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LOCEO GUAGCA MELIEE: MADE FRESH TABLESIDE IN YOUR CHOICE OF REGULAR OR SPICY, SERVED WITHLOCO SALSA ¢ TORTILLA CHIPS.

LOCE NACH®S: CHEESE DIP COMBINED WITH HOMEMADE CHORIZO, SERVED WITH TORTILLA CHIPS TOPPED WITH SOUR CREAM,
PICO AND CHOICE OF STEAK, CHICKEN OR BEEF.

SOUTHWESY EGGR@LLS: THREE (3) FRIED ECGROLLS STUFFED WITH A PRIME BEEF, ROASTED CORN AND BLACK
BEAN STUFFING, SERVED WITH A CILANTRO, LIME AND CHIPOTLE DIPPING SAUCE.

QUESE® FUNDED®: CHEESE DIP COMBINED WITH HOMEMADE CHORIZO, TOMATOES, GREEN CHILIES, SEASONINGS, AND SERVED
WITH TORTILLA CHIPS.

TRAPITIONAL NACH®S: CRIP TORTILLA CHIPS WITH BEANS, SEASONED GROUND BEEF, AND MELTED CHEESE, TOPPED
WITH JALAPENO PEPPERS AND SERVED WITH PICO, SOUR CREAM AND GUACAMOLE. POPCORN SHRIMP

TAHJ @S : THREE (3) CORN TORTILLAS FILLED WITH YOUR CHOICE OF SHREDDED CHICKEN AND CHEDDAR OR SEASONED GROUND BEEF.
FEEL FREE TO MIX N* MATCH.

CRAB STUFFED JALAPEN®S: StRVED WITH CHIPOTLE RANCH DIPPIN' SAUCE.

LOGCEO SAMPLEQ TWO (2) CRAB STUFFED JALAPENOS, ONE (1) SOUTHWEST EGGROLL, ONE (1) SEASONED GROUND BEEF TAQUITO,
ONE (1) CHICKEN ¢ CHEDDAR TAQUITO, AND QUESO FUNDIDO, SERVED WITH PICO ¢ GUACAMOLE.

TA@ S@mm ICEBERG LETTUCE LAYERED WITH SEASONED GROUND BEEF, REFRIED BEANS, DICED TOMATOES, BLACK OLIVES AND CHEDDAR

CHEESE, SERVED IN A CRISPY FLOUR TORTILLA SHELL AND TOPPED WITH SOUR CREAM AND GUACAMOLE.
PINNER SALAD: SHREDDED LETTUCE TOPPED WITH CHEESE, BLACK OLIVES, TOMATOES ¢ GREEN ONIONS, SERVED WITH CHOICE OF DRESSING.
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TORYFELEA: TRADITIONAL S0UP MADE WITH SEASONED BROTH, CHICKEN, TOMATOES, AVOCADO § CHEDDAR AND SERVED WITH CRISPY TORTILLA STRPS.

SHRIMP & ROASTED CORN POBLANG CHILE BISQUIE: GULF SHRIMP COMBINED WITH FRE

ROASTED CORN AND CHILIES IN A VELVETY CREAM SOUP.
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~ALL FAVORITES AND COMBQS SERVED WITH REFRIED BEANS 4 RICE~

¢ Y+ OUR SIGNATURE BEANS ¢ CHEESE LAYERED IN A WARM FLOUR TORTILLA WITH YOUR CHOICE OF MESQUITE GRILLED BEEF, CHICKEN, OR

SEASONED GROUND BEEF THEN TOPPED WITH YOUR CHOICE OF RED OR GREEN CHILE SAUCE.

ENCHILADAS: AVALABLE WITH YOUR CHOICE OF SEASONED GROUND BEEF, CHICKEN, OR CHEESE WITH YOUR CHOICE OF HOMEMADE RED OR GREEN
ENCHILADA SAUCE ON TOP.

*THERE MAY BE A RISK ASSOCIATED WITH CONSUMING RAW SHELLFISH, AS IS THE CASE WITH OTHER RAW PROTEIN PRODUCTS. IF YOU SUFFER FROM CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD, OR OTHER IMMUNE
DISORDERS, YOU SHOULD EAT THESE PRODUCTS FULLY COOKED. 18% GRATUITY WILL BE ADDED TO PARTIES OF 7 OR MORE. SERVICE GRATUITY IS NOT INCLUDED IN COMPLIMENTARY TOTALS.
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FAJITA FIESTA: MESQUTE GRILLED CHICKEN OR BEEF SERVED SIZZLING OVER PEPPERS ¢ ONIONS WITH ALL THE FIXINGS. SHRIMP OR ALL THREE

CHIMICH ANGA: FLOUR TORTILLAS FILLED WITH CHEDDAR CHEESE, AND YOUR CHOICE OF SEASONED SHREDDED CHICKEN, GRILLED BEEF, OR
SEASONED GROUND BEEF, FRIED CRISPY AND TOPPED WITH LOCO ENCHILADA SAUCE AND MELTED CHEESE.

@“ESA PILLAS: StRVED WITH ALL THE FIXINGS AND AVAILABLE WITH YOUR CHOICE OF GRILLED CHICKEN, BEEF, SEASONED GROUND BEEF OR
CHEESE. SHRIMP OR STEAK

LOCE SEAFQOD PASTA: CRILLED SHRIMP, CRABMEAT AND FRIED SHRIMP TOSSED WITH A CREAMY SOUTHWESTERN AU GRATIN
QAUCE SERVED OVER FETTUCCININOODLES WITH GARLIC ¢ CHIPOTLE CHEESE TOAST ON THE SIDE.

LOCE TACES: THREE (3) TACOS, CRUNCHY OR SOFT, WITH A CHOICE OF SEASONED GROUND BEEF OR CHICKEN WITH ALL THE FIXINGS. SHRIMP

LOCEO SEAF @@ m&&!} W@: SAUTEED GULF SHRIMP AND LOUISIANA CRAWFISH TAILS COMBINED WITH OUR REFRIED BEANS,
PEPPER JACK AND CHEDDAR CHEESE TOPPED WITH RANCHERQ SAUCE.

LOCE® @MB@ ONE (1) SEASONED GROUND BEEF TACO, ONE (1) CHEESE ENCHILADA, AND ONE (1) CHICKEN OR BEEF CHIMICHANGA, SERVED WITH PICO,
GUACAMOLE AND SOUR CREAM.

FREM THE GRILL
| ~SERVED WITH SOUTHWESTERN MAC N' CHEESE AND SWEET POTATO BURRITO~

RIBEYE ST EAK.: SEACONED AND CRILLED TO PERFECTION,

GRILLED SHRIMP KABOB: FICHT (8)LARCE SHRIMP,REDBELL PEPPER PURPLE ONON ANDZUCCHN, ALL MARINATED AND GRILLED.

SOUTHWESTERN BABY BACK. RIBS: dRY-RUBBED AND SLOW-COOKED TO PERFECTION, FINISHED ON OUR GRILL ¢
TOPPED WITH OUR HOMEMADE BBQ SAUCE.

SPAP !f LMS HOMEMADE SWEET DOUGH DEEP-FRIED TO A GOLDEN BROWN, TOPPED WITH POWDERED SUGAR, AND SERVED WITHHONEY ON THE SIDE.
MEXICAN MUDD CAK.EE: CHOCOLATE FLOURLESS CAKE BAKED IN A HOMEMADE FLAKY PIE CRUST TOPPED WITH CHOCOLATE GANACHE
AND SERVED WITH VANILLA ICE CREAM ON AN ALMOND FLORENTINE COOKIE THEN GARNISHED WITH FRESH FRUIT TOPPED WITH CHOCOLATE SHAVINGS AND POWDERED SUGAR.
@“JMII'@“}AANGA @“EESE@A%E NEW YORK STYLE CHEESECAKE AND BANANAS COVERED WITH PUFF PASTRY, DEEP-FRIED
4 ROLLED IN CINNAMON SUGAR, SERVED WITH CARAMEL SAUCE, SUGARED PECANS AND VANILLA ICE CREAM.

CHOCOLATE YOSTADA: ALMOND FLORENTINE SHELL FILLED WITH OUR LIGHT AND FLUFFY CHOCOLATE MOUSSE, GARNISHED WITH
STRAWBERRIES, KIWI, COCONUT AND WHIPPED CREAM.

*THERE MAY BE A RISK ASSOCIATED WITH CONSUMING RAW SHELLFISH, AS IS THE CASE WITH OTHER RAW PROTEIN PRODUCTS. IF YOU SUFFER FROM CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD, OR OTHER IMMUNE
DISORDERS, YOU SHOULD EAT THESE PRODUCTS FULLY COOKED. 18% GRATUITY WILL BE ADDED TO PARTIES OF 7 OR MORE. SERVICE GRATUITY IS NOT INCLUDED IN COMPLIMENTARY TOTALS.
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