
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

M’XUMA TACOS
BABCOCK RANCH

3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST 
Queso Dip

Melted Cheese Dip With Or Without Chorizo
Served With Chips

Fresh Guacamole
Mashed Avocados With Tomato, Onion, Cilantro, Spices, Lime Juice

Served With Chips

Shrimp Ceviche
Cooked Jumbo Shrimp In A Tomato Cocktail Sauce 

Served With Chips

SECOND
Salmon Al Chiptole 

Grilled Salmon Topped With Housemade Creamy Chipotle Sauce, Served With Seasonal Vegetables And Rice

Carne Asada
Seasoned Grilled Flank Steak Topped With Grilled Onions, Served With Tortillas, Rice, Beans, Guacamole

Chile Relleno
Poblano Pepper In Egg Batter, Stuffed With Cheese And Grilled Chicken Or Steak, 

Topped With Red Sauce, Served With Rice, Beans, Lettuce, Pico

 Chicken Fajita
Sizzling Grilled Chicken Medallions, Bell Peppers, Onions, Rice, Beans, 

Sour Cream, Guacamole, Corn OR Flour Tortillas 
Add Steak OR Shrimp +$5  •  Add Steak AND Shrimp +$7

Papa Flautas  V
Mashed Potato In Three Crispy Corn Tortillas, Topped With Lettuce, Pico De Gallo,

Avocado Jalapeno Salsa, Sour Cream & Cheese Available Upon Request 

THIRD
Churros 

Fried Ice Cream 
Triple Chocolate Cake

SIZZLE DINING COCKTAIL
Leslie Bonita $15

Maestro Dobel Diamante Tequila, Elderflower Liqueur, Orange, Agave


