 mins. Most Soups served eveyday.
Ask your server for details.
Albondigas
Savory Mexican meat ball and
vegetable soup served with rice. 315

Pozole
A large bowl of pork and hominy red soup. $15

Caldo de Rez
A large bowl of beef and vegetable soup
served with rice. $15

7 Mares
Seven Seas soup with vegetables. $21

Caldo de Camarones or Pezcado
Bowl of shrimp or fish and vegetable soup. $17
Mixed. $18

Cuatro Mares
Bowl of shrimp, fish, crab, octopus
and vegetable soup. $18

Sopa Azteca
Classic Mexican tortilla soup large bowl, served
with two corn tortilla chesse quesadilla. $15
Cup 85 Medium bowl. $10 (One Quesadilla)

Caldo de Pollo

A large bowl of chicken and vegetable soup
served with rice. $14

Menudo
A red soup made of tender tripe with hominy. $15
With Pata, add $1

We apologize for any delays. All our food is prepared from scratch, please allow us time to serve you.
No separate checks on parties over 8. An 18% gratuity will be added to parties of 8 or more.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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Fajrras
We give you all you need to roll your own sizzling fajitas with sautéed bell peppers and onions.

On the side, get a plate with rice and borracho beans, pico de gallo, sour cream
and guacamole, plus your choice of soft corn or flour tortillas.

Chicken $17 Carnitas $17 Steak $18 Shrimp $18 Veggie $14
One person mix any two $19 Two person mix any two $34
Family Size Fajitas $60
Four person serving. Mix any four

PARRILLADA PRESIDENTE

THIS UNIQUE COMBINATION OF MEATS AND SEAFOOD WILL SATISFY THE HEARTIEST APPETITE. SERVES 2 10 3
This special dish includes a thin Mexican style Steak, Grilled Chicken Breast, delicately marinated
BBQ Baby Back Ribs, 2 side Shrimp your way, Chorizo Poblano chile, and 2 Corn Quesadillas.
Served with our signature white jalapefio rice, borracho beans and tortillas.
Side dish of guacamole, pico de gallo, and sour cream. $60

g
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E1n CAZADOR SPECIALTIES
Most dishes served with corn, flour or homemade corn tortillas.
Add Nopalitos to any plate. $2
Tequila Lime Rib-Eye Steak Plato ”Reyna”
A 100z. exotic sizzling tequila lime rib-eye steak A fiery combination of grilled chicken fillet, fish
over bell pepprs, onions and a roasted jalaperio pepper fillet, and five garlic-buttered shrimp, with
and a side of shrimp. Served with sautéed zesty veggies, sautéed bell peppers and onions.
white jalapeno rice and borracho beans, side dish of Served with rice and beans. $22
guacamole, pico de gallo, and sour cream. $27 (Available al chipotle, ranchero, or a la diabla style)
i} Molcajete Carne Asada

Our own version of Molcajete, choice of grilled chicken,
steak, carnitas, chorizo or grilled shrimp; simmered in
our special spicy red tomatillo sauce and green onions.

Served with a corn cheese quesadilla, rice, beans,
guacamole,sour cream € pico de gallo. $17
Mix any two $18 Mix three $19

Skirt steak fillet grilled to perfection, served on a
skillet with bell peppers and onions, topped
with a roasted jalapeno. Served with rice,
refried beans, guacamole, pico
de gallo and sour cream. $18

(One person serving) Pollo a la Parrilla
N OT‘SEfVED IN A LAvA RoCK MOLCAJETE A large butterflied chicken fillet grilled to
i i Arrachera Poblana perfection, served on a skillet with bell peppers

A tender, juicy grilled skirt steak, lightly and onions topped with a roasted jalapeno.
marinated with chipotle sauce. Served with Served with rice, refried beans, guacamole,
a grilled poblano chile stuffed with queso fresco or pico de gallo and sour cream. $17
cheese enchilada with your choice of sauce
Served with rice, refritos, guacamole,
sour cream, pico de gallo. $20

Pork Chops
Served on a skillet with bell peppers and onions
topped with sautéed veggies. Served with white

i Fajitas a la Tampiquefia Jjalapeno rice and borracho beans,
Sizziling tender slices of skirt steak or chicken with guacamole, pico de gallo,
sautéed jalapeno peppers, avocado, onions and and sour cream. $17
tomatoes; served with your choice of cheese enchilada Available al Chipotle cheese.
or chile relleno, topped with sauce and cheese.
Side order of rice, refried beans, guacamole, Baby Back Ribs
sour cream and pico de gallo. $20 Shrimp $22 Tender juicy ribs, spice rubbed, slow-baked

then grilled with BBQ glaze.
Served with a baked potato, french fries,
or rice and beans and a slice of garlic bread. $24
Small rack $13
(subject to availability)

Pescado Frito
A deep fried tilapia fish, fried to a golden brown
spice rubbed. Served with papas fritas and your
choice of rice and beans or salad
and side of salsa casera. $20

DoN'T FORGET T0 ADD A SIDE OF SHRIMP TO YOUR ORDER $7

We apologize for any delays. All our food is prepared from scratch!!! We are committed to your complete satisfaction.
If there is something you'd like but you don't see on our menu, we'll do our best to prepare it for you.



Cuarcken

(Most dishes served with rice, beans and tortillas.

Milanesa
Chicken butterflied fillet coated in bread crumbs
and fried to a golden brown. $16

4 Pollo Picado
Grilled pieces of chicken sautéed with bell pepper,

onions and tomatoes. $16

4 Pollo Ranchero
Chicken breast and sautéed veggies in our special
spicy red ranchero sauce. $15

Mole Poblano
Tender pieces of chicken breast in a delicious dark
red chocolate sauce and Ajonjoli seeds. $15

Garlic Chicken
Grilled chicken garlic buttered with sautéed
bell peppers and onions. $16

Pollo a la Crema
Grilled chicken with sautéed bell peppers and onions.
Simmered in special chipotle creamy sauce. $16

/ # Pollo a la Diabla
Grilled chicken simmered in a diabla sauce. $15

4 ZPollo al Chipotle
Grilled chicken and sautéed veggies in spicy chipotle
sauce and melted jack cheese on top. $16

Arroz Con Pollo
Grilled chicken and veggies, sautéed in garlic-butter and
vino blanco over a bed of white jalaperio rice and melted
Monterey Jack Cheese. Served with a side salad. $16

PoRrk

Chile Verde
Pork cubes slowly simmered until tender, in a rich
mild green tomatillo sauce. $15
Chile Colorado

Tender pork cubes slowly simmered, in a bowl,

Sflavorful mild red sauce. $15

(ﬂfi Carnitas Rancheras
Succulent pdvk carnitas and sautéed veggies simmered
in our special spicy red ranchero sauce. $16

Carnitas Platter
Succulent bone-in pork carnitas Zacatecas Style. Served with a
side of onions, cilantro & salsa verde for garnish. $16

/ #Pork Chops & Nopalitos
Two Pork C o}si & Cactus simmered, in spicy red tomatillo sauce.
Served with salad & white jalapeno rice. $16

MEear

Zarape
Grilled Steak Fillet, topped with sauteed veggies, chorizo, with
melted Oaxaca cheese. Served with black beans, white
Jjalapeno rice and guacamole. $17

Milanesa
Steak butterflied fillet coated in bread crumbs and
fried to a golden brown. $16

Machaca
Shredded beef sautéed with bell peppers, onions
and tomatoes. $16

i Steak Ranchero
Tender diced steak cooked in our special spicy
red ranchero sauce. $16

# Steak Picado
Grilled pieces of steak, crispy bacon, & sautéed in
garlic-butter with bell peppers, onions, and tomatoes. $17

SEAFOOD)

Choose from refried, whole Pinto or Black Beans)

Filete a la Mexicana

Fish fillet, 3 shrimp & veggies, sautéed in garlic-butter, oven

cooked to perfection topped with jack cheese. Served
with white jalapeno rice, & salad. $20

(May take about 20 minutes to cook)

Filete de Pescado
Fish fillet grilled in garlic butter or breaded.
Serve with papas fritas, salad and white rice. $18
Also available Chipotle Cheese or a la Diabla Style.

Momias
Mummy-shrimp yummy yummy.

Shrimp wrapped in bacon, topped with melted jack cheese

over a bed of sauteed bell peppers and onions. $19
Available a la Diabla Style

Camarones al Mojo de Ajo
Garlic butter shrimp with sautéed bell
peppers & onions. $18

Camarones Empanizados
Shrimp coated in bread crumbs
and fried to a golden brown. $18

4# Camarones a la Diabla
Sautéed with our special diabla hot sauce. $18

} Camarones Rancheros
Shrimp and veggies cooked in our special spicy
red ranchero sauce. $18

Camarones a la Crema
Grilled shrimp with sautéed bell peppers & onions.
Simmered in special chipotle creamy sauce. $18

47 Camarones al Chipotle
Grilled shrimp and sautéed veggies in spicy chipotle
sauce and melted jack cheese on top. 318

Arroz Con Camarones
Shrimp and veggies sautéed in garlic-butter and
vino blanco over a bed of white jalaperno rice
and melted Monterey Jack Cheese.
Served with a side salad. $18

Seafood Chimichanga
A large fried flour burrito stuffed with shrimp,
crab, rice, lettuce, cheese and topped with
red or green sauce, garnished with lettuce,
pico de gallo, sour cream and guacamole. $17
(With rice and beans add $3)

Two Fish or Shrimp Tacos
Two fried corn tortilla Tacos filled with your choice
of shrimp or fish, grilled or breaded,
topped with lettuce, tomato, cotija cheese and our
special chipotle-cream sauce. $17

Two Shrimp Enchiladas
Savory corn tortillas filled with shrimp, cheese and
sautéed veggies inside. Choice of red, a la crema,
green sauce or spicy red tomatillo sauce. $17

Quesadilla Veracruz
Flour tortilla stuffed with shrimp, cheese, sautéed
onions, and bell peppers; served with guacamole,
sour cream, and red or green sauce. $17

Ensenada Tacos
Three soft homemade corn tortilla tacos, served

open face, topped with grilled or breaded fish or shrimp.

Topped with cabbage, pico de gallo, spicy green
sauce, guacamole and cotija cheese. $17
(With rice and beans add $3)

Most substitutions cost extra. Don't forget to ask for corn homemade tortillas available any time.
We are committed to your complete satisfaction. If there is something you'd like but you don't see on our menu, we'll do our best to prepare it for you.



DinNER CoMBO'S)

Build a platter with your choice of one, two, three or four of the following items, served with rice and beans.
Choose from; shredded beef, ground beef, chicken, or pork and red or green sauce.

EncHiLADA, TACO, TAMALE, CHILE RELLENO, FLAUTA, PLAIN QUESADILLA,

TaQurto, BurriTO, TOSTADA, OR SOPE. RELLENO DE P1cADILLO & TAQUERA TACO (2dd .50 ¢ each)

One item $12 Two items $15

Three items $18 Four items $21

PrATINEOS TPICOS)

} 3 Taquera Tacos
Taco truck style, choice of carne asada, pastor or carnitas.
Topped with onions, cilantro and spicy sauce. $14
(With rice and beans add $3)
Sour Cream & Cheese add $1

4 3 Tacos Rancheros
Original Mexico City tacos. Soft corn tortillas,
served open face, with carne asada and sautéed veggies;
topped with cilantro, avocado, tomato

and spicy green sauce. $15
(With rice and beans add $3)

3 Alambres Tacos
Soft flour tortilla tacos, served open face, with skirt steak, car-
nitas or grilled chicken and sautéed veggies; ropped with
melted jack cheese, lettuce, pico de gallo, sour cream,

guacamole and a roasted jalapenio to the side. $18
(With rice and beans add $3)

Fajita Burrito
Large burrito stuffed with grilled chicken, steak, carnitas or
shrimp, sautéed veggies, whole pinto beans, rice, cheese, sour
cream and pico de gallo, accompanied by guacamole,
Jalaperios, radishes and limes. $17
(Unzip it and make a bowl)

V7 Chipotle Burrito
Large burrito stuffed with grilled chicken, steak, carnitas or
shrimp, rice, refried beans and lettuce. Topped with our
extra spicy chipotle sauce, melted cheese,
guacamole and sour cream. $17

4 Smoky Chipotle Burrito
Large burrito packed with marinated grilled chicken,
skirt steak, or shrimp, white jalaperio rice, sautéed
veggies and lettuce. Topped with smokey chipotle sauce,
Jjack cheese and chipotle-cream sauce, garnished with lettuce,
pico de gallo, guacamole and sour cream. $17

4 Grande Burrito De Taquera
Large burrito stuffed with rice, beans, onions,
cilantro, spicy sauce, jack cheese and sour cream

choice of carnitas, pastor or asada. $14
Shrimp add $3 Grilled Chicken add $2 Mojado add $1

Burrito Deluxe
Flour tortilla stuffed with choice of chile relleno, shredded
beef, ground beef, chicken, chile verde, carnitas, chile
colorado or asada, rice and beans. Topped with red or
green sauce, melted cheese and sour cream. $13

Grilled Chicken add 32 Shrimp add $3

Chimichanga
Deep fried burrito stuffed with choice of chicken, asada, chile
verde, chile colorado, chile relleno, shredded or ground beef,
rice and jack cheese. Served with guacamole, pico
de gallo, sour cream. Red or green sauce. $14

4 California Burrito
Stuffed with carne asada, grilled chicken or carnitas,
[rech fries, guacamole, pico de gallo, sour cream,
Jjack cheese and spicy red sauce. $14

Veggie Burrito Deluxe
Stuffed with lettuce, tomatoes, guacamole, rice
and pinto beans. Topped with red or green sauce,
melted cheese and sour cream. $12

4 3 Enchiladas Zacatecanas
Dipped in salsa picante, grilled and stuffed with queso fresco
and onions, over a bed of lettuce. Sided by sliced potatoes
& grilled chicken, garnished with avocado, tomatoes,
sour cream and cotija cheese. $18

V. Smoky Chipotle Enchiladas
Two flour tortilla enchiladas with your choice of grilled
chicken, skirt steak or grilled shrimp; sautéed
veggies inside, topped with smokey chipotle sauce,
Jjack cheese chipotle cream sauce, and guacamole.
Served with white jalaperio rice and beans. $17

Two Mole Enchiladas
Choice of chicken or cheese; topped with our delicious
dark red chocolate sauce, sprinkled with ajonjoli seeds
and melted jack cheese, garnished with lettuce & tomatoes.
Served with rice and beans. $16

Rellenos de Picadillo
Two poblano peppers egg battered, stuffed with ground beef
Jack cheese and potatoes, topped with red or green sauce
and sprinkled with cotija cheese. Served with
rice, beans and tortillas. $16

Smart Heart Tapatia
A roasted whole wheat tortilla covered with whole
pinto beans, grilled chicken, lettuce and tomatoes mixed
with light mayo, jack and cheddar cheese,
guacamole and sour cream. $15
Steak or Shrimp $16

El Cazuelon Salad
A crispy bowl shaped flour shell, layered with lettuce
and rice, garnished with grilled veggies, sliced avocados
& tomatoes, topped with grilled chicken, grated jack
& cheddar cheese and crispy tortilla strips. $15
Steak or Shrimp $16

Taco Salad
Fried flour tortilla shell, covered with beans; choice of
chicken, chile verde, chile colorado, shredded or
ground beef; topped with lettuce, diced tomatoes,
grated jack and cheddar cheese, guacamole
and sour cream. $14

Tapatia
Fried flour tortilla, covered with beans; choice of
chicken, chile verde, chile colorado, shredded or
ground beef, topped with lettuce and tomato mixed
with mayo, grated jack and cheddar cheese,
guacamole and sour cream. $14

y Chalupa
A large handmade corn masa oval shell, stuffed
with beans; choice of asada, chicken, chile verde,
chile colorado, shredded or ground beef. Topped
with lettuce, tomatoes, avocado, sour cream,
cotija cheese, and spicy sauce. $14

Quesadilla Texana
Flour tortilla stuffed with cheese, grilled onions and bell
peppers. Choice of chicken, chile verde, chile colorado,
shredded or ground beef. Topped with guacamole,
sour cream and red or green sauce.
Served with rice and beans. $15

White Jalapefio Rice, Borracho, Black or Whole Beans available upon request. Ask for Senior Discount (62 and over). 15% off on any regular meal only.



BREAKEAST

Most plates served with beans, corn or home made corn tortillas. Homestyle potatoes & rice available as a substitute upon request.

Z#7 ¥l Cazador
Two eggs served your way with a thin slice of
carne asada topped with mexican cheese,
onions and sour cream. Served with beans. $15
Choice of red, green, mole or habanero sauce.

Arrachera add 33  Grilled Chicken add $2

El Nortefio
Two scrambled eggs; mixed with your choice of sautéed
steak or grilled chicken, onions, bell peppers and topped with
melted cheese. Served with rice and beans. $15

El Patron Omelette
Three eggs omelette stuffed with sautéed vegetables; choice of
chorizo, ham, grilled chicken or steak; topped with mild
ranchero sauce, melted cheese, sliced avocado and tomato.
Served with rice and beans. $15

Huevos Texanos
Two fried eggs on a corn tortilla with ranchero sauce
and cheese. Served with bacon, home-style
potatoes and beans. $15

Huevos con Chorizo
Two scrambled eggs mixed with onions and tomatoes.

Served with beans. $13 Add Nopalitos. $2

Huevos Divorciados
Two fried eggs on a corn tortilla the first one topped
with mild red ranchero sauce and the second one
topped with green tomatillo sauce, sprinkled with
cheese and separated by the beans. $13

Huevos Rancheros
Two fried eggs on a corn tortilla with mild ranchero
sauce and cheese. Served with beans. $13

\ | I | |
Sandwilch
Served with French fries
Chicken Strips. $10
Grill Cheese Sandwich. $10

BLT
Mayo, bacon, lettuce and tomatoes. $12

Club Sandwich
Mayo, ham, bacon, lettuce and sliced tomatoes. $14

Hamburger
Fresh lean meat, mayo, american cheese,
tomatoes, lettuce and bacon. $13

Cheeseburger
Fresh lean meat, mayo and american cheese only. $10

# Bacon Wrapped Hot Dog
Topped with grilled onions, and jalapenos. $10

4 Jalapeiio Burger
Fresh lean meat seasoned with jalapernios; mayo,
grilled onions, tomatoes, and lettuce, basted with our
signature chipotle-cream sauce. $11

Mexican Torta
Sandwich with mayo, beans, lettuce, tomatoes, sour cream
and avocado. Choice of grilled chicken, asada, chorizo,
carnitas, pastor, or chicken milanesa. $14
Add Queso Fresco or Jack Cheese $1

4 Huevos a la Mexicana
Two scrambled eggs mixed with onions, tomatoes and

Jalapenos. Served with beans. $13

Huevos con Jamon
Two eggs served your way with ham.
Served with beans. $13

Huevos Machos
Two chicken or cheese enchiladas with your choice
of red, green or picante sauce, topped with
Jack cheese and two fried eggs.
Served with refritos. $15

Huevos Mineros
Two fried eggs topped with chile verde or chile
colorado, served with refritos & rice. $15

Nopalitos or Papas con Huevo
Two scrambled eggs mixed with nopalitos or potatoes,
onions, and tomatoes. Served with refritos. $13
With Chorizo, add $2

Machaca and Eggs
Shredded beef scamble with eggs, sautéed with bell
peppers, onions and tomatoes. $15

Breakfast Burrito
A large burrito stuffed with eggs, home-style potatoes,
rice, beans and cheese. Choice of ham, machaca,
carne asada, bacon, nopalitos or chorizo. $14
Unzipped it and make it a bowl!

Good Morning Special
Two pancakes, two eggs and your choice of ham or bacon.
Served with home-style potatoes. $15
Served until 12pm

A la Cazta

Choice of chicken, cheese, pork, shredded or ground beef and
green or red sauce. Grilled chicken substitution add $1

Taco, Burrito, Tamale, Enchilada, Chile Relleno,
Plain Quesadilla, Flauta, Taquito,
Tostada Or Sope. (Any One) $5

Taquera Taco or Ranchero Taco $5
Flour Tortilla Taco or Enchilada. §7
Ensenada Taco §7 Alambre Taco $7
Relleno de Chorizo $5 Relleno de Picadillo $6
Quesadilla Texana. $10 Tostada Tapatia. $10

Large Bean and Cheese Burrito
Topped with red or green sauce, cheese
and sour cream. $10

Side Osdess;

Mexican Rice $3.5 Sour Cream $1.5
Guacamole $2 Roasted Jalapefios $2

Beans $3.5 Two Pancakes $4

Tortillas $2 Mex. Or Jack Cheese $1.5

Pico de Gallo $1.25 Molcajete Bean Dip $1.5
French Fries $3 Home-Style Potatoes $3

Side of Bacon $4 Homemade Corn Tortillas $2.75
White Jalapeno Rice $3.5  Two Eggs $4

Baked Veggies $4 Grilled Veggies $3

Having an event at your home or office? Let El Cazador assist you with our Parties To Go Menu.
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