

















Molcajetes

Molcajete Camarones

* Steaming hot molcajete pot with a % pound of shrimp
simmering in a delicious sauce of tomatoes, spices and
cheese, topped with lightly fried peppers on green onions.
Served with a side of beans and rice and your choice of
home-made corn or flour tortillas.  $20.95

Girilled Chicken or Steak

Top quality chile-marinated chicken breast, or beef steak grilled,
sliced set in our rich tomato, cheese and mild chile sauce with a
side of beans and rice and your choice of tortillas.  $19.95

All molcajetes come with red &
green bell pepper, onion & mushrooms.

Steak Ranchero

Sliced Carne Asada in beef stock with
chipotle chiles, diced bell peppers,
onions and tomatoes. Served with beans
and rice and choice of tortillas.  $16.95

Chori~Asada al Carbon

Unmatched in unique, delicious flavor! We use only top
grade beef steak, crisp and flavorfully grilled outside,
tender, moist inside, set with pico de gallo, topped with
mild chorizo served with beans, rice, fresh guacamole and
sour cream and choice of tortillas. $17.95

Chile Colorado

Tender slow-cooked beef cutlets simmered in a rich blend
of red chilies and spices that make a thick and hearty beef
and beefy sauce. Served with beans and rice and choice
of tortillas.  $15.95

AYYOZ COl’l POHO

Mild chile marinated chicken breast strips grilled and
set over delicious spanish rice, smothered in original
enchiladas sauce and melted hot with cheese atop.
Served with rice, beans and tortillas.  $15.95

Cilantro Chicken

Grilled chicken breast sautéed in our delectable cream-based
cilantro sauce, set on a bed of grilled spinach, mushrooms
and onions. Served with beans and rice.  $15.95

POHO cen Mole

A Guadalajara original home-made recipe of chilies, nuts,
Ibarra Mexican chocolate and blend of secret seasonings
that make your grilled chicken breast both authentic and
delicious! Beans, rice and tortillas accompany. $15.95

Chipotle Chicken Breast

Moist and tender chicken breast seasoned with pepper
and garlic sautéed with mixed vegetables set over Spanish
rice and dressed with our own chipotle and tomato creamy
sauce. Served with beans and tortillas.  $15.95

Molcajete Ultimo

* Plump shrimp, juicy grilled
chicken breast and tender
steak cutlets all packed into
a piping hot genuine rock
molcajete with delicious
tomato-cheese sauce,
peppers and onions and
a side of beans and rice
and your choice of home-
made corn or flour tortillas. Don’t try to make this at home!
$22.95

Molcajete Mariscos
Piping hot tomato and cheese sauce adds delicious flavor
and aroma to grilled scallops, shrimp and basa fish with
bell peppers, onions and a squeeze of fresh lemon. Served

Beef Bar]aacoa

Angus beef slow cooked in dried chile and spices with a
savory mix of stewed potatoes and carrots served with
beans and rice with choice of tortillas. $15.95

CarneEnSulJ ugo

One of Guadalajara’s favorites! Small pieces of beef
tenderloin steak are cooked in their delicious beef
broth juices, then mixed with whole beans and crispy
crumbled bacon. A generous portion served in a wide
rimmed bowl finished with diced onions & cilantro,
trimmed with fresh fried corn chips. $16.95

Tacos al Pastor
Chile marinated slices of pork roasted with pineapple then
thinly sliced, crisp outside and moist and delicious, served on
three hot grilled corn tortillas with cilantro, red cabbage and
diced onions with rice, beans, guaca sour. $15.95

Carnitas Tapatias
Tapatio style is Guadalajara native recipe of delicious and
tender pork carnitas topped with fresh diced onions and
cilantro and choice of tortillas with beans and rice.  $15.49

Chile Verde

Slow roasted pork simmered in green chile, tomatillo and
cilantro sauce, topped with diced onions and green Anaheims.
Served with refried beans and Spanishrice.  $15.95

Enchiladas Verde

Our famous Pork Chile verde in fresh corn tortillas topped
with melted jack cheese. Served with refried beans and
Spanishrice. $15.49

For your convenience, a 20% gratuity is added for parties of 7 or more.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase risk of foodborne illness.

Visit us at www.ggrill.com
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Lunch Specials

Quick Lunch Combeos

Available Monday thru Friday 10 am — 3 pm only.

Combol $799 Combo2 $949
Choose your favorite item(s) to build your own quick
lunch combo, served on a hot plate with rice and
beans with melted cheese.

Enchilada * Soft Taco *Taquito * Flauta

Shredded Beef or Chicken * Carnitas * Ground Beef
Carne Asada + $1 Shrimp + $1 Salmon + $1.5

"Salads

Add Salmon or Shrimp + $4, Grilled Chicken or Steak +

Lunch salads: 10 am - 3 pm Dinner salads 3 pm - close

Taco Salad

Choice of meat & beans,
with shredded iceberg
lettuce, rice, pico de
gallo, sour cream, fresh
guacamole, salsa
Lunch $9.95
Dinner $12.95

Avocado & Shrimp

Grilled Shrimp, cubed
avocado pieces,
pico de gallo, jicama,
romaine lettuce, cilantro
lime vinaigrette $12.95

Mexican Chopped
Chopped romaine,
black olives, roasted
corn, pico de gallo,
jicama, avocado,
shredded chicken, queso
fresco, citrus chipotle
vinaigrette $12.95

Chicken, Avocaclo,

Strawberry Salad
Power greens, shredded
chicken, diced avocado,

strawberries, queso

fresco, lemon agave
vinaigrette $12.95

Quesadilla * Cheese Crisp

Served on a fresh 12” flour tortilla with sour cream and guacamol
Available 10 am - 3 pm only, daily

Cheese $8.95
Monterey Jack and
cheddar cheese.

Supreme $10.95
Cheese & choice of
beef or chicken

Carnitas $9.95
») Pork carnitas with
cheese & pico.

* %
Shrimp $10.95
Shrimp and cheese
with pico de gallo.

Fajita Steak or Fajita Chicken  $10.95
Top quality grilled steak or chile-marinated, grilled chicken with
fajita peppers, sour cream and guacamole on a fresh tortilla!

* Chicken Tortllla

Menuclo

Sopas

Three hot soups available

all day, everyday! ° Pozole

LG $750 SM $4.95

Lunch Burros

Lunch Burros are served a la carte on a 12” tortilla, 10am - 3 pm, weekdays only.

New! California Burrito

Carne Asada steak, golden fries, melted jack &

cheddar cheese, pico de gallo, sour cream and guacamole
rolled in toasted flour tortilla! 9.95

Burr () Carne ASdCl("l

A Big burrito with all the great tasting ingredients of the
Chimi Asada, with just a melted cheese topping! $9.49

Burro Clel(—)
Chicken, ground beef, shredded beef or Carnitas $8.95

Chile Verde or Chile Colorado

You haven’t had chile verde ‘til you’ve tried this! Try the
savory beef chile Colorado. $9.49

/y()eew( M

Lunch Chimis

Available from 10am — 3pm Monday - Friday
Served enchilada style with beans & rice, sour cream &

$3

guacamole. Choose from the meats listed below. $8.95

Shredded Beef or Chicken

Carnitas * Chile Verde

Chile Colorado

Grilled Chicken + $1.5
Carne Asada Steak + 1.5

Add Fajita Veggies +

Taco Salad Bar

$10.95M-F, 10am-Ipm.
$14.95 Sat/Sun 10am~4pm

4 Shells:
Taco Salad Shell, Cyisp Taco, Tostada Shell, Soft Corn
Taco Tortillas.

Five Meats
Shredded Bee{, Shredded Chicken Tinga, Ground
Bee{, Pork Chile Verde and Carnitas.

Three Lea{s
Romaine, Shredded Lettuce, Spinach

14 TO})}D11‘18

Guacamole, Sour Cream, Jack 5" Cheddar
Cheese, Queso Fresco, Black Ollves, Corn, Peas,
Pico de Gallo, Artichoke guarters, Cranberries,
Garbanzo ]oeans, onions, cilantro, J alapeﬁos

4 Dressings
Cesar, Vinegar &~ Oil, Champagne Vinaigrette,
Ranch

P Beans/ 2 Rice Selections
Black Beans/ Pinto Beans. Spanish Rice / White

Rice Veracruzano
*Sat/Sun Includes 2 soups, desserts and fruits

e.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase risk of foodborne illness.




