
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FIESTA FLAVORS 

¡Bienvenidos Amigos!  

Step into the vibrant world of Tex-Mex, where every dish is a celebration! Our 

menu is packed with bold flavors, sizzling favorites, and colorful creations that 

bring the fiesta straight to your table. From cheesy, melty starters perfect for 

sharing, to hearty entrées that will have you saying “más, por favor!”, every bite is 

made to excite your taste buds. 

Executive Chef: Bobby Harddin 

Sous Chef: Chris  

Opens 12:00 pm-1:45pm Tuesday and Thursday 

6200 W Central Texas Expy 

Building 220 Room 118 

Killeen, TX 

 



 

 

 

Appetizers and Soup 
Sheet Pan Nachos 

Our sheet pan nachos are a fiesta for the table, crispy tortilla chips layered with melted cheese, seasoned 
black beans. Finished with jalapeños, pico de gallo, guacamole, and sour cream. 

$6.50 
 

Zesty Lime Ceviche 
Fresh lime-marinated ceviche with onions, cilantro, jalapeños, and tomatoes for a tangy, refreshing kick, 

with fresh chips. 
$7.50 

 
Tortilla Soup 

A hearty blend of savory chicken broth, tomatoes, and spices. Garnished with crispy tortilla strips, avocado, 
and queso fresco. 

$6.50 
 

Mani Entrees 
All Entrees come with one side 

Sizzling Beef Fajitas 
Tender marinated beef with sautéed peppers and onions, served with warm tortillas, guacamole, pico de 

gallo, sour cream, and melted cheese for a fun build-your-own Tex-Mex experience. $8.00 

Red Chicken Enchiladas 
Shredded chicken wrapped in soft corn tortillas and smothered in a rich, smoky red chile sauce. Baked with 

melted cheese and topped with fresh cilantro and onions. 
$7.50 

 
Sides 

Cilantro Lime Rice 
Fluffy rice tossed with fresh cilantro and zesty lime for a bright, refreshing side. 

$3.50 
 

Fried Cactus 
Crispy golden nopal strips served with a hint of spice—unique, crunchy, and delicious. 

$3.50 
 

Seasoned Oven-Roasted Veggies 
A medley of fresh vegetables roasted to perfection with savory spices and herbs.  

$3.50 
 

Black Beans 
Slow-simmered black beans cooked with onions, garlic, and warm spices, creating a rich, savory side that’s 

comforting and full of authentic flavor. 
$3.50 

 
Deserts 

Classic Vanilla Tres Leches 
Traditional sponge cake soaked in three milks, topped with whipped cream and a sprinkle of cinnamon. 

$6.00 

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if 
you have certain medical conditions. Please inform your server if you or anyone in your party has a food allergy or dietary restriction, 

as all ingredients may not be listed on the menu." 


