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1.

Nachos Palenque
These delicious house nachos
are a great way to begin with
twelve large corn tortilla chips
topped with our juicy beef or
chicken fajitas, beans, cheese
and served with guacamole
and jalapeños.
$12.75 | (half order $9.50)

3. Quesadillas
Four flour tortillas stuffed with
vegetables, beef or chicken
fajitas and Monterey cheese.
Accompanied by guacamole
and sour cream. $12.75
(half order $9.75)
(with shrimp $14.25)

2. Nachos Regulares
Kick off your meal with twelve
large corn tortilla chips topped
with a generous portion of
beans, cheese, lettuce,
tomatoes and jalapeños.
$9.25 | (half order $6.75)

4. Queso del Mar
For the cheese and shrimp lover
you are going to be pleased
with this fantastic blend of
melted Monterey cheese mixed
with sautéed shrimp. Served
with four freshly made flour
tortillas. $13.50

5. Cocktel de Camaron
Mexican style shrimp
cocktail. Served with
onions, cilantro
and sliced avocado.
Small: $9.25
Large: $13.75

6.

Papa Nachos
(about 20 minutes to serve)
Delectable beef, chicken or mixed fajitas
over slices of deep fried potatoes, covered
with our savory gravy and a blend of
Monterey Jack and American cheese.
Served with guacamole and jalapeños.
$13.95 | (half order $10.95)

7.

Jalapos
(about 20 minutes to serve)
You will be amazed by every bite!
Four-sautéed gulf jumbo shrimp each
wrapped around a mild jalapeño stuffed
with Monterey cheese, lightly breaded and
deep fried. $15.50 | (half order $9.75)

8.

Queso Flameado
Make it memorable with melted Monterey
cheese mixed to perfection with
chicken, beef fajita or Chorizo
(Mexican sausage). Served with four
freshly made flour tortillas. $12.50

9.

Buffalo Wings
12 chicken wings served with
ranch dressing. $12.50

10.

Chile con Queso
Everyone loves our special creamy
combination of two cheeses with
mild pepper. It is sure to be
a family favorite!
$8.50 | (with beef or fajita $10.95)

11.

Guacamole Fiesta
Prepared at your table just the
way you like it with fresh
avocado, tomatoes,
onions, jalapeños and
cilantro. $9.75

12.

Parrilla Fiesta

16.

A perfect fusion of flavor! Golden Quail,
gulf shrimp, marinated beef and chicken
fajitas. Served with guacamole, pico de
gallo, borracho beans, rice and freshly
made flour tortillas.
For two $46.00 | For four $86.00

13.

14.

For two

For four

Beef

$36.95

$68.50

Chicken

$32.50

$59.50

Mix

$34.95

$62.95

South of the Boarder Fajita Sizzle
Sizzling Fajitas served over grilled onions
with guacamole, pico de gallo, shredded
cheese, sour cream, borracho beans, rice
and tortillas.
1/2 Pound
1 Pound

15.

A 8 oz. top choice skirt steak
smothered with cheese. Served with
guacamole, pico de gallo, borracho
beans, rice and tortillas. $17.95

17.

Beef

$17.95

$32.00

Chicken

$15.95

$29.50

Pork

$15.50

$28.50

Beef & Chicken

$16.25

$29.50

Hugo's Special

This excellent top choice
beef skirt steak matched with three
sautéed then grilled jumbo shrimp
straight from the gulf make a winning
combination every time. Served with
guacamole, pico de gallo, borracho beans,
rice and tortillas. $21.95

Codorniz (Quail) (takes 30 minutes)
Grilled to a golden brown these three
quails are bursting with flavor that will
make your taste buds dance! Served with
guacamole, pico de gallo, borracho beans,
rice and tortillas. $22.95

Parrilla Palenque (takes 20 minutes)
Bring it on…2,…4,… or More! Marinated
beef, chicken and pork fajitas Mixed with
poblano peppers, onions, bacon and
grilled to excellence. Served with
guacamole, pico de gallo, borracho beans,
rice and freshly made flour tortillas.

Carne Asada

18.

Chuletas
Two pork chops grilled to perfection.
Served with guacamole, pico de gallo,
borracho beans, rice and tortillas. $13.50

19.

Tampiqueña
A 8oz. top choice skirt steak complemented
with a fabulous cheese enchilada. Served
with rice, beans, pico de gallo, guacamole
and tortillas. $16.25

20. T-bone Ranchero
(about 20 minutes to serve)
A 12 oz. T-Bone steak charbroiled to your
choice and covered with ranchero sauce.
Served with rice, borracho beans, guacamole,
pico de gallo and tortillas. $20.75
(a la mexicana or with salsa chipotle)

21. Pollo Loco
One half of the most flavorful golden
roasted chicken cooked in it's own juice
with our special spicy recipe. Served with
guacamole, pico de gallo, borracho
beans, rice and tortillas. $12.50

22. Tacos a la Plancha
Three shredded beef or shredded chicken
tacos grilled to a flawless light crisp in a
corn tortilla accompanied by fresh lettuce,
tomatoes, avocados and Monterey cheese.
Served with rice and beans. $13.75

23. Pechuga Jardinera (takes 20 minutes)
Chicken breast sautéed in white wine
with fresh mushrooms, poblano pepper,
onions, tomatoes and topped with
Monterey cheese. Served with rice
guacamole. $16.75

24. Pechuga a la Diabla
Golden grilled chicken breast topped with
our house mushroom diabla sauce and
mushrooms. Served with guacamole,
borracho beans, rice and tortillas. $14.50

25. Pechuga Monterrey
Grilled chicken breast topped with
Mexican sauce and melted Monterey
cheese. Served with rice, beans, cheese
and tortillas. $13.50

26. Pechuga Tapatia
Grilled chicken breast. Served
with salad, lettuce tomatoes and
avocado slices. $12.50

27. Chicken Mole
¼ chicken covered with Mexican mole.
Served with rice and beans. $10.95

28. Milanesa
A skirt steak marinated with our
special seasoning and lightly breaded.
Served with rice, beans, guacamole
and tortillas. $14.95

29. Ixtapa Mix
A delectable mix of marinated beef,
chicken and shrimp fajitas. Served with
guacamole, pico de gallo, borracho
beans, rice and tortillas. $20.95

30. Rancho Grande
Chicken breast topped with chunks of
sautéed shrimp, Mexican sauce and
Monterey cheese. Served with guacamole,
borracho beans, rice and tortillas. $17.75

31. Camaron Diablo
Magnificent sautéed gulf shrimp blanketed
in our house diablo sauce. Served with
guacamole salad, borracho beans, rice
and tortillas. $18.50

32. Tampiqueña Mar
Four marinated jumbo gulf shrimp together
with one cheese enchilada. Served with rice,
pico de gallo, guacamole, borracho beans
and tortillas. $16.50

33. Camaron Acapulco
Diced shrimp sautéed with our special
recipe made of refreshing tomatoes, onions,
and jalapeño. Served with guacamole,
borracho beans, rice and tortillas. $19.50

34. Camaron Brochetta
An extraordinary mixture of flavor!
Four jumbo gulf shrimp each paired with a
mild jalapeno infused with Monterey
cheese, ultimately wrapped in bacon and
cooked to undeniable excellence. Served
over a bed of rice with borracho beans and
chile con queso. $18.95

39. Enchiladas Verdes
36. Enchiladas de Rancho
Three enchiladas with or special red pepper
sauce, filled and covered with Mexican
cheese and onions, fried carrots and potatoes.
Served with rice and beans. $12.50

37. Enchiladas Mexicanas
Three traditional chicken or beef
enchiladas covered with Mexican sauce
and Monterey cheese. Served with rice
and beans. $12.25

38 Spinach Enchiladas
Three spinach and mushroom enchiladas
covered in a creamy mushroom sauce,
with Monterey and American cheese.
Served with our house cilantro rice
and beans. $11.95

43. Tacos al Carbon

Three beef, chicken or pork fajita tacos.
Served with rice, pico de gallo, guacamole,
and borracho beans. $13.95

44. Flautas

Three shredded beef or chicken flautas.
Served with rice, beans, guacamole and
sour cream. $11.25

45. Texas Combo

One cheese enchilada, one tamale and one
crispy beef taco. Served with rice
and beans. $10.95

46. Chile Relleno

A poblano pepper stuffed with beef
or chicken, topped with Mexican sauce
and Monterey cheese. Served with rice
and beans. $13.50
(with shrimp and cheese $14.95)

47. Chimichanga

One large crispy flour tortilla stuffed with
ground beef or your choice of beef or
chicken fajita. Served with rice, beans,
guacamole and sour cream. $13.95)

Three chicken or beef enchiladas covered
with green sauce and Monterey cheese.
Served with rice and beans. $12.25

40. Mole Enchiladas
Three Mexican cheese or chicken
enchiladas, covered with Mole sauce and
Mexican cheese on top. Served with rice
and beans. $11.75

41. Dinner de Lujo
Three fajita enchiladas covered with gravy
and Monterey cheese. Served with rice
and beans. $13.75

42. Grande Dinner
Two beef or cheese enchiladas and one
beef taco. Served with rice, beans
and guacamole. $12.25

48. Gorditas
Two thick corn grilled tortillas filled with
shredded beef or chicken, lettuce, tomatoes
and Monterey cheese. Served with rice
and beans. $11.95

49. Steak Mexicana

(takes 20 minutes)

A zesty one of a kind taste! Marinated beef
or chicken tips cooked with beautiful fresh
tomatoes, onions an jalapeños. Served with
rice, beans, guacamole and tortillas. $16.25

Combos/Light Lunch or
Dinner all $9.95

Sabinas

Vallarta

Tostadas

(add fajita for $2.00)

One beef chalupa, one beef taco.

Laredo

Two beef or cheese enchiladas, one beef taco.
Served with rice and guacamole.

Reynosa

One beef taco and guacamole. Served with one
cheese or chicken enchilada.

Caldos
CALDO DE RES .......................................... $9.95
CALDO TLALPENO ..................................... $9.95
.

Menudo Y Posole
LOS FINES DE SEMANA SOLAMENTE
MENUDO ................................................... $9.95
POSOLE ..................................................... $9.95

A La Carta
Rice ............................................................ $3.00
Beans ......................................................... $3.00
Borracho Beans ......................................... $3.00
Shredded Cheese ....................................... $2.75
Sour Cream ............................................... $2.00
Three Tortillas ........................................... $1.75

One beef and bean burrito covered with gravy
and cheese. Served with rice, beans and
one beef taco
Two beef or chicken tostadas. Served with beans,
lettuce, tomatoes, onions, cheese, guacamole and
sour cream.

Tamales

Four tamales covered with gravy and cheese.
Served with rice.

Taquitos

Three ground beef crispy tacos. Served with lettuce,
tomatoes, onions, cheese, rice and beans.

Para Niño $5.95

(with a soft drink)
(Only for children under the age of 11)
(Adults add $2.50 on all Nino orders)

El Niño Cheese Enchiladas
One enchilada with rice and beans.

El Niño Burger

One hamburger or chicken burger
with french fries.

El Niño Chicken

Four chicken tenders with french fries.

Postres
Flan

Full Order $3.75

Buñuelos Sopapillas

Pico de Gallo ............................................. $2.75

Full Order $4.25 | half order $2.50

French Fries .............................................. $3.50

Churritos

Chips and Salsa ........................................ $3.75

Full Order $4.75 | half order $2.75

Guacamole ................................................ $3.75

All Soft Drink $2.95
Pepsi, Dr Pepper, Sierra Mist, Coffee, Ice Tea.
Free Refills only: Iced Tea, Pepsi, and Coffee.

CERVEZA
AMERICANA
Budweiser, Bud Light, Miller Light,
Coors Light, Heineken, Michelob Ultra.

CERVEZA
MEXICANA
Bohemia, Corona, Corona Light, Pacifico,
Tecate, Carta Blanca, Modelo Especial,
Negra Modelo, Dos Equis Lager,
Dos Equis Ambar.

DINING AREA: A 15 PERCENT GRATUITY WILL BE APPLIED TO
YOUR BILL FOR PARTIES OF SIX OR MORE.
TAPATIO BAR AREA: A MINIMUM OF 15 PERCENT GRATUITY
WILL BE APPLIED TO YOUR BILL FOR PARTIES OF ONE OR MORE.
A $10.50 COVER CHARGE PER PERSON IS REQUIRED IF NO
FOOD OR DRINKS ARE PURCHASED. NO PERSONAL CHECKS
WILL BE ACCEPTED. PLEASE PAY YOUR SERVER. MAXIMUM OF
THREE FREE REFILLS ON ALL SOFT DRINKS. THANK YOU!

Let us Cater Your Next Party

For pricing and reservations, Call 713-227-1800
and speak with our catering specialist or
with the manager.

