
MEXICAN GRILL
S a n  M a r c o sS a n  M a r c o s
1 2 1  N  G r e e n v i l l e  A v e ,  A l l e n ,  T X  7 5 0 0 2

C H I M I C H A N G A  # 1

C H I M I C H A N G A  # 2 $14

B I G  T E X A S  B U R R I T O $14
One large flour tortil la fil led with
steak, chicken, pastor, or
barbacoa; fil led with rice, refried
beans, sour cream, gaucamole
and pico de gallo.

Filled with beef or chicken fajitas;
served with rice, refried beans,
guacamole, pico de gallo, and sour
cream. 

Filled with ground beef or shredded
chicken; served with rice, refried beans,
guacamole, lettuce & tomatoes. Topped
with queso. 
(Beef w/guacamole, Chicken w/sour
cream)

-  F R I E D  B U R R I T O S  &  M O R E  -

(Beef w/guacamole, Chicken w/sour cream)

T A C O  S A L A D  # 1 $14
Crispy tortil la shell fi l led with beef,
chicken or pastor meat, lettuce,
tomatoes, shredded cheese. (beef,
pastor w/guac, chicken w/sour
scream.)

T A C O  S A L A D  # 2 $12
Crispy tortil la shell fi l led with
ground beef or shredded chicken,
lettuce, tomatoes, and shredded
cheese. 
(beef w/guacmole, chicken
w/sour cream)

(add rice or beans for $2.00)

(add rice or beans for $2.00)

S t e v e ’ s  p l a t e $14.95
Two cheese enchiladas topped
with beef fajita and queso sauce.
Served with rice, beans, and pico
de gallo.

C h i c k e n  t o r t i l l a

s o u p

$10

N o n i ’ s  S p e c i a l $16
A whole avocado cut in half,
topped with choice of meat (beef
fajita, chicken fajita, or shrimp)
and melted cheddar cheese.
Served hot with rice and a small
salad.

$14

C h i c k e n  f o r  1 $18

B E E F  F A J I T A  F O R  1 $20

-  F a j i t a s  -

CHICKEN FOR 2    $34

BEEF FAJITA FOR 2 $38

C O M B O  F A J I T A  F O R  1 $20

P A R I L L A D A  F O R  1 $22

Chicken and Fajita

COMBO FOR 2   $38

PARILLADA FOR 2   $42

S H R I M P  F A J I T A $22
SHRIMP FAJITA FOR 2  $42

Delicious sizzling meat marinated with
homemade spices, mixed with bell peppers,

onions and tomatoes; served with rice, refried
or charro beans, sour cream, guacamole, pico

de gallo and flour tortillas.

Chopped chicken & beef fajita meat mixed with
poblano and bell peppers, onions, tomatoes, and
melted cheese; served with rice and charro
beans.

C O M B O  F L A M E A D O $19

-  A P E T I Z E R S  -
Q U E S O

G r o u n d  b e e f  q u e s o

G U A C A M O L E

S t r e e t  c o r n  D I P

CUP  $5.99  BOWL $8.99

CUP  $6.99  BOWL $9.99

SMALL  $4.99  LARGE  $8.99

C H E E S E  N A C H O S

S h r e d d e d  c h i c k e n  o r

g r o u n d  b e e f  n a c h o s

c h i c k e n  o r  b e e f  f a j i t a

n a c h o s

F I E S T a  N A C H O S

C H E E S E  Q U E S A D I L L A S

B E E F  O R  C H I C K E N  F A J I T A  

Q U E S A D I L L A S

$9

$12

$14

$14

$11

$15

Your choice of meat and refried beans;
served with guacamole and sour cream.

Grilled Fajita meat, onions, bell peppers,
and mixed cheese; served with
guacamole, sour cream, and pico de
gallo.

Your choice of meat (chicken OR
beef) topped with refried beans,
cheese, lettuce, tomatoes, sour
cream, pico, and guac.

SM  $5.99  LG $8.99

S H R I M P  Q U E S A D I L L A $16

S T R E E T  T A C O S

F I S H  T A C O S

-  T A C O S  -

Three corn tacos stuffed with choice of
meat, onion and cilantro. Served with
rice and refried beans. 

Three corn tortil las fil led with Tilapia.
Served with rice, pico de gallo, and
avocado.

$15

T a c o s  a l  c a r b o n
Tree soft tacos fil led with chicken OR
beef fajita meat: served with rice,
refried beans, guacamole, and sour
cream.

$18

b a r b a c o a  E N C H I L A D A S

B I R R I A  T A C O S

Three corn tortil las stuffed with
barbacoa meat, onion and cilantro;
served with rice and refried beans.

Three birria tacos garnished with
cilantro and onion; served with
consommé. 

$15

$15

CHICKEN/PASTOR/BEEF FAJITA/BARBACOA

$16



M E X I C A N  E N C H I L A D A S $14
Three Mexican enchiladas stuffed with
queso fresco, topped with salsa roja,
carrots, potatoes, queso fresco and
sour cream. Served with a side of rice.

-  L U N C H  &  D I N N E R  S P E C I A L S  -
All served with rice and refried beans (excluding shrimp enchiladas. 

LUNCH Tue-Fri 11-3 $9.95  |   DINNER $11.99

1 .

2 .

3 .

Two cheese enchiladas
topped with chile con carne
OR queso sauce.

Two beef enchiladas
topped with chili con carne.

Two chicken enchiladas
topped with choice of ONE
topping; sour cream, chili
con carne, or salsa
ranchera.
One cheese enchilada, one
beef enchilada topped with
chili con carne.
One Tamale, one cheese
enchilada, topped with
chili con carne.
Two tamales topped with
chili con carne.
One bean tostada, one beef
tostada.

One crispy beef taco, one
cheese enchilada topped with
chili con carne.

S H R I M P  E N C H I L A D A S
Two shrimp enchiladas topped with
sour cream chipotle sauce, rice and
salad.

$ 1 6

4 .

5 .

6 .

7 .

Two beef burritos topped with
chili con carne.

Two crispy tacos filled with
ground beef.

Two chicken enchiladas
topped with salsa verde.

9 .

1 0 .

1 1 .

8 .

-  c o m i d a  d e  l a  c a s a  -

$14

$13

$12

$19

$21

$18

$17

$21

S o p e s

C h i l e  R e l l e n o

Three sopes with your choice of shredded chicken or ground beef,
garnished with refried beans, lettuce, tomatoes, queso fresco, and
sour cream. 

Stuffed poblano pepper with your choice of beef, shrimp or cheese
topped with salsa ranchera; served with rice, refried beans and
tortillas.
SHRIMP $16

F L A U T A S
Seasoned chicken or chicken with bacon wrapped in a corn tortil la then lightly
fried. Served with rice, refried beans, guacamole, sour cream and pico de gallo. 
(Bacon flautas come in flour tortil la)

C A R N E  A S A D A

t a m p i q u e ñ a

Flank steak topped with grilled onions. Served with rice, refried beans,
guacamole, pico de gallo and tortil la.

Flank Steak with one cheese enchilada topped with salsa ranchera.
Served with rice, refried beans, guacamole and tortil las.

C a m a r o n e s  a l  m o j o
Shrimp sauteed on a buttery sauce and lots of fresh garlic; served with rice
and salad.

B i s t e c  a  l a  m e x i c a n a

P o l l o  m o n t e r r e y

Delicious bits of steak mixed with onions, tomatoes, and fresh
jalapenos; served with rice, refried beans and tortil las.

Tender grilled chicken breast, topped with Mozzarella cheese,
mushrooms and covered with salsa ranchera; served with rice, refried
beans and tortil las.

C a m a r o n e s  a  l a  d i a b l a  ( S h r i m p  D e v i l  s a u c e

s t y l e )
Shrimp sauteed in spicy hot chipotle sauce; served with rice, lettuce,
tomatoes, avocados and lime.

$18

$15S A N  M A R C O S  F I L E T
Sauteed Tilapia filet served with rice and pico de gallo, lettuce, tomato,
avocado, and lime.

C h u r r o s

F l a n $6

-  d e s s e r t  -

S o p a p i l l a $6

$6

t r e s  l e c h e s

f r i e d  i c e  c r e a m $7

$7

8OZ $3.99 16OZ $5.99

$3.99

$2

$1.99

R i c e

C h a r r o  b e a n s

- s i d e -

f r e n c h  f r i e s

T O R T I L L A S
Corn or Flour (3)

Q u e s a d i l l a

C H E E S E  E N C H I L A D A

C H I C K E N  F I N G E R S $7

Choice of shredded chicken, ground beef,
or cheese; served with rice and refried
beans.

Topped with cheese served with rice
and refried beans.

Served with fries.

-  K I D S  -

$6

$7

A l b e r t ’ s  p l a t e $8
Chicken Fajita served with rice and
refried beans.

CONSUMING RAW FOOD OR UNDERCOOKED MEATS,
SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS.

BEFORE ORDERING, PLEASE INFORM YOUR SERVER OF
ANY FOOD ALLERGIES NUTRITIONAL OR DIETARY
RESTRICTIONS, WE CANNOT DEVOID OF POTENTIAL
ALLERGENS, GLUTEN, OR MEAT PRODUCTS.

*REMINDER IF PAYING THROUGH CREDIT/DEBIT CARD, THERE WILL BE A STANDARD TRANSACTION FEE.

- A d d o n s -
T o s t a d a

T a c o

E n c h i l a d a $2.95

$2.95
Bean or Ground Beef

Shredded Chicken, Ground Beef, or Cheese

Crispy or soft- shredded chicken or Ground Beef
$2.95



-  H A P P Y  H O U R  -

$ 5  D R A F T  B E E R

$ 6  S M A L L  M A R G A R I T A S  |  $ 8  L A R G E

$ 8  M I C H E L A D A S

D O M E S T I C  B E E R

P R E M I U M  B E E R

Coors Light - Miller Light - Budlight

Modelo Especial - Dos Equis Lager - Victoria - Corona
Premier - Negre Modelo - Corona Extra - Michelob Ultra
- Shiner Bock - Pacifico

-  B O T T L E D  B E E R  -

$5.75

$5

p i n o t  g r i g i o

m e r l o t $8

- W I N E -

c a b e r n e t $8

$8

c h a r d o n n a y $8

z i n f a n d e l $8

H O M E M A D E  S A N G R I A $9

B A R  &  D R I N K  M E N U

HAPPY HOUR EVERY WEEKDAY 3PM-6PM

$ 4  D O M E S T I C  B E E R  B O T T L E

$ 4  P R E M I U M  B E E R  B O T T L E

r e g u l a r  $ 6  |  t a l l  $ 8
MillerLite - Modelo Especial - Dos Equis Lager - Dos Equis Amber

-  D R A F T  B E E R  -

T E Q U I L A
Herradura - Casa Migos - Patron - Sauza

-  l i q u o r  -

V O D K A  &  R U M
Tito’s Handmade Vodka - Bacardi - Malibu - Captain Morgan -
Kahlua - Presidente Brandy

W h i s k e y
Jack Daniels - James Irish - Crown Royal - Jim Beam - Fireball -
Canadian Club - Chivas Regal

G i n  &  o t h e r
McCormick Gin - Hennessy VSOP

*REMINDER IF PAYING THROUGH CREDIT/DEBIT CARD, THERE WILL BE A STANDARD TRANSACTION FEE.

$ 6  H o u s e  w i n e

B O T T L E D

F O U N T A I N

 - sangira  3- jarritos  3- Mexican Coke 4 - topo chico 4

Coke - Diet Coke - Dr.Pepper - Diet Dr.Pepper - Sprite -
Sweet/unsweet tea - Coffee - Pink lemonade

-  B E V E R A G E S  -

S t r a w b e r r y

M a n g o

-  M A R G A R I T A S  -
SMALL $9 LARGE $11

P e a c h

W a t e r m e l o n

s a n g r i a  s w i r l
Tequila, Carlo Rossi Sangria, triple sec, orange,
and lime.

F r o z e n  P i n a  C o l a d a
Malibu Rum, coconut, pineapple, and lime.

H O U S E  M A R G A R I T A
SM $8  LG $10

MEXICAN GRILL
S a n  M a r c o sS a n  M a r c o s

P A L O M A

M I C H E L A D A $10

- C O C K T A I L S -

Herradura Tequila Blanco, Grapefruit,
squirt and Fresh Lime Juice

With your choice of beer.

C O R O N A R I T A $12
Traditional margarita, l ime, Corona
bottle upside down.

$11

B l o o d y  M a r y $10
Tito’s Handmade Vodka, tomato, celery,
lime.

R A N C H  W A T E R $8

E l  d i a b l o  d o r a d o $13


