
MARGARITAS Y COCTELES							     
Zia Rita   Signature house concoction of fresh margarita mix, tequila blanco and triple sec, 		
served frozen or on the rocks 										           5.00

Grand Gold   Fresh margarita mix, tequila blanco and Grand Marnier, served frozen or on the 		
rocks 														               6.50

Primo Blanco   Fresh margarita mix, Sauza Silver Tequila and triple sec, shaken and served 		
on the rocks 													              6.25

Primo Reposado   Fresh margarita mix, tequila reposado and triple sec, shaken and served 		
on the rocks 													              6.50

Más Margarita   Premium tequila of your choice, Cointreau and fresh margarita mix, shaken 		
and served on the rocks 											            8.50

Palapa Más   A blend of fresh mint lemonade, Crème de Cassis and tequila blanco, shaken and 		
served on the rocks 												             6.00

Bloody Mary   Made with vodka and bloody mary mix that packs a kick, garnished with a 	
squeeze of lime juice and a sweet and spicy Mexican candy rim						      5.00

CERVEZAS												          
Tecate, Budweiser, Bud Light, Miller Lite								         3.00

Corona, Corona Light, Pacifico, Bohemia, Negra Modelo, Modelo Especial, 			 
Dos Equis Lager, Dos Equis Amber									          3.50

Dos Equis Amber Draft											           3.50

Micro Brews 												             4.50
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ANTOJITOS												         
Chile con Queso*   A blend of Pepper Jack cheese with sautéed red bell pepper, 	garlic, 			
onion and white wine.  Served with tortilla chips 								         4.99
Chorizo  													              5.99

Guacamole*   Fresh mashed avocado, roasted tomato, jalapeño and cilantro.  Served with 		
tortilla chips 												                    Market

Taquitos   Three rolled corn tortillas stuffed with Monterey Jack cheese and your choice of filling.  		
Served with guacamole, jalapeño relish and crema.

Chicken Yucatán		      7.99	 Beef Barbacoa	   8.99		  Carnitas  		   7.99

Nachos*   Individually prepared corn tostada shells topped with black beans and a 		
Mexican Monterey Jack cheese blend.  Top with one of the choices below.  Served with 		
guacamole, jalapeño relish and crema									          7.99
Chicken Yucatán  	     8.99	 Carne Asadas 	   9.49 		 Carnitas  		   8.99
Sautéed Shrimp		   10.99	 Beef Barbacoa	   8.99		  Pastor		   8.99
Portabella Mushroom*     8.99

Quesadillas*   Filled with a Mexican Monterey Jack cheese blend and carmelized 	onions.  		
Served with guacamole, jalapeño relish and crema							        7.99
Chicken Yucatán		      8.99  	 Beef Barbacoa	    8.99 	 Carnitas		   8.99
Portabella Mushroom*	    8.99	 Black Bean		     8.29		 Pastor 		   8.99
Sautéed Shrimp		   10.99	 Carne Asadas 	    9.49

SOPA Y ENSALADA									       
Zia Tortilla Soup   Spicy chicken broth with roasted tomatoes and poblanos, chopped chicken, 	
Lone Star Pico and avocado.  Garnished with Chimayo chile tortilla strips, shredded cheese and a 		
lime wedge.

Cup				        3.49	 Bowl 			     8.99

Ensalada de Casa*   Fresh mixed field greens tossed with pickled red onions, tomato wedges, 	
roasted corn kernels, avocado, queso fresco and crispy tortilla strips 					      8.29
Chicken Yucatán		      9.99	 Carne Asadas  	    9.99 	 Carnitas		   9.99
Sautéed Shrimp		   10.99	 Grilled Fishs           10.99 	 Pastor		   9.99
Portabella Mushroom*	    9.99
What’s your dressing?

»Fire Roasted Poblano Balsamic Vinaigrette		  »Cilantro Jalapeño Buttermilk Ranch

ENCHILADAS					            					   
Served with a choice of Salsa Verdes  or New Mexico Red Chile Sauce.*  Garnished with red 			
onion rings and crema. Platters come with two enchiladas and a choice of two sides.

Cheese*					     Chicken Yucatán			  A la carte 		   3.69
Carnitas					     Beef Barbacoa			   Platter	  	  9.99



TORTAS MEXICANAS			         					   
Served on fresh toasted telera bread.  Layered with black beans, caramelized onions, lettuce, 	
tomato, avocado and cilantro jalapeño spread.  Served with roasted corn on the cob.

Pastor  		    		     8.99			  Beef Barbacoa  				     9.29
Carnitas  	   			      8.99 		  Carne Asadas 	   			    9.99
Chicken Yucatán  		     8.99			  Grilled Fishs  				     9.99
Sautéed Shrimp  			  10.99   		  Portabella Mushroom*  		   9.29

TACOS MEXICANOS 									       
Served on corn tortillas.  Flour tortillas upon request.

Pastor   Seared tender bits of pork 		
marinated in achiote guajillo glaze with 		
minced pineapple and 				  
onion-cilantro relish  				      3.49

Grilled Fishs    Chipotle marinated and 	
seared on the griddle, with lettuce, Lone 		
Star Pico and cilantro jalapeño sauce	    3.79

Baja Fish   Tempura fried fish with red 		
cabbage, cilantro and traditional 			 
Baja sauce					        3.79

Carnitas   Tender juicy shreds of 	pork 		
cooked the traditional way, 	with 			 
onion-cilantro relish 				      3.49

Chorizo, Egg & Cheese   House 		
ground pork sausage with Mexican spices, 	
scrambled with eggs and topped with a		
Mexican Monterey Jack cheese blend.  		
Served on a flour tortilla 			      3.69

Sautéed Shrimp   Shrimp sautéed 		
with Lone Star Pico and white wine. 	
Finished with red cabbage, cilantro and 
traditional Baja sauce			    3.99

Chicken Yucatán   Grilled chicken 		
with Yucatecan spices topped with 		
lettuce and picante sauce			    3.49

Portabella Mushroom*   Marinated 		
and grilled.  Topped with avocado, black 		
beans, crema and cilantro			    3.79

Carne Asadas    Thin slices of beef 		
seared on the grill, topped with lettuce 		
and picante sauce				     3.89

Beef Barbacoa   Slow-cooked tender 		
beef with Mexican spices, topped with 		
onion-cilantro relish  				    3.49

PLATOS MEXICANOS									      
Served with guacamole, jalapeño relish, Mexican crema, Lone Star Pico, flour or corn tortillas 		
and your choice of two sides.
Pastor  		    			    11.99	 Beef Barbacoa  	       		             11.99
Carnitas  	   				     11.99 	 Chicken Yucatán 		             11.99
Carne Asadas  	   			    12.99	 Grilled Fishs 			              11.99
Sautéed Shrimp  			    12.99   	 Portabella Mushroom* 	            11.99

sspicy items  *vegetarian items



SIDES														            
Borracho Beans   Whole pinto beans 		
simmered with garlic, onion, carnitas,		
tomato,  cilantro and Negra Modelo	    1.99

Frijoles Negros*    Black beans 			
simmered with garlic, onion and Mexican 		
herbs. Tender and delicious 			     1.99

Roasted Corn   A half cob basted in a 		
Chimayo chile lime butter and topped with 	
queso fresco					        1.99

Mexican Rice    Whole grain rice with a 	
hint of tomato, onion, garlic and 		
minced carrots 				     1.99

Mexi-Slaw*   Green cabbage, green 		
onion and cilantro with a tangy dressing	  1.99

EXTRAS													           
Tortillas (3)           Corn  .30             Flour  .60		 Avocado (1/2)				     2.00
Jalapeño Relish				       1.75		 Crema					      1.50
Guacamole					       1.50		 Queso or Grated cheese		   1.50
Salsa Pint					        5.00

KIDS														            
Quesadilla					    Cheese* 		   3.49		  Chicken		   3.99
Nachos		  			   Cheese*		   3.49		  Chicken		   3.99

BEBIDAS													          
Fresh Mint Lemonade 											            2.25
Mexican Bottled Coke											            2.25
Fountain Sodas   Coke, Diet Coke, Sprite, Ginger Ale 							        1.95
Jarritos Mexican Sodas  Grapefruit, Tamarindo, Mandarin Orange					      2.25
Juices  Orange, Cranberry, Pineapple 									          2.25
Iced Tea   Sweet or Plain 											            1.95
Milk4														               2.25
Coffee 													              2.25

HOURS OF OPERATION								      
Sunday - Wednesday					     Thursday - Saturday
11 AM - 10 PM						      11 AM - 12 AM, Bar until 2 AM

*vegetarian items
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