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SOUPSESALADS

POBLANO BISQUE

Queso fresco, cilantro, tomato,
served with tortilla strips
4 cup 7 BOWL

CHICKEN TORTILLA SOUP

Tomatoes, cilantro, avocado,
qgueso fresco, guajillo broth
4 cup 7 BOWL

ZARAGOZA SALAD

Organic mixed greens, oranges,
pepitas, pickled onions, manchego
cheese, citrus vinaigrette

7

ADD GRILLED CHICKEN +4, SKIRT STEAK +9,
SALMON +12, SHRIMP +4 EACH, AVOCADO +4

APPETIZERS

GUACAMOLE

Fresh avocados, tomatoes,
cilantro, served with tortilla chips

7
FAJITA PANCHOS

Beef fajita, refried beans, monterey jack,
cheddar, guacamole, and jalapefios

12
CRISPY FRIED LENGUA

Fried beef tongue, guacamole, salsa de
arbol, cebollas en escabeche

8
BUFFALO WINGS

(6) Chicken wings, ranch, celery and
carrot sticks. Served with fries.

10

REFRESHMENTS

Iced Tea with refills 2
Soft drinks with refills 2°°
Dr Pepper, Sprite
Fresh Lemonade 3%°
Pomegranate Lemonade 3°°
Topo Chico (SPARKLING WATER) 3
Bottled Water 2>°

COFEESTEA

Coffee 3°°

Hot Tea 3°°
PLEASE ASK FOR OUR SELECTION
EXTRA CHARGES FOR TAKEOUT COFFEE
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Draft Beer
DOMESTICS &, IMPORTS 6
ASK SERVER FOR CURRENT SELECTION

Dos Equis 5 Budweiser 4
Negra Modelo 5 Bud Light 4
Modelo Especial 5  Coors Light 4
Bohemia 5 Miller Lite 4
Tecate 5 Michelob Ultra 4
Indio 5 Shiner Bock 5
Corona 5 Heineken 5
Odoul’s 4 Stella Artois 5
Ginger Beer 6 Guiness 5
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MENU
<ARAGOZA GR\WV

Moises Paredes Executive Chef

DRAFT BEER

Domestic/ Import *Ask Server for current Selection
BEER

Dos Equis Indio Odouls

:  Budweiser
Bud Light
Coors Light
Miller Lite
Michelob Ultra

Sol : Corona
. Shiner Bock

Heineken

Negra Modelo
Modelo Especial
Bohemia . Blue Moon

Tecate . Stella Artois

10

House Tequila, house triple sec, lime juice

10

Maker’s Mark, Courvoisier, flamed orange

10

Makers Mark, sweet vermouth, bitters

10

Absolut Citron, lemon, pomegranate juice

10

Grey Goose Vodka, cointreu

10

Absolut Vodka, Triple Sec, cranberry juice, a
squeeze of lime juice, garnished with a cherry

12

Don Julio Silver, cointreu, hibiscus

fhocolute Yffuttin

(Vodka, cacao cream, bailey’s, chocolate syrup)

%WWW (Tequila, cointreau, lime juice)
%ﬂl%l (Myer, gold rum, cointreau)

%W %’%IIZJ/(_']W,%JI (Gin, vodka, rum, tequila)

gmgeedlm (Gin, vodka, rum, tequila, sweet n sour)

Yony Beach You

(Gin, vodka, rum, tequila, sweet n sour, cranberry)

(’@MWW (Rum, mint leaves)

Sangiia. e vine)

Wmoﬁﬂ@ﬂﬂ (White wine, apple sour)
Pbn Yitre acarei

Yom efollins  cin)

Q/ﬂﬂlé/ WM{/ (Vodka, tomato juice)
Q/ﬂﬂléf Gﬂwfm (Vodka, clamato)
Q/omé; OWwsin vequita, tomato juice)

4
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ENTRELS

KOBE BEEF BURGER
Avocado, chipotle mayo, lettuce, tomato,
red onion, Texas sourdough bun

14

CHOICE OF SWEET POTATO FRIES, STEAK FRIES,
POTATO CHIPS SEASONAL FRUIT

ADD OVER-EASY EGG +1, CHEESE +.50,
AVOCADO +2, BACON +2

GRILLED CHICKEN
CHIPOTLE PASTA

Mushrooms, zucchini, parmesan, chipotle
crema, garlic bread

16

ENCHILADAS SUIZAS

Corn tortillas filled with chicken breast,
Queso fresco, tomatillo sauce,
red comino rice, refried beans

10

ZARAGOZA CHICKEN
Grilled chicken breast, cilantro rice,
grilled veggies
- Choice of poblano
or chipotle cream sauce.

12

ENCHILADAS POBLANAS
Three tortillas filled with chicken breast,
topped with poblano sauce. Served with

refried beans and rice.

10

ATLANTIC SALMON

Served with white rice, sautéed vegetables
and picatta sauce.

21

CLUB Z SANDWICH

Your choice of bread, ham, turkey, bacon,
lettuce, tomato, Swiss cheese, chipotle mayo.

10

GRILLED CHICKEN (S16)
OR ANGUS BEEF FAJITAS
Guacamole, sour cream, rajas,
comino rice, frijoles charros
18

GRILLED MAHI MAHI

White rice pilaf, ensalada de nopales,
avocado, mango salsa

21

TAMPIQUENA

Fajita, enchiladas divorciadas, chicken
flautas, guacamole, sour cream,
red comino rice, charro beans

21

QUESO FRESCO
TENDERLOIN

Cilantro tortilla rice, chile guajillo butter

34

Ask our server for the
dessert of the day!

18% GRATUITY WILL BE ADDED TO PARTIES OF SIX
OR MORE. PLEASE DIRECT ANY FOOD ALLERGY
CONCERNS TO THE MANAGER PRIOR TO
PLACING YOUR ORDER.
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