
aperitivos

refrescos

Verdes y Sopas

Golden Queso* 15
White and golden cheeses with roasted peppers
Add: Spicy Ground Beef (+3.50), Fajita Beef (+5), 
Birria (+4)

Fresh Guacamole*   14
Fresh avocados with tomatoes, onions, roasted and 
fresh peppers

Short Rib Empanadas 20
(4) Smoked short rib birria with Mexican cheeses, 
serrano aioli, served with dipping broth

Elote Loco*   9
Roasted corn topped with cotija cheese, cilantro, lime 
aioli, and Valentina

Pulpo a la Parrilla* 27
Grilled marinated octopus with creamed avocado, 
tomatillo cream sauce, and sausage chimichurri

Michelada Seafood Cocktail 25
Shrimp cooked in Michelada marinade, cilantro, 
horseradish, serrano, Bloody Mary mix, and Tajín

Fiesta de Tacos
Curated selection of 5 mini tacos 23

Includes ground beef, fajita beef, organic fajita chicken, 
chicken tinga, and birria

Mexico City Chopped Toss* 19
Organic fajita chicken, finely chopped farm greens, 
bacon, Mexican cheeses, heirloom cherry tomatoes, 
and serrano ranch dressing

Mango Caesar 13
Romaine, bacon, grilled and chilled mangoes, shaved 
red onions, heirloom cherry tomatoes, avocado, crispy 
tortilla strips, and mango Caesar dressing 
Add: Fajita Chicken (+6) or Spicy Colossal Shrimp (+9)

Sopa de Tortilla Auténtica Cup 8 | Bowl 12
Braised chicken, roasted chile and tortilla broth, 
Mexican cheeses, roasted corn, black beans, avocado, 
cilantro, topped with crispy tortilla strips, and cotija 
cheese

   Taco Salad 17
Spicy beef, served in a crispy tortilla bowl with 
Mexican cheeses, lettuce, Spanish rice, charro beans, 
guacamole, pico de gallo, and crema

Fountain Drink 2.95
Coke, Coke Zero, Powerade, Dr Pepper, Root Beer, Hi-C, Sprite, Iced Tea

Saratoga Sparkling Water 7       Agua de Piedra Mineral Still 7

Queso Tenderloin Flameado 19
Organic fajita chicken, melted pepper jack and 
quesadilla cheese, topped with tenderloin bites, 
served with chips and corn cakes 

Grande Quesadilla 19
Choice of protein, Mexican cheeses, grilled peppers, 
and onions
Organic Fajita Chicken, Fajita Beef, or Birria (+4)

Chicken Flautas 17
(4) Lightly fried corn tortillas filled with chicken tinga, 
Oaxaca cheese, topped with avocado, lettuce, pico de 
gallo, serrano aioli, and Mexican crema

Ahi Tuna Molcajete* 24
Ahi tuna with onions, radish, red jalapeño, cilantro, 
yuzu lime vinaigrette, avocado sauce, and plantain 
chips

Loaded Nachos 25
Organic fajita chicken, golden queso, jalapeños, pico 
de gallo, cilantro, over deep-fried tortilla chips
Sub: Spicy Shrimp, or Fajita Beef

    Juanita’s Favorites
*Gluten-Free
  Vegetarian

Sparkling Agua Fresca

Lime 5
Guava 5

Pineapple 5



Spicy Beef Enchiladas* 20
Spicy ground beef, golden queso, topped with 
red chile gravy and finely chopped red onions, 
wrapped in red corn tortillas 

   Chicken Enchiladas 20
Chicken tinga, Mexican cheeses, topped with 
poblano cream sauce, crema, serrano aioli, and 
crispy tortilla strips, wrapped in red corn tortillas

Cheese Enchiladas*   18
Panela, Oaxaca, and Mexican cheeses, topped with 
red chile gravy and finely chopped red onions, 
wrapped in red corn tortillas

Fajita Beef Enchiladas 24
Fajita beef, Mexican cheeses, roasted corn, topped 
with queso, cotija cheese, roasted red jalapeños, 
poblano cream sauce, crema, wrapped in flour 
tortillas

Birria Enchiladas 23
Smoked short rib birria, topped with crispy onions, 
tomatillo cream sauce, serrano aioli, wrapped in 
flour tortillas

platos 
fuertes

Enchiladas

Cantina Burrito 24
Chicken tinga, Mexican cheeses, refried pinto 
beans, Spanish rice, onion, poblano, bell peppers, 
fire-roasted corn, topped with queso, pico de gallo, 
serrano aioli, served with guacamole, and crema
Sub: Fajita beef (+5)

Chiles Rellenos* 22
Chicken tinga and Mexican cheeses stuffed inside 
two poblano peppers, topped with Jocón sauce, 
served with Spanish rice

   Dos Vías Roasted Fish* 29
Roasted fish, blackened shrimp, achiote and 
chipotle, garlic butter, finished in a cilantro and 
serrano marinade

Abuelita Bowl 22
Beef fajita, Mexican cheeses, charro beans, Spanish 
rice, pico de gallo, guacamole, poblano peppers, 
red bell peppers, crema, served with a large flour 
tortilla
Add: Shrimp (+6)

Chicken Veracruz* 24
Grilled marinated chicken breast, shrimp, melted 
pepper jack cheese, topped with tomatillo cream 
sauce and sausage chimichurri

happy hour
Monday - Wednesday | 2 - 5pm

$30 Bottle of Wine
House Red or White 

$5 Select Draft

$12 Margarita Flight

Notice: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Products containing allergens and gluten are stored in this kitchen. PLEASE BE AWARE 
that there may be a chance of cross-contact so we cannot guarantee these products for those with a food allergy.

Fajitas
Free-Range Organic Chicken
For one: 23 | For two: 44 | For four: 84

Certified Angus Chimichurri Skirt Steak
For one: 26 | For two: 50 | For four: 95

Combo: Steak and Chicken
For one: 25 | For two: 48 | For four: 93

Two Shrimp 7 | Four Shrimp 9 
6oz Lobster Tail 32 | Slovacek’s Sausage 5

Bacon Wrap Shrimp 5 | Octopus 21

Juanita’s 
Famous Parrilla

Serves 3-5
Beef tenderloin churrasco, Slovacek’s sausage, 
organic fajita chicken, fajita beef, bacon wrap 

shrimp, and lobster tail served on a sizzling skillet 
with rice, bandera, and choice of beans and 

tortillas / 150 

Served with rice, beans, tortillas, and bandera

    Juanita’s Favorites
*Gluten-Free
  Vegetarian



Complementos

Chimichurri Steak 22
Certified Angus skirt steak with cotija cheese, 
lime-cured red onions, chimichurri, served in two flour 
tortillas

Organic Fajita Chicken 18
Organic fajita chicken with roasted corn, roasted 
red peppers, crispy shallots, crema, chipotle garlic 
glaze, served in two flour tortillas

   Habanero Shrimp 19
Crispy shrimp with mango jicama slaw, red jalapeños, 
habanero glaze, served in two flour tortillas

Blackened Red Snapper 20
Blackened red snapper with avocado, pico de gallo, 
serrano aioli, served in two flour tortillas

Fried Snapper 19
Breaded snapper fillet with shaved lettuce, pico de 
gallo, pickled onions, serrano crema, served in two 
flour tortillas

Crispy Birria 20
Smoked short rib birria, Mexican cheeses, lettuce, 
pico de gallo, serrano aioli, served on two hard shell 
tacos

Mix & Match
Select any (2) of the above homemade tacos 23

Catering | Private Events
Looking to book your next event or catering? We do it all!

Contact info@juanitas-texmex.com or 979-481-5526

Tres Leches 10
Layered three milk soaked cake topped with vanilla 
whipped cream, mixed berries, and caramel drizzle

   Molten Lava Cake 18
Chocolate bundt cake filled with a fudge center, 
caramel drizzle, served a la mode with two scoops of 
dulce de leche ice cream

Juanita’s Flan* 15
Traditional creamy baked vanilla custard topped with 
a caramel sauce

Churros 10
Cream filled, tossed in cinnamon sugar, served with 
Mexican nutella, and cajeta con sal

Tacos

Add (3) Tortilla / 2

Side Rice and Beans / 5 
Choice of borracho, refried pinto, or 
refried black

Side Rice / 3

Side Beans / 3 
Choice of borracho, refried pinto, 
or refried black 

Extra Bandera / 4

Side Salad / 7

Side Queso / 2

Sliced Avocado / 2

Side Serrano Aioli / 2

dulces


