
 
 
 
 
 
 

AUTHENTIC FRESHLY MADE MEXICAN 
FOOD 

 

 
186 Maple Street 

Livermore, California  94550 
(925) 371-8297 

 
Spicy items are marked with a   

 
18% gratuity added to tables of 6 or more 

3 Checks per table please 

 



 
Appetizers 

Quesadilla 
A large grilled flour tortilla filled with 

melted cheese. $6.99 
With Meat or Guacamole, pico de gallo 

and sour cream for $9.99 
 

Super Quesadilla 
A large flour tortilla grilled and filled with meat 

and melted cheese. Served with a side 
of house-made guacamole, pico de gallo  

and sour cream. $13.99 
 

Bean and Cheese Dip 
Our house-made refried beans topped with 

melted cheese. $5.99 

 

Prawn Quesadilla 
A large tortilla grilled and filled with melted 

cheese and sautéed prawns, onion and bell peppers. 
Served with sour cream. $16.99 

 

Nachos 
Our tortilla chips layered with refried beans and melted 
cheese, topped with our guacamole, pico de gallo and 

sour cream. $9.99 
Make it SUPER by adding meat for only $4 bucks! 

 

Guacamole 
We make this with the freshest 

ingredients available! We use %100 Hass avocados, 
tomato, onion and cilantro.  We serve it 
with our fresh made tortilla chips! $8.99 

 

Ceviche Bowl 
A Mexican classic! Delicious prawn or fish fresh white fish marinated in lime juice, combined with chopped 

tomatoes, cucumber, onion and cilantro. This succulent dish is then topped with fresh avocado slices 
Prawn Ceviche $14.99 |  Fish Ceviche $12.99 

 

Tortas, Tacos and Burritos 
El Charro's Torta 
Toasted Mexican roll stuffed with your choice of meat, cheese, fresh avocado, lettuce, tomato, 
jalapeno and mayonnaise.  $10.99  
 

Torta de Milanesa 
Toasted Mexican roll stuffed with your choice of breaded chicken or steak milanesa, cheese, fresh 
avocado, lettuce, tomato, jalapeno and mayonnaise. $12.99 
 

Soft Taco Plate 
Two soft corn tortillas stuffed with your choice of meat and pico de gallo. Served with rice  
and beans. $13.99 
 

Vegetarian Taco Plate 
A vegetarian classic! Two soft corn tortillas stuffed with cheese, beans, our house-made guacamole, sour cream 
and pico de gallo. Served with rice and beans. $13.99 
 

Fish or Prawn Taco Plate 
Soft corn tortillas stuffed with your choice of sautéed prawns or sautéed fish, onion, bell peppers, lettuce 
and pico de gallo. Served with rice and beans. Fish $14.99  Prawn $16.99 
 

Crispy Taco Plate 
Two of our house-made crispy taco shells stuffed with your choice of meat, cheese lettuce, sour cream, and 
pico de gallo. Served with rice and beans. $14.99 
 

Bean and Cheese Burrito 
A large flour tortilla stuffed with refried beans and melted cheese. $7.99 
 



Vegetarian Burrito 
A large flour tortilla stuffed with rice, beans, cheese, our house-made guacamole, sour cream, 
lettuce and pico de gallo. $10.99 

Tortas, Tacos, and Burritos 
Regular Burrito 
A large flour tortilla stuffed with choice of meat, rice, beans and pico de gallo. $10.99 
 

Super Burrito 
A super sized flour tortilla stuffed with your choice of meat, rice, beans, cheese, sour cream, lettuce, 
our house-made guacamole and our pico de gallo. $12.99 

 
Burrito Mojado  
A favorite! A large flour tortilla stuffed with your choice of meat, rice, beans and pico de gallo. We then smother 
it with our award winning red sauce or white sauce and melted cheese. $13.99   

 
Super Mojado Burrito  
A large flour tortilla stuffed with your choice of meat, rice, beans, cheese, sour cream, lettuce, guacamole and 
pico de gallo. We then smother it with our award winning red sauce or white sauce and melted cheese. $15.99 
 

Fish or Prawn Burrito 
A large flour tortilla stuffed with your choice of sautéed prawns or sautéed fish,  rice, whole beans, and our 
house-made pico de gallo. Bell peppers and onions upon request. Fish $15.99  Prawn $17.99 
 

Surf and Turf Burrito 
A large flour tortilla stuffed with your choice of deli ciously sautéed prawns or fish, with a generous portion of 
carne asada steak, rice, refried beans, and pico de gallo. Bell peppers and onions upon request. $17.99 

 
Chimichanga 
A large flour tortilla stuffed with your choice of meat, then fried till golden brown and crispy. We serve it along 
side rice, beans, and top it with our house-made guacamole, sour cream, and pico de gallo. $16.99 
 

Mini Chimi 
Our smaller version of the Chimichanga. We serve it along side rice, beans, and top it with our house-made 
guacamole, sour cream, and pico de gallo. $14.99 
 

Soups and Salads 
Caldo De Pollo 
House -made chicken soup with chicken, fresh vegetable and herbs.  Small $10.99 Large $12.99 

Caldo De Camaron Con Vegetales  
Shrimp soup with vegetables made from scratch, please allow 15 minutes $18.99 

Caldo De Camarones y Pescado  
Our house made soup with lots of fish, prawns and chunks of fresh vegetables, please allow 15 minutes $18.99 
 

Menudo or Pozole De Puerco (Served on Saturday and Sunday Only)  Small $10.99 Large $12.99 
 

Caesar Salad 
Fresh romaine lettuce tossed to order with crunchy croutons, parmesan cheese and our 
house-made caesar dressing. $9.99 Add Grilled Chicken for $4 more! 
 

El Charro's Taco Salad 
An El Charro Favorite! A crispy fried flour tortilla shell layered with your choice of grilled chicken or steak, 
romaine lettuce, whole beans, our house-made guacamole, pico de gallo and sour cream. $13.99 
 



House Salad 
Crisp Romaine lettuce topped with fresh garden vegetables and croutons.  Served with your choice of dressing 
(Ranch, Caesar, Italian, Thousand Islands)  $8.99  Add Grilled Chicken $4 more! 

Entrees 

All dinner plates are served with your choice of rice & beans 
 

Carne Asada Plate 
A house favorite! Mexican style marinated, char-broiled steak served with guacamole and sour cream. $20.99 
 

Pollo Asado Plate 
Mexican style marinated and char-broiled chicken breast served with guacamole and sour cream. $18.99 

Bistec Ranchero  
Strips of juicy steak grilled and served with sautéed onion, tomato and jalapeno in a spicy sauce.  $19.99 
 

Steak Fajitas 
Steak strips sautéed with onions and bell peppers, served with guacamole and sour cream.   $20.99 
 

Chicken Fajitas 
Chicken strips sautéed with onions and bell peppers, served with guacamole and sour cream.   $19.99 
 

Vegetarian Fajitas 
Potatoes with sautéed onions and bell peppers, served with guacamole and sour cream.   $18.99 
 

Milanesa Plate 
Your choice of steak or chicken breaded and fried, served either dry or with red sauce and cheese. $19.99 
 

Pollo En Mole Plate 
Fresh chicken simmered in a very rich house-made mole sauce. $17.99 
 

Chile Verde Plate 
Pork simmered in a house-made spicy green tomatillo sauce. $17.99 
 

Chile Colorado 
Succulent chunks of beef simmered in our house-made spicy Chile Colorado sauce  $17.99 
 

Carnitas Plate 
Tender seasoned pork, deep fried until the succulent meat is fork tender served with guacamole and sour 
cream. $17.99 
 

Chile Rellenos Plate 
Two pasilla peppers stuffed with lots of cheese, dipped in a light egg batter and fried till golden 
and crisp. We serve them topped with our sauce and cheese. $18.99 
 

Enchiladas Plate 
By far our most popular dish! Three corn tortillas stuffed with your choice of chicken, beef or cheese and 
smothered with Our Award Winning Red Sauce and melted cheese. $17.99   
 

Prawn or Crab Enchiladas Plate 
Three corn tortillas stuffed with prawns and smothered with our sour cream sauce and melted cheese. $20.99   
  

Enchiladas in Sour Cream Sauce Plate 
A new favorite! Three corn tortillas stuffed with your choice of chicken, beef or cheese and smothered with our 
sour cream sauce and melted cheese. $17.99 
 

Enchiladas Verdes Plate 
Three corn tortillas stuffed with chicken and covered in our special green tomatillo sauce and 
melted cheese. $17.99 
 

Sope Plate 
Two sopes topped with your choice of meat, refried beans, sour cream, cheese, lettuce and pico de gallo.$16.99 
 

Flautas Plate 



Four corn tortillas stuffed with shredded chicken rolled and fried until golden and crispy. We top 
them with sour cream, lettuce, cheese and our house-made pico de gallo $15.99 
 
 

Combo Plates 
All dinner plates are served with your choice of rice & beans 

 

Carne and Pollo Asada Plate  $18.99 
 

Enchilada and Chile Relleno Plate $17.99 
Two of our most popular items together!  
 
Fajitas  Steak and Chicken combo for $18.99      

Steak or Chicken and Prawn combo for $20.99 
 

Crispy Taco and Chile Relleno $17.99 

Crispy Taco and Enchilada $15.99 
 

Soft Taco and Chile Relleno $15.99 
 

Soft Taco and Enchilada $14.99 
 

Fish or Prawn Taco and Chile Relleno $17.99 

 

Fish or Prawn Taco and Enchilada  $15.99
 
 

                                                                              

   Small Plates   - $13.99 
All dinner plates are served with your choice of rice & beans 

Enchiladas  
An El Charro Classic! Two corn tortillas stuffed with chicken or cheese and covered with our award winning red 
sauce or sour cream sauce and melted cheese.   
 

Chile Verde  
Pork simmered in a house-made spicy green tomatillo sauce.  
 

Chile Colorado 
Succulent chunks of beef simmered in our house-made spicy chile Colorado sauce.  

 
Pollo En Mole  
Fresh chicken simmered in a very rich house-made mole sauce. 
 

Carnitas  
Tender seasoned pork, deep fried until the succulent meat is fork tender.  
 

Chile Rellenos  
A traditional Mexican dish; one pasilla pepper stuffed with cheese, dipped in a light egg batter and fried until 
golden brown. We serve them topped with our home-made tomato sauce and melted cheese.  

 
Sope  
One sope topped with your choice of meat, refried beans, sour cream, cheese, lettuce and pico de gallo.  
 

Flautas  
Three chicken flautas topped with sour cream, lettuce, cheese and pico de gallo. Yum! 
 

Choice of Meat 
Ground Beef, Pollo Asado (Grilled Chicken), Carne Asada (Grilled Beef), Pollo Desebrada (Shredded 

Chicken), Desebrada (Shredded Beef), Carnitas, Chile Verde, Al Pastor (Marinated Pork) 
 

*Max 3 checks per table | 18% gratuity for added for parties of 6 or more* 
* Dessert fee $1 per person | Corkage $10 each first 2 bottles * 

  

PPlleeaassee  AALLEERRTT  yyoouurr  sseerrvveerr  ooff  aannyy  kknnoowwnn  FFoooodd  AAlllleerrggiieess  uuppoonn  oorrddeerriinngg..  



EEll  CChhaarrrroo’’ss  gglluutteenn  ffrreeee  iitteemmss  aarree  pprreeppaarreedd  iinn  oouurr  ccoommmmoonn  kkiittcchheenn  wwiitthh  tthhee  rriisskk  ooff  gglluutteenn  eexxppoossuurree..  

EEll  CChhaarrrroo  ddooeess  nnoott  rreeccoommmmeenndd  tthheessee  mmeennuu  iitteemmss  ffoorr  oouurr  GGuueessttss  wwiitthh  CCeelliiaacc  DDiisseeaassee..      GGuueessttss  wwiitthh  

gglluutteenn  sseennssiittiivviittiieess  sshhoouulldd  eexxeerrcciissee  jjuuddggmmeenntt  iinn  ccoonnssuummiinngg  tthheessee  iitteemmss..  

Mariscos 
 
Coctel De Camaron 
Large cocktail goblet filled with prawns, avocado, onion, tomato, cilantro and cucumber. $16.99 

Camarones or Filete de Pescado A La Diabla  
Your choice of sautéed prawns or fillet of fish in our secret spicy sauce and served with rice, 
beans and tortillas. Fish $ 16.99  Prawns $19.99 
 

Camarones or Filete de Pescado Empanizados 
Your choice of fish fillet or large prawns breaded and fried until golden brown. We serve them with 
rice beans and tortillas. . Fish $16.99  Prawns $19.99 
 

Camarones or Filete de Pescado Al Mojo De Ajo 
Large Prawns or fish sautéed in garlic butter and served with rice beans and tortillas.  
Fish $16.99  Prawns $19.99 

Filete De Pescado "Veracruzano"  
A fish fillet in our special spicy chipotle pepper sauce, served with rice beans and tortillas. 
$15.99 
 

Fajitas De Camaron 
A must have! Large prawns sautéed with onions and bell peppers. We serve them with rice, beans, tortillas, 
guacamole and sour cream. $19.99 
 

 

Kids Plates 
 

All kids plates are served with rice, beans 
 $6.99 (For ages 10 and under) 

          Chicken fingers with French fries 
A chicken or beef taco with cheese 

Mini bean & cheese burrito 
Cheese quesadilla 

Chicken or cheese enchilada 

 
 

A La Carte 
 
Tostada $7.99 
Sope $5.99 
Fish Taco $6.99 
Prawn Taco $7.99 
Flauta $4.50 
Soft Taco $3.75 
Half Pint Mole 
$4.50 
 

 
Chile Relleno $8.99 
Enchilada $4.99 
Crispy Taco $4.99 
Vegetarian Taco 
$3.99 
Side of Sour Cream 
$.99 
Side of Beans $3.50 
Side of Rice  $3.50 
Side Salad  $3.50 

 

Beverages 
 

Fountain Drinks: Coke, Diet Coke, Sprite, Root Beer, Lemonade,  



Iced Tea:  Black Tea, Green Tea, Raspberry Tea $3.25 
Bottled Drinks: Coke, Jarritos  $3.50    Coffee  $2.75 



Keto Menu 

 

Carne Asada Plate                                                                                                                                                  

5 oz. Mexican style grilled skirt steak w/Ghee Garlic Butter $12 

Pollo Asado Plate                                                                                                                                              

5oz. Marinated Chicken Breast w/Ghee Butter $10 

Carnitas Plate                                                                                                                                                         

5 oz. of our tender homemade Carnitas $10 

Grilled Tilapia Fillet                                                                                                                                                

5 oz. Tilapia Fillet with light seasoning and finished /Ghee Garlic Butter $10 Sub Prawns for +$3 

Lettuce Wrap Taco Platter                                                                                                                                      

3 Tacos topped with our home made Pico de Gallo and your choice of meat $10  

2 Tortilla-Less Enchiladas                                                                                                                                

2 enchiladas, wrapped in Swiss Chard Choice of meat topped with our Keto Mole Sauce and Jack 

Cheese $12 

Prawn Ceviche                                                                                                                            

5 oz. of Prawns, Avocado, Cucumber, Pico de Gallo, Shrimp Broth served Cold $12 

Steak or Chicken Fajitas                                                                                                                                                            

5 oz of Meat, 2 oz Sautéed Peppers and Onions in Avocado Oil $12 

 

 

 

 

*All plates include a Corina Salad, sliced avocado, house salad or sautéed veggies* 

 

 

*Keto oils available-Avocado Oil, Ghee, and Olive Oil* 

 

 


