
WASHINGTON STATE DEPARTMENT OF HEALTH NOTICE
“Meats, seafood and eggs that are undercooked to customer’s specification may increase 

your risk of food borne illness, especially if you have certain medical conditions.”

APPETIZERS
NO NAME (A HOUSE SPECIALTY)
Small deep-fried chicken burritos topped  
with melted cheese, guacamole, sour  
cream and tomato. 16

SUPER NACHOS
Crisp corn chips, topped with melted  
cheese, refried beans, fresh tomato,  
guacamole and sour cream. 13 
With beef or chicken 15

CHEESE DIP
Pico de gallo and white cheese mix. 5
With jalapenos 6 

QUESADILLA
A grilled flour tortilla with melted Jack and Cheddar 
cheese, guacamole, sour cream, tomato. 13 
With chicken or beef 15 
With carne or pollo asada 22 
With shrimp 22

CHEESE NACHOS
Crisp corn chips topped with melted  
cheddar cheese. 10

MEXICAN PIZZA
A deep-fried flour tortilla topped with refried beans 
and your choice of chicken, ground beef or picadillo 
and melted cheese, guacamole, sour cream and 
tomatoes. 16

ENSALADAS
SHRIMP SALAD
Seasoned shrimp on a bed of greens  
with Jack and Cheddar cheese, sliced avocado,  
tomato, mushroom, onion and your choice of  
dressing. 20

IXTAPA TACO SALAD
Your choice of seasoned ground beef, chicken  
OR picadillo with lettuce, cheese, guacamole,  
sour cream, tomato and a mild sauce. Served in       
a crisp flour tortilla shell. 14 

GREEN SALAD … 8

BROILED CHICKEN SALAD
A delicious, low calorie special. Tender char-broiled 
chicken on a bed of greens. Accompanied with whole 
beans and your choice of dressing.  
 19

FAJITA SALAD
Chicken, steak, shrimp or vegetable fajitas with  
romaine lettuce, diced tomatoes and tortilla chips 
with your choice of sour cream and guacamole or 
dressing. 20 

FOR KIDS ONLY
For our guests 12 years of age and under • Non-alcoholic drinks available 

Our homemade enchilada sauce contains peanut butter, flour and dairy.  
Please advise server for any substitutions needed for any food related allergies.

ENCHILADA
Served with rice and your choice of  
whole or refried beans. 8

KID’S QUESADILLA
Kid’s cheese quesadilla 6 
Kid’s rice and beans. 8

TACO & FRENCH FRIES
Taco served with French fries. 8

CHICKEN NUGGETS
Chicken nuggets with French fries. 8

BURRITO
Burrito served with rice and choice of  
whole or refried beans. 9

TACO
A taco with rice and choice of whole or refried 
beans. 8

PLATOS
AMERICANOS

HAMBURGER
The classic American Hamburger.  
Served with French fries. 10

CHEESEBURGER
The classic American Hamburger with  
Cheddar Jack cheese. Served with French fries. 12

FRENCH FRIES
A large side order of French fries. 6.50



BURRITOS
Please advise server for any substitutions needed for any food related allergies.

IXTAPA BURRITO
A soft flour tortilla filled with rice, beans and 
your choice of meat smothered with cheese. 
Topped with guacamole, onion, diced tomato, 
sour cream and mild sauce. 18

BURRITO DE CARNE ASADA  
OR POLLO ASADO
Charbroiled steak or chicken, beans and rice 
inside a large flour tortilla topped with mild 
sauce, cheese, lettuce, sour cream, guacamole, 
tomato and onion. 
 20

BURRITO FAJITA
Large flour tortilla filled with your choice of 
steak, chicken, shrimp or vegetables sautéed 
with onions, green bell peppers, tomato and 
topped with melted Jack cheese, guacamole, 
and sour cream. Served with rice and beans.
STEAK 24 SHRIMP 24
CHICKEN 24 VEGETABLES 22

ACAPULCO BURRITO
A delicious seafood burrito made with shrimp, 
scallops, and crab. Sautéed with garlic, butter, 
onion, tomatoes, and red peppers. Wrapped 
in a burrito smothered wtih mushrooms in 
a delicious white cream sauce. Covered with 
Monterey Jack cheese and topped off with sliced 
avocados. Served wtih rice and beans. 26

Carb-Conscious Burritos

REDUCED CARB BURRITO
A burrito made with a low-carb whole wheat 
tortilla (8.0 grams), filled with whole black beans (6.4 
grams), spinach (.01 grams), lettuce (.02 grams) and your 
choice of charbroiled steak (0 grams) OR chicken 
(0 grams), smothered with a light cream sauce (.5 
grams), Monterrey cheese (.8 grams), topped with 
spinach (.01 grams) and red bell pepper (1 gram) 16.95
(Total – 16.73 net carbs)
Add guacamole (.02 grams) & 
sour cream (0 grams) 19.95
(Total – 16.75 net carbs)

LOW CARB BURRITO
A burrito made with a low-carb whole wheat 
Tortilla (8.0 grams), filled with spinach (.01 grams), 
lettuce (.02 grams) and your choice of charbroiled 
steak (0 grams) OR chicken (0 grams), smothered 
with a light cream sauce (.02 grams) and Monterrey 
cheese (.8 grams), topped with spinach (.01 gram) and 
red bell pepper (1 gram) 16.95
(Total – 10.33 net carbs)
Add guacamole (.02 grams) &  
sour cream (0 grams) 19.95
(Total – 10.35 net carbs)

BURRITO DE ESPINACA
A soft flour tortilla filled with sautéed spinach, 
mushrooms, vegetables and whole beans, 
topped with tomatillo sauce, Jack cheese, 
guacamole, sour cream, chopped onion and 
tomato. 20

ENCHILADAS
Our homemade enchilada sauce contains peanut butter, flour and dairy.  

Please advise server for any substitutions needed for any food related allergies.

DELUXE ENCHILADA DEL MAR
Corn tortilla filled with shrimp sautéed in butter 
with onion and tomatoes smothered in tomatillo 
green sauce topped with Jack cheese and sour 
cream. Served with rice and beans. 
 18

ENCHILADAS DE ESPINACA
Spinach sautéed with mushrooms, onion, tomato 
and cilantro rolled into two corn tortillas and smoth-
ered with tomatillo green sauce topped with Jack 
cheese and sour cream. Served with rice and beans.
 18

TWO ENCHILADAS EN MOLE
Two Enchiladas covered with our delicious sweet, 
spicy Mexican chocolate sauce. Served with rice and 
beans. 18 
* Our homemade mole contains peanut butter, dairy and 
other spices 

DELUXE ENCHILADA
Your choice of beef, chicken or cheese rolled into soft 
corn tortillas and topped with your choice of green 
or red enchilada sauce. Served with Guacamole and 
sour cream. 18

ENCHILADA
Enchilada served with rice and beans. 10

TOSTADAS
Our Tostadas are made with a crispy corn tortilla layered with the following:

DELUXE BEEF, PICADILLO  OR 
CHICKEN TOSTADA
Your choice of ground beef, chicken or picadillo with 
beans, lettuce, cheese, tomato, guacamole and sour 
cream, topped with mild sauce. 14

TOSTADA
Your choice of ground beef, chicken, or no meat with  
beans, lettuce, cheese, tomato, and mild sauce. 11

DELUXE AVOCADO TOSTADA
Your choice of ground beef, chicken or picadillo with  
beans, lettuce, cheese, sour cream and avocado 
slices, topped with mild sauce. 14

SIDE OF DRESSING
Ranch, Blue Cheese, 1000 Island, Italian, French 2

WASHINGTON STATE DEPARTMENT OF HEALTH NOTICE
“Meats, seafood and eggs that are undercooked to customer’s specification may increase 

your risk of food borne illness, especially if you have certain medical conditions.”



S IZZLING
F AJITAS

Sizzling Fajitas (Fa-hee-tas) are prepared in the traditional cooking style handed down for  

generations in Mexico. This traditional style has been refined and perfected by our chefs.

 SIZZLING SIZZLING SIZZLING SIZZLING

 STEAK CHICKEN SHRIMP VEGETARIAN
 24 24 24 22
    Mushrooms, carrots, cauliflower
    & all of the vegetables listed below

Marinated strips of beef, chicken, or shrimp grilled with fresh bell pepper, tomatoes, onions, 
and spices, then presented sizzling to your table. Served with guacamole, sour cream, pico de 

gallo, whole, refried or black beans, rice and warm tortillas. Fajitas are eaten as a taco.

P LATILLOS
MEXICANOS

All combination Plates are served with rice and black beans, whole or refried beans (except #9) and tortillas.
Please advise server for any substitutions needed for any food related allergies.

1. CHICKEN A LA CREMA 
Boneless sliced chicken breast sautéed in butter 
with red bell pepper and mushrooms in a 
delicious cream sauce. 23

1A. CHICKEN A LA DIABLA 
Chicken sautéed in butter,  
mushrooms in a spicy hot red sauce. 23

2. STEAK RANCHERO 
Top sirloin steak, sliced and sautéed with  
jalapeño peppers, onion and tomatoes. 
 23

3. STEAK ASADO* 
Charbroiled top sirloin topped with fried onion 
and tomato. 26

4. CARNITAS DE RES 
Top sirloin steak, sliced and sautéed with bell  
peppers, onion, tomatoes, mushrooms and  
spices. Served with guacamole. 23

5. CARNE ASADA “Arrachera Style” 
Thinly sliced skirt steak broiled in a special way 
and topped with green onions. Served with  
guacamole. 26

6. CARNITAS DE POLLO 
Thinly sliced boneless chicken sautéed with bell 
peppers, onion, tomatoes, mushrooms, and  
Mexican spices. 23

7. POLLO ASADO 
Boneless charbroiled chicken breast topped with 
green onion and tomato. 23

8. CHICKEN EN MOLE 
Boneless breast of chicken sautéed in a delicious 
sweet, spicy, Mexican chocolate sauce.  23 
* Our homemade mole contains peanut butter, dairy and 
other spices

9. ARROZ CON POLLO 
Boneless breast of chicken sautéed in our special 
red sauce with mushrooms and onion. Served 
over a bed of rice with melted cheese. 23

10. CHILE VERDE 
Tender chunks of pork in a light tomatillo and 
Chile sauce seasoned with our blend of Mexican 
spices. 21

11. CHILE COLORADO 
Chunks of tender top sirloin steak cooked in a 
seasoned red sauce. 21

C AMARONES
ARROZ CON CAMARONES 
Prawns sautéed in a special sauce with onion and 
mushrooms. Served over a bed of rice with melted 
cheese and tortillas.   24

CAMARONES A LA PLANCHA 
Our special grilled prawns sautéed in a sauce of 
butter, bell peppers, onion, mushrooms and  
tomatoes. Served with rice and beans.   24

COCKTAIL DE CAMARONES 
Prawns cooked in their own juice with chopped 
onion, tomato, cilantro and avocado. Top off your 
cocktail with Tapatio hot sauce, ketchup, and a 
squeeze of fresh lime.   20

CAMARONES A LA DIABLA 
Prawns sautéed in butter, mushrooms and a  
spicy hot, red sauce. Served with rice, beans  
and tortillas.   24

CAMARONES AL MOJO DE AJO 
Prawns sautéed in butter and garlic red sauce 
with mushrooms and spices. Served with rice, 
beans and tortillas.   24

CAMARONES A LA CREMA 
Prawns sautéed in butter with mushrooms in a 
delicious cream sauce. Served with rice, beans 
and tortillas.   24

TWO FRESH TILAPIA FISH TACOS 
Served with rice and beans.   19 
Add Guacamole & Sour Cream for  3
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LUNCH
Lunch Specials are served 11:00 AM till 3:00 PM. 

Lunch specials (1-9) served with rice & whole, black or refried beans. (Now serving BLACK BEANS)

Our homemade enchilada sauce contains peanut butter, flour and dairy.  
Please advise server for any substitutions needed for any food related allergies.

11. Enchilada with a Taco OR Tostada 12

12. Chicken Flauta and Enchilada 12

13. Chimichanga 12

14. Beef or Chicken Burrito 12

15. Deep-fried Chicken Burrito 12 
 (guacamole & sour cream)

16. Chile Verde Burrito 12

17. Chile Colorado Burrito 12

18. Chile Relleno 12

19. Fajitas (Beef or Chicken) 20

10. Chimichanga with Salad 12

11. Taco Salad 12

12. IXTAPA Burrito 14

13. Tortilla Soup and Salad 14

14. Chalupa (guacamole & sour cream) 12

15. Quesadilla (Beef or Chicken) 13

16. Super Nachos (Beef or Chicken) 13

17. Small Combination 10 
 Your choice of one item served with rice and beans: 
Enchilada, Taco, Tostada, or Tamale

18. Ixtapa Wrap (with rice and beans) 14 
 Grilled Chicken or Steak, lettuce,  
 tomato, cheese & Sauce)

19. Two Enchiladas (with rice and beans) 13

20. Broiled Chicken Salad 15

21. One Fish Taco (with rice & beans) 12

HUEVOS
All egg dishes are served with rice, refried, whole or black beans and tortillas.

*HUEVO RANCHEROS*

Eggs cooked over easy and topped with melted Ched-
dar cheese and a mild sauce. Served with rice, beans 
and tortillas. 16

*CHORIZO CON HUEVOS

Ground Mexican sausage blended with eggs. Served 
with rice, beans and tortillas. 16

POSTRES
DESSERTS

DEEP-FRIED ICE CREAM 5.75 
A Mexican delight! A very 
unique creamy dessert.

CHURROS 5.75 
A Mexican cinnamon pastry.

SOPAPILLAS 4.75 
Traditional Mexican dessert.

FLAN 4.75 
A traditional Mexican custard  
made fresh in our kitchen.

CHIPS TO GO
Bag of Chips… 5.50

SALSA TO GO (16 OUNCE)… 5.50
PICO DE GALLO TO GO (16 OUNCE)… 5.75

A LA CARTA
SMALL BEAN DIP 3.75
Verde sauce with melted cheese
SMALL ENCHILADA 6
CHILE RELLENO 6
SOPITO 6
TAMAL 6
TACO 3.50
GUACAMOLE 4.75
CHIMICHANGA With Salad 12
TACO DE CARNE ASADA 6
FISH TACO 6
FLAUTA 6
BEANS (Refried, Whole or Black Beans) 6
SPANISH RICE 6
SOUR CREAM 2
TORTILLAS (4) – Corn OR Flour 2
DEEP-FRIED JALAPENOS (4) 2
SIDE OF DRESSING 2
CHALUPA (Deep-fried or soft) 10 
     With guacamole and Sour Cream 13

S OUPS
BLACK BEAN TORTILLA SOUP 11
CHICKEN SOUP 9
TORTILLA SOUP 12

WASHINGTON STATE DEPARTMENT OF 
HEALTH NOTICE

“Meats, seafood and eggs that are undercooked 
to customer’s specification may increase your 

risk of food borne illness, especially if you have 
certain medical conditions.”

•  We reserve the right to refuse service to anyone. 
•Not responsible for lost or stolen articles.  
•Add 25¢ per container on dinner take outs
•On parties of 10 or more, only one check      •No personal checks    



COMBINACIONS

FAVORITOS
DEL IXTAPA

All Favoritos del IXTAPA are served with rice and black, whole or refried beans. 
Our homemade enchilada sauce contains peanut butter, flour and dairy.  

Please advise server for any substitutions needed for any food related allergies.

27. Two Burritos (with rice and bean) 22 
 (Chicken or Beef)

28. Charbroiled Steak and  26 
 Deep-fried Burrito* 
 Top Sirloin topped with fried onions,  
 tomatoes. (with rice and beans.)

29. Burrito, Enchilada and 24 
 Chile Relleno (with rice and beans)

30. Chile Relleno, Taco,  24 
 Tostado and Enchilada (with rice and beans)

31. Enchilada, Tamal and Chile Relleno 24 
 Served with rice and beans.

32. Enchilada, Taco, Tostada  23 
 and Chile Relleno (No rice or beans)

33. Chalupa and Enchilada  21 
 with rice and beans 
 Add guacamole and sour cream 3

34. Enchilada, Taco and Tostada  21 
(with rice and beans)

35. Three Enchiladas  21 
 (Beef, cheese, chicken or picadillo –  
 with rice and beans)

36. Two Enchiladas and Taco  21 
 (with rice and beans)

37. Two Tacos and Enchilada 21 
 (with rice and beans)

38. Chimichanga and Chile Relleno  24 
 OR Enchilada 
 (with rice, beans, guacamole and sour cream)

39. Enchilada, Chile Relleno  24 
 and one Taco (with rice and beans)

40. Two Tacos de Carne Asada 22 
 (Soft corn tortillas filled with charbroiled steak, 
 pico de gallo and guacamole with rice and beans)

41. Trio Enchiladas 21 
 1 crema, 1 Verde, 1 chipotle enchilada (chicken 
 beef, cheese or picadillo with rice and beans)

42. Ixtapa Wrap  22 
 (Grilled chicken or steak, lettuce, tomatoe, cheese   
 and sauce. Served with rice and beans.)  
 Add sour cream and guacamole 3

WASHINGTON STATE DEPARTMENT OF HEALTH NOTICE
“Meats, seafood and eggs that are undercooked to customer’s specification may increase 

your risk of food borne illness, especially if you have certain medical conditions.”

Combination Plates are served with rice and black, whole or refried beans.
Enchiladas plates are your choice of ground beef, picadillo, chicken or cheese. 

Our homemade enchilada sauce contains peanut butter, flour and dairy.  
Please advise server for any substitutions needed for any food related allergies.

12. Three Tacos 16

13. Two Enchiladas 18

14. Enchilada, with  18 
 Taco OR Tostada

15. Tamal and Enchilada 18

16. Chile Relleno and Enchilada 18

17. Enchilada and Burrito 18 
 (Chicken or Beef)

18. Chile Relleno, with 18 
 Taco OR Tostada

19. Burrito (Chicken or Beef) 18

20. Burrito Chile Colorado 18 
 OR Burrito Chile Verde

21. Two Crab Enchiladas 18 
 (Imitation crab with green sauce & Jack cheese)

22. Two Flautas (Picadillo or Chicken) 18 
 Served with guacamole and sour cream

23. Chimichanga with guacamole & sour cream 
 Picadillo or Chicken 19 
 Imitation Crab 21

24. Chalupa with guacamole & sour cream 18.50 
 Your choice of Beef or Chicken

25. Two Sopitos 18.50 
 Thick corn tortillas topped with shredded  
 beef or chicken, Pico de Gallo, guacamole,  
 sour cream and cheese.

26. Flauta and Enchilada 18.50 
 Served with guacamole and sour cream



COCKTAILS
LOCO DE CABEZA (Crazy in the Head) 
Four kinds of Rum, Orange Juice & a splash 
of Grenadine. 

LYNCHBURG LEMONADE 
Jack Daniels Whiskey, Triple Sec, sweet & 
sour with a splash of Sprite. 

LONG ISLAND ICE TEA 
Rum, Vodka, Tequila, Whiskey, Triple Sec, 
Sweet & Sour and a splash of Coke. 

ELECTRIC WATERMELON 
Rum, Vodka, Tequila, Midori, sweet & sour 
and Sprite. 

ELECTRIC ICED TEA 
Bourbon, Scotch, Gin, Vodka, Triple Sec 
sweet & sour and a splash of Coke. 

TROPICAL TUCAN 
Tequila, Rum, orange & cranberry juice, 
Melon liqueur & a splash of Chambord 

TEQUILA SUNRISE 
Tequila and orange juice with a splash of 
Grenadine. 

BLACK OPAL 
Vodka, Rum, Whiskey, Sloe Gin, Chambord, 
Triple Sec, sweet & sour with Sprite. 

TRIP TO THE BEACH 
Vodka, Peach Schnapps, cranberry  and 
orange juice. 

MOJITO 
Sugar cane rum, Bacardi, triple sec, sweet & 
sour, mint, limes, and a splash of sprite. 

FRESCA 
Vodka, triple sec, sweet & sour with cran-
berry juice. 

LEMON DROP 
Vodka, triple sec, fresh lemon muddled and 
served straight up in a martini glass. 

COSMOPOLITAN 
Vodka, triple sec, fresh limes, cranberry 
juice served straight up or on the rocks. 

MAI TAI 
Light rum, pineapple, orange juice, sweet & 
sour with a splash of grenadine with a float 
of myers dark rum. 

OPEN SEA 
Smirnoff twist, melon liquor, triple sec, sweet 
& sour, sprite with a float of Blue Caraco. 

CAPTAIN COOLER 
Captain Morgan’s, Pineapple, Orange juice, 
sweet & sour, and a float of Peach Brandy. 

MARGARITAS
& DAIQUIRIS

BEERS
Mexican Beer… 5.75
Corona Sol
Dos XX Lager Tecate

Domestic Beer… 5.00
Budweiser Coors Light 
Coors (N.A.) MGD

Draft Beer 16 oz 22 oz
Bud Light 5.00 8.00
Pacifico 6.50 9.50
Dos XX 6.50 9.50
Modelo Especial 6.50 9.50
Negra Modelo 6.50 9.50
Mac Jack 6.50 9.50
¡NEW! Space Dust 6.50 9.50
¡NEW! Blue Moon 6.50 9.50

WINES
Burgundy – Chablis – Rose

Glass 6
Half Carafe 13
Full Carafe 18

Chardonnay 7
White Zinfandel 7
Merlot 7.50
Cabernet 7.50

Home-made Sangria
Our Delicious Wine-Fruit Drink
Glass 8.00
Half Carafe 16.00
Full Carafe 21.00

DRINKS
Soft Drinks 4 
Coke, Diet Coke, Sprite, Barq’s  
Root Beer, Mr. Pibb, Fanta 
Bottomless

Iced Tea 4
Lemonade 4
Strawberry Lemonade 4 
One Refill

Milk 3
Coffee 4
Hot Tea 3
Orange Juice 4
Apple Juice 4

N O N A  L C O H O  L  I C
Shirley Temple 4
Roy Rogers 4
Daiquiri (No Alcohol) 5.50
Pina Colada (No Alcohol) 5.50

 We reserve the right to refuse service to anyone.  
And the right to refuse service to anyone already intoxicated.

Please Drink Responsibly.

Margarita Classic 
Bartender Margarita 
Cuervo Gold & Cranberry juice

Coronarita 
Ixtapa Size Margarita with 7oz. Corona 

Cadillac Margarita 
Cuervo Gold & Grand Marnier

Perfect Margarita 
Martini glass & shaker, made with Cuervo Gold, Grand 
Marnier & Cointreau.

Blue Seas Margarita 
Cuervo Gold served on the rocks with Blue Curacao.

Skinny Margarita 
Made with Agave Necter, fresh limes, Jimador, Reposado 
Tequila, no margarita mix.
Regular Margaritas have about 300 cal., Skinny Margari-
tas have about 150 cal.

Flavored Margarita & Daquiris 
Strawberry, Raspberry, Blackberry, Peach, Mango, 
Banana, Kiwi, Passion fruit, Melon, Guava and 
Pomegranate.

Ixtapa Size avail. for addl. $3.00


