APPETIZERS

Fresh Guacamole
$10.99

Queso Fundido
Melted Monterrey Jack Cheese with chorizo,
served with fresh corn tortilla on the side.

$10.99
Sopes con Chorizo / Chicken / Shredded Beef

2 homemade fried sopes, topped with beans, chorizo and potato,
shredded lettuce, avocado, sour cream,
queso fresco and homemade salsa chanchera.

$10.99

Beef Flautas
Shredded beef flutas served with lettuce,
guacamole, sour cream, pico de gallo and cheese.

$10.99

SOUPS & SALADS

Frijoles de la Olla

Pinto bean soup topped with onion, cilantro,
and queso fresco. (Serrano chiles upon request)
Served with fresh corn tortillas.

$5.99

Ensalada Cesar
Romain lettuce, freshly grated parmesan, homemade Cesar
dressing and parmesan garlic croutons. Add Chicken $2.00

1/2 Order $7.99/ Full $10.99

7 Leguas House Salad

Homemade “7 Leguas” tequila cilandro dressing, green mix,
cucumber, avocado, red onions, and tomato. Add chicken $2.00

1/2 Order $7.99 [ Full $10.99

Caldo de Albondigas
$10.99

Caldo de Pollo

Chicken stew served with two corn tortilla quesadilla.

$10.99

Heirloom and Burrata

Heirloom tomatoes and creamy BUrrata on a bed of baby
arugula dressed with a tangy Meyer lemon vinaigrette
and toped with fresh avocado. Add Chicken $3.00

1/2 Order $9.99 /[ Full $14.99

Menudo

Honey comb menudo, served with lime,
cilantro, onion and crushed pepper.

$14.99

Served with Refried Beans & Breakfast Potatoes.

Choice of Chickent or Two Eggs

Green, Red, Poblano
Chipotle or Mole Chilaquiles

Topped with Queso Fresco

$16.99

OMELETTES

Served with Refried Beans & Breakfast Potatoes,
Includes Corn or Flour Tortillas

Mexican Omelette
Carne Asada, pico de gallo, avocado, and
Monterrery Jack Cheese

$15.99

Ranchero Omelette
Carne Asada, chorizo, tomato, onion, bell peppers,
chile serrano topped with salsa ranchera

$15.99

Poblano Omelette
Green pepper slices, mushrooms, Monterrey Jack
Cheese & onion. Topped with Polano cream sauce.

$15.99

SOUTH OF THE BORDER

Served with Refried Beans & Breakfast Potatoes.
Includes Corn or Flour Tortillas.

Huevos Rancheros
Grilled corn tortillas topped w/ 2 fried eggs and covered
w/ your choice of sauce: Green / Mole / Ranchero

$15.99

Huevos a la Mexicana
Scrambled eggs with diced tomato, onions, and serrano chili

$15.99

Huevos con Nopales
Scrambled eggs with sauteed onions, fresh nopales,
tomatoes and green chili sauce.

$15.99

Huevos con Chorizo
Scrambled eggs with chorizo

$15.99

Huevos con Machaca
Scrambled eggs with onions, peppers,
tomatoes and shredded beef

$15.99

FROM THE GRIDDLE

3 Buttermilk Pancakes / $10.99

Strawberry French Toast
3 slices of Texas bread dipped in egg batter,
served with strawberries
$10.99



SPECIALTIES

Served with a side of rice and beans
Add with your dinner 1/2 order of Ensalada Cesar, 1/2 “7 Leguas”
House Salad or a cup of our homemadde Caldo de Albondigas $4.75

Enchilada de Queso y Chile Relleno

Homemade Poblano Chile stuffed with cheese, covered in
egg battered and fried, cheese enchilada, both topped
with tradiciontal enchilada sauce. Served with rice and beans.
Garnished with onion, cilantro and sour cream.

$16.99
Caldo de Birria

5 hour slow cooked traditional beef birria servide with cilantro,
onion, lime and choice of flour or corn tortillas

$16.99

Torta

Tender Carnitas, pollo asado or carne asada, with
mayonnaise, guacamole, beans, tomato, onion, mixed lettuce and
Monterrey Jack cheese. Served with French fries.

$16.99
Enmoladas

2 tender chicken enchiladas covered in homemade
mole. Garnished with sesame seeds on top.

$16.99
Enchiladas Verdes

2 green enchiladas stuffed with chicken or cheese, or shrimp $ 3.00.

Garnished with queso fresco, onion, cilantro and sour cream.

$16.99
Enchiladas Tradicionales

2 red enchiladas stuffed with chicken or cheese or shrimp $3.00.
Garnished with queso fresco, onion, cilantro and sour cream.

$16.99
Enchiladas Suizas

2 poblano green enchiladas stuffed with chicken,
cheese or shrimp $3.00. Topped with Monterrey Jack cheese.

$16.99

Enchiladas Blancas

2 Chicken stuffed enchiladas covered in our white cheese sauce
home dried pepper powder

$16.99
Chile Verde

Slow cooked pork stewed in homemade tomatillo
sauce. Garnished with onion and cilantro.

$16.99
Chile Colorado

Slow cooked pork stewed in homemade chile colorado.
Garnished with onion and cilantro.

$16.99

Carne a la Tampiquena

Arrachera steak grilled to perfection, red traditional enchilada
stuffed with chicken, poblano rajas, grilled queso fresco.

$17.99
Carne Asada, Nopalitos y Elotito

Arrachera steak grilled to perfection, served with nopalito and corn.

$17.99
Fajitas

Chicken or steak or add shrimp $ 3.00 in teriyaki sauce, sautéed with bell

peppers, onion and tomato. with a side of rice and beans

$17.99
Mole Poblano

Chicken breast covered in homemade mole
poblano topped with sesame seeds.

$17.99

Chilaquiles Mar y Tierras
Shrimp and Steak Chilaquiles
Surf and Turf chilaquiles in red homemade sauce,
topped with Monterrey Jack cheese, onion and cilantro.

$17.99
Lengua en Salsa Verde

Tender beef lengua in a green tomatillo sauce.

$17.99

BURRITOS

Served with rice and beans.

Arrachera California Burrito
Flour Tortilla stuffed with arrachera carne asada, guacamole,
pico de gallo, cheese, sour cream and french fries.

$15.99
Mahi Mahi Burrito

Grilled Mahi Mahi, coleslaw, pico de gallo, Monterrey
Jack Cheese, chiplotle cream-sauce and guacamole.

$15.99
Spicy Shrimp Burrito

Shrimp with melted cheese, pico de gallo cooked
in our special creamy chiplotle spicy sauce.

$15.99

Kids Taco Combo

2 plain Chicken or Carne Asada tacos.
Served with rice and beans.

$8.99

Mini Quesadilla

2 mini cheese quesadillas.
Served with rice and beans.

$8.99

Mini Burrito

One mini bean and cheese burrito.
Served with rice and beans.

$8.99

DESSERTS

Flan $6.99
Pastel Tres Leches $6.99
Platanos Machos $6.99



