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guacamole....................... 4.95

PRIMO NACHOS
Medium  10.95         Jumbo  12.95

CHOICE OF:
Smoked Chicken, Carnitas or 
Machaca Beef & Black Beans
with Sour Cream, Guacamole, 
Olives, Jalapenos, Tomatoes, 
Onions, Cheese, and More...

QUESADILLAS
Cheese & Guacamole.......... 6.95
Smoked Chicken.
  & Sour Cream.................. 7.95
Roast Pork, Guacamole.
  & Black Beans.................. 7.95
Smoked Salmon.
  & Bay Shrimp.................. 8.95
Seasonal Vegetables, Guacamole.
  & Goat Cheese................. 9.95
Sautéed Prawns, Guacamole.
  & Guajillo Aioli Sauce.. 12.95

HOUSE SALAD SAN CARLOS
4.95

Gourmet Greens,.
Seasonal Garnish &.

Creamy Avocado / Cilantro Dressing

CAESAR SALAD SAN CARLOS
6.95

w/ Bay Shrimp.................... 9.95
w/ Grilled Chicken........... 10.95
w/ Smoked Salmon.......... 12.95

TOPOPO SALAD................ 12.95 
  A volcano of fresh lettuce, grilled.
  chicken, guacamole and fresh.
  garnish over chiliquiles.

TOSTADA SALAD ............ 12.95
Gourmet greens, nestled in a 
fresh, homemade crisp torti-
lla shell, w/guacamole, skirt 
steak, machaca beef and chick-
en, fresh garnish & .
cheddar cheese.

CRAZY CAESAR SALAD ..	12.95
Guacamole, black beans, .
soft pork, smoked chicken, .
and parmesan cheese..
– It’s insanely good!

LEE'S LoCARB SALAD .... 12.95
Gourmet greens with your 
choice of protein (Steak, .
chicken, pork loin, shredded 
beef or seafood), plus avocado, 
tomato, mushrooms, goat 
cheese, house dressing and 
more garnishes.

STEAK & GOAT CHEESE
with Santa Fe Sauce ............ 12.95

SMOKED CHICKEN &      
SOUR CREAM                        
 with Red Chili Sauce ......... 12.95

SMOKED SALMON with 
Creamy Green Chili Sauce 	12.95

Lee J's house chili
 A two time chili cookoff winner!
A la Carte ................................ 5.95
with a house salad ................. 9.95

SEASONAL VEGGIE  
BURRITO ............................ 12.95

Fresh from the garden, with 
grated cheese, guacamole .
and Santa Fe Sauce..

HOWIE'S COMBO  
BURRITO .............................11.95

It's got a little bit of everything! 
Plus a free estimate from .
Island Floors..

FAJITA BURRITO .............. 12.95
Steak, Chicken, Pork Carnitas 
or Seafood with Fajita Sauce, 
Black Beans & Sour Cream..

PORK CARNITAS ............. 10.95
Soft Tacos or Burrito with 
Black Beans & Orzo or a Sub 
Salad.  Ah, the Sabor!

barbacoa SANDWICH 	10.95
Pulled pork on a sesame bun, 
with Santa Fe sauce, guacamole, 
sliced tomato and red onion. 
Served with a Caesar salad.

HOT WRAP ......................... 10.95
Smoked Chicken, Cheddar 
cheese, black beans, sour cream, 
guacamole, tomatoes and onions.

salad WRAP .................... 10.95
With grilled chicken, Caesar 
salad, guacamole, Santa Fe 
sauce and goat cheese.
  
Add Skirt Steak to either wrap, 3.00  
Choice of spinach or roma  
tortillas with both wraps.
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Welcome & Thank You
8.6% sales tax added to all food & beverage sales

15% gratuity added to parties of 6 or more
Please, no separate checks

San Carlos Restaurant
Award-winning Food & Drink of the Southwest

			   Nuevo	 Entrees, Combinations 
	 Beverages	 Appetizers & Salads	 Mexicano	 and Other Fun Stuff

Served with Orzo & Black Beans.
or a Small House or Caesar Salad

HERBED CRAB CHIMICHANGA
Our all-time award-winner  12.95

PRAWNS SANTA FE ......... 14.95
Our runner-up, all-time 
award-winner.

TACOS AL CARBON ........ 12.95
Succulent skirt steak, grilled 
then sauteed in Santa Fe sauce 
and rolled in soft corn tortillas.

SMOKED CHICKEN  

CHIMICHANGA ............... 12.95
Our custom mesquite smoked 
breast of chicken, stuffed with 
sour cream, red chili sauce and 
cheese. Then flash fried and 
served with creamy green chili 
and Santa Fe sauces.

STEAK & EGGS ................. 12.95
Chiliquiles (chips, red sauce 
and cheese) and steak, .
carnitas, guacamole, fried .
eggs and black beans.
The Breakfast of Champions! 

HUEVOS RANCHEROS .. 10.95
Eggs your way, served with 
pork carnitas and guacamole.

CHILI RELLENO ............... 10.95
Jumbo Anaheim Chili, stuffed 
with Jack Cheese, and topped 
with Chile Verde Sauce.

tom ANGELL'S  
sandwich ........................ 10.95

A grilled breast of chicken sand-
wich with bleu cheese, guaca-
mole and creamy salsa sauce on 
a sesame seed bun. Served with a 
gourmet greens house salad.

BURGERS
All Burgers are 8 ounces of Fresh, 
Choice Ground Beef, broiled 
to your liking, and served with 
Waffle Fries or small salad.

Ranch Burger.................... 7.95
Cheese Burger................... 8.95
  w/guacamole................ 9.95
Bleu Cheese Burger.......... 9.95
Chili Burger..................... 10.95

.   

COMBINATIONS
#1 –	 Smoked Salmon Enchilada
	 & 2 Guacamole Tacos.. 12.95
#2 –	 Smoked Chicken Enchilada
	 & 2 Tacos Al Carbon... 13.95
#3 – 	Skirt Steak & Goat Cheese 
	 Enchilada (2) with a
	 Fresh Special Taco....... 14.95 
 
 

A LA CARTE
Sour Cream.......................... 2.00
Corn of Flour Tortillas........ 1.50
Pico de gallo......................... 3.95
Orzo...................................... 2.50
Black Beans.......................... 2.50
Hot, Hot Salsa...................... 2.50
Chili Verde Sauce................ 2.50
Creamy Salsa Sauce............ 2.50
Santa Fe Sauce..................... 2.50

Catering 842-0585
                                  Call 842-1999

With a fresh Specialty Sauce
Market Price.

(Available in Season Only)

Served San Diego Style with 
Black Beans & Orzo or Sub Salad

 

EXCEPTIONAL
ENCHILADAS

Served with Orzo & Black Beans.
or a Substitue Salad.

Gold Margaritas
Margarita's Margarita......... 9.95
Cuervo Cadillac................... 9.95
Santa Fe Margarita.............. 8.95.
  with fresh grapefruit juice.
Frozen................................... 6.00
Rocks..................................... 7.00
Double.................................. 9.00
Jose Cuervo.......................... 7.95
Strawberry............................ 7.95
Lime Virgins......................... 3.50
Fruit Virgins......................... 3.95
Jose Cuervo, shot................. 3.50
Cuervo 1800, shot................ 5.50
Patron, shot.......................... 7.50

Cold Beers
BOTTLED:

Negra Modelo................... 3.25
Corona............................... 3.25
Corona Light..................... 3.25
Pacifico............................... 3.25
Rainier................................ 2.50
Haakebeck (N.A.)............. 3.25

HOUSE TAPS:
Bud Light........................... 3.50
Tecate.................................. 3.50
Dos Equis Amber............. 3.50

MICROS:.............................. 4.25
Please consult Table Tent for Current Selections

WINE
By the Glass:
 House Varietals:

Chilean Chardonnay.................. 6.00
Washington Cabernet.................7.00
Washington Merlot.....................7.00

Varietal Wine
  by the Glass: 

Chalone, Chardonnay............. 12.00
Bonterra, Organic .
  Chardonnay, Napa................. 8.00
Beringer, Chardonnay............... 8.00
Rex Hill, Oregon.
  Pinot Grigio ............................  9.00
Ste. Michelle, Pinot Grigio........  7.00
Waterbrook Sauvignon Blanc
  Walla Walla............................. 8.00
Townshend T-3 Blend.
  Columbia Valley .....................9.00
Novelty Hill, Merlot,
  Washington..............................9.00
FT Walla Walla, Cabernet.........10.00
FT Walla Walla, Syrah..............10.00
Willa Kenzie, Oregon, .
  Pinot Noir...............................10.00
14 Hands Cabernet
  Washington............................. 7.00
7 Deadly Zins, Napa Valley.......8.00 
Bonaroo, Shiraz/Cabernet.
  Australia...................................7.00

NON-ALCOHOLIC
BEVERAGES

Pepsi, 7-up, Diet Pepsi,.
Dr. Pepper, Rootbeer........... 2.00
Ometepe Premium Blend.
Coffee, Brewed Decaf......... 2.50
Herb Teas.............................. 2.50
Paradise Iced Tea................. 2.50

- above includes refills -
T. Kemper Rootbeer............ 2.50
Mineral Water...................... 3.50
2% Milk........................1.00/2.00
Chocolate Milk.................... 2.50
Fruit Juices........................... 2.50

279 Madison Avenue                   For Reservations Or Orders To Go

* The Health Department requires us to remind   
you that consuming undercooked meat may 
increase your risk of food born illnesses.

*

 ¡Our Catch of the Day!
fresh grilled fish tacos
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