
the native foreign food

CHEESE AND EGG TACOS $8 CHEESE AND CHICKEN QUESADILLA $10

BEEF TACOS WITH CHEESE $10

starters
CHIPS AND SALSA $10 

CHIPS AND QUESO $12.5 

CHIPS AND GUACAMOLE $12.5

CHIPS, SALSA, GUACAMOLE $16

CHIPS TRIO $20 
CHIPS WITH SALSA, GUACAMOLE AND QUESO

QUESO CON CARNE $17 
WITH PICADILLO AND PICO

GRILLED CHICKEN QUESADILLAS $18  
WITH CHILI CREMA AND PICO DE GALLO

GREEN CHILI NACHOS $17 
ADD PROTEIN: +SHRIMP $7, +CARNITAS $5,  

+CARNE ASADA $7, +CHICKEN $5 +PICADILLO $4

manobowls

ENSALADA DE LA CASA $15 
BLACK BEANS, RADISH, CUCUMBER, AVOCADO,  

QUESO FRESCO, CREAMY JALAPENO RANCH

TACO SALAD $16  
TACO SHELL BOWL, PICADILLO, SHREDDED 

 LETTUCE, SHREDDED CHEESE, SOUR CREAM

 TXMX BOWL $14 
SERVED WITH RICE, BEANS, LETTUCE,  

SOUR CREAM, SHREDDED CHEESE AND PICO 
ADD PROTEIN 

+SHRIMP $7, +CARNITAS $5,  
+CARNE ASADA $7, +CHICKEN $5 +PICADILLO $4

CHURROS $7

TRES LECHES CHEESECAKE $12

TRIPLE CHOCOLATE CHEESECAKE $12

sweet ending

breakfast
TWO EGG RANCH PLATE  

WITH BREAKFAST POTATOES CHOICE OF TOAST 
OR TORTILLA, BACON OR SAUSAGE $17

GREEN CHILE & CHEDDAR OMELET  
WITH BREAKFAST POTATOES AND CHOICE  

OF TOAST OR TORTILLA $15.5 
ADD PROTEIN 

+SHRIMP $7, +CARNITAS $5, +BACON $2,  
+CARNE ASADA $7, +CHICKEN $5 +PICADILLO $4

MORNING BURRITO  
WITH PICO, SHREDDED CHEESE, 

BREAKFAST POTATOES ON THE SIDE $14.5 
ADD PROTEIN 

+SHRIMP $7, +CARNITAS $5,  
+BACON $2, +SAUSAGE $2,  

+CARNE ASADA $7, +CHICKEN $5 +PICADILLO $4

CHILAQUILES CORN CHIPS  
SMOTHERED WITH REFRIED BEANS, SALSA 
SHREDDED CHEESE, GREEN CHILE, BACON  

AND SUNNY EGGS $15

TXMX FRENCH TOAST  
WITH POWDERED SUGAR AND  

WARM MAPLE SYRUP WITH CHOICE  
OF BACON OR SAUSAGE $15.5

 
BREAKFAST TACOS  

WITH PICO SHREDDED CHEESE $14  
SIDE OF BREAKFAST POTATOES   +$4 

ADD PROTEIN 
+SHRIMP $7, +CARNITAS $5,  
+BACON $2, +SAUSAGE $2,  

+CARNE ASADA $7, +CHICKEN $5 +PICADILLO $4

niños   
(10 and under only)

TXMX BURGER $20 
SHREDDED LETTUCE, QUESO,  

PICO, GREEN CHILE, FRIES

TXMX CHICKEN ENCHILADAS $20 
SERVED IN RED SAUCE, WITH LETTUCE, CREAMA  

AND PICO. WITH BLACK BEANS AND RICE

BURRITO $14 
RICE, BEANS, LETTUCE, SHREDDED CHEESE, PICO, 

 AND CREMA WITH CHIPS AND SALSA 
ADD PROTEIN 

+SHRIMP $7, +CARNITAS $5,  
+CARNE ASADA $7, +CHICKEN $5 +PICADILLO $4

STREET STYLE TACOS 
3 TACOS ON CORN TORTILLAS, ONIONS, CILANTRO, 

RADISH, QUESO FRESCO, AND CREMA 
SERVED WITH RICE 

CHOOSE FROM: 
PORK CARNITAS $17 

PICADILLO $18 
CARNE ASADA $19 

CHILE LIME SHRIMP $20 
GRILLED CHICKEN $17



bottled beers
MODELO ESPECIAL 9

MODELO NEGRA 9

DOS EQUIS AMBER 9

CORONA 9

CORONA LIGHT 9

COMMUNITY IPA 12

DALLAS BLONDE 11

draft beers
BLUE MOON 12

DOS XX 12

SIERRA NEVADA HAZY IPA 12

MICHELOB ULTRA 10 

YUENGLING LAGER 10
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white�  9OZ 

TOMMASI� 16 
PINOT GRIGIO, Veneto, Italy 

DASHWOOD� 16 
SAUVIGNON BLANC, Marlborough, New Zealand 

HESS SHIRTAIL RANCHES� 16 
CHARDONNAY, Monterey 

SUTTER HOME � 15 
MOSCATO, California

rosé & sparkling�  9OZ 

BIELER PERE ET FILS � 18 
ROSÉ, Provence, France 

UNE FEMME “THE BETTY”� 16	
SPARKLING BRUT, California

reds� 9OZ 
DECOY� 14 
PINOT NOIR, California 

COLUMBIA� 16 
CABERNET SAUVIGNON, Columbia Valley 

FLIGHT OF THE CONDOR � 18 
MALBEC, Argentina 

POST MARK� 18 
CABERNET SAUVIGNON, Paso Robles 

KULETO INDIA INK� 18 
RED BLEND, California

Frozen Drinks 
FROZEN MARGARITA  $15
SIGNATURE HOUSE FROZEN MARGARITA FROZEN

DOS A RITA  $18
SIGNATURE HOUSE MARGARITA FROZEN  
WITH AN INVERTED COLD BOTTLE OF DOS XX

FROZEN FLAVORS  $15
SIGNATURE FROZEN MARGARITA WITH YOUR  
CHOICE OF, MANGO, STRAWBERRY, PRICKLY PEAR,  
COCONUT SWIRL 

Cocktails
TXMX MARGARITA   $15
HOUSE MARGARITA MADE 
WITH GOLD TEQUILA, TRIPLE SEC, 
AND ALL NATURAL JUICES

FIRST CLASS MARGARITA  $22
TOP SHELF MARGARITA WITH REPOSADO TEQUILA, 
GRAN MARNIER, AND LIME JUICE

TROPICAL MARGARITA   $18
HOUSE MARGARITA WITH  
STRAWBERRY AND MANGO PUREE

JALAPENO MARGARITA  $18
TEQUILA, TRIPLE SEC, LIME JUICE, AGAVE NECTAR 
AND FRESH JALAPENOS ADD MANGO +2

TITO’S BLOODY MARY  $18
HOUSE BLOODY MARY MADE WITH  
TITO’S VODKA, GARNISHED WITH  
BACON, SPICED EGG, PICKLE, OLIVE,  
LEMON AND LIME

SANGRIA ROJO  $14
RED WINE, COGNAC, GRAND MARNIER,  
ORANGE JUICE, SIMPLE SYRUP AND LIME JUICE 

SANGRIA BLANCA  $15
WHITE WINE, PEACH LIQUEUR, TRIPLE SEC, 
ORANGE, LEMON, AND LIME JUICE

MOJITO  $14
WHITE RUM, MINT, FRESH LIME, SPARKLING WATER

BLUEBERRY MOJITO  $14
WHITE RUM, MINT, BLUEBERRIES, 
FRESH LIME, SPARKLING WATER

TEXAS MULE  $14
TEXAS RANGER WHISKEY, LIME JUICE,  
AND GINGER BEER

ORIGINAL MULE  $14
VODKA, GINGER BEER, AND LIME

STOCKYARD OLD FASHIONED  $18
TEXAS RANGER WHISKEY, AGAVE SYRUP, BITTERS,  
ORANGE TWIST AND AMARENA CHERRY 


