
     The Big Boy Burrito
Choice of asada beef, grilled 
chicken, or pollo a la brasa.  

Stuffed in a giant flour 
tortilla with black beans, 
lettuce, tomatoes, and 

shredded cheese and then 
topped with ranchero 

sauce, white queso, and 
yellow queso.  14

Three Queso Pasta
Penne pasta prepared in 
three different cheeses: 

yellow, white, and 
parmesan.  Topped with 

your choice of grilled 
chicken or pollo a la brasa.  

Garnished with diced 
tomatoes & cilantro.  

Served with Texas toast.  13
Can be prepared shrimp 

style for $ 3

Aperitivos

Tamale Dinner
Two pork tamales covered in 
our homemade chili sauce.  
Served with two sides and 
black bean corn pico.  13

Stuffed Blackened Chicken
Blackened chicken stuffed with 

mushrooms and spinach.  
Covered in white queso & 
served with two sides.  13

Enchilada Dinner
Choice of any two enchiladas 

[Chicken, Beef, or Cheese] 
topped with your choice of 

sauce and two sides.
Add another enchilada for $ 2

Add a fried egg for $ 1

Street Tacos
Two tacos on corn tortillas 

filled with choice of asada beef 
or grilled chicken.  Sauteed 

with a spicy, hotter hot salsa 
and served open face with 

lettuce, tomatoes, and cheese.  
Served with two sides.  13

     Avocado Enchiladas
Flour tortillas filled with 

melted cheese and guacamole.  
Topped with choice of sauce 
and garnished with avocado 
slices.  Served with choice of 

two sides.  13

Asada Beef Taco Salad   

Leafy greens, tomatoes, red 
onions, mixed cheese, and black 

beans, served in a crispy 
tortilla shell.  Topped with 

asada beef and served with 
sour cream and guacamole.  12

     Applewood Bacon 
Wrapped Shrimp   

Jumbo cream-cheese and 
jalapeno shrimp wrapped in 

smoky applewood bacon.  
Covered in white queso, white 
rice, and choice of one side.  14

Chimichanga Dinner
Flour tortilla stuffed with 

shredded cheese and choice of 
asada beef or grilled chicken.  
Topped with your choice of 

sauce, guacamole, sour cream, 
and two sides.  13

Chili Relleno Dinner 
Poblano pepper stuffed with 

fajita beef or chicken and 
cheese.  Topped with ranchero 

sauce.  Served with guac & sour 
cream  13

     Sancho Ancho 
White Queso

Homemade queso blanco 
prepared with poblano 

peppers, onions, and spices.  6
Add Asada Beef for $ 2

Street Guacamole
Made from scratch with fresh 

avocados, chopped cilantro, 
diced tomatoes, red onions & 
jalapenos. Served with warm 

tortilla chips.  11
Try it with a tropical fruit 

medley for $ 1

Street Nachos
Fresh nacho chips topped 
with black beans, borracho 
beans, pico, fried jalapenos, 
white & yellow cheese, with 

your choice of pollo a la brasa, 
grilled chicken or Asada beef.  

Topped with lettuce, 
tomatoes, & sour cream.  13

Stacked Quesadilla
A flour tortilla filled with your 
choice of asada beef, pollo a la 

brasa, or grilled chicken.  
Layered with tomatoes, 

onions, avocado, and mixed 
cheese.  Served with sour 

cream and pico.  13

MOdern Entrees

Sizzling Skillet Fajitas
All fajita platters are served on a sizzling skillet of onions and bell peppers; topped with tomatoes and cilantro.  Served with guacamole, sour cream, pico de gallo, 

and mixed cheese.  Served with two (single) or four sides (double)

     Sancho Ancho Fajitas    A choice of marinated asada beef, chicken, or combination fajitas.  Single 15, Double 26

Veggie Fajitas    A blend of broccoli, cauliflower, mushrooms, onions, spinach, and carrots.  Topped with melted mixed cheese.  
Single 14, Double 24

Camaron Fajitas    Perfectly seasoned and sauteed shrimp fajitas. Single 17, Double 31

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  Please ask a server for more details if you have questions.

There will be a $5.99 Set up Charge for guests who enjoy our complimentary chips, queso, salsa, and tortillas without the purchase of a meal.



Sancho Sweets

We strive to prepare all meals safely as possible.
Symbols represent meals that can be prepared with certain 
restrictions.  Please ask a manager about dietary requests.

Drink Menu

All kids meals are served with drink and fruit cup.
$5.99

Chicken Tenders and home fries

Corn Dog and home fries

Shrimp (grilled or fried) and home fries

Cheese Quesadilla with rice & beans

Sancho Ninos

House Margarita  

House margarita served 

frozen or on the rocks in 

a salted glass with lime

The Pinata

Frozen Margarita with 

Melon, topped with Sangria 

and Southern Comfort.

Thunder-Tini

Vodka, Blue Curacao, and 

Lemonade.

Frozen Swirl

A perfect blend of frozen 

margarita and frozen 

sangria!

Green Iguana

A traditional long island 

iced tea, but with a special 

melon liquor on top!

Liquid Marijuana 

Captain Morgan, Malibu 

Rum, Melon, and Blue 

Curacao, mixed with 

sweet & sour and 

pineapple juice.

Hurricane

Rum, Light Rum, 

Grenadine, Orange Juice, 

and Pineapple Juice.  

Topped with  Bacardi 151

Bloody Mary

An old fashioned but 

favorite!  Topped with 

olives and celery.

Blackberry Margarita

A mix of muddled 

blackberries & our house 

blended margarita, served 

on the rocks or frozen.

Sancho Ancho Perfect  

House Specialty with 

Cointreau and Patron, 

Gran Gala, and sweet and 

sour!

Gluten Vegetarian Spicy Vegan Dairy

Chili Sauce

Sour Cream

Yellow Queso

White Queso

Ranchero Sauce

Verde Sauce

Sancho sauces
Mexican Rice

White Rice

Borracho Beans

Black Beans

Roasted Corn

Mexi-Mashed Potatoes

Steamed Veggies

Sauteed Veggies

Home Fries

Sweet Potato Fries

Sancho Sides

Sancho Ancho Apple Pie
Warm apple pie served with Ice 

Cream and drizzled with a Brandy 
Butter Sauce

Sancho Ancho Brownie
A delicious Chocolate Brownie 

served with vanilla ice cream and 
topped with a caramel sauce

Draft Beer

Bud Light

Michelob Ultra

Blue Moon

Coors Light

Sam Adams Lager

Angry Orchard

Dos XX Lager/Amber

Modelo Especial

Rad Ombre

Twisted Spike’s Holy Beer

Truly

*Seasonal Rotation*

Bottle  Beer

Coors Light

Miller Light

Bud Light

Budweiser

Modelo Especial

Modelo Negra

Tecate

Tecate Titanium

Corona

Corona Premier

HAPPY HOUR!

Monday - Saturday, 3 pm - 6 pm and 9 pm - Close

$3 
Domestic Drafts

$5 
Craft Drafts

$5 
House Margaritas

$4 Glass
Raywood 

Wine


