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Ajuua!
Lunch Menu

Only from 11 AM-2 PM. Add a cup of
Pozole or Tortilla Soup for just $2.49.

Cheese Enchiladas de Ajuua
Plate - Lunch Menu

$8.95

Beef Enchiladas de Ajuua Plate
- Lunch Menu

$9.95

Chicken Enchiladas de Ajuua
Plate - Lunch Menu

$9.95

Large Crispy Tacos Plate -
Lunch

$9.95

Chicken Flauta Plate - Lunch
Menu

$9.95

Pollo en Salsa - Lunch Menu $10.25
6 oz grilled chicken breast topped

with Mexican white cheese and click
to choose sauce. Served with
Mexican rice and refried beans.

Stuffed Chile-Roasted Poblano
Pepper Plate - Lunch Menu

$10.25

Roasted poblano pepper stuffed
with shredded chicken breast or
ground beef and Mexican white
cheese, topped with creamy cilantro
sauce. Served with Mexican rice and
refried beans

Cuban Sandwich & Fries -
Lunch Menu

$9.95

With roasted pork and sliced lean
ham

Steak A La Mexicana - Lunch
Menu

$10.25

Beef tips in Ajuua sauce
Chile-Lime Fish Tacos Plate -
Lunch Menu

$10.25

2 corn tortillas filled with seasoned
tilapia, cabbage, queso fresco and
sliced avocado with a side of chipotle
crema

Ensalada Ajuua w/ Chicken
Fajita - Lunch Menu

$9.50

Ensalada Ajuua w/ Beef Fajita -
Lunch Menu

$9.95

Fajita Tacos Plate
Vegetarian Fajita Tacos Plate -
Lunch Menu

$8.95

Chicken Fajita Tacos Plate -
Lunch Menu

$9.75

Beef Fajita Tacos Plate - Lunch
Menu

$9.50

Big Shot Burrito
Chicken Fajita Big Shot Burrito
- Lunch Menu

$9.75

Beef Fajita Big Shot Burrito -
Lunch Menu

$10.25

Picadillo Beef Big Shot Burrito -
Lunch Menu

$9.95

Shredded Chicken Big Shot
Burrito - Lunch Menu

$9.95

Torta de Mexico
Mexican Sandwich, Fries, Salad Medley

Chicken Fajita Torta de Mexico
- Lunch Menu

$9.75

Chicken Tinga Torta de Mexico
- Lunch Menu

$9.75

Pulled chicken cooked in tomato.

La Parillada
Mexican style barbecue skillet with

shrimp, sausage, chicken and beef with
grilled vegetables. Served with Mexican

Rice, Borracho Beans, Pico de Gallo
and Guacamole. Includes 6 tortillas.

La Parillada $30.95

Sizzling Fajitas
Served with borracho beans, mexican
rice, guacamole, pico de gallo; with

corn or flour tortillas.
Al Carbon Fajitas

Tossed with a medley of onions, tomatoes
and bell pepper!

Al Carbon Fajitas - 1/2 Lb., For
One

$15.95

Includes 2 sides and 3 corn or flour
tortillas

Al Carbon Fajitas - 1 Lb., For
Two

$25.95

Includes 4 sides and 6 corn or flour
tortillas

A La Diabla Fajitas
Draped with a caliente homemade

Habanero sauce!
A La Diabla Fajitas - 1/2 Lb.,
For One

$15.95

Includes 2 sides and 3 corn or flour
tortillas

A La Diabla Fajitas - 1 Lb., For
Two

$25.95

Includes 4 sides and 6 corn or flour
tortillas

A Las Rajas Fajitas
Topped with Ajuua famous mushroom,
onion and creamy white wine poblano

sauce!
A Las Rajas Fajitas - 1/2 Lb.,
For One

$15.95

Includes 2 sides and 3 corn or flour
tortillas

A Las Rajas Fajitas - 1 Lb., For
Two

$25.95

Includes 4 sides and 6 corn or flour
tortillas

Chicken, Steak, Shrimp
# 5 Rob's Enchiladas $14.95

2 rolled flour tortillas filled with
chicken fajita, diced shrimp fajita,
mushrooms & white cheese! Draped
with creamy poblano sauce! Served
with a side of Black beans & Cilantro
white rice.

Bacon Wrapped Shrimp $16.95
5 grilled jumbo shrimp wrapped

with bacon, Monterrey Jack cheese &
jalapeno slices served atop Mexican
rice with borracho beans. Served with
queso fresco guacamole side salad
and chipotle cream sauce.

Pollo en Salsa $13.50
8 oz. grilled chicken breast topped

with Mexican white cheese and
draped with choice of sauce. Side of
cilantro white rice, black beans.

Churrasco Beef Skirt Steak $16.95
Cast-iron seared 8 oz. grilled skirt

Delicious Taco Plates
Gorditas $12.50

(2) - Filled with picadillo (seasoned
ground beef), shredded chicken, or
chicken tinga (pulled chicken cooked
in tomato), lettuce, tomatoes and
mixed cheddar. Served with Mexican
rice, borracho beans and side of
guacamole!

Salchitas $12.50
(2) - Smoked sausage links

wrapped in bacon, crisped to
perfection, then split, with picadillo
beef and white cheese layered on a
flour tortilla. Served with Mexican rice
and borracho beans with pico de
gallo.

Crispy Tacos $11.50
(2) - Filled with picadillo (seasoned

ground beef), shredded chicken, or
chicken tinga (pulled chicken cooked
in tomato), lettuce, tomatoes and
mixed cheddar. Served with Mexican
rice, borracho beans and side of
guacamole!

Tacos Al Pastor $12.95
(3 mini) - Corn tortillas topped with

seasoned chopped pork, cilantro,
onions, pineapple and a lime wedge.
Served with Mexican rice and
borracho beans.

Shrimp Tacos $14.95
(2) - Grilled shrimp sauteed in pico

de gallo with Ajuua seasoning,
garnished with cabbage, queso
fresco, and avocado slice. Side of
chipotle cream sauce. Served with
black beans and cilantro white rice.

Vegetarian Tacos $11.50
(2) - Corn tortillas filled with

chargrilled mushrooms, yellow &
green squash, bell peppers, onion
and red cabbage! Served with black
beans, cilantro white rice, pico de
gallo and side of guacamole!

Tacos Nortenos $14.25
(2) - Grilled buttered flour tortillas

filled with beef or chicken, Mexican
cheese, beans and an avocado slice.
Served with Mexican rice and
borracho beans.

Ajuua Famous Fish Tacos $14.50
(2) - Homemade corn tortillas filled

with fresh fish sauteed in pico de
gallo. Dressed with cabbage, queso
fresco, sliced avocado and a side of
chipotle cream. Served with black
beans and cilantro white rice.

Tacos de Fajita
(2) - Grilled flour or corn tortillas filled with
fajita and side of guacamole and pico de

gallo! Served with Mexican rice & borracho
beans.

Tacos de Fajita - Chicken Fajita$12.95
Tacos de Fajita - Beef Fajita
Steak

$13.95

Tacos de Fajita - Shrimp Fajita $14.95
Enchilada Tres Amigos!

(1) Tomatillo green sauce, (1) Chile meat
sauce, (1) Chipotle cream sauce. Served

with Mexican rice and refried beans.
Cheese Enchilada Trio $11.95
Seasoned Ground Beef $13.95page 1



Beef Fajita Torta de Mexico -
Lunch Menu

$10.25

Shredded Chicken Torta de
Mexico - Lunch Menu

$9.50

Appetizers
Chips & Salsa $4.95
Guacamole & Chips $9.50

Fresh guacamole and chips
Familia "Delgado" Platter $25.95

(Serves 4-6) A large delicious
platter with chicken chimichanga
rolls, chicken empanadas, beef
nachos, chicken quesadillas, chicken
flautas, and a chorizo flameado taco.
Plate comes with queso vevo,
chimichurri sauce, pico de gallo and
guacamole for dipping!

Ajuua Carne Guac Tower $14.25
Fresh guacamole infused with

grilled beef fajita, topped with onions
and queso fresco, laid on top of our
flavored salsa. Served with chips.

Santa Fe Chimichanga Rolls $10.95
6 Southwestern style touch fried

tortilla rolls (shredded chicken, black
beans, cilantro, corn and white
cheese). Served with a side of queso
vevo dip. (Touch fried or grilled)

Queso de Vevo $9.95
(Warm cheese dip) A heaping bowl

of delicious melted warm cheese dip
flavored with jalapenos and
tomatoes. Served with homemade
chips to dip.

Bacon Wrapped Jalapenos (6) $9.95
(6 PCS) Fresh jalapenos cut in half

and filled with cream cheese,
wrapped in bacon, cooked to
perfection. Served with a side of
ranch dressing.

Shrimp Campeche Cocktail $11.95
Fresh fish and shrimp marinated in

lime juice with citrus, Clamato,
onions, tomatoes and cucumbers in
Valentina sauce.

Cheese Fries $7.25
Loco Wings $9.95

6 deep fried chicken wings. Served
with Valentina chipotle sauce for a
guaranteed kick. Served with French
fries and ranch dressing.

Beef Empanadas $10.95
Three delicious pastries stuffed

with seasoned ground beef and
potatoes, sprinkled with queso fresco
and a side of Ajuua chimichurri
sauce.

Chicken Empanadas $9.95
Three delicious pastries stuffed

with shredded chicken and cheese,
sprinkled with queso fresco and a
side of Ajuua chimichurri sauce.

Aguacate/Avocado en
Molcajete

$10.95

Two fresh avocados meshed with
squeezed lime & orange, peppers,
cilantro, onion, tomato and salt and
pepper.

Mexican 7 Layer Dip & Chips $9.95
Refried beans, Mexican crema

(sour cream with a squeeze of lime
juice), guacamole, tomatoes, salsa,
cheese & queso fresco.

Queso Flameado $10.50
Flamed melted Mexican Monterrey

jack cheese and rajas (poblano
sauce with mushrooms) topped with
lean chorizo. Served with 4 corn or
flour tortillas.

Shrimp Campache Cocktail $12.95
Fresh fish and shrimp marinated in

lime juice with citrus, Clamato,
onions, tomatoes and cucumbers in

steak and side of chimichurri sauce
with black beans, cilantro white rice,
guacamole and a Queso Fresco side
salad (tomatoes, avocado, cheese)!

Specialty Dishes
Carne Estilo Ajuua $16.95

6 oz. chargrilled skirt steak
smothered with creamy poblano
sauce and a chicken enchilada
draped with chipotle sauce. Served
with refried beans, Mexican rice and
a queso fresco guacamole side
salad.

Lemon Pepper Talapia $15.95
Sprinkled with lemon pepper then

grilled with pico de gallo. Served with
side of chipotle cream sauce, cilantro
white rice, black beans and a queso
fresco guacamole side salad.

Pollo Monterrey $13.95
8 oz. marinated grilled chicken

topped with roasted tomatoes, grilled
onions, avocado slices and melted
white cheese. Served with cilantro
white rice and black beans.

Chile Roasted Poblano $13.95
Roasted poblano pepper stuffed

with chicken and Mexican white
cheese, topped with creamy cilantro
sauce. Served with black beans &
white rice.

Chicken Tinga Plate $12.50
Shredded chicken breast sauteed

with adobo & chipotle, topped with
sliced avocado and Mexican crema
(sour cream with a squeeze of lime
juice)! Served with Mexican rice and
borracho beans. (Favorito de
Mexico!)

Steak a la Mexicana $15.95
8 oz. sauteed Angus skirt cubes in

unique spiced pico de gallo sauce,
sprinkled with queso fresco. Served
with a side of black beans & cilantro
white rice.Served with (3) flour/corn
tortillas.

Mexican Plates
Raul's Mexican Plate $14.95

Chicken crispy taco, ground beef
chalupa, chili meat sauce cheese
enchilada and chicken flauta. Served
with Mexican rice and refried beans!

Calabacita $12.95
Pork cubes slow simmered with

Mexican zuchinni, corn, onion,
pepper and light garlic. Served with
Mexican Rice and refried beans.

Carnitas Plate $13.95
Braised pork with garlic, oregano,

black pepper and hints of citrus.
Homemade and delicious. Served
with borracho beans and Mexican
rice with a garnish of cilantro and
onions.

Fried Chicken Flautas $12.95
(2) Large Homemade crispy corn

tortillas filled with shredded chicken
breast, black beans, corn, cilantro,
and white cheese. Topped with pico
de gallo, guacamole and Mexican
crema. Served with Mexican rice and
refried beans. Fried.

Grilled Chicken Flautas $12.95
(2) Large Homemade crispy corn

tortillas filled with shredded chicken
breast, black beans, corn, cilantro,
and white cheese. Topped with pico
de gallo, guacamole and Mexican
crema. Served with Mexican rice and
refried beans. Grilled.

Big Shot Burrito $11.95
Created by Senor Roberto Horry

#5. Extra large 10" grilled flour tortilla

Enchilada Trio
Shredded Chicken Breast
Enchilada Trio

$13.95

Gluten Free
Pan-Grilled Chicken Breast en
Salsa (Gluten Free)

$10.95

8 oz. breast topped with melted
white cheese. Choice of tomatillo
sauce, guajillo red sauce or queso
sauce. Served with black beans &
cilantro white rice. Click item to
choose sauce.

Ajuua Famous Fish Tacos
(Gluten Free)

$12.95

Grilled talapia sauteed in pico de
gallo with cabbage, avocado slices,
queso fresco and a side of chipotle
mayo. Served with black beans and
cilantro white rice. Two tacos.

Chicken Fajita Burrito Bowl
(Gluten Free)

$9.95

Romaine, cilantro white rice, black
beans, red bell pepper and Monterrey
Jack cheese. Served with Ajuua
poppyseed dressing or Guajillo red
sauce. Click item to choose sauce.

Enchiladas with Green Sauce, Chile Con
Queso or Guajillo Red Sauce

Two enchiladas with black beans &
cilantro white rice. Click to choose sauce.

Cheese Enchilada (Gluten
Free)

$7.95

Chicken Fajita Enchilada
(Gluten Free)

$9.95

Shrimp Enchilada (Gluten Free)$12.95
Fajita Tacos

Two tacos with black beans, white rice,
guacamole & pico de gallo.

Veggie Fajita Tacos (Gluten
Free)

$9.95

Chicken Fajita Tacos (Gluten
Free)

$9.95

Beef Sausage al Carbon Fajita
Tacos (Gluten Free)

$10.95

Shrimp al Carbon Fajita Tacos
(Gluten Free)

$12.95

Ajuua Salad al Carbon
Fresh Romaine, sliced tomatoes, red

onion, avocado slices, and mozzarella.
Choice of dressing: Ranch, Thousand
Island, Italian, Ajuua Poppyseed. Click

item to choose dressing.
Ajuua Salad - Chicken Fajita al
Carbon (Gluten Free)

$8.95

Ajuua Salad - Shrimp al Carbon
(Gluten Free)

$11.95

Ajuua Salad - Talapia al Carbon
(Gluten Free)

$11.95

A La Carte
Slices of Avocado $1.75
A La Carte - Toreados $1.50
A La Carte - Shredded Mexican
White Cheese 3 oz.

$1.95

A La Carte - Shredded Mexican
White Cheese 1.5 oz.

$1.00

A La Carte - Mexican Rice $2.75
A La Carte - Cilantro White
Rice

$2.75

A La Carte - Borracho Beans $3.25
A La Carte - Refried Beans $3.25
A La Carte - Black Beans $3.25
A La Carte - Sliced Jalapenos $0.95
A La Carte - Habanero Hot $1.25page 2



Valentina sauce.
Fried Pork Tips $10.50

Chunks of delicious pork with a
crispy brown outside and juicy,
flavorful meat inside. Served with
guacamole and pico de gallo for your
dipping pleasure.

Nachos
8 homemade crispy corn tostadas with
mixed cheddar cheese, refried beans &

a side of guacamole & jalapenos.
Bean & Cheese Nachos $9.50
Seasoned Ground Beef Nachos$10.50
Chicken Breast Fajita Nachos$11.50
Beef Fajita Steak Nachos $12.50
1/2 Beef-1/2 Chicken Nachos$12.00
Shrimp Nachos $12.95

Las Quesadillas
(Corn or Flour) 8 grilled homemade

tortilla triangles, filled with Mexican white
cheese and a side of fresh guacamole &

fresh pico de gallo!
Las Quesadillas - Cheese $9.50
Las Quesadillas - Seasoned
Ground Beef

$10.50

Las Quesadillas - Chicken
Breast Fajita

$11.50

Las Quesadillas - 1/2 Beef -1/2
Chicken

$12.00

Las Quesadillas - Beef Fajita
Steak

$12.50

Las Quesadillas - Shrimp $12.95
Las Quesadillas - Cuban $11.50

Soup, Salad, Sandwiches
Fresh Ranch Salad $6.95

Fresh lettuce, tomatoes, avocado
slices, topped with shredded
parmesan cheese and topped with
Ajuua ranch dressing!

Ensalada Ajuua al Carbon $9.50
A delectable salad with Romaine

lettuce, tomato wedges, sliced
avocado, cabbage and Queso
Fresco, roasted red pepper, and red
onion draped with a choice of
dressing.

Ajuua Taco Salad $11.50
Large deep fried flour tortilla

topped with picadillo (ground beef),
shredded chicken, or chicken tinga
(pulled chicken cooked in tomato)
with lettuce, pico de gallo,
guacamole, shredded white cheese
and Mexican crema (sour cream with
a squeeze of lime juice). Lays atop
refried beans.

Torta de Mexico $11.95
A Mexican style sandwich - toasted

bolillo bread filled with Mexican white
cheese, avocado slices and
chipotle-lime mayo with your choice
of meat! Seasoned side of french
fries & guacamole side salad medley!
Click item to choose meat.

El Cubanito $12.95
Ajuua version of the Cuban

sandwich; filled with roasted pork,
sliced lean ham, pickles, mustard and
chimichurri-mayo! Side of seasoned
fries and guacamole side salad
medley.

Ajuua Pozole Soup
Authentic cascabel chili, hominy,

oregano, and lean pork tips. Cup-16 oz,
Bowl-32 oz

Ajuua Pozole Soup - Cup $6.50
Ajuua Pozole Soup - Bowl $11.00

Ajuua Tortilla Soup

stuffed with refried beans, Mexican
rice, white cheese and filled with your
choice of meat and sauce: Chili Meat
Sauce, Green Tomatillo, Guajillo Red
Sauce, Cilantro Cream, Chipotle
Cream or Creamy Poblano, and side
of guacamole salad medley! (Try it
Burrito Bowl Style!)

Chalupas
(2) Tostadas topped with refried beans,

mixed cheddar, lettuce, tomatoes, topped
with guacamole. Served with Mexican rice

and borracho beans.
Cheese Chalupa $10.95
Shredded Chicken Breast
Chalupa

$11.95

Seasoned Ground Beef
Chalupa

$11.95

Chicken Tinga Chalupa $11.50
Pulled chicken cooked in tomato.

Chicken Fajita Chalupa $11.50
Beef Fajita Chalupa $12.50

Enchiladas de Ajuua
(2) - Soft corn tortillas filled with Mexican

white cheese and covered with your
choice of sauce: Chili Meat Sauce, Green

Tomatillo, Guajillo Red Sauce, Cilantro
Cream, Chipotle Cream, or Creamy

Poblano. Served with Mexican rice and
refried beans.

Cheese Enchiladas de Ajuua $10.95
Shredded Chicken Breast
Enchiladas de Ajuua

$12.95

Seasoned Ground Beef
Enchiladas de Ajuua

$12.95

Chicken Fajita Enchiladas de
Ajuua

$13.25

Beef Fajita Steak Enchiladas
de Ajuua

$13.95

Shrimp Fajita Enchiladas de
Ajuua

$14.25

Sauce
A La Carte - Side Salad $3.95

Lettuce, tomato, onion, guacamole
A La Carte - Pico De Gallo 3
oz.

$1.95

A La Carte - Pico De Gallo 1.5
oz.

$1.00

A La Carte - Grilled Veggies $3.75
A La Carte - Ajuua Sauce 3 oz. $2.25

Click to choose
A La Carte - Ajuua Sauce 1.5
oz.

$1.25

Click to choose
A La Carte - Enchilada $2.95

Click to choose
A La Carte - Gordita $2.95

Click to choose
A La Carte - Bean & Cheese
Flour Taco

$2.25

A La Carte - Beef Crispy Taco $3.75
A La Carte - Chicken Crispy
Taco

$3.75

A La Carte - Beef Fajita Taco
w/ Guacmole & Pico De Gallo

$4.25

A La Carte - Chicken Fajita
Taco w/ Guacamole & Pico De
Gallo

$3.75

A La Carte - Shrimp Fajita Taco
w/ Guacmole & Pico De Gallo

$4.95

A La Carte - Tilapia Fish Taco $4.95
A La Carte - Bean & Cheese
Chalupa

$3.50

A La Carte - Shredded Chicken
Chalupa

$4.25

A La Carte - Ground Beef
Chalupa

$4.25

A La Carte - "Ajuua Style"
Guacamole 3 oz.

$2.75

A La Carte - "Ajuua Style"
Guacamole 1.5 oz.

$1.50

A La Carte - Taco Norteno $4.95
A La Carte - Taco Al Pastor $2.75
A La Carte - Rob's Enchilada $4.50

Beverages
Sweet Iced Tea $2.99
Unsweet Iced Tea $2.99
Orange Juice $2.99
Cranberry Juice $2.99
Grapefruit Juice $2.99
Lemonade $2.99
Fountain Drink $2.99

Click to choose
Bottled Drinks

Mexican Coke $3.25
Bottled Big Red $3.25
Bottled Topo Chico $3.25
Red Bull $3.25

Desserts
Churros (4) $6.95

4 caramel filled churros.
Tres Leches $6.95

Authentic vanilla Mexican cake
with a splash of chocolate syrup.

Sopapillas $6.95
(4) - Touch fried puff pastries

dusted with cinnamon sugar and
draped with honey.

Flan $6.95
Sweet caramel custard delicacy!
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Shredded chicken, veggies (tomato,
avocado, onion, bell pepper, squash),

cilantro, cheese, avocado & tortilla
strips. Cup-16 oz, Bowl-32 oz

Ajuua Tortilla Soup - Cup $6.50
Ajuua Tortilla Soup - Bowl $11.00
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