
3 Course Mexican Dinner $25
Beverages, tax, and gratuity are additional.  

Restaurant WeekRestaurant Week

1st Course — Choose one

CAESAR SALAD
Our rendition of the Caesar salad, served with tomato wedges in a crispy concha shell.

CONCHA DE GUACAMOLE
A crispy �our tortilla �lled with guacamole, sprinkled with jack and cheddar cheese

and served with crispy tortilla chips.

CASA GUADALAJARA HOUSE MARGARITA 17 ounce glass (21 or older)

2nd Course — Choose one

CHILE COLORADO
A very traditional Mexican favorite of tender cubed beef simmered in mild red chile sauce 

and served with Mexican rice, refried beans and �our tortillas.

POLLO EN MOLE POBLANO
Chicken tenders sautéed in our original mole Poblano sauce,

topped with fresh onion and sesame seeds. Served with rice and beans.

ENSENADA FISH TACOS
Pescado blanco in crispy spicy batter, served in corn tortillas with cabbage,

pico de gallo and spicy sauce. Served with black beans and cilantro �esta cabbage.

COMBINACION VEGETARIANA
Enchilada de vegetal, tostada vegetariana and chile relleno.

Served with arroz poblano and black beans.

3rd Course — Choose one

FLAN
Traditional custard �an with caramel sauce.

TRES LECHES Y CHOCOLATE ON THE ROCKS (21 or older)
Tres Leches and cocoa dark liqueurs, served on the rocks and

topped with whipped cream and chocolate syrup.

BUNUELO CHIPS and VANILLA ICE CREAM
Crispy bunuelo chips dusted with cinnamon and sugar.

Served with vanilla ice cream and topped with chocolate syrup.


