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Grilled Steak and Goat Cheese Enchiladas.............ccccocvvvviiiiviiniiiniiinnnnnn. $18.95
Open faced on fresh roma tomato tortillas with Santa Fe sauce and goat cheese.
Mesquite Smoked Salmon Enchiladas................occoooiininiiiin .. $17.95

Our house smoked salmonrolled in spinach tortillas with
creamy green chili sauce.

Mesquite Smoked Chicken and Sour.Cream Enchiladas........................... $16.95
House smoked to perfection.and served with sour cream, cheddar
cheese and red chili sauce.

With goat cheese...............o it add $3.00

San Carlos-Our signature combo..........ccooiiiiiiiiinnnnin e, $19.95
Grilled steak burrito with a mesquite smoked chicken and sour cream
enchilada, a roast pork and green chili enchilada, and guacamole.

SANEA CIUZ coovvviieiiiieei ettt e e e e e et e e e eeetaeeeeeeseessaseeeeesssesnaseeeeesssnnnns $17.95
Chili relleno and your choice of enchilada: (See enchilada menu.)
With smoked chicken, salmon or skirt steak enchilada.............. add $3.00
ACAPULCO ..ottt oottt ettt ettt et a et ene e ne e $17.95

Smoked chicken chimichanga and a ranch style bay shrimp enchilada,
with Santa Fe sauce.

San Blas...ooioii i s $17.95
Shrimp enchilada with Santa Fe sauce, smoked chicken enchilada
& guacamole taco.

Cabo SAN LUCAS ..evveveieeiiieeee ettt e e e e e e s e e e rnanees $17.95
Roast pork enchilada with creamy green chili sauce and
two soft steak tacos al carbon.

Vegetanian & Heant ‘Healthy

Fresh Chicken Soft Tacos (Corn or flour)...........ccccooevviieiviiecieeiieeeeeeeeee, $16.95
With fresh cilantro, guacamole, black beans and rice.

Seafood Burrito-Smoked Salmon and Bay Shrimp..............ccccocooinii. $15.95
With fresh tomatillo sauce, a touch of cotija cheese, and black beans.
Fresh Seasonal Vegetable Burrito .............ccooiiiiiiiiiiiiiiiie, $15.95

With Santa Fe Sauce, cheddar and cotija cheeses, black beans and rice.
With goat cheese..........ccoovviiiiiiiiiiiicce add $3.00
Fresh Chicken BUITIto .......coocouvviiiiiiiiiiiieieeeeeceeeeeee et e e $13.95

With chili verde sauce, cheddar and cotija cheeses,
black beans and guacamole.

Black Beam BUrrito ... ....ccooiivieueiiieeiieiiiieeeeeeeeeieeeeeeeeeeeeeeeeeeeeesaaeeeessesnnns $12.95
With fresh tomatillo sauce, rice and guacamole.

Vegetarian Burrito .............cccooiiiiiiiiiiiii $14.95
Cheese, rice, guacamole, chili verde sauce, black beans and sour cream.
Lee's Favorite LoCarb Salad (Vegetarian Version).............ccccccccccvniininnnnne. $16.95

Gourmet greens with house dressing, plus black beans, seasonal vegetables,
extra guacamole, tomatoes, goat cheese and more garnishes.

Served with nice & nefnied beans

CREESE ...ttt ettt (1) $8.95/(2) 10.95
Green CRili ........ooooveeeeeeeeeeeeeeeeeeeeeeeeeeeee oo s s eeeeeee (1) $9.95/(2) 12.95
ChicKen........c.ooviiiieieieee e (1) $9.95/(2) 12.95
Seasoned Ground Beef ..............cocoiiniiiiiiiii (1) $9.95/(2) 12.95
ROASt POrK.......coouiiiiiiiiiiiiiieceeeee e (1) $9.95/(2) 12.95
Bay Shrimp, served open-faced with Tomatilla sauce............ (1) $10.95/(2) 12.95
Shredded Machaca Beef............cccoovrveiinieieieieieeeee (1) $10.95/(2) 13.95
Combine your favorite Enchiladas!

2 enchilada combination (any of the above) ... $12.95

3 enchilada combination (any of the above) ... $14.95

4 enchilada combination (any of the:above) .....cccoooi $16.95

Burritos
Senved enchilada style with Ulack beans

Fajita Burrito with guacamole and sour cream ..o $15.95
Choice of grilled chicken or grilled steak.

Grilled Skirt Steak Burrito-with red chili sauce.........cccc.cooovvviviiiieeiiiinnnn. $15.95
San Carlos style (with creamy green chile sauce)........................ add $2.00

Seafood Burrito-with creamy green chili sauce....................... $15.95
Smoked salmon-and bay shrimp.

Shredded Machaca Beef-with red chili sauce...........cc..ccoooioiiviiveenineennn. $14.95

Green Chili and Roast Pork-with chili verde sauce:. ... ......ccccoevieiieniniiinn. $12.95

Fresh Chicken-with red chili SAUCE ... .....veeeiiieieieeee e eeeeeeeeeeeeaens $12.95

Seasoned Ground Beef-with red chili sauce ............ccoecoveiiiieeeiiiiiieeeee, $12.95

Refried Bean Burrito-with red chili sauce and sour cream ......................... $10.95

“acoo & “fastadac

Roll Your Own Tacos: Crisp or Soft Corn Tortillas (4) or Flour Tortillas (2)
Comes with refried beans and rice. Choice of Protein:
Machaca beef, chicken, seasoned beef, roast pork or guacamole....... $15.95
Skirt steak tacos al carbon, with deluxe garnish and guacamole ..... $18.95

Tostadas:

Black bean and guacamole (2) with rice.........cccccooeiiiiiiiiinnnee. $12.95
Refried bean and guacamole (2) with rice ..., $12.95
With chicken, beef or roast pork ............cccooeeviiiiirnniniiccnnnnn, add $4.00
Cliclanens MWenet (e and cuden onty)
Plain Cheese Quesadilla on a Flour Tortilla............ccccoeceniniiniinininincnnnne. $4.95
Plain Cheese NACKOS .........oooivuiiiiiiiiieeeeieeeeeeee et $5.95
Chicken or Beef Taco with Rice and Refried Beans:
Small (1 taco)....cccceerveerveneene. $6.95 Large (2 tacos).......cccc.c..... $8.95
Black or Refried Bean and Cheese Burrito with Spanish Rice, no sauce...... $7.95
Chicken or Beef and Cheese Burrito with Rice and Beans, no sauce........... $9.95

Thank you for not requesting separate checks. There will be a $3.00 charge for
splitting entrees. A gratuity of eighteen percent will be added to parties of 6 or

more. Washington State Sales Tax added to all food & beverage sales. For safety
and insurance considerations, please keep children seated and supervised at all

times. Please limit your substitutions to allergy related needs. Thank you. S0
rev.
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Margarita's Margarita - Sauza Hornitos, Citronage and fresh lime margarita on a stem...... 10.95

Cadillac Cuervo Margarita - Cuervo 1800 margarita rocks w/Grand Marnier................ 10.95
Coupe de Ville Margarita - Cuervo, Citronage, Gran Gala.............ccccoeeviiinininicnnnnicnns 8.95
Marianne's Margarita - Hornitos Silver Tequila, Citronage, on the rocks, in a pint glass ...12.95
Lemon Drop Margarita - Fresh lemon juice and Sauza Blanco..........c.cccccocoevvniicininicnnnnns 8.95
Santa Fe - A fresh squeezed, pink grapefruit-Cuervo margarita ..........c.cccccoevvrriviciicninnnnes 8.95
Peartini - A pear vodka and pineapple juice stunner ................cocc....... e 8.95
Prickly Pear/Cactus Margarita - New and hot from the desert s 8.95
Mango Margarita ..........c.cccceeeiiies 8.95 Cabo Margarita........cccocoeeviiceieiniceiecnnes 8.95
House Frozen Margarita .................. 6.50 House Rocks Margarita..........ccccoevevueuennnee. 7.50
Double Frozen Margarita................. 9.50 Double Rocks Margarita .......c.cccooueeurieennnes 9.95
Blue Curacao Margarita ................... 7.95 Jose Cuervo Margarita.......c.cccooeeveveirennennes 7.95
Strawberry Margarita.........c..ccccce..... 8.95 Double Jose Cuervo Margarita................... 9.95
Cuervo Shot .......ccovvveiccicciciins 4.00 Cuervo 1800 Shot ..o 6.00
Patron Anjelo Shot .........ccccceiininn 9.00 Hornitos Shot............... R 6.00
Patron Silver Shot.........ccceevevevenenene. 8.00 Don Julio Shot....cccoivveieiiieicieieeceeeeeie 9.00
Cabo Wabo Anejo Shot..................... 8.00 Sauza Tres Generaciones Shot.................... 8.00
Herradura Gold Shot........c.c.cccc.c..... 7.00 Herradura Silver Shot...........ccooovveiinnnne. 7.00
Y7 Patron Gran Platinum Shot....... 20.00 veve
UWene lest
(For beer selections, see table tents.)
House White Glass/Bottle

Columbia Crest, Semillion/Chardonnay Blend, Columbia Valley, Washington.....7.00.....20.00
House Red

Kingfish, Shiraz, Central California Coast.........ccccecovumeiririceniiiccecceece 7.00.....20.00
Sparkling Wines

Chandon, Brut, Napa Valley...........cccocoeiniiiniiiiiiiiccec e 6.00 Split
Gruet, Brut, NEW IMEXICO ...ccuvooviivuiieeeieeeeeeeeeeeteeee ettt eeveeeveeeveeveeveeseeernenns 12.00 Half Bottle
Gruet, Blanc de INOIT, NEW MEXICO.....iciviiiiieeereeeteeeteeeteeete et eete et eeeeve e ereesaeeesseeseeeseeeseennas 25.00
White Wines

Columbia Crest, Chardonnay, Vineyard 10 Chardonnay, Washington.................. 7.00.....22.00
Hess, Chardonnay, Napa Valley, California ...........ccccocovuerniicniicniicnicnicneciiccenes 8.00.....25.00
Beringer, Chardonnay, Napa Valley, California..........ccccccoceceuiniiciiinicnicccnn. 9.00.....28.00
Bonterra, Chardonnay (Organic), Napa Valley, California .........ccccccoecvieiciccnnn. 9.00.....28.00
Novelty Hill, Chardonnay, Columbia Valley, Washington ..............ccccccceuecicuene. 10.00.....36.00
Rex Hill, Pinot Gris, Willamette Valley, Oregon...........cccccocoeuviviiiiinicniniciccan. 9.00.....28.00
Chateau Ste Michelle, Pinot Gris, Washington .............cccccccoeviiiinnicniiiccns 8.00.....25.00
Hogue, Fume Blanc, Washington ... 7.00.....21.00
Cline, Viognier, Central Coast, California ..........cccooceeiiiiiiciniineiiicccceaes 7.00.....21.00
Waterbrook, Sauvignon Blanc, Walla Walla ..o 8.00.....25.00
Bainbridge Island Winery, Ferry Boat White, Bainbridge Island..............cccccc...... 8.00.....25.00
Rose Wine

Monkey Bay, New Zealand............ccoccoviiiiiiiiiiiiiiiicccccscas 6.00.....18.00
Red Wine

Trapiche, Malbec, Argentina ..........cccocoiiiiiiiiiiiiiiiicccc s 22.00
Bonterra, Merlot (Organic), Napa Valley, California ..........cccccocovvviiiiinninns 9.00.....28.00
Townshend, T3 Blend, Pullman, Washington.............ccccccooeiiniiiiinnncnn 9.00.....28.00
Willa Kenzie, Pinot Noir, Willamette Valley, Oregon ............ccccovvviiiniiiiciiiiinnes 11.00.....36.00
Merry Cellars, Sangiovese, Columbia Valley, Washington ...........c.ccccceceeus e, 11.00.....36.00
Novelty Hill, Merlot, Columbia Valley, Washington ..............cccccoevvvinniiiccnnnns 11.00.....36.00
Chateau Ste Michelle, Cabernet Sauvignon, Columbia Valley, Washington......... 8.00.....24.00
14 Hands, Cabernet Sauvignon, Columbia Valley, Washington ............ccccccccceeuun. 8.00.....24.00
Januik, Cabernet Sauvignon, Walla Walla, Washington............cccccceevvviniiinnicnnicnnns 55.00
Silver Oak, Cabernet Sauvignon, Alexander Valley, California .............cccocoeviviininiicnnnnnn 85.00
Novelty Hill, Syrah, Walla Walla, Washington ..............cccccccoeviinnicniniccnns 11.00.....35.00
Boonaroo, Shiraz-Cabernet Blend, Australia ...........cccvevvevievevienieneceeeeieieieeeae 7.00.....21.00
7 Deadly Zins, Zinfandel, Napa Valley, California ........c.c.cccocoeviiiiininniiicniniicnnnns 8.00.....25.00

GUACAMOLE ...t Seasonal Price
Pico de Gallo (for two)........ $5.95 (for four)........ $8.95
Soft Flour Tacos
Roast Pork (with guacamole and red chili sauce) .........cccccceveueunnnee. $5.95
Grilled Skirt Steak (with guacamole and Santa Fe sauce)................. $6.95
Jalapeio Poppers............covuiiiiiiiiiiiiiiiiiiii e (6) $9.95

Breaded jalapefio chilies, stuffed with cream cheese, flash fried and
served with creamy salsa sauce & guacamole.

Chiliquiles ........cccoooiiiiiiiiiiii $12.95
Red chili sauce, cheddar cheese, stewed pork loin and guacamole.

Buffalo Wings - with goat cheese and Santa Fe sauce..............c........... $12.95
They're hot and juicy, juicy and hot!

Deluxe Nachos — remarkably bueno! ..., $12.95/$15.95

Fresh specialty toppings of guacamole, sour cream, tomato,
onion, olives and jalapefios over our own homemade tortilla chips.
With choice of: 1) machaca beef and refried beans, or

2) smoked chicken or porkdoin and black beans.

White Bean and Green Chili Con Carne ..........ccc.......... Boat $5.95 /Bowl $7.95

Quesadillas
Aged cheddar cheese melted over flour tortillas,
with these delicious toppings:

Smoked chicken and sour cream ..., $9.95
Roasted pork=black beans, red chili sauce and guacamole.......... $9.95
Smoked salmon and bay shrimp with guacamole....................... $10.95
Seasonal vegetables anci] goat cheese with Sante Fe sauce......... $10.95
Drunken Prawis ......cciiiveeeieesioiieeess beeeeeiaeeeeesaesesssseebessesssnsssessssessssssesesssessnnns $15.95

An excitinglyrich, but light sauté with a green chili-poupon
mustard base sauce, and flambéed with.lime and gold tequila.

Salads

Our WWWMW@;&;&MGO&W O and Balsamic
House Green Salad San Carlos - gourmet baby greens .................c.cccc..... $4.95
Or House Caesar Salad San Carlos............oooveueviiiiiiiieiiiieeeeeeeeeieeee e $7.95
With guacamole..........ccooiiiii add $3.95
With goat cheese...........ccoviiiiiiiiiice add $3.00
With smoked chicken breast............cccooviiiiiiiiiiiie, add $5.95
With bay shrimp ..., add $5.95
With smoked salmon and bay shrimp ........ccccccooviiiinne. add $7.95
With Sante Fe prawns.........ccccooiiiiinccce, add $10.95
Wedge of Iceberg Lettuce.............ccccooviiiiiiiiiiiniiiiiiiiccicces $10.95

ith homemade bleu cheese dressing, bacon bits,
roma tomatoes, shaved Bermuda onion and guacamole.

Crazy Caesar Salad ...............cccooiiiiiiiii, $15.95
Our house caesar salad with roast pork, smoked chicken,
guacamole and black beans. It's Crazy, It's Fun, It’s Good!

Tostada Salad ..........ooovviiiiiiiiiiiiiie e $14.95
Machaca beef and fresh chicken on baby Ereens with,
sour cream, guacamole, garnish and our house dressing
in a crisp flour tortilla bowl.

Fajita Salad...........cc.coooooiiiiiiiiiiii $17.95
Fresh gifreens, grilled steak & chicken in our homemade fajita sauce
with black beans, guacamole, sour cream, tomato, olive, onion,
red peppers and tortillas—it's a meal, and more.

Lee's Favorite LoCarb Salad...........cooooovvviiiiiiiiiiiiiiiiieeeeee e $16.95
Gourmet %reens with house dressing, Flus your choice of protein (grilled
steak, grilled /smoked chicken, pork loin, machaca beef or seafood) and

guacamole, tomatoes, goat cheese and more garnishes.

Served with black beans, nice, or sabotitute
a small salad for the nice and beans
Herbed Crab Chimichanga ..............ccccccoiiiiiiniiiinicce, $17.95

Our Bite of Seattle award winner featuring a creamy, lightly herbed
& spiced crab chimichanga, with a tasty creamed salsa sauce.
Prawns Santa Fe......ooovveiiiiiieeeeeeeeeeeeeeeeeee ettt e e s e e e e e e $20.95
Jumbo sauteéd prawns served with a hauntingly delicious
New Mexican red chili sauce.

Herbed Crab Chimichanga and Prawns Santa Fe ... $23.95
Heavenly crab and divine prawns - now there's a combination!

* Rib Eye Steak and Caesar Salad...................ccooorvvvvverrmmrrerrressssssressesse. $19.95
Grilled your way and topped with herb butter and bleu cheese.

F CaINE ASAUA......ooocccoc s $19.95
Choice skirt steak, broiled and sauced with infused chili butter sauce
With 2 ASada STEAKS...eeeetiieeieiiiee ettt ettt et eee e e e e e eaeeeeeeeseans $29.95
With a smoked chicken enchilada.............ccooeiiiiiie, $24.95

Add goat Cheese ... $3.00

Carne Asada and Santa Fe Prawns ...........coooeevvviiiiiiiniiiiieeieiieieieeeee e $24.95
A delightful combination from the grill and the sauté chef.

Black Bean Garlic Prawmns .........ieeeeeeeeeoeeeeeeeeeeeeeteeeeeeeeeeeeeeeeeeesereeeessesenan $20.95

Jumbo prawns sauteéd in a black bean, garlic butter sauce and
served with a San Carlos Caesar Salad and guacamole.

* Fajitas — Sizzled to perfection, and served in our homemade sweet and
tangy fajita sauce. They come with rice, black beans, guacamole, sour
cream and flour tortillas.

Grilled chicken.......... $17.95 Skirt steak............ $18.95
Seasonal vegetables.......... $18.95 Jumbo Prawns.....$23.95
Smoked Breast of Chicken .........coccoiiiiiiiiiiiiiiiiiii e $18.95

Sauteéd inmour award winning salsa butter, and served over black
bean/garlic sauce, with a San Carlos Caesar Salad and Guacamole.
With a touch of goat cheese ...t . add $3.00

Calites Com CarIE......oceeiieneeieiieeeeeeeeeeteeeeeeeatrateeeeesanssseeseessaassnteseeseessrneeees $18.95
Tender pieces of roasted pork sautéed with fresh mushrooms and
fresh greens in a tomato, white wine, garlic butter sauce.

Smoked Chicken Chimichanga.................c.ccoooooiiiiiiiiiie, $16.95
Our custom mesquite-smoked chicken, with sour cream and cheddar
cheese, flash-fried and garnished with creamy green chili and Santa Fe
sauces, guacamole and sour cream.

CRILE REIIENO ...t e e e e e eea e e e eeaaannaeteeeaeaeeeeeeeeesseeannnees $14.95
Jumbo Anaheim chilies filled with jack cheese, dipped
in golden egg batter and sautéed, then topped with
fresh chili verde sauce and cheddar cheese.

(Limited quantities available due to fresh daily preparation)

* Cowboy All Beef Jumbo Burger ..........cccooociiiininnie, $9.95
8 oz. portion of lean choice ground beef, broiled as you like it, with
tangy sauce on a sesame seed bun, and crispy seasoned waffle fries.

With cheddar CheESe .......ooouvveeeeeeeeeeeeeeeeeeeeeeee e add $1.00
WIth DLEU Ch@ESE ..o add $2.00
With guacamole............ccocooiiiii add $3.00

Side of Seasonal Vegetables:
Serves 2: $4.95 Serves 4: $8.95 Served with goat cheese, add: $3.00
Save Room for Coffee & Dessert
We proudly serve a medium/dark roast from Cafe Oro de Ometepe,
Mora ice cream and other house-made dessert selections. Please check your table tents.

* The Health D(épartment requires us to remind you that consuming
undercooked meat may increase your risk of food borne illness.



