R ITO;S COMBINATION..........

n assortment of various tasty a et e e TR S B $10.9
rcrllilla chips smothered with Zonfgz::tj:r:ahfzieldnﬂude Supsaciias, :
Chihughua cheese, sour cream and guacamole Suns dad mefied

Qu EShADI ELAS I, A eei i
Three grilled flour tortillas stuff ith Ch TEY ] N Bt e e b
Ieagrlied four te as stuffed with Chihuahua cheese served 2hoie2
QUESO I:UND!DO ..............
Syl B e IR RS susssrereansssesanns S 695
cheese, chorizo, mushrooms an ;i?d cs’a?:uwrluwn:lﬁen:ehed St
Queso IJAhIi;IACIENDA o
Melted Chihuchua cheese with Jalaped i
chorizo (Mexican sausage) and i:ﬂ:lf}?rr;?}rl:‘?pel'S, YTt
MEXICAN NACHOS
Warm corn tortilla chips topped wit i
N gt crzgem uwnldhgl:jzr:::jie refried beans and melted

* (Add your favorite beef or chicken $1.00)
MEX]FCAN POTATO SKINS
our potato skin halves filled with homemade refri
layared with meltad Chiibahué ch o
sour cream and Qunccnlﬂoui:, ST and i ol fanchare,
PAPAS LOCAS
Same as above but with ham and bacon.

GUACAMOLE
Freshly made every day.

CHILE CON QUESO
Melted (;hihuahuu cheese, sliced Poblano peppers
with a mild tomato sauce, served with forriﬁus.

MEXICAN ZINCRONIZADA
Three grilled flour tortillas stuffed with Chihuahua cheese,

hem and mayonaise.

Favorttes

CHEESEBURGER.

MEXICAN BURGER ............
Served with bacon, lettuce, tomato

HICKEN BURGER........
Chicken breast with lettuce, lcma d onio

ns.

AlL burgers served with french fries.

GRILLED CHICKEN SALAD
Seasoned strips of grilled chicken
sliced lettuce, tomato, cheese.
SHRIMP SALAD ...cocticcnimmmeesnnrare
Broiled shrimp blended with mayonnaise, celery, tomatoes,
onions, delicately decorated with tomatoes.
56.95

BERTIRE SALAD :.ovviosmenscasssdistassoossossiunnsasdessantstidtzaisssassess
An assortment of fresh vegetables.

TACO SALAD
L la served with shredded cheese, fresh diced

A large flour tortil
4 tomatoes, lettuce, refried beans, sour cream, guacdmole

and choice of filling.




LA O ST (3] et v ttaes rexins avens bunssslt roe i vieie s et
Your choice of crispy shell or soft tortilla with lettuce,
tomato, cheese, beef or chicken.

STEAK TACOSE L U e P SE N e Er Il Lol IR $
Skirt steak cooked with onions.

A GO S A L A S T O R e o e L
Slowly cooked marinated pork maat.

MEGA BURRITO i vt s s ek s s s e s i raeirosns
Extra large tortilla stuffed with choice of filling, guacamole, sour cream,
cheese, lettuce, tomato and home-made refried beans.

BURRITO S AR RO SO s sirtas  ronnioras st e a s ataseiian
Burrito stuffed with choice of filling, cheese, lettuce, tomato, home-made
refried beans, salsa ranchera and melted chihuahua cheese.

Y R e S Y T SRl o B it o e O R B Et P e e
Large Four tortilla stuffed with choice of filling, cheese, lettuce, tomato,
and home-made refried beans.

G VY G I A N G A e g oy s
Deep fried baby burrito,

CHIMICHANGA SUIZA ..iioesiisssrmrssinesssssassissssosarsasssansansasss

BURRITO A-LASCARTE ...rrzcsessarsnsssnsensacsssonansssacsanvessmsanass

*(Does not include rice and beans.)

O ST A D A S L e S By A aa s deysarraanat
Cris.ﬁy shell open face tartilla with your choice of ground beef
or chicken filling, lettuce, tomato, cheese and beans.

TOSTADAS SUIZAS........coennurtiarsaccsianicimisrstonsssnsassssssssnssass

Crispy shell open face tortilla with choice of meat,beans and melted cheese.

B AU T A S i incriassrirsoisampesrscseannspesnbrsssnsasesssntvenssssainsacansavans
Deep fried rolled up tortillas your choice of filling, ground beef
ar cﬁicken, guacamole and sour cream.

LA A L E S o i iervantareartssronyassies T T T e PR
Three home-made tamales made from ground corn meal filled
with mildly spicy pork cooked in corn husks
and topped wi?i: tomalo sauce.

ENCHILADAS ROJAS
Corn tortillas filled with your choi
or chihuahua cheese.

ENCHIEADAS VERDES SPICY .cccciiititannasassssssavsssssesssanesss
Same as above with our |/ on s reen sauce.

ENCHILADAS DE MOLE : I s + s FaN eSS
Same os above with our Mexic r sauce. Add suizo for $1.00 extra.

Add steak to any of the above for $1.50
ALL of the above dishes are served with spanish rice and refried bean:
Caution: There may be small bones in some of the chickip._..__

\

RITO’S COMBINATION...... e e TR TS ERLCLERTLes
A sampling of Rito’s favorites! Mini Chimichanga, Chile Relleno, Enchilada Suiza,
Tamale and Taco.
CANCUN COMBINATION t.cvusrentrursmenaanmiisienisnmiiistiatiaii $10.95
A lasty fiesta variefyl Taco, Tostada, Enchilada Suiza.
PINATA MIX........... Sarerts I ........ccconnniessssnisosonnans $11.95
A series that con't be passed up. Skirt Steak, Chicken Flauta and beef Taco.
ACAPULCO COMBINATION......c...con.. L1 ioeessuanrdmoaseransanansaes $11.95
A vacation platter served with choice of filling, skirt steak, Chicken Enchilada and beef Taco. f
MAYA COMBINATION.....coveernrreannanne R B .. $10.95
A Giant burrito and Taco with your choice of filling ground beef or chicken. |
AZTECA COMBINATION........ LIt o RO seareliieressss $10.95
A Giant burrita and Enchilada with your choice of filling ground beef or chicken. :
Note; may not subtitute items. \
Add steak to any of the above for 51.50 o !
[ AL of the above dishes ave served with spanish rice and refried beans.




POLLO EN MOLE

A half of deliciously cooked fresh chicken in our very own mole recipe “Bast in Town”. Served with
spanish rice and Mexican, refried beans with your choice of corn or flour tortillas.

POLLO A LA BARBAQUE

A half of fresh chicken broiled in our very own Mexican styls, covered with BBQ salsa, a real delight.

POLLO ZACATECAS
Chicken breast, delicately breaded and deep-fried.

$9.95

CARNE ASADA

Flame broiled skirt steck blanketed with sauteed onions and green peppers.

CARNE TAMPIQUERNA
Flame broiled skirt steak with an Enchilada.

CARNE ASADA GRATINADA
Rito's steak flame broiled with melted Chihuahua cheese and salsa ranchera.

CARNE A LA MEXICANA

Chopped skirt steck sauteed with onion, tomato and hot peppers

BISTEC CAZUELA. ...ttt et
Tender steak slices mixed with onions and green peppers in mild tomolo sauce

ZACATECAS STEAK..... Saarvensasencie 5
Breaded steak with Rito’s slyle potato slices.

STEAK FAJITAS....cocvicavnimraniainns .
Skirt steak strips marinated in Burgundy wine, orange juice and aregan
peppers and spanish onions. Served with sour cream and tortillas

CHICKEN FAJITAS...ccoiiiivrmmanesannnsnaes e VTR ECrrT

Strips of boneless, skinless chicken breast marinated in white wine, orange ju C
mixed with green peppers and spanish onions. Served with sour cream and tortillas

PORK FAJITAS...ccciiivriarenianannnanness . :
Strips of pork meat marinated with orange juice and oregano, mixed with green
peppers and spanish onions, Served with sour cream and torfillos.
SHRIMP FAJITAS.....ccccoiiiiineinnns :
Shrimp marinated in white wine, oronge juice and oregano, mixed with green peppers and
spanish onions. Served with sour cream and tortillas.
a0l 495

DELUXE FAJITAS...cicccesrecnranasenis B s ocracsesnnndsaravnasnaawht {

Marinated skirt steak strips, boneless & skinless chicken breast and shrimp mixed with green
peppers and spanish onions. Served with sour cream and tartillas.

*A gratuity of 15% will be added to parties of six o more.




GUISADO DE PUERCO. . cuuuiuiimrerinnaaianaiiasiiiisinsninisnsasas $11.95

\ Chunks of pork sauteed with our green mexican spicy sauce or red sause
1 Served on a bed of rice. .

GUISADO DE RES. . cccisuiaaecacatatscrsnnsssararacansacsnasasssrares
Chunks of beef sauteed and seasoned with our own recipe Fed dice i

Served on a bed of rice.

LENGUA CON SALSA . ccicirruimtstiasiitaitasstntasiseanersississtes
Beef tongue seasoned, cooked with onions and our own spicy green sauce

made with green tomatillos and Jalapeiio peppers. Served on a bed of rice.

CHILES RELLENOS. ccoiiesttstttitstiasasassssntnrinetiossyiesssissies $11.95

Green Poblano peppers roasted and stuffed with your choice of ground beef
or cheese and covered lightly with our own mild ranchera sauce.

AlL of the above dishes are served with spanish rice and refried beans,
Sars

PESCADO DEL GOLFO DE MEXICO AL MOJ
Fresh whole Red Snapper saufeed in butter anc whife wir
perfection and served on a bed of spanish rice
Elegantly decorated with vege tables.

 VERACRUTZAMA . iiaarsesiaeinanseecaeas $18.95

PESCADO DEL GOLFO DE MEXICO A |

Broiled fresh Red Snapper cooked in our own specio i ranchera | omato sauce) with

special spices, olives, spanish onions, green peppei:, e cilontro lic, sarved on a bed of
spanish rice. Elegantly decorated with vegetables

SOUTH OF THE BORDER CAMARON..........
Jumbo size shrimp cooked with olive oil and orange juice ond - ety own spedial salsa
chile de arbol (mexican hot sauce). If you prefer it milder, plecse '

CAMARONES AL MOJO........cooconvvootin 0 Cordasmussyasss
Jumbo size i_hrimp_saufaed in white wine, olive oil, fresh cilantro, spo jish onions and fresh garlic

sauce cooked to perfection and served on a bed of spanish rice.
Elegantly decorated with vegetables.
$14.95

CAMARONES A LA RFERACRUZANA. cotenesuiasstiyarsorsassssisssernessse s i ssiss s et saess
Jumbo size shrim cooked in tomato sauce and olive oil with olives, green peppers, garlic and fresh
cilantro. Delicdler;‘ seasoned and served on @ bed of spanish rice. Elegantly decorated with vegetables.

CEVICHE MEXICANO......... e :

Shrimp marinated in lime juice, which serves fo cook the shrimp garnished with small cubes of tomato

and finely chopped spanish oni

e ;

COCKTEL DE CAMRON...

Shrimp cocktail mexican style. Mixed with ketchup, lime juice, h
onions and avocado.

§11.95

AGUACATE e BN S e SR R
Shrimp stuffed avocado with mayonnise and cilantro.
. $12.95

ons plus a touch of cilantro.

cassssasssssanng cahmmsribapssevsiasnisent anan

of sauce chopped cilantro, tomato,

....................... semssssmasnr

NCHILADAS DE MAR............--
= Stuffed with shrimp in our own mild chipotle sauce. Sarved with spanish rice and beans.

*Note for the whole Red snapper cooking time will take from 45 min. to an hour.



MEXICANBUNUEL OS5 e sirasritsets srte st tiit s et as S aaansaats $3.95
Deep fried flour mixture in a shape of a tortilla and sprinkled with : ;
sugar-cinnamon topping while warm. A classic mexican dessert

served at rrudiﬁonarfiealus.

231wl Foq o 13 o M T h e e e e s Uy 6 3.95
Snowball size Ice cream covered with cornflakes and deeped fried. \
ELAN ((REGULILAR) . ciiouasitacracroauncrsensitstrasshsantsrsbisssoin asstianin S :i.'50

Custard dessert made with milk, egg, sugar, cinnamon on caramel sauce.

ELLAN WITH RUM . s issseorire i s et $ 3.95)
Custard dessert made with milk, egg, sugar, cinnamon on caramel sauce 3
and topped with Rum.

ROOT BEER F LA T i it iniieicisisiviitestnisssaintasnas tunsea fannsoaesis $3.95
) J
. Beverages
SOFT DRINKS ottt it ia s peaaie e e e g $2.00
¥, ] St te 1o L T s B R R L P $2.00
O RANGE T CE i R b o oy s b s o as $2.00
COFEEE i e s e e S <t SRS 00
U E ol o i e s e e e T N B e $2.00
Free vefills ow lce tea, coffee and soft drinks.
SESeEEOL N

o e

AUTHENTIC MEXICAN FOOD PREFPARED FRESH DALY
“FRESH? is a word used a lot around our restaurant. Our day starts eu duce, poultry and meai: 8
Some of the produce we work with in our freshly-prepared recipes ha imiliar loyouysowe hove
provided information below on how they are used in our authenlic Me Aoty
chile Ancho (Mex.):  Usedin the prepartation of Mole Saucs, whi «d marinating chicken\qn'dl

Chile de Avrbol (Mex.): Used in the prepur"t\tiﬂon' of Red spicy salsa

chile Poblano (Mex.): A pepper which, after careful preparation, becomes a Chile Relleno (Stuffed Pepper).
JGLRPGIRO (Calit., Mex.): Used in the preparation of Guacamole and Green salsa.

Tomatillo (Mex.):  Vinegrown vegetable (Green Tomatos) which is used in the prep.urulion of green salsa or green rfwle.
cilantro (MOX.]: Used alone or in various recipes, Mexican Parsley.

About our Steak:  Choice cuts of sirloin top buf, frimmed and ground daily on premises.

CATERING AND PARTY SERVICES AVAILABLE

FOR INFORMATION CALL 847.777-1116 :

oA e AP



