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GUACAMOLE

GUACAMOLE
Perfectly ripe avocados to make the freshest
guacamole in town. 10.50

QUESO AL HORNO
Oven-melted Mexican cheese with poblano
peppers and chorizo served with tortillas. 10.99

TOSTADAS DE CEVICHE (2)
Overnight lime-cooked seafood on top of
tostadas (flat crispy tortillas), lettuce, and
pico de gallo. 12.25

SOPES (3)

Mini corn meal pizzas topped with refried beans,
your choice of meat, melted cheese, lettuce, and
pico de gallo. Served with sour cream or
guacamole. 10.99

SHREDDED BEEF TAQUITOS

GORDITAS RELLENAS (3)
A thick corn tortilla with a pocket in the middle
stuffed with your choice of meat. 10.99

TAQUITOS (4)

(Pollo Deshebrado o Carne Deshebrada) Deep-fried
corn tortillas rolled with shredded cheese and your
choice of shredded chicken or shredded beef.
Served with sour cream or guacamole on tap. 10.99

QUESADILLAS

Flour tortilla filled with Mexican cheese and your
choice of meat. Served with sour cream or
guacamole. 11.99

SHRIMP COCKTAIL
10 Jumbo shrimp served with La Grand Cantina
cocktail sauce, avocado, and pico de gallo. 13.99

Meat Choices
Grilled Steak +1.25, Beef Barbacoa +1.25, Shrimp +1.25,
Grilled Chicken, Shredded Chicken, Ground Beef, Carnitas, Al Pastor

Dressings
Ranch, Chipotle Ranch, Caesar, Cilantro Balsamic Vinaigrette, Apple Vinaigrette

CALDO DE POLLO

Shredded chicken cooked on its own broth with
potatoes, zucchini, and carrots. Served with
Mexican rice, cilantro, avocado, onion, freshly
made torfillas and lime. 12.99

FRIJOLES CHARROS
Fresh boiled pinto beans with bacon,
pico de gallo and cotija cheese. Cup 5.99

CALDO DE CAMARONES
Shrimp cooked with potatoes, carrots, broccoli,
and red dry pepper sauce. Served with chopped

cilantro, diced onions, chile de arbol, lime wedges,

Mexican rice, and tortillas all on the side. 16.99

MEXICAN GARDEN SALAD

Iceberg lettuce, shredded cheese,
tomatoes, cucumbers, carrots, green onions,
and avocados. 8.99

CALDO 7 MARES

Seafood cooked with potatoes, carrots and
broccoli. Served with chopped cilantro, diced
onions, chile de arbol, lime wedges, Mexicanrice,
and tortillas all on the side. 18.99

ENSALADA DE POLLO A LA PLANCHA

Shredded lettuce, onions, ftomatoes, avocado,
and flat-grilled chicken. 10.99

ENSALADA DE FAJITAS

Tossed romaine leftuce with pico de gallo, pepita
seeds.and shredded cheese. Topped with grilled
onions & peppers, avocado, and tortilla strips.
Veggies 13.99 | Carnitas 13.99 | Chicken 13.99
Steak 15.99 | Shrimp 15.99

CHICKEN CAESAR SALAD
Tossed romaine leftuce with red peppers, Mexican
cheese, tortilla strips, and grilled chicken. 13.99

Notice: *Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Food allergy notice: Please be advised that food prepared here may contain milk, eggs, gluten,
wheat, soybean, peanuts, free nuts, fish, and shellfish.
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CHILE ROJO
Quarter inch diced steak cooked with
Mexican dry red pepper sauce served with
Mexicanrice, refried beans and fortillas. 16.99

CHILE VERDE
Slow cooked chunks of pork with roasted
poblano peppers and green tomatillo sauce.
Served with rice, beans and tortillas. 15.99

POLLO FELIZ
8oz grilled chicken breast over sauteed onions
and peppers topped with chorizo and our unique
cheese sauce. Served with rice and beans. 15.99

TAMALES DE PUERCO
O DE POLLO (2)

Served with Mexican rice and refried beans. 12.99

ENCHILADAS CON SALSA MOLE (2)
Corn tortillas rolled with shredded chicken
and shredded cheese, inside and topped
with the popular multi-pepper made mole sauce
and melted cheese. Served with Mexican rice and
refried beans. 13.99

ENCHILADAS CON SALSA ROJA (2)
Corn tortillas rolled with ground beef and
shredded cheese inside and topped with Mexican
dry red pepper sauce and melted cheese. Served
with Mexican rice and refried beans. 12.99

ENCHILADAS CON SALSA VERDE (2)
Corn tortillas rolled with shredded chicken,
shredded cheese, spinach inside,
topped with green tomatillo sauce and
drizzled with sour cream. Served with
Mexican rice and refried beans. 12.99

CHILES RELLENOS (2)
Roasted poblano peppers stuffed and egg
battered, one stuffed with cheese and one

stuffed with ground beef. Served with
Mexican rice and refried beans. 12.99

ALBONDIGAS
Mexican meatballs served with Mexican rice,
refried pinto beans, and tortillas. 13.99

EL GRAND MOLCAJETE*

Crilled steak, chicken, carnitas, shrimp, nopalitos
(cactus), panela cheese, and Mexican chorizo
served on an exiremely hot stone molcajete
accompanied with rice, refried beans, and
freshly made tortillas. 28.99

TACOS AUTENTICOS (3)
Corn torfillas filled with your choice of meat,
finely chopped cilantro, diced white onions,
and lime wedges. Served with Mexican rice
and refried beans. 13.99

TOSTADAS DE POLLO O CARNE (2)
Flat crispy tortillas topped with beans, shredded
chicken or ground beef, melted cheese,
shredded lettuce, and pico de gallo. Served with
Mexican rice and refried beans. 12.99

CAMARONES AL MOJO DE AJO,
OR A LA DIABLA

Sautéed shrimp cooked in garlic sauce, devilish hot
chile de arbol sauce, or mole sauce. Served with
cilantro rice and seasonal vegetables. 18.99

CARNE ASADA*

Grilled skirt steak over sautéed onion and Mexican
chimichurri sauce. Served with Mexican rice,
refried beans, tortillas, lettuce pico de gallo, and
sour cream. 18.99

BISTEC MEXICANO*

T-Bone steak, topped with sautéed shrimp,
pepper, onions and fomatoes. Served with
Mexican rice, refried beans, tortillas, lettuce,
pico de gallo, and sour cream. 22.99

TORTAS
Mexican sandwich with your choice of
meat, beans, mayonnaise, lettuce,
tomatoes, white onions, Mexican cheese, and
avocado served with fries. 13.50

MENUDO
Traditional Mexican soup made with
cow's stomach, dry red Mexican pepper
sauce and hominy served with chile de arbol,
oregano, lime wedges, diced onions, and
chopped cilantro, 16.99

Choose 2 13.99 | Choose 3 15.99 | Choose 4 17.99 | Split orders 2.50
Options: Tamales, Enchiladas, Chile Relleno, Tacos, Sopes, Gorditas Rellenas, taquitos.

CAMARONES AL TACOS AUTENTICOS

MOJO DE AJO

BISTEC MEXICANO
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STEAK FAJITA BURRITO

QUESO SAUCE 9.99
ARROZ CON POLLO

Diced grilled chicken served on a bed of Mexican
rice and topped with cheese sauce. 13.25

POLLO CHIPOTLE ENCHILADAS (2)
Two corn tortillas rolled with shredded chicken,
shredded cheese, roasted corn and topped
chipoftle cream sauce. Served with cilantro rice
and black beans. 14.99

ENCHILADAS DE CAMARON
Y ESPINACAS (2)

Two corn tortillas rolled with sautéed shrimp,
spinach, and cheese topped with cheese sauce.
Served with cilantro rice and black beans. 15.99

ENCHILADAS DE AGUACATE Y
ALCACHOFAS (2)

Two corn tortfillas rolled with avocados, arfichoke,
and cheese topped with green tomatillo sauce
and drizzled with sour cream. Served with cilantro
rice and black beans. 14.99

CHILE RELLENO DE CAMARON
Y HONGOS (2)

Two roasted poblano peppers stuffed with
sautéed shrimp, mushrooms, roasted corn, and
creamy sauce. Served with cilantro rice and
seasonal vegetables. 16.99

BURRITOS Twelve-inch flour tortillas rolled with
sautéed peppers and onions, rice, refried beans,
and cheese. Served with Mexican rice, refried
beans, and sour cream.

Grilled Chicken 13.99 | Steak 16.99 | Shrimp 16.99
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TILAPIA A LA
PLANCHA

STEAK & CHICKEN FAJITAS

TILAPIA A LA PLANCHA

Tilapia cooked on the flat grill. Served on a
bed of fresh spinach with cilantro rice and
seasonal vegetables. 18.99

SALMON A LA PARILLA
Grilled salmon over cilantro rice served with
grilled seasonal vegetables. 20.99

CHIMICHANGA

Deep fried burrito stuffed with shredded chicken or
ground beef, beans, and shredded cheese,
topped with cheese sauce. Served with Mexican
rice, refried beans, and sour cream.

Shredded Chicken 13.99 | Ground Beef 15.99

TACOS DUROS O SUAVES (3)

Corn hard-shelled tacos or soft, flour tortilla tacos,
filled with ground beef or shredded chicken,
lettuce, pico de gallo, and cheese. Served with
Mexican rice and refried beans. 13.99

GRILLED MEXICAN BURGER*

Y2 pounder of ground beef with Mexican spices,
lettuce, tomatoes, onions and avocado. Served
with French fries and roasted jalapeno. 12.99

FAJITAS

Fajitas are served with lettuce, pico de gallo, sour
cream, cheese, Mexican rice, refried beans, and
freshly made tortillas. Carnitas 15.99 | Shrimp 18.99
Grilled Steak 18.99 | Grilled Chicken 15.99
Seasonal Vegetables 14.99 | Fajita Mix 18.99

CARNE ASADA Y CAMARONES*

Grilled steak and grilled shrimp served with
cilantro rice, and seasonal veggies. 21.99
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CARNE ASADA Y
CAMARONES

Under 10 years old. 6.99 Includes one side and a kid's soft drink.

KID'S BURGER*
CHICKEN STRIPS
CORN DOG
MACARONI & CHEESE

TACO
Soft or hard shell, shredded
chicken or ground beef

CHEESE QUESADILLA
(add meat .99)

CHEESE ENCHILADA
(add meat .99)

CHICKEN FAJITA
STEAK FAUJITA 7.99

French Fries, Applesauce, Fresh Fruit, Mexican Rice, or Refried Beans
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FLAN TRES LECHES CAKE
Baked Mexican custard topped with Cake soaked in three kinds of milk,
whipped cream and a cherry. 6.99 topped with a drizzle of mango

sauce and a strawberry. 7.25
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SOPAPILLA FRIED ICE CREAM
Freshly rolled pastry dough and 5 oz vanilla ice cream ball breaded with
deep fried, served with cinnamon cereal and quickly deep-fried. Served in a
sugar, honey, vanilla ice cream, crispy flour shell cup with whipped cream,
whipped cream and a cherry. 7.25 chocolate sauce and a cherry. 6.99

COKE, DIET COKE, SPRITE, ORANGE FANTA, DR. PEPPER, LEMONADE,
ROOT BEER, FRUIT PUNCH HI-C, ICED TEA, SWEET TEA, COFFEE 3.25

JARRITOS, MEXICAN COCA-COLA, SQUIRT, TOPO-CHICO BOTTLES 3.75 (no refills)

AGUAS FRESCAS 20 oz

Fresh homemade drinks, please ask what is available. 4.25 Refills 1.00

RED BULL 4.99

Notice: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Food allergy notice: Please be advised that food prepared here may contain milk, eggs, gluten,
wheat, soybean, peanuts, tree nuts, fish, and shellfish.
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LA GRAND MARGARITA

Premium tequila, triple sec, splash of grand marnier,
fresh lime juice, sweet & sour. 12.99

200z 15.99

PERFECT MARGARITA

Premium tequila, Triple sec, agave nectar, orange
juice, and sweet & sour. 12.99

200z 15.99

FRUITY MARGARITA

Tequila, triple sec liquor, sweet & sour, and your
favorite flavor. Strawberry, mango, peach,
raspberry, prickly pear, watermelon. 8.99 | 200z
13.99

MARGARITA
Tequila, triple sec liquor, lime juice and
sweet & sour 7.99 | 200z 11.99

MARGCORONITA

Tequila, Triple Sec liquor, lime juice, sweet & sour,
and a Coronita upside down. 15.99

MANGONITA

Tequila, triple sec, lime juice, sweet & sour, mango

puree, chamoy, and tajin. 200z 13.99

JALAPENOS & CUCUMBER MARGARITA
Tequila reposado, triple sec, sweet &sour, agave
néctar, fresh jalapenos, and fresh cucumbers. 13.99

LA GRAND SKINNY

Tequila blanco, friple sec, agave néctar, and lime
juice. 12.99

LA GRAND PALOMA

Tequila Blanco, agave nectar, lime juice, grapefruit
juice, and topped with Squirt soda. 10.99

LA GRAND MULE

Tequila Blanco, lime juice, and ginger beer. 11.99

LA GRAND MOJITO

White rum, lime juice, mint leaves, agave nectar,
and topped with soda water. 11.99

PINA COLA

Rum, cream of coconut, pineapple juice, whipped
cream and a cherry. 10.99

BLOODY MARIA

Tequila Blanco, Zing Zang, hot sauce, lime juice,
and Worcestershire sauce. 11.99

MICHELADA
A beer of your choice, Clamato, Valentina hot
sauce, fresh lime juice, Maggi sauce and Tajin. 7.75

CHARDONNAY, MOSCATO, PINOT GRIGIO, MERLOT CABERNET SAUVIGNON 6.75.

MEXICAN CANDY

Tequila, watermelon pucker,
sweet & sour, hot sauce
and Tajin. 9.00

IMPORTED

Corona, Modelo Especial, Negra Modelo,
Dos XX Lager, Dos XX Amber, Pacifico,

Tecate, Sol, Victoria, Blue Moon. 4.75

RAMOS BULLET
Tequila, Red Bull and

Cointreau ligueur. 11.00

DOMESTIC

Budweiser, Bud Light,
Coors Light, Miller Lite,

Michelob Ultra. 4.25

COCO SHOT

Tequila, cream of coconut,
pineapple juice and Tajin. 8.00

DRAFT

Dos XX Lager, Modelo Especial
Blue Moon, Michelob Ultra

Pints 5.50 220z 7.25

A 4.99 charge will be added to the check for a guest who does not consume a minimum 8.00.
The restaurant does not take any responsibility for belongings missing or left behind inside the restaurant or parking lot.
A gratuity of 18% will be charged to parties of 6 people or more.
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