Dessets

Deep Fried Ice Cream 6.00
A Mexican Tradition. Vanilla Ice Cream Rolled in
Crushed Cereal Flakes, Coconut and Cinnamon

Sopapillas 6.00

Crispy Mexican Flatbread Deep Fried Golden Brown

and Topped with Honey and Cinnamon Sugar
Caramel Flan 6.00

Caramel Custard Topped with Caramel Sauce
and Whipped Cream

Speciabty Drinfs

Original Mojito 7.95
Pyrat XO Reserve Rum, Simple Syrup,
Fresh Limes, Mint, Splash of Club Soda

Bloody Maria 750

Tequila and Aunt Chilada’s Spicy Bloody Mary Mix,

served in a Chilled Salt-Rimmed Glass
All Day Saturday & Sunday 6.00

Absolut Bloody Mary 7.50
Absolut, Spicy Bloody Mary Mix,

Worcestershire Sauce, Hot Sauce, Fresh Lemon Juice

Aunt Chilada’s Pyrat Rum Runner &.25
Pyrat XO Reserve Rum, Blackberry Brandy,
Créme de Banana, Orange Juice, Pineapple Juice,
Grenadine

Jalisco Paloma 750
Hornitos Reposado Tequila, Grapefruit,

Squeeze of Lime Wedge

Matador &.25

Hornitos Plata Tequila, Fresh Lime Juice, Pineapple Juice

Tres Generaciones Reposado VIP 975
Tres Generaciones Reposado Tequila,
Grapefruit Juice

Aunty’s Plata Cosmo 11.75
Tres Generaciones Plata Tequila, Triple Sec,
Margarita Lime Juice, Cranberry Juice

Justa Afiejo Sunrise 11.75
Tres Generaciones Aiejo Tequila, Orange Juice,
Cranberry Juice, Lemon Juice

NEED TO FEED
A LARGE PARTY?

Ask about on site catering and
party platters to go.

azg_ac_menu_16.25x14_043014_r4.indd 1

Margaritas

House Margarita
Frozen or On Rocks
Regular 875 Grande 10.75
Frozen 64 oz. Pitcher 26.00
Rocks 32 oz. Pitcher 28.00 64 oz. Pitcher 40.00
Top Shelf Rocks 32 oz. Pitcher 38.00

Frozen Fruit Margaritas
Strawberry, Raspberry, Mango, Peach,
Pomegranate or Prickly Pear
Regular 10.00 Grande 12.50
Large Pitcher (64 0z.) 35.00

Aunt Chilada’s Ocean-Rita 11.95
Patron Silver Tequila, Blue Curacao,
Margarita Lime Juice

Green lguana 11.50
Tequila, Margarita Lime Juice,
a Splash of Midori

El Diablo 11.50
Hornitos Tequila Afejo,
Grand Marnier, Margarita Lime Juice

Purple Haze 11.50
Hornitos Tequila Reposado,
Margarita Lime Juice, a Splash of Chambord

Sangria Rita 11.50
Tequila Blanco, Sangria, Peach Schnapps,
Margarita Lime Juice

Aunt Chilada’s Patron Margarita 11.95
Patrén Silver Tequila, Patrén Citrénage Liqueur,
Margarita Lime Juice

Ceweza

Domestic Bottles 4.00
Budweiser, Bud Light, Miller Light,
Michelob Ultra, Coors Light, O'Douls Amber

Imported Bottles 5.00
Corona, Corona Light, Dos XX Amber, Tecate,
Pacifico, Bohemia, Negro Modelo, Modelo Especial

Draft Beers
Bud Light 4.00
Dos XX Lager 5.00
Santan Devil's Ale 5.00
Domestic Large Pitcher 12.00
Import Large Pitcher 15.00

Authentic Mexican Food Since 1986




Uppetizers

Quesadillas 8.00
Cheddar and Jack Cheese
Tomato, Roasted Green Chile, Scallion
Sour Cream, Salsa
Add Shredded Chicken, Carne Asada or Guacamole 2.00

Chimilingas 10.75
Rolled Deep-Fried Tortilla Stuffed with Cheese and
Your Choice of Shredded Chicken, Ground Beef,
Shredded Beef, Carnitas or Vegetables

Queso Dip 4.00cup 7.95 bowl
Combination of Melted Cheddar and
Monterey Jack Cheeses, with a Blend of Tomatoes,
Onions, Cilantro and Chiles Add Chorizo 2.00

Cheese Crisp with Salsa Verde
and Mexican Crema 8.00
Add Chorizo, Shredded Chicken or Carne Asada 2.00

Tableside Fresh Guacamole 12.95
Fresh Avocado, Tomato, Onion,
Cilantro, Lime, Cojita Cheese
Smashed to Order

Nachos Grande 10.75
Queso, Shredded Cheddar and Jack Cheese
Tomato, Scallion, Olive, Jalapenos, Black Beans
Sour Cream, Salsa and Guacamole
Add Shredded Chicken or Carne Asada 2.00

Seups and Salads

Asada Salad 11.95
Choice of: Pollo or Carne Asada with Spinach,
Romaine and Cabbage, Avocado, Tomato, Red Onion,
Pomegranate Seeds, Apples, Citrus Vinaigrette

Albondigas Soup cup3.75 bowl 6.00
Corn & Chorizo Chowder cup5.00 bowl 8.00

Southwest Caesar Salad 9.00
with Grilled Chicken 11.00  ** with Grilled Shrimp 12.95
Fresh Cut Romaine Lettuce Tossed with Chipotle Caesar
Dressing Topped with Croutons, Diced Tomatoes,
Monterey Jack Cheese and Tortilla Strips

Taco Ensaladas 10.25

Fresh Cut Romaine Lettuce, Tomatoes,
Sour Cream, Guacamole and Cheese
Served in Chalupa Shell
Choice of: Shredded Beef,
**Sonoran House Salad 7.95 Shredded Chicken or Ground Beef

Tomato, Cucumber, Avocado, Cotija, Pumpkin Seeds,

Orange Segments, Jicama and Radish, Citrus Vinaigrette
Specials of the House

The Entrées Below are Served with Your Choice of Two of the Following Items:
Charro Beans, Black Beans, Rice or Fideo

Aunt Chilada’s Special 13.50
Flour Tortilla Filled with Red Chile con Carne Topped with Red and Green Sauce and Cheese
Served with Sour Cream and Guacamole

Burro Verde 13.50
Flour Tortilla Filled with Green Chile con Carne
Topped with Green Sauce and Cheese
Served with Sour Cream and Guacamole

Enchiladas de Harina 16.00
Three Flour Tortilla Enchiladas
One Filled with Moneterey Jack and Cheddar Cheese
One Filled with Shredded Beef
One Filled with Shredded Chicken
Topped with Enchilada Sauce and Cheese
Served with Sour Cream and Guacamole

Tacos de Pescado 13.95
Two Soft Flour Tacos with Batter-Fried Fish,
Cabbage, Pico de Gallo, Monterey Jack Cheese

Pollo Fundido 15.00 and Avocado Dressing

Broiled Strips of Chicken Breast Covered with
Jalapeno Cream Sauce and
Melted Monterey Jack Cheese
Served with Warm Flour Tortillas

Charge of $2.50 will be added to all split plates.

WHAT IS FIDEQ??2

Fideo is a Tomato Based Angel Hair
Pasta with Mexican Spices.
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himich

Deep-Fried Burros 12.95
Choice of: Shredded Beef or Chicken
Served with Enchilada Sauce
Topped with Cheese and Sour Cream

Fajitas

Traditional Style Fajitas 16.75
Choice of: Chicken or Beef
** with Grilled Shrimp 18.75
Served with Two Sides, Sour Cream,
Guacamole and Tortillas

One Jtem Dinner

Choose One of the Following Items to be Served with Two of the Following Sides:
Charro Beans, Rice, Black Beans or Fideo 9.95

Taco Bean Tostada
Shredded Beef or Chicken Shredded Beef or Chicken
**Chile Relleno Tamale
Red Chile Beef or Green Chile Corn
Enchilada
Cheese, Shredded Beef or Chicken Burros

Charro Beans or Black Bean
Red Chile, Green Chile,
Shredded Beef or Chicken add 1.00

Recipes from the Baviia

Street Tacos 3for12.95 Sizzling Molcajete Bowl for Two 25.00
Choice of: “mol-cah-hay-tay”
Carne Asada - Citrus Marinated Skirt Steak Carne Asada, Pollo Asada,
Pollo Asada - Achiote and Citrus Marinated Chicken Breast Ajo Shrimp

El Pastor - Achiote Marinated Pork Shoulder Roasted Gfaujillo ;hile Sauce
with Charred Pineapple and Onion with Chorizo

Carnitas - Slow Roasted Pork Shoulder Roasted Chiles and Cactus
. Avocado and Oaxaca Cheese
Marinated Swordfish

Spinach with Jalapeno Cream Sauce add 1.00

Choice of: Charro or Black Beans

All served with Cabbage, Cilantro, Tomato, Choice of: Flour or Corn Tortillas

Pickled Sweet Onion and Cotija

Choice of: Charro Beans or Black Beans
Choice of: Flour or Corn Tortilla

( ! &E ' J E.
The Entrées Below are Served with Your Choice of Two of the Following Items:
Charro Beans, Black Beans, Rice or Fideo

NumeroUno (1) 15.95
Beef Taco, Cheese Enchilada and Bean Tostada

Numero Cinco (5) 15.95
Two Beef Flautas and Beef Taco

Numero Seis (6) 13.95
Two Tacos of Your Choice: Shredded Beef,
Chicken or Ground Beef

Numero Dos (2) 13.95
Beef Taco and Cheese Enchilada

Numero Tres (3) 13.95
Chicken Taco, Chicken Enchilada, Beans and Fideo Numero Siete (7) 13.95
Two Enchiladas of Your Choice: Shredded Beef,

*¥k
Numero Cuatro %) 15.95 Shredded Chicken, Ground Beef or Cheese

Chili Relleno and Cheese Enchilada

** Arizona State Health Department requires us to inform you:
Consuming raw or undercooked eggs, poultry, meats, seafood and shellfish may increase your risk of food borne illness.
20% gratuity added to parties of six or more. One check per table. Personal checks not accepted.
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