El Potro Mexican Grill

APPETIZER
*El Potro Sampler
Chicken wings, french fries, cheese nachos, chicken taquitos, and cheese quesadilla garnished
with pico de gallo and sour cream…………………………………………………………..$14.95

Taquitos Fiesta
Rolled crispy corn tortillas stuffed with shredded chicken or beef topped with house red sauce,
cotija cheese served with guacamole, sour cream, and
tomatoes……………………….……$10.95

Super Nachos
Nachos topped with shredded beef, ground beef, or Shredded chicken; refried beans, cheese, sour
cream, guacamole, and tomatoes……………………………………………………………$13.95

Nachos de Queso
Nachos topped with refried beans, cheese, sour cream, and diced tomatoes……………..…$10.95

*Picado Mixta
An assortment dish composed of sliced carne asada, grilled chicken, french fries, ground beef
quesadillas, chicken flautas, fried pork rinds, freshly cut queso fresco and grilled shrimp.
Garnished with lettuce and
tomatoes…………………………….…………………….………$25.00

*Ceviche de Camarones
Freshly cut shrimp in lime juice mixed with fresh carrots, pico de gallo, and sliced avocado
served with tostadas (crispy corn tortillas)…………………………………………….……$19.95

House Wings
Your choice of original or spicy, served with blue cheese, celery, and carrots.
……………………….……………………………………………………………$12.95

Tamales
Homemade corn masa (dough) stuffed with shredded pork and spicy house red sauce. steamed
cooked in a corn husk. Topped with red sauce and cotija cheese..…………………………..$4.95

Tortilla Soup
Our house chicken broth, shredded chicken, fried corn tortillas strips, sour cream, shredded
cheese, diced tomatoes, and avocado ..................................................................$7.95

Chicken Soup
Our house chicken broth, shredded chicken, rice, pico de gallo, cilantro, shredded cheese, and
sour cream…………………………………………………………………………………..$7.95

SALADS
Traditional Taco Salad
Shredded chicken or beef, shredded cheese, sour cream, pico de gallo, over a bed of lettuce in a
flour tortilla taco shell………………………………………….……………………………$12.95

*El Potro Salad
Grilled shrimp over a bed of lettuce topped with tomatoes, sliced avocado, black beans and
shredded cheese……………………………………………………..………………………$15.95

Fajita Salad
Your choice of fajita-style chicken or steak, sauté with peppers and onions in our mild red sauce
with lettuce in a crispy flour tortilla shell. Served with sour cream, shredded cheese, and
tomatoes………………………………………………………………………..………$14.95

ENCHILADAS
Enchiladas al Mole
Two tortillas stuffed with shredded chicken topped with our homemade mole sauce and melted
cheese served with rice and refried beans, garnished with lettuce, tomatoes and sour
cream………………………………………………………………………………………..$15.95

*Enchiladas de Camarones
Corn tortillas rolled with grilled shrimp topped with our homemade pink sauce and cheese.
Served with rice and refried beans. Garnished with lettuce and sour cream..........................$18.95

Enchiladas Suizas
Two tortillas rolled with your choice of shredded chicken or shredded beef topped with our
home- made red sauce and cheese. Served with rice, refried beans, pico de gallo, and sour
cream……………………………………..…………………………………………………$16.95

Enchiladas Verdes
Two tortillas stuffed with shredded beef or shredded pork, topped with our homemade tomatillo
sauce and cheese. Served with rice, refried bean, lettuce, tomatoes and sour cream.............$14.95

Enchiladas Vegetarianas
Two corn tortillas stuffed with freshly grilled vegetables topped with homemade green and red
sauce, cheese, served with rice, black beans, pico de gallo and sour cream.……………….$14.95

Enchiladas Trio

One chicken mole, one cheese suiza, and one shredded beef verde served with rice, refried beans,
pico de gallo, guacamole and sour cream………………………………….…………….…$17.95

Enchiladas Tejanas
Two corn tortillas stuffed with ground beef, smothered in our homemade cheese sauce. Served
with rice, refried beans, sour cream, diced tomatoes and cilantro.…………………………$14.95

Enchiladas De Espinaca
Two rolled tortillas stuffed with our seasoned spinach, topped with creamy tomatillo sauce.
Served with rice, refried beans, garnished with lettuce Tomatoes and sour cream……..….$14.95

FAJITAS
Fill your fajita with one of the choices below, prepared with our secret marinade and served
sizzling hot, over a bed of sautéed peppers and onions. Served with pico de gallo, sour cream,
shredded cheese, rice, and beans.
*Chicken, Steak, or Pork Carnitas $17.95
Combo $18.95
*Trio (shrimp, chicken, steak) $19.95
Vegetarian $15.95
*Shrimp $19.95

SEAFOOD
*Camarones al Potro
Grilled marinated shrimp sauté with an assortment of fresh vegetables served with rice, pico de
gallo, lettuce, and cilantro………….……………………………………………………….$18.95

*Camarones a la Diabla
Shrimp sautéed with jalapeño peppers, green peppers, onions in our homemade red sauce, topped
with shredded cheese. Served with rice, refried beans and your choice of flour or corn
tortillas………..…………………………………………………………………………….$19.95

*Mojarra Frita
A whole Tilapia marinated in our house seasoning, deep fried, served with rice, salad, and french
fries………………………………………………….………………………………………$16.95

*Pescado de la Casa
Grilled tilapia fillet topped with sautéed shrimps, onions, peppers in a homemade pink sauce.
Served with a side of rice, beans, and your choice of corn or flour tortillas………………..$19.95

*Baja Salmon
Our house marinated salmon, grilled, served with sautéd vegetables, rice, lettuce and diced
tomatoes……..…….…..……………………………………………………………………$21.95

ENTREES
Combo #1
Enchilada suiza, ground beef taco, chicken flauta served with rice, refried beans, lettuce, sour
cream, and pico de Gallo……………………………………………………………..…….$17.95

Combo #2
Pork enchilada verde and chicken chile relleno served with rice, refried beans, lettuce, sour
cream, and pico de gallo……………………………………………………………………$16.95

Combo #3
Ground beef enchilada and chicken chimichanga served with rice, refried beans, lettuce, sour
cream, and pico de Gallo……………………………………………………………………$18.95

*Tres Compadres Combo
Chard-broiled steak, chicken and grilled shrimp served with rice, refried beans, lettuce and pico
de gallo. Your choice of corn or flour tortillas……………………………………….……..$21.95

Flautas de Pollo
Two crispy flour tortillas stuffed with shredded chicken and cheese served over a bed of lettuce,
rice, and refried beans, topped with our homemade red sauce, cotija cheese, and sour cream.
Garnished with pico de gallo and guacamole………………………………………………$14.95

Chile Relleno
Grilled poblano pepper stuffed with your choice of ground beef, shredded chicken, beef, or pork,
topped with our ranchera sauce, melted cheese. Served with rice, refried beans, lettuce, and sour
cream……………………………………………………………………………………….$16.95

Tampiqueña
A char-grilled traditional grilled steak, Mole shredded chicken enchilada. Served with rice,
beans, lettuce, pico de Gallo and sour cream………………………………………………$21.95

Cajun Burger
Our broiled hamburger, rubbed in cajun spices, melted Monterey jack cheese, pico de gallo,
guacamole, and lettuce. On a toasted bun. Served with
fries………………………………….$13.95

CHIMICHANGAS & QUESADILLAS
El Potro Chimichanga
Your choice of shredded chicken, shredded beef, Pork Carnitas, or vegetable chimichanga
topped with our house red sauce served with rice, refried beans, sour cream, pico de gallo and
guacamole. …………………………………….………………………..…………………..$15.95

Chimichanga Tejana
Ground beef chimichanga covered in our homemade cheese sauce served with rice, refried
beans, sour cream. Garnished with cilantro and diced tomatoes……………………………$14.95

Shrimp Chimichanga
Grilled shrimp Chimichanga topped with our house red sauce. Served with rice, refried beans.
pico de gallo, sour cream, and guacamole……………………………………….…….……$16.95

Quesadilla de Asada
Char-grilled Steak or chicken quesadilla served with lettuce, pico de gallo, sour cream and
guacamole…………..……………………………………………………………………$14.95

Quesadilla de Queso
Monterrey jack cheddar quesadilla served with sour cream and pico de gallo …………..$12.95

Shrimp Quesadilla
Grilled shrimp quesadilla served with pico de gallo, guacamole, and sour cream.............$17.95

CHICKEN
Pollo a la Crema
Tender chicken cooked in our homemade garlic mushroom cream sauce served with rice, flour
tortillas, tomatoes and cilantro………………………………………………………………$17.95

Pollo Asado
House marinated grilled chicken served with rice, beans, sliced avocado, pico de gallo, and corn
tortillas………………………………………………………………………………………$16.95

Pollo en Mole
Our traditional sweet but subtle, spicy mole served over grilled chicken breast with rice and refried beans. Garnished with lettuce, pico de gallo, and sesame seeds………………………$16.95

Pollo Monterrey
Chicken breast grilled to perfection with sautéd vegetables, topped with Monterey jack cheese
served with rice, lettuce, and pico de Gallo……………………..………………………….$16.95

STEAK
Carne Asada
A char-grilled steak served with rice, refried beans, guacamole, pico de gallo, grilled scallion and
your choice of corn or flour tortillas………………………………………………………..$16.95

Bistec a la Mexicana
Grilled steak sautéed with spicy peppers, onions in a light tomato sauce served with rice, beans,
tortillas, and cilantro………….…………………………………………….……………….$17.95

Filete Ranchero
House boneless ribeye steak cooked to order served with rice, beans, and pico de gallo.
……………………………………………………………………………………………….$24.95

Fajitas Carnitas
Julian cut grilled steak or chicken, sautéed with peppers, onions in a light tomato sauce, served
with rice, refried beans, tortillas. Garnished with cheese and sour cream…..………………$17.95

TACOS
Tacos al Carbon (plate)
Two soft flour tortillas with grilled steak, lettuce, pico de gallo, guacamole, served with rice and
refried beans………………………………………………………………………………..$15.95

*Tacos Fajitas
Two flour tortillas with grilled chicken breast sautéed with peppers, onions, in a light tomato
sauce. Topped with pico de gallo and sour cream. Served with rice and refried beans…….$14.95

Tacos de Adobada (plate)
Three soft corn tortillas with pork adobada topped with cilantro, onions, and sliced avocado.
Served with rice, refried beans and homemade spicy sauce………………………………$14.95

*Fish Tacos
Two soft flour tortillas stuffed with grilled fish, topped with shredded cabbage, cilantro, served
with rice, black beans, and our homemade creamy tomatillo sauce………………………$16.95

*Shrimp Tacos
Three soft corn tortillas with grilled shrimp topped with cilantro, onions, guacamole. Served with
rice and refried beans…………………………………….…….………………………….$18.95

BURRITOS
Burrito Asado
Char-grilled steak or chicken wrapped in a flour tortilla with rice, beans, cheese. Topped with
our house red sauce. Garnished with guacamole, sour cream, and pico de
Gallo………………$15.95

Burrito Fajita
Grilled chicken or steak fajitas wrapped in a flour tortilla stuffed with rice, beans, cheese. Served
with pico de gallo and sour cream…………………………………………………………..$15.95

Potro Burrito
Your choice of ground beef, shredded beef, shredded chicken, Pork Carnitas, or vegetables

wrapped in a flour tortilla. Stuffed with rice, beans, cheese. Garnished with pico de gallo and
sour cream………………………………………………………….………………………$14.95

Shrimp Burrito
Grilled shrimp stuffed with rice, beans, cheese. Topped with our homemade suiza sauce. Served
with pico de gallo and sour cream……………………….………………………………….$17.95

KID MENU
Served with your choice of rice, beans, or french fries. $7.95
Chicken Wings - Chicken Fingers - Cheese Quesadilla - Chicken or Beef Taco

DESSERTS
$8.95
Flan - Tres Leches - Churros
Fried Ice-Cream

BEVERAGES
Sodas
Jarritos
Lemonade
Horchata
Licuados/Shakes
(Strawberry, Banana, Mango, Passion Fruit, Raspberry, Watermelon) Coffee and
Tea
Milk/Chocolate Milk
Roy Rogers/Shirley Temple

Alcoholic Beverages
Imported Beers
Corona - Dos XX Lager - Dos XX Amber - Modelo Especial - Negra Modelo - Sol
Bohemia - Suprema- Regia - Corona Light - Tecate - Carta Blanca - Heineken - Victoria Amstel Light - Pacifico - Pilsener

Domestic Beers
Budweiser - Budlight - Coors Light - Michelob Ultra - Miller Lite - O’Douls

MARGARITAS
House Margarita
mixed with our house tequila, orange liqueur, and house mix

Frozen Flavored Margarita

(Strawberry, Mango, Raspberry, Passion Fruit, Watermelon, Banana)

Cadillac Margarita
With choice of our top shelf silver tequila, (Patron, Milagro, Herradura, Jose Cuervo)

Ultimate Margarita
Mixed with Don Julio, Gran Marnier with a splash of orange juice.
Tropical Frozen margarita Infused mango, orange, passion fruit

Margarita Azul
Blue Curacao, lime juice, and house tequila

Fuego Margarita
Jalapeno infused mix, lime juice, silver tequila, Ancho chile liqueur, and triple sec

Coronita Margarita
Silver tequila, house mix, triple sec, coronita

ANEJO
Don Julio - Herradura - Cabo Wabo - Patron - Milagro - Corralejo - Avión - Casa
Amigos - Tres Generaciones - 1800 – Cincoro

REPOSADO
Don Julio - Herradura - Cabo Wabo - Patron - Milagro - Avión - Casa Amigos Tres Generaciones - Cazadores - Cincoro

BLANCO
Don Julio - Herradura - Cabo Wabo - Patron - Milagro - Corralejo - Avión - Casa
Amigos -Tres Generaciones - Maestro Dobel - Casa Noble Cazadores - 1800 Cincoro

GOLD
Jose Cuervo - Hornitos - 1800

