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g r e a t  s t a r t e r  f o r  t h e  t a b l e  t o  s h a r e !
m a d e  t o  o r d e r  w i t h  m a r k e t  f r e s h  i n g r e d i e n t s

NACHOS  11
melted cheese/refried beans/pico de gallo

avocado/olive/crema/pickled jalapeño
(add chicken, ground beef or chorizo  4)

ADOBO SHRIMP  10
sizzling peppers & onions/tortillas

PIZZA MEXICANA   9
crisp tortilla/ranchero sauce

Mexican cheeses/pico de gallo/oregano
add  s h redded  ch i c ken  o r  cho r i zo   $2

CHICKEN FLAUTAS  10
crisp tortilla/chicken guisado/mixed cheeses

jalapeño cream cheese/mango jelly

CANTINA WINGS  10
chipotle bbq or buffalo

COCONUT SHRIMP  9
coconut crust/arbol chile

sweet & spicy dipping sauce

MEXICALI DIP   8
spinach/jalapeño cheese/warm chips

RELLENITOS  9
two battered jalapeño peppers

Mexican cheeses/spicy pork sausage
spinach/ranchero sauce

pico de gallo/crema/queso fresco

SAMPLER 16
coconut shrimp/mexicali dip

flautas/rellenitos

APPETIZERS

TRADITIONAL  8
 tomato/onion/cilantro/green chile

TROPICAL  9
toasted coconut/pineapple

DEL MAR  13
red chile/lump crab/shrimp/adobo

SOUP OF THE DAY
Chef Miguel’s creation of the day.

SOPA AZTECA   6
tortilla-passilla broth/avocado/chicken/cilantro/queso fresco

 GUACAMOLE 

SOUP

QUESADILLAS
p i co  d e  ga l l o ,  s o u r  c rea m ,  r i ce  &  bea n s

CHEESE, CHICKEN, 
CHORIZO or GROUND BEEF  12

flour tortilla/Mexican cheese

ROASTED VEGETABLE 12
flour tortilla/Mexican cheeses

CHOPPED CAESAR  7
crisp tortilla/chopped romaine

chipotle Caesar dressing
CHICKEN - 13,   SHRIMP - 14

FLACO TACO SALAD  13
crisp tortilla/grilled chicken

queso fresco/corn/black bean/olive
pico de gallo/avocado ranch

FAJITA SALAD
crisp tortilla/mixed greens/pico de gallo

guacamole/sour cream/queso fresco
corn tortilla strips

VEGGIE - 12,  CHICKEN - 14
STEAK - 15

TACOS
2  pe r  o rd e r

w a r m  t o r t i l l a ,  a vo cad o  s a l s a ,  r i ce  &  bea n s

GUAJILLO CHICKEN  9
pickled onion/cilantro/queso fresco

MARINATED STEAK  10
pickled onion/cilantro/queso fresco

SALADS

CHIPOTLE SHRIMP 10
pico de gallo/chipotle slaw/cilantro

MAHI-MAHI 12
pico de gallo/chipotle slaw/cilantro

GROUND BEEF or SHREDDED CHICKEN  9
hard shell tortillas/house seasonings/lettuce/tomato/cheese

 * available at happy hour 
~ for $5 ~

*

*

*

*

MARINATED STEAK  14
flour tortilla/Mexican cheeses

SHRIMP  15
flour tortilla/sauteed spinach/shrimp

garlic/tomato/jalapeño/Mexican cheeses

W W W . E S C O N D I D O N J . C O M  *  F O L L O W  U S  O N  I N S T A G R A M  &  T W I T T E R  @ E S C O N D I D O N J

*

BRAISED SHORT RIB  10
shredded lettuce/queso fresco/crema/cilantro

( g r i l l e d  o r  f r i e d )



SIZZLING FAJITAS
S a u t ee d  pe p pe r s  &  on i on s ,  f re s h  g u a ca m o l e ,
s o u r  c rea m ,  M e x i ca n  c hee se s ,  p i co  d e  ga l l o ,

l e t t u ce  a n d  w a r m  t o r t i l l a s

ROASTED VEGETABLE  15

CHIPOTLE SHRIMP 18

GUAJILLO CHICKEN  16

MARINATED STEAK  16

~ COMBINATIONS ~
STEAK and CHICKEN   16

STEAK, CHICKEN and SHRIMP   20

SIDES & ADD ON’S
TRADITIONAL GUACAMOLE, side order ~ 4,  

PICO DE GALLO ~ 2, REFRIED or BLACK BEANS & RICE ~ 2,  
FRIES ~ 3,  MEXICAN CREAMED CORN ~ 4,  

CHARRO BEANS ~ 2
~ • ~

SIGNATURE ITEMS TO GO:
TRADITIONAL GUACAMOLE, pint ~ 10

ESCONDIDO SALSAS ~ Verde, pint 5 ~ Traditional, pint 5
ESCONDIDO WARM TORTILLA CHIPS ~ bag 4

BLACK BEAN  11
smoky black beans/tomatillo sauce

Mexican cheeses

CHEESE  11
Mexican cheeses/ranchero sauce

CHICKEN  13
slow roasted chicken/salsa verde

GROUND BEEF 12
seasoned ground beef/ranchero sauce

* TROPICAL  14
chicken/teriyaki mango/peppers & onions
Mexican cheeses/jalapeño cream cheese

SHORT RIB  14
braised beef short ribs/Oaxacan chile sauce

Mexican cheeses

* DEL MAR  16
red chile/lump crab/shrimp

Mexican cheeses/chipotle cream sauce

ENCHILADAS
Tw o  pe r  o rd e r .  se r ve d  w i t h  r i ce  &  bea n s ,  

t o p pe d  w i t h  c re m a  &  p i c k l e d  on i on s  ( * e x ce p t i on )

Food  i tem s  cooked  to  o rde r .  con s um i ng  raw  o r  u n de r cooked  mea t s ,  po u l t r y ,  sea food ,  s hel l f i s h ,  o r  egg s  ma y  i n c rea se  yo u r  r i s k  of  foodbo r ne  i l l n es s ,  
es pec i a l l y  i f  yo u  ha ve  ce r ta i n  med i ca l  cond i t ion s .   Be fo re  p l a c i n g  yo u r  o rde r ,  p l ea se  i n fo rm  yo u r  se r ve r  i f  a  pe r son  i n  yo u r  pa r t y  ha s  a  food  a l l e r g y .   Thank  yo u !

r i ce  &  bea n s

TRADITIONAL BURRITO  13
ground beef, chicken or veggie/refried beans

Mexican cheeses/ranchero sauce

BURRITO LOCO  15
12” tortilla/rice/refried beans

guacamole/pico de gallo/crema
cheese/ranchero sauce
SHORT RIB or CHICKEN

BURRITO DEL MAR  17
jumbo shrimp and scallops

chipotle cream sauce/peppers & onions

CLASSIC CHIMICHANGA  13
crisp flour tortilla/ground beef, chicken or veggie

refried beans/Mexican cheeses
green chile sauce

FAJITA BURRITO or FAJITA CHIMICHANGA
crisp flour tortilla/sauteed peppers/onions

Mexican cheeses/ranchero sauce
MARINATED STEAK - 14,  CHICKEN - 14,  VEGGIE - 13

POLLO ESPECIAL  13
crisp flour tortilla/chicken guisado

jalapeño cream cheese/melted cheddar

BURRITOS 
& CHIMICHANGAS

r i ce  &  bea n s

TACO
shredded chicken or ground beef/soft or hard shell

CHIMICHANGA
your choice

chicken, ground beef or veggie

BURRITO
chicken, ground beef or veggie

ENCHILADA
cheese, chicken, ground beef or veggie

BEEF EMPANADA

CHICKEN FLAUTAS

RELLENITO del FUEGO

CHILE RELLENO

CREATE YOUR OWN 
COMBO MEALS

2 combo $15  ~   3  combo $19



T E Q U I L A  S E L E C T I O N S

T h e  f o l l o w i n g  Te q u i l a  F l i g h t s  a re  s e l e c t e d  f o r  t h e i r  t a s t e  a n d  c o m p a n i o n s h i p :
Flights = ½ shot of each type

E L  C L A S S I C O  ~  1 3
This flight gives you the oppor tuni ty to compare

the three different styles of tequila:  a young Blanco, 
a mellowed Reposado and an aged Anejo:

El Jimador/Corralejo Reposado/Don Roberto

T R E S  B L A N C O  ~  1 3
Compare two tradi tional Blancos with fluctuating peaks and valleys

with two “Suave” Blancos that have been triple distilled, 
producing a smoother, gentler ride:

Milagro Barrel Select/Jose Cuervo Platino/Partida

A L  C A R B O N  ~  1 0
This combination shows the unique smoky flavors of the Mezcal way of cooking

the different varieties of m a g u e y  p l a n t  ( a  f o r m  of  a ga ve ,  A ga ve  a me r i ca n a )
in underground charcol pi ts:

Marca Negra Espadin/Scorpion Reposado/Scorpion Anejo

ULTRA PREMIUMS & LUXURY ANEJOS
T he se  t e q u i l a s  s ta n d  a pa r t ,  a g e d  f o r  t w o  y ea r s  o r  m o re  i n  o a k  b a r re l s  a n d  ta k i n g  on  q u a l i t i e s  s i m i l a r  t o
s co t c h  o r  b o u r b on .  t h e y  a re  s m o o th ,  b u t t e r y  a n d  com p l e x .   t h e  a g i n g  p ro ce s s  b r i n g s  o u t  t h e  ca ra me l  a n d

b u t t e r s co t c h  o ve r t on e s ,  l a y e re d  w i t h  r i c h  s p i ce  a n d  a  w a r m th  t ha t ’ s  t o u gh  t o  bea t !

T R E S  R E P O S A D O  ~  1 5
This flight allows you to try three distinct reposados ~

Same type of tequila, but different brands:
Casa Noble/Herradura/El Tesoro

E S C O N D I D O  E S P E C I A L  ~  3 9
This luxury flight samples three very extra anejo tequilas:

Don Julio 1942/Jose Cuervo Reserva
Milagro Barrel Select

G R A N  J E F E  ~  6 9
Below you have the three most sophisticated tequilas we could 

get a hold of Nor th of Mexico.  Not meant for mixing with
margaritas or adding fruit or wincing as you inhale.  Salud!

Gran Patrón Burdeos /Herradura Selección Suprema
Don Julio Real

T E Q U I L A  F L I G H T S

•  D o n  J u l i o  R e a l  ~  4 0
•  H e r r a d u r a  S e l e c c i ó n  S u p r e m a  ~  3 5
•  G r a n  P a t r ó n  B u r d e o s  ~  4 5

•  D o n  J u l i o  1 9 4 2  ~  1 5
•  J o s e  C u e r v o  R e s e r v a  ~  1 5

E a c h  of  t h e  t e q u i l a s  l i s t e d  be l ow  come  i n  t h ree  d i s t i n c t  d i f fe re n t  ta s t e  p rof i l e s :

BLANCO
s ome t i me s  ca l l  p l a ta ,  i s  t h e  u n a ge d  co u s i n  of  re p o s a d o  a n d  a n e j o s ,  y e t  i t  i s  t h e  B l a n co  tha t  

a f i c i on a d o s  s i p  w he n  t he y  w a n t  t o  s a vo r  t h e  t r u e  s o u l  of  a  t e q u i l a .

 REPOSADO
1 0 0 %  B l u e  A ga ve  W h i t e  Te q u i l a ,  a g e d  f o r  2 - 6  m on th s .   D u r i n g  re s t i n g  pe r i o d ,  t e q u i l a ’ s  b i t e  re l a x e s  a n d  f l a vo r s  b rea th .

 ANEJO
F i n e  Co g n a c  t y pe  of  Te q u i l a ,  a g e d  a  m i n i m u m  of  on e  y ea r ,  b u t  l e s s  t ha n  3  y ea r s  i n  a  s m a l l ,  a g e d  o a k ,  b a r re l s .

Don  Ju l i o  ~  9 /8 .5 /10 /12
E l  J imador  ~  6 /6 .5 /7 /9
Cor r a l e jo  ~  7 .5 /8 /9 /12
Her r adu ra  ~  8 /8 /9 /12
Horn i t o s  ~  6 /7 /7 .5 /9
Mi l ag ro  ~  6 /7 /8 /10

Mi l ag ro  Se l ec t  Ba r r e l  ~  9 .5 /10 /15 /18

Pa r t i da  ~  9 /9 .5 /10 /12
Pa t rón  ~  8 .5 /9 /10 /13

E l  Teso ro  ~  9 /9 .5 /10 /13
Tres  Gene rac iones  ~  8 /8 .5 /9 /12

Casa  Nob le  ~  8 /9 /11 /13
( ce r t i f i ed  o rgan i c )

Don  Robe r to  ~  8 .5 /9 /10 /13

1800  ~  7 /7 /7 .5 /10
Av ion  ~  7 /8 /8 .5 /10

Cabo  Wabo  ~  8 /9 /9 .5 /12
Cazado re s   ~  6 .5 /7 /8 /10

Corzo  ~  6 .5 /7 /8 /10
Casamigos  ~  8 /9 /10 /12

Pa t rón  Roca  ~  9 /10 /11 /13

(BLANCO/REPOSADO/ANEJO/FLIGHT)
 Flights = ½ shot of each type



Kids 12 and under.
All meals include kids soda, fries and a scoop of ice cream

BURRITO
choice of chicken, veggie or ground beef

QUESADILLA
choice of cheese or chicken

ENCHILADA
choice of cheese, chicken, ground beef or bean

TACO
choice of chicken or ground beef

served with lettuce, tomato & cheese

FLAUTAS
rolled chicken tacos

M E N Ú
$ 7

LoS PARA 
NIÑOS

CHICKEN FINGERS

GRILLED CHEESE
american cheese

KID’S BURGER - or CHEESEBURGER

KID’S PIZZA
traditional sauce and mozzarella


