
 

Aperitivos 
Fresh Guacamole! Our Tia Monica’s Recipe  7.59 

Queso Fundido Dip With chips (vegetarian) 8.95 
New! Nachos Gigante   

A giant serving made with Charro Brisket (Birria), frijoles,  
jalapeño, sour cream, Pico de Charro and Guacamole!   

Full Order 10.95 OR Half Order 7.95 
New! Family Sampler   

Great for groups, a sampling platter of: 
Pork Carnitas, Charro Brisket (Birria), Chicken Mole, 

Carne Colorado, frijoles, sour cream & Pico de Charro 
Served with corn tortillas 14.95 

New! Chopped Fajita Lettuce Cups   
Choice of Chicken or Steak 

Featuring chipotle crema & Pico de Charro 9.25   

Tamale Temptation Trio   
Sampling of Three Handmade Tamales: 

Pork Carnitas, Chicken Tomatillo & Fresh Corn 10.95 
 

Salads 
Tia’s Topopo Salad*  

Tia Monica invented this Mayan masterpiece of a salad! Your 
choice of recipe & dressing: 

 

Original Vegetarian (vegan available)  10.95 

Grilled Chicken  11.95 

New! Shrimp Ceviche Recipe  12.95 

El Charro Carne Seca  13.95 
                                                                          

  Chef Carlotta’s Salad   
Grilled chicken, serrano citrus vinaigrette, dried cranberry, 

seasoned pepitas, & Queso Casero  9.95 

New! Charro Caesar  
Fresh romaine, Cilantro-Caesar dressing, 

Queso Cotija & grilled chicken  9.95 

Charra Salad*  
House greens salad  3.95 

Bean Tostada 
Mixed greens, frijoles & queso  4.25 

*Dressing Recipes: House Vinaigrette, Charro Ranch, 
Chipotle Ranch and Serrano Citrus 

NOTE: Please ask for CORN CRISPIES ONLY ON SALADS 

 

The Carne Seca Plate 
A deliciously grande ½ pound portion of our World Famous El 
Charro Carne Seca! Lean Angus beef sun-dried to perfection, 

shredded & flash-grilled with green chile & onions. Served with 
guacamole, Pico de Charro salsa, arroz & frijoles refritos or 

Charros & corn tortillas  17.95 
ά! ¢ŀǎǘŜ 9ȄǇƭƻǎƛƻƴΗέ -Gourmet Magazine 

 
 

Fajitas 
Sizzling Fajita platters are served with guacamole,  Pico de 

Charro, crema, arroz & frijoles refritos or Charros.  
Served with choice of flour or corn tortillas 

All Natural Chicken Breast 14.95    
 Steak 16.95    
Shrimp 17.95    

“Any Combo” 17.95   
  
                  

Rellenos 
Relleno recipes are served with arroz & frijoles refritos or 

Charros. Each fresh Anaheim chile is stuffed with Queso Casero 
and choice of recipe below: 

 

Original Anaheim Recipe 
Egg battered Anaheim green chiles stuffed with 

Queso Casero and baked in your choice of:  
Red, Green or Crema de Rajas Sauce  

Original Chile y Queso  8.95 (vegetarian) 
Charro Brisket (Birria) 10.95 

El Charro Carne Seca  11.95  
Grilled Shrimp  11.95 

Accompany any Relleno recipe with a  
Queso Casero Enchilada 3.95  

 
 

Sopas 
Tortilla Soup     Caldo de Queso 

Tia Monica’s Tomato… Only on Friday’s! 
Small 3.95/Large* 7.25 

 

Grilled Chicken Tortilla Soup 
Caldo de Queso con Mariscos  

Homemade Albóndigas 
Small 4.95/Large* 8.25 

*Large served with corn tortillas 
NOTE: Please ask for CORN CRISPIES ONLY IN THE SOUP 

 

Gluten Sensitive Menu This menu is offered as a courtesy to our guests who may be sensitive to gluten or other similar issues. 
Additionally, for your dietary info: we only fry food in Yhealthy non-trans fat oils. We these items satisfy you, but we remind all 

customers that you should always be sure of what your dietary constraints may be and never be afraid to ask us for special requests. 

 

Aperitivos con Mariscos! 
A delicious array of seafood starters each served with house-made chips 

 
 

Chopped Shrimp Cocktail 
Fresh shrimp married with our Family 
Recipe cocktail sauce of Roma tomato, 

mixed peppers & seasonings  
8.95 

Ceviche Tostaditas 
Three tostadas topped with our 
delicious marinated shrimp & 

seafood recipe  
9.95                               

¡Shrimp Chi-Charron! 
Bacon-wrapped Shrimp stuffed with Queso 

Chihuahua. Featuring Chipotle Ranchero, frijoles 
Tocino & Crema de Rajas for dipping 

14.95 
 

Please visit us at www.elcharrocafe.com or look for us on Facebook! 
!ƴŘ ŘƻƴΩǘ ŦƻǊƎŜǘ ǘƻ Ƨƻƛƴ ƻǳǊ Reward$ Family program where you save your family money by joining ours! 

 
 
 

 

http://www.elcharrocafe.com/


 

Tamales 
Tamales served two per order with your choice of recipe below. 

Served with arroz & frijoles refritos or Charros 
Fresh Corn (vegetarian)        Pork Carnitas 

Chicken Tomatillo           Red Chile Beef 
8.95 per order 

Tamales Supremas 
 Fresh Corn tamal topped with Charro Brisket (Birria) & one of Red 

Chile Beef topped with Carne Colorado  10.95 
Ask us about Seasonal Recipes & Tamales by the Dozen! 

Combinaciones 
#1 Número Uno  10.95 

Queso Blanco Enchilada and choice of a crisp shell taco of either: 
Rolled Chicken, El Charro Ground Beef 

or add 1.25 for Carne Seca 
#3 Número Tres  13.95 

Carnita Tamal, El Charro Beef Taco & 
Queso Blanco Enchilada in Chile Colorado Sauce 

#4 Número Cuatro  14.95 
Enchilada del Mar, Cabo Shrimp Taco, Green Corn Tamal 

#5 Número Cinco  15.95 
El Charro Carne Seca, Chile Relleno, Corn Tortillas 

#6 Número Seis (vegetarian)  13.95 
Chile Relleno, Calabacitas Simpáticas Enchilada 
in Tomatillo Sauce, Charro beans & arroz blanco 

Soft Tacos 
Featuring arroz & frijoles refritos or Charros 

Tres Tacos Cabo on Corn Tortillas 
With your choice of recipe: 

Grilled Chicken      Grilled White Fish  
Charro Brisket (Birria)     Grilled Shrimp & Bacon 

9.95 
Carne Asada Steak  OR  El Charro Carne Seca 

10.95 
Original “Charro Style” Beef Taco 

Try our Original Taco and Taste History! 
Featuring arroz & frijoles refritos or Charros 

Two for 7.95 or Three for 9.25 
Crisp Shell Recipes 

Two tacos per order with choice of: 
Ground Beef  

7.95 
Pork Carnitas or Charro Brisket (Birria)   

8.95  
El Charro Carne Seca   

10.95 
 

Enchiladas 
Served 2 per order with arroz & frijoles refritos or Charros 

YFor a delicious healthy option, we can bake these enchiladas in non-fat yogurt 
Enchiladas del Rancho 

Your Choice of Our Family recipes of lean shredded  
Charro Brisket (Birria) or Carnitas with a creamy sauce of  

roasted green chile (rajas) & Queso Casero  11.95 
Elegante Recipe: Chicken or Shrimp 

Two grilled chicken OR shrimp enchiladas with chunks  
of bacon & avocado in our tomatillo green sauce  11.95 

Tucson’s Enchiladas Sonorenses (vegetarian) 
A Charro tradition of native corn & red chile sauce  7.95  

Spinach, Artichoke & Mushroom  (vegetarian) 
Topped with Queso Amarillo and baked in sour cream  

or non-fat yogurtY with a grilled vegetable salsa  10.95 

El Charro Carne Seca Enchiladas 
Choice of recipe baked in: homemade red chile sauce,  

tomatillo green sauce, sour cream or non-fat yogurtY  13.95 
 New! Enchiladas San Carlos (vegetarian)  

Two grilled Basa fish enchiladas with Queso Casero baked in our light 
& creamy raja sauce or yogurtYand served with grilled vegetable 

salsa & Pico de Charro on the side  10.95 
Dos Enchiladas 10.95 

Choice of red sauce, green sauce, sour cream  
or non-fat yogurtY . With your choice of: 

Queso  (White or Yellow Cheese) άtƻƭƭƻέ 9ƭ /ƘŀǊǊƻ /ƘƛŎƪŜƴ    
 Grilled Chicken            Charro Brisket (Birria) 

 Flautas 
Original El Charro 

Rolled Chicken Tacos 
Three “Charro Style”  

rolled Chicken Tacos  8.85 
 

Original Flautas Famosas 
Three Rolled tacos with sour cream, guacamole  

& Pico de Charro 
Chicken or Charro Brisket 9.95   

Carne Seca 12.95 

Chicken Taquitos 
 “Molitos Recipe” 

Three chicken taquitos covered  
in our delicious mole 9.75 

 
 

New! Carlotta’s Corner Gluten Free Items 
 

New! Pescado Tropical Y 
Pan seared cod filet on bed of 

arroz blanco. Topped with 
Tomatillo sauce, avocado-corn 

salsa, and garnished with 
mango slivers 11.95 

 

New! 12oz T-Bone Steak 
Ranchero 

Featuring Pico de Charro, avocado-
corn salsa &  Queso Casero.  
Served with frijoles Charros,  

arroz Sonora & corn tortillas  15.95 
 

 

New! Roasted Carnita  
Stuffed Poblano 

A whole Poblano stuffed with 
seasoned carnitas in a cremosa 
sauce of tomatillo & green chile. 

Served with pico de Charro & corn 
tortillas 12.95 

Shrimp Sinaloa  
con Tomatillo  

Grilled shrimp in a tomatillo & 
green chile cremosa sauce over 

a bed of arroz blanco.  
Served with corn tortillas  14.95 

Please visit us at www.elcharrocafe.com or look for us on Facebook! 
!ƴŘ ŘƻƴΩǘ ŦƻǊƎŜǘ ǘƻ Ƨƻƛƴ ƻǳǊ Reward$ Family program where you save your family money by joining ours! 

 

Please check out our new Carlotta’s Corner  
Below for great new Gluten Free recipes! 

http://www.elcharrocafe.com/

