My Favorite Place

Authentic Mexican Cuisine

Lunch

Make Your Own Combo

1 Item $10.50

2 ltems $11.99

Taco, Burrito, Enchilada, Tostada, Chalupa, Cheese Quesadilla, Tamales served with rice and beans.
Add chile poblano $3.00

Lunch Arroz con Pollo

By popular demand we now have this dish on the lunch menu. Chicken, cheese and rice. May substitute with steak
or mix $11.50

Lunch Chimichanga

Stuffed flour tortilla soft or deep fried to a golden brown topped with cheese dip, lettuce, tomatoes, guacamole and
sour cream, served with rice or beans.

Beef or Chicken $10.50 Shrimp $11.75
Steak or Grilled Chicken $11.50

Lunch Fajitas

Served with rice and beans, lettuce, pico de gallo, guacamole, and sour cream sauteed with veggies.
Steak, Chicken or Combo $13.00

Veggies $10.99 Shrimp $13.99

Favorite Speedy
Beef Taco, Beef Enchilada, rice or beans. $9.99

Fajita Pita

A classic pita bread filled with beans, lettuce and your choice of chicken or steak cooked with fajita vegetables, and
drizzle with spicy ranch.

Served with fries. $11.99

Quesadilla Mexicana

Quesadilla stuffed with your choice of meat and garnished with lettuce, tomatoes, guacamole, and sour cream with
a side of rice and beans.

Beef or Chicken $13.75 Shrimp $15.75

Favorite Burrito
One burrito your choice of beef, chicken or pork topped with cheese dip, lettuce, sour cream, tomatoes, guacamole
and your choice of rice or beans.

$12.50

Taco Salad

A crispy flour tortilla shell filled with beans, lettuce, tomatoes, cheese and sour cream with your choice of meat:
Ground Beef or Shredded Chicken $12.25

Grilled Steak or Chicken $13.99

Grilled Shrimp $15.00




Lite Taco Salad

4 oz grilled chicken or steak with fajita vegetables cooked in coconut oil, served over a bed of black beans and
lettuce topped with pico de gallo and avocado slices. $13.50

Tacos

Taco de Asada Steak or Chicken
3 tacos served on soft corn tortillas, cilantro, onions, hot sauce, rice or beans, steak or chicken. $15.00
(add Chorizo $2.00)

Tacos al Pastor

3 soft corn tortillas with pork marinated in adobo, served with pineapple pico, avocado salsa and queso cotija,
served with rice or beans. $15.99

Tacos de Carnitas

3 pork tips tacos on soft corn tortillas, served with tomatillo salsa, pico de gallo, pickled red onion, and rice or
beans. $14.99

Quesabirria Tacos

4 traditionally marinated braised beef Birria, cheese on a corn tortilla. Served with consume and house hot sauce.
$17.50

Fried Fish or Shrimp Tacos
3 panko fried fish or shrimp tacos, mango habanero salsa, cilantro slaw, and cotija cheese on corn tortillas. $16.00

Blackened Fish or Shrimp Taco
3 blackened fish or shrimp tacos, house salsa, cilantro slaw and cotija cheese on corn tortillas. $16.00

Sizzling Fajita

Fajita Choices For 1 For 2

Steak, Chicken or Combo $18.99 $34.00
Shrimp $22.25 $36.00
Steak and shrimp or Chicken and Shrimp $23.00 $38.00
Mixed (Steak, Chicken and Shrimp) $23.99 $38.00

Add cheese on top of any fajita for $2.00

Molcajete
Steak, chicken, shrimp, chorizo cheese and jalapefio. $28.00

Fajita Pina

Grilled steak or chicken cooked with tomatoes, bell pepper, onions and mushrooms, topped with melted cheese
served inside a juicy grilled pineapple.

With rice and beans. $26.00

Loaded Baked Potato Fajita

Chicken, steak and shrimp fajitas cooked with tomatoes, bell pepper, onions and mushrooms, served in potato
topped with cheese dip, sour cream, and green onions. $21.99




Lite Fajitas
4 oz. of chicken or steak and fajita vegetables cooked in coconut oil served with black beans, steamed vegetables,
lettuce, pico de gallo, avocado slices and lettuce wraps. $14.99

Make Your Own Combo

(Choose any three items) Taco, Burrito, Enchilada, Tostada, Chalupa, Cheese Quesadilla or Tamales, served with
rice and beans. $14.00 (chile poblano add $3.00)

Enchiladas Verdes
3 enchiladas stuffed with grilled chicken topped with cheese dip tomatillo green sauce and sour cream served with
rice and beans. $14.00

Don Eduardo’s Enchiladas

3 grilled chicken or steak enchiladas topped with 1 green sauce, 1 cheese dip and 1 ranchero sauce served with
rice and black bean. $14.00

Seafood

Bubba Special
Grilled shrimp and chicken sauteed with mushroom and cheese dip served with a side of rice and tortillas. $17.50

Camarones a la Diabla
Grilled shrimp sauteed with spicy sauce. Served on a bed of rice garnished with avocado salad. $20.50

Shrimp Cocktail
Shrimp cocktail prepared with sliced avocado, chopped onions, cilantro, tomatoes, and traditional Mexican cocktail
sauce. $19.75

Blackened Salmon
Pan seared blackened salmon topped with mango pico de gallo salsa, served with sauteed candied bacon brussel
sprouts and cilantro lime rice. $22.00

Tostada de Ceviche
Lime cooked shrimp tossed in tomatoes, onion, cilantro, jalapefio and mango topped with spicy ranch on fried corn
tortilla. $7.50 Each

Blackened Fish
Pan seared blackened fish topped with creamy mushroom sauce served with mixed sauteed vegetable. $22.00

Fried Fish
Fried fish topped with tomato sauce, served with Mexican rice, sauteed green beans. $22.00

Law Shrimp

This dish was created by one of our guests. Shrimp wrapped in bacon, sauteed with a mild chipotle cream sauce.
Served with rice and beans, $23.00

Sides




Sides

Arroz Mexicano $3.75

Arroz Blanco $3.75

Refried Beans $3.75

Black Beans $3.75

Brussel Sprouts $6.00

Green Beans $6.00

Mixed Veggies $6.00

Steamed Veggies $6.00

Fries $3.75

Substitute Cheese Dip for Any Sauce $2.00
Extras $2.00

Pico de gallo « Guacamole ¢ Sour Cream ¢ Jalapefios ¢ Onions Cheese ¢ Tomatoes ¢ Cilantro ¢ Lettuce ¢ Chiles
Toreados

Handheld

Served with Fries

Birria Grilled Cheese
Traditionally marinated braised Beef Birria, garlic aioli and Swiss cheese served on sourdough bread. $16.00

Cheeseburger

American style beef patty seared to perfection topped with red onions, pickles, lettuce, tomatoes, bacon and
American cheese on a toasted burger bun with garlic aioli. $13.75

Mexican Torta
Mexican sandwich prepared with a layer of beans, meat of your choice (steak, chicken or pork), lettuce, tomatoes,
cheese, avocado and chipotle ranch with your choice of rice and beans or french fries. $15.00

Torta Cubana
Slow cooked pork tips, ham, swiss cheese, mustard and pickles on a Cuban bread. $14.00

Fish Sandwich (Blackened or Fried)
Fish filet, garlic aioli, and cilantro slaw on a burger bun. $17.50

Chicken Sandwich (Blackened or Fried)
Chicken tossed in Dinamita sauce, garlic aioli, lettuce and tomatoes, pickles, and swiss cheese served on a
sourdough bread. $14.00

Dinner Entrees

Arroz con Pollo

Back by popular demand this dish features a bed of rice, grilled chicken and our famous cheese dip.
(May substitute with steak or mix) $14.99

Add vegetables $2.00

Arroz con Camaron
Sauteed shrimp with veggies served on a bed of rice topped with a cream cheese dip. $20.50

This is Heaven
Grilled steak, chicken and shrimp with cheese dip, served on a bed of rice served with tortillas. $20.99
Add vegetables $2.00




Chimichanga

Fried flour tortilla filled with your choice of meat topped with cheese dip, served with a crown with lettuce,
tomatoes, sour cream and guacamole. Served with rice and beans.

Beef or Chicken $12.25 Shrimp $17.00

Fajitas Quesadilla

2 flour tortillas stuffed with cheese, veggies and your choice of meat, cut into 4 served with a crown of lettuce,
tomatoes, sour cream and guacamole.

Steak or Chicken $16.75 Shrimp $18.50

Ribeye Deluxe

Marinated steak and grilled shrimp served with rice & beans and garnished with lettuce, tomatoes and cheese.
$26.50

Carne Asada
Grilled sliced Ribeye, onions and jalapefio served with rice, beans and a guacamole salad. $25.00

Grilled Burrito

10’ in. burrito filled with grilled onions and cheese dip, topped with lettuce and tomatoes and served with rice and
beans

Steak or Chicken $15.75
Shrimp $16.99

Pollo con Queso
Grilled chicken sauteed with spinach and cheese dip. Served with rice and beans. $19.75

Pollo con Rajas
Grilled chicken sauteed with onions and poblano peppers in cheese dip. Served with rice and beans. $19.75

Pollo Favorito
Grilled chicken breast topped with mushrooms, bacon and cheese dip sauce served with rice and beans. $19.75

Pollo con Chorizo
Grilled chicken and chorizo sauteed with cheese dip sauce served with rice and beans. $19.75

Favorite Carnitas
Pork tips served with rice and beans garnished with lettuce, pico de gallo and guacamole. $18.50

Appetizers

Fajita Nachos

Served with bell pepper, onion, tomatoes and mushroom, topped with cheese dip.
Steak or Chicken $16.75

Shrimp $20.00

Shrimp, Chicken and Steak $22.50

Loco Lloyd Nachos

Individual nachos cut into pizza bites with grilled steak or chicken, vegetables, shredded cheese and Jalapefios.
$18.00 with shrimp $21.99

Chicken Wings
10 wings served with ranch dressing, Buffalo Sauce, dinamita sauce, or mango habanero. $14.00




Guacamole Mexicano
Made fresh to order. Fresh avocado, tomatoes, onions, garlic, cilantro, jalapefios and limes. $11.99

Cheese Dip
Small $4.99 Large $9.99 with Chorizo $11.25 with Ground Beef $10.99

Birria Rolls
Served with spicy ranch. $15.00

Flautas
4 fried rolled tacos topped with lettuce, tomatoes, sour cream, and queso fresco. $11.50

Coconut Shrimp
Served with citrus dipping sauce. $13.50

Shrimp Ceviche
Lime cooked shrimp tossed in tomatoes, onion, cilantro, jalapeno and mango served with chips. $14.99

Elote Mexicano
Street style corn dressed with mayo, queso fresco, and tajin $7.99

Eli’s Sampler
4 Loco Llyod Nacho Bites, 2 Birria Rolls, 4 Flautas, 4 Wings. $21.00

Children Menu

Under 12 Years Old

Choice of One Item $8.99

Taco rice and beans

Enchilada rice and beans

Cheese quesadilla and rice

Cheeseburger and fries

Chicken nuggets and fries

Hotdog and fries

Mac and cheese with fries

Grilled chicken and rice topped with cheese dip

Salad

Southwest Salad

Romaine lettuce, black beans, corn, mixed cheese, pico de gallo, guacamole and tortilla strips tossed in chipotle
ranch dressing. $11.50

House Salad

Romaine lettuce, corn, poblano, queso cotija, bacon, cucumber, tomatoes, and carrot tossed in Citrus Vinaigrette
dressing. $11.50

Caesar Salad
Romaine lettuce, queso cotija, tomatoes, and crouton tossed in caesar dressing. $11.50




Add to Any Salad

Blackened Chicken $6.00
Blackened Shrimp $7.00
Blackened Salmon $9.00
Blackened Fish $9.00

Chips & Salsa A La Carte
$2.50

Chips To Go
Small $2.00 Medium $3.50 Large $5.50

Jalapeno Cream Sauce To Go
40z. $1.99 8o0z.$2.99 160z. $5.50

Desserts

Tres Leches Bread Pudding
$7.00

Tres Leches Cake
$6.25

Mexican Churros
$5.25

Mexican Flan
$5.50

Chocolate Chimi
$5.25

Soup

Chicken Tortilla Soup
Topped with Tortilla strips, avocado and cilantro. $12.00

Beverages

Aguas Frescas
Horchata, Tamarindo, Jamaica $4.00
(No Refills)

Bottled Drinks
$4.25

Soft Drinks
Coca Cola, Sprite, Coke Zero, Minute Made Lemonade, Fanta, Dr. Pepper, Diet Dr. Pepper $4.00

Iced Tea
$4.00




Coffee
$4.00

Apple or Orange Juice
$3.50

Draft Beer
Draft Beer Pitcher

Dos Equis $17.50

Pacifico $17.50

Bud Light $16.50

Miller Light $16.50

Coors Light $16.50

Margaritas
Flavors: Peach, Strawberry, Mango, Raspberry, or Watermelon

Margarita Regular Jumbo Pitcher

Lime $11.00 $13.50 $25.00

Texas $11.00 $14.50 $27.00

Sangria Swirl $11.00 $14.50 $27.00

Denis $12.99 $16.50 $29.99

Skinny $10.00 $16.50 $25.00

Flavor Margarita $11.00 $13.00 $26.00

Margarita Monster House
$19.99

Texas $22.00

Denis $24.00

Grilled Margarita
$12.00

Margaritas at Your Table
$12.00 (pick your own tequila)

Corona Rita’s or Domestic
$18.00
Imported $20.00

Michelada
Domestic $9.99 Imported $10.99

Wine
$7.00
White Zinfandel, Merlot, Pinot Grigio, Chardonnay




Mexican Cerveza

$6.00

Pacifico « Corona ¢ Corona Light ¢ Victoria « Dos Equis Amber ¢ Dos Equis Lager * Negra Modelo « Modelo Especial
* Tecate * Sol

Bottle Beer
$5.00
Budweiser, Bud Light, Bud Light Lime, Miller Light, Michelob Ultra, Coors Light




