SMALILLIOS Tunch Menu

Starters

FRESH HOMEMADE GUACAMOLE & CHIPS
Always made fresh to order. 9.99 ADD: Poblano Pepper 13.99 /
Bacon & Roasted Corn 13.99 / Lobster 16.99

QUESO FUNDIDO

Traditional Southwestern Cheese Fondue. Served with Grilled Flour
Tortillas & Warm Chips. 9.99 ADD: Chorizo 2.00

NACHOS LA CASA
Fried Corn Tortillas, Southwestern Cheeses & All the Fixins’. 13.99
Your Choice of: Grilled Vegetables or Chicken Asada

FRIED PEPPER JACK CHEESE STICKS

Cornmeal Battered Pepper Jack Cheese Sticks Deep-fried &
Sprinkled with our House Southwestern Seasonings. Served with
a Rojo Tomato Dipping Sauce. 8.99

CHILI RELLENO
Traditional Southwestern Chihuahua Cheese Stuffed Pepper,
Rojo Sauce, Cotija Cheese, Sour Cream. 9.9

HABANERO STUNG CHICKEN WINGS

Habanero Sticky Sauce, Cotija Cheese, Spicy Peanuts,
Bleu Cheese Dipping Sauce. 10.99

RATTLE SNAKE CAMARONES

“SPICY FRIED SHRIMP”

Jumbo Shrimp Marinated in Coconut Milk & Cumin, Cornmeal Battered
then Fried. Tossed in Tomatillos Secret Sweet & Spicy Rojo Sauce. 13.99

MESQUITE DUSTED FRIED COCONUT SHRIMP
Jumbo Shrimp Fried with a Sweet Coconut & Panko Crumb Crust then
Sprinkled with a Mild Mesquite Dust. Served with our Famous Honey
Cilantro Dipping Sauce. 13.99

SHRIMP CEVICHE
Our Own Secret Recipe, Made with Gulf Shrimp, Fresh Lime
& Cilantro. Served with Crispy Fried Plantains. 12.99

TUNA POKE TOSTADA

Corn Tortillas Layered with Ginger Soy Marinated Sushi-Grade
Tuna, Southwest Cabbage, Pineapple, Sesame, Avocado,
Cilantro Aioli, Spicy Lime Dressing.  15.99

BACON WRAPPED STUFFED JALAPENOS

Southwestern Cream Cheese Filling, Wrapped with Hickory
Smoked Bacon then Baked with Cornbread Crumbs.
Honey Cilantro Dipping Sauce. 10.99

JALAPENO & ROASTED CORN RANGOONS

Fried Rangoons Filled with Jalapeno & Roasted Corn Cream Cheese.
Served with Honey Cilantro Dipping Sauce & Fresh Guacamole. 11.99

Soups & Salads

CACTUS CHILI

Monterey Jack Cheese, Sweet Onion Sour Cream, Crispy
Tortilla Hay.  8.99

SMOKY POBLANO CORN CHOWDER
Roasted Corn, Monterey Jack Cheese, Crispy Tortilla Hay.  8.99

LA CASA SALAD

Mixed Greens, Heirloom Tomatoes, Black Beans, Roasted Corn,

Red Onion, Crispy Tortilla Hay. Choice of Dressing.  7.99

SOUTHWESTERN TACO SALAD
Tortilla Shell Bowl, Shredded Lettuce, Ground Taco Beef, Southwestern
Cheeses, Beans, Roasted Corn, Tomatoes. Choice of Dressing.  12.99

VERACRUS “SUPER FOOD” SALAD

Spinach & Kale, Quinoa, Wild Rice, Shaved Brussel Sprouts,
Almonds, Hard Boiled Egg, Fresh Avocado, Toasted Cumin
Vinaigrette. 14.99

ADD TO ANY SALAD:
Sante Fe Chicken 5.00 / Carne Asada 7.00 / Southwestern Collossal Shrimp 3.75 each / Grilled Salmon 7.00

Quisadillas & Burritos
TRADITIONAL CHEESE QUESADILLA 999

Fajita Vegetables 3.00 / Chorizo & Fajita Vegetables 4.00 / Chicken
& Fajita Vegetables 5.00 / Carne Asada Steak & Fajita Vegetables 6.00

JUMBO BURRITO

Warm Flour Tortilla Shell filled with Southwestern Rice, Beans, Cheese
& Fajita Vegetables. 9.99  ADD: Chicken or Carne Asada Steak 3.00

FAMOUS BURRITO FUNDIDO

Warm Flour Tortilla filled with Chicken & Steak. Southwestern Rice,
Beans, Cheeses & Fajita Peppers & Onions. Topped with our Queso
Fundido Cheese Sauce. 14.99

Signature Sandwiches

Served with Fries
THE CUBANO
Fresh Buttery Sandwich Roll filled with House-roasted Ham
& Pork, Swiss cheese, Pickles & Mustard then Pressed on
the griddle. 12.99

TOMATILLOS’ BURGER

100z. Angus Steak Burger with Pepper Jack Cheese, Bacon,
Fried Onions, Mild Jalapeno Cream Cheese & a Sweet Chipolte
Ketchup. 14.99

TACOS

(2) Served with Southwestern Rice & Beans. All Tacos Served on Fresh, Locally-made Soft Flour Tortillas

CARNE ASADA

Grilled Marinated Sirloin Steak, Southwestern Slaw, Monterey Jack
Cheese, Avocado, Chimichurri, Crema Fresca. 15.99

PORK CARNITAS

Slow Roasted Pork, Southwestern Slaw, Monterey Jack Cheese,
Mexican Cola-BBQ Sauce, Crema Fresca. 14.99

SANTA FE CHICKEN

Southwestern Seasoned Chicken, Southwestern Slaw, Monterey Jack
Cheese, Fajita Peppers & Onions, Avocado, Crema Fresca. 14.99

ROASTED VEGETABLES & GRILLED AYOCADO
Fajita Roasted Seasonal Vegetables, Peppers & Onions, Grilled

Avocado & a Creamy Cilantro Sauce.  14.99

CRISPY BAJAFISH

Fried Local Cod, Southwestern Slaw, Lime, Avocado, Pineapple,
Chipotle Baja White Sauce. 1599

SPICY FRIED CAMARONES “SHRIMP”

Fried Shrimp, Southwestern Slaw, Sweet & Spicy Rojo Sauce, Crema
Fresca. 16.99

BLACKENED SWORDFISH
Pan Blackened Swordfish, New Orleans Slaw, Mango Salsa, Cajun
Aioli.  17.99

TOMMY THE GREEK GYRO
Beef-Lamb Gyro Meat, Shredded Lettuce, Red Onions, Tomato,
Feta Cheese, Tzatziki Sauce. 14.99



