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BREAKFAST FAVORITES

ISLAND FRENCH TOAST $14.25
You'll only find this in Paradise! Thick French toast dipped in Kahlua, vanilla, and orange juice, then coated in sweet corn flakes. Served

with ham, bacon, or sausage.

CORNED BEEF & HASH* $15.25
Hearty, homemade corned beef hash, two eggs, and toast.

BREAKFAST BURRITO $13.75
Three scrambled eggs, chorizo, tomatoes, green chiles, onions, and olives in a flour tortilla with verde sauce and cheddar on top.

Served with hashbrowns.

THE MOTHERLOAD* $18.75
Two 80z chicken fried steak cutlets with sausage gravy, three eggs, hashbrowns, and toast.

EGG-CELENT OPTIONS

BREAKFAST SANDWICH* $10.25
Over hard egg with your choice of cheese and breakfast meat on an English muffin or bagel, served with hashbrowns.

EGGS BENEDICT* $14.25
A split English muffin with two poached eggs, Canadian bacon, and Hollandaise with a side of hashbrowns.

THE ROADHOUSE* $14.75
An 80z chicken fried steak with sausage gravy, two eggs, hashbrowns, and toast.

RANCHER'S STEAK & EGGS* $16.75
An 80z hand cut sirloin with two eggs, hashbrowns, and toast.

MEATLESS BREAKFAST* $8.25
Two eggs, hashbrowns, and toast.

SOMETHIN & EGGS* $12.75
Two eggs any style with your choice of ham, bacon, or sausage alongside hashbrowns and toast.

CAKES & EGGS* $12.75
Three large pancakes served with two eggs any style and ham, bacon, or sausage.

THE HANGOVER* $16.75
Hashbrowns topped with veggies, your choice of meat, two eggs, and your choice of gravy or hollandaise.

RAJUN CAJUN* $13.25

Garlic and cayenne andouille sausage, two eggs, hashbrowns, and toast.



EGGS & DICED HAM OR CHORIZO $12.25

Scrambled eggs with diced ham or chorizo, hashbrowns, or toast.

MISSOULA'S EARLIEST HAPPY HOUR

BLOODY MARY $5.50
CAESAR $5.50
DOMESTIC BEERMOSA $4.00
PINT MIMOSA $5.50
CLASSICS

CINNAMON ROLL $6.25

A giant, tender cinnamon roll with cream cheese frosting.

BISCUITS & GRAVY $12.75

Hot buttermilk biscuits with rich country gravy and hashbrowns.

BELGIAN WAFFLE $12.25

Topped with your choice of syrup or strawberries and whipped cream, and your choice of breakfast meat.

VEGGIE BROWNS

Hashbrowns topped with tomatoes, mushrooms, peppers, onions, and cheddar cheese. $10.25

Ham, bacon, sausage: $3.00

OATMEAL $7.75

Hot old fashioned oats with brown sugar, raisins, milk, and toast.

FARM FRENCH TOAST $11.25

Topped with powdered sugar and your choice of breakfast meat.

OMELETTES

PARADISE $14.25

Your choice! Ham, bacon, or sausage with American, cheddar, pepperjack, provolone, or Swiss.

GARDEN CITY $14.25

Tomatoes, peppers, onions, mushrooms, provolone.

BIG SKY $14.25

Ham, tomatoes, peppers, onions, mushrooms, cheddar.

LIGHT SIDES

#1. ONE SLICE OF FRENCH TOAST AND YOUR CHOICE OF HAM, BACON, OR SAUSAGE $7.50

#2. ONE EGG, YOUR CHOICE OF HAM, BACON, OR SAUSAGE, HASHBROWNS, AND TOAST* $7.50



#3. ONE PANCAKE, ONE EGG, YOUR CHOICE OF HAM, BACON, OR SAUSAGE*

$7.50

#4. ONE BUTTERMILK BISCUIT WITH SAUSAGE GRAVY AND HASHBROWNS $7.50
BEVERAGES

COFFEE $2.75
HOT TEA OR CIDER $3.00
HOT CHOCOLATE $3.25
70Z JUICE OR MILK $2.50
1402Z JUICE OR MILK $3.25
SODA $3.25
APPETIZERS

MOZZARELLA TIMBERS $16.00
FAMOUS FOR GOOD REASON! Giant, scratch made in house mozzarella sticks with marinara and ranch.

STEAMED CLAMS $17.00
A pound of baby clams steamed with a light garlic wine sauce, served with parmesan herb focaccia bread.

SLIDERS* $16.00
Your choice of six mini Angus beef burgers or BBQ pulled pork on mini buns, topped with a pickle.

CRAB ARTICHOKE DIP $16.00
Our homemade crab artichoke dip baked to perfection. Served with focaccia bread.

NACHOS DEL TURBO

Chips piled high topped with refried beans, nacho cheese, black olives, tomatoes, sour cream, green onions. $17.00

QUESADILLA

Cheddar cheese tortilla stuffed with mozzarella, cheddar, onions, peppers, and tomatoes.

CHICKEN OR CLAM STRIPS

Your choice of deep fried all white meat chicken strips or clam strips served with fries.

PORK & SEEDS

Thinly sliced pork tenderloin served with hot mustard, sweet & sour sauce, and sesame seeds.

PULLED PORK SKINS

Fried potato skins filled with BBQ pulled pork, cheddar cheese, and a side of sour cream.

Add Chicken or taco meat:

$3.00

$15.00
Add Chicken or taco meat:

$3.00

$15.00

$14.00

$15.00



WINGS PLATTER

Twelve chicken wings smothered in your choice of sweet chili, BBQ, teriyaki, or buffalo sauce.

SHRIMP WONTONS

Scratch made in house crispy wontons filled with baby shrimp, cream cheese, and scallions. Served with

sweet-n-sour and hot mustard.

PANKO SHRIMP

Six panko breaded shrimp deep fried served with fries, cocktail sauce, and lemon.

POPCORN CHICKEN

All white meat chicken bites deep fried to golden brown, served with fries and ranch.

CHIP BASKET

Homemade tortilla chips and salsa.

MADE IN MT STEAK BITES*

Tender baked steak bites sprinkled with our house seasoning. Served with fries and a side of steak sauce.

$18.50

$15.00

$16.00

$12.50

AVAILABLE OPTIONS

$8.25
Queso: $1.00

$19.75

SALADS 17
SIDE SALAD AVAILABLE OPTIONS
$5.50
Caesar: $1.50
CUP OF SOUP $4.75
BOWL OF SOUP $5.50

FRIDAY CLAM CHOWDER

SOUP & SALAD COMBO

CANTON CHICKEN SALAD

Grilled teriyaki chicken, green peppers, mandarin oranges, cashews, and crispy wonton strips tossed in our tangy Asian

ginger dressing.

SOUTHWEST CHICKEN

Fajita chicken, black beans, fire roasted corn, tomatoes, crunchy chili lime seasoned corn strips, and our homemade

chipotle cilantro lime ranch.

BROILED SALMON SALAD

A 60z wild Alaskan sockeye salmon filet garnished with tomatoes, sprouts, and black olives.

TACO SALAD

A giant tortilla bowl filled with your choice of chicken or taco meat, shredded lettuce, black olives, tomatoes, cheddar

cheese, scallions, and sour cream.

AVAILABLE OPTIONS
Cup: $5.00
Bowl: $5.75

$9.50

$15.00



BUFFALO CHICKEN SALAD

Your choice of popcorn or grilled chicken tossed in buffalo sauce, served with a hard boiled egg, gorgonzola, tomatoes,

black olives, and celery.

GYRO SALAD

Thinly sliced gyro meat topped with red onion, black olives, diced tomatoes, and feta. Served with a side of Tzatziki, feta

herb vinaigrette, and grilled pita wedges.

HARVEST SALAD

Diced chicken, fresh pears, crisp apples tossed in our homemade poppy seed vinaigrette. Topped with gorgonzola and

candied pecans.

CHEF'S SALAD

Strips of smoked ham, turkey, swiss, cheddar, diced tomatoes, black olives, red onion and hard boiled egg.

COBB SALAD

Diced chicken, bacon, gorgonzola, tomatoes, black olives, and hard boiled egg.

PARADISE CAESAR

Romaine tossed in Caesar dressing, grated parmesan, croutons, and tomatoes. Topped with grilled or blackened chicken.

STEAK & GORGONZOLA CAESAR* $20.00

Our Paradise Caesar topped with an 80z sirloin, tomatoes, croutons, parmesan, gorgonzola, and hard boiled egg.

MINI TACO SALAD + MINI NACHO $16.00
Mini taco salad served with a small side of our Nachos del Turbo. Your choice of refried beans, taco meat, or seasoned

chicken.

BURGERS 11

PARADISE BURGER* $16.00

Lettuce, tomato, onion, and mayo with your choice of american, cheddar, swiss, hot pepper jack, or provolone.

SPICY BLACK BEAN $14.00

A black bean patty topped with lettuce, tomato, red onion, and avocado.

ALOHA* $17.00

Melted swiss, grilled ham, grilled pineapple, lettuce, and tomato. Served with a side of teriyaki.

MONTANA ELK BURGER* $18.00

Elk patty with sauteed mushrooms, melted cheddar, lettuce, tomato, and mayo.

KNICKERBOCKER* $17.00

Bacon, lettuce, tomato, hot pepper jack cheese, and mayo. Topped with three deep fried onion rings.

FRISCO* $17.00

Bacon, tomatoes, guacamole, and provolone on grilled sourdough bread.

MONTANA BISON BURGER* $18.00

Bison patty with hot pepper jack, lettuce, tomato, onion, and mayo.

PATTY MELT* $16.00

Grilled onion and swiss on grilled marbled rye bread.



ABC*

Avocado, bacon, cheddar, lettuce, tomato, mayo.

$17.00

MUSHROOM SWISS* $16.00
Sautéed mushrooms, swiss, side of mushroom gravy.

BLACKJACK* $16.00
Cajun spiced patty topped with hot pepper jack, creole mayo, lettuce, tomato, and red onion.

HOUSE FAVORITES

THE MATADOR $17.00

A large tortilla stuffed with refried beans, taco meat, sour cream, lettuce, tomatoes, cheddar,
and black olives. Topped with verde sauce and cheddar, baked and served with chips &

salsa.

HOMEMADE MAC & CHEESE

Baked cavatappi with a homemade 7 cheese blend.

AVAILABLE OPTIONS

$13.75

Add bacon, pulled pork, andouille sausage:

$4.00

Add a side salad, cup of soup: $3.00

FISH + FRIES

3 pieces of deep fried battered white fish with fries and tartar sauce.

SOCKEYE SALMON TACOS

Two flour tortillas stuffed with Alaskan sockeye salmon marinated in chili powder, cumin, and
salsa. Topped with shredded cabbage, diced tomatoes, salsa and cilantro lime sauce. Served

with chips & salsa.

SANDWICHES 15

$17.75

$18.00

GYRO

Grilled pita with Tzatziki sauce wrapped around grilled gyro meat, feta, shredded lettuce, and tomatoes.

STEAK SANDWICH*

80z house seasoned top sirloin cooked to your liking and finished with a brush of garlic butter, served open faced with

Texas toast.

BUFFALO CHICKEN

Grilled or breaded chicken breast tossed in buffalo sauce, topped with lettuce, tomato, and gorgonzola.

CATALINA CLUB

Turkey, bacon, sprouts, guacamole, and creamy artichoke spread between two grilled pitas sliced into wedges.

PRIME RIB PHILLY CHEESE

Thin sliced prime rib, sauteed onions, green peppers, mushrooms, and melted provolone on a French roll.

SHRIMP OR FISH PO-BOY

Your choice of panko shrimp or deep fried white fish on a toasted hoagie roll with lettuce, tomato, red onion, and a side of

Cajun remoulade.

$15.00

$19.50

$17.00

$18.00

$18.00



MISSOULA'S BEST REUBEN

Grilled corned beef, sauerkraut, melted swiss, and russian dressing on marbled rye.

FOCACCIA VEGGIE GRILL

A grilled portabella mushroom cap, tomatoes, romaine hearts, red onions, and artichoke spread between grilled focaccia

bread.

PRIME RIB FRENCH DIP

Tender prime rib on a French roll with au jus.

DECK CLUB

Turkey, ham, bacon, american cheese, lettuce, tomato, and mayo on your choice of toast.

BLT

Daily's smoked bacon, lettuce, tomato, and mayo on your choice of toast.

BBQ PULLED PORK

Grilled sourdough hoagie topped with pulled pork smothered in BBQ sauce and topped with melted cheddar.

HAWAIIAN FREE BIRD

Char-broiled chicken breast topped with swiss, ham, pineapple, lettuce, tomato, and a drizzle of honey mustard.

CAJUN CHICKEN

Grilled Cajun seasoned chicken breast, provolone, lettuce, tomato, red onion, and Creole mayo.

CRISPY CHICKEN

Breaded chicken breast with tomato, lettuce, bacon, pepper jack, and mayo.

DELI SANDWICH

Ham, turkey, thinly sliced prime rib, or corned beef with American, swiss, cheddar, pepper jack, or provolone on your

choice of bread with mayo, lettuce, and tomato.

PIZZA -

$16.00

$14.00

AVAILABLE OPTIONS

$16.00

Add cheese: $1.00

$16.00

$14.00

$16.00

$17.00

$16.00

$16.00

$15.00

BUILD YOUR OWN

Red or white sauce: $0.50 per veggite item (green peppers, olives, tomatoes, red onions, jalapenos, mushrooms, garlic,

pineapple); $3 per meat item (Canadian bacon, Italian sausage*, pepperoni, taco meat, chicken, bacon).

VEGGIE

Green peppers, olives, tomatoes, mushrooms, onions.

HAWAIIAN

Canadian bacon and diced pineapple.

CHEESE BREAD

Our 14" original pizza shell topped with butter and our secret garlic seasoning, pizza cheese, and basil. Served with a side

of marinara.

AVAILABLE OPTIONS

14": $13.00
16": $15.00

AVAILABLE OPTIONS

14": $16.00
16": $18.00

AVAILABLE OPTIONS

14": $16.00
16": $19.00
$12.50



CHICKEN + BACON

White sauce, diced chicken, crumbled bacon, oregano.

PF SUPREME

Pepperoni, Italian sausage, Canadian bacon, green peppers, olives, mushrooms, onions, tomatoes.

DINNER AFTER 4 s

AVAILABLE OPTIONS

14": $18.00
16": $21.00

AVAILABLE OPTIONS
14": $20.00
16": $22.00

ALFREDO

Fettuccine topped with chicken, blackened chicken, or shrimp tossed in our traditional or Cajun alfredo sauce. Served

with toasted focaccia points.

HOUSE SIRLOIN DINNER*

An eight ounce choice top sirloin seasoned and brushed with our homemade whipped garlic butter. Prepared to your

liking. Served with your choice of baby baked potatoes, mashed potatoes, steamed vegetables, or asparagus spears.

PANKO SHRIMP

Six panko breaded shrimp deep fried with cocktail sauce and lemon. Served with your choice of baby baked potatoes,

mashed potatoes, steamed vegetables, or asparagus spears.

HAMBURGER STEAK DINNER

A 14 ounce house seasoned hamburger steak with grilled onions, brown gravy and a side of mashed potatoes.

SPAGHETTI & MEAT SAUCE

Spaghetti noodles topped with our house marinara mixed with ground beef, sausage, green pepper, and onion. Served

with Texas toast.

RIB EYE STEAK DINNER*

A 12 ounce certified angus rib eye steak sprinkled with our house seasoning and brushed with a homemade whipped
garlic butter and parsley. Served with asparagus spears and your choice of baby baked potato, mashed potato, or

steamed vegetables.

STEAK BITES DINNER*

Tender baked steak bites sprinkled with our house seasoning and brushed with our whipped garlic butter and a side of
steak sauce. Served with your choice of baby baked potatoes, mashed potatoes, steamed vegetables, or asparagus

spears.

CHICKEN FRIED STEAK

A battered cutlet of ground beef steak, deep fried to golden brown and topped with our classic white country gravy.

Served with mashed potatoes.

DESSERT :

AVAILABLE OPTIONS

$20.25
Add 60z salmon:

$5.00

$21.50

$19.00

$21.50

$20.25

$25.25

$21.50

$20.25

BROWN BUTTER CAKE

CHEESECAKE

VANILLA ICE CREAM SUNDAE

Topped with strawberry sauce, chocolate, or caramel.

$6.50

$6.50

$5.50



BOTTLES

BUDWEISER

BUD LIGHT

BUD LIGHT LIME

COORS

COORS LIGHT

GUINNESS

KOKANEE

MGD

MILLER LITE

MICHELOB OURE GOLD

MICHELOB ULTRA

CORONA

CORONA LIGHT

DOS EQUIS

MODELO

PACIFICO

TWISTED TEA

STELLA ARTOIS

ANGRY ORCHARD

HEINEKEN NA

ODOULS

CANS

MOTHER EARTH CALI CREAJMIN'

MOTHER EARTH CALI CREAMSICLE

DRAUGHTWORKS SHE SAID

** GHOSTFISH SHROUDED SUMMIT

PHILLIPSBURG OTTER WATER



COORS LIGHT

160Z PBR

PBR HARD COFFEE

CIDER & SELTZER

ACE CIDER

GUAVA, PEAR

ANGRY ORCHARD

ORIGINAL HARD CIDER

POOR FARMER
ORIGINAL HARD CIDER

BUD LIGHT

LEMONADE, STRAWBERRY LEMONADE, PEACH LEMONADE, BLACK CHERRY LEMONADE

TRULY
LEMON TEA

WHITE CLAW

BLACK CHERRY, GRAPEFRUIT, LIME, MANGO, RASPBERRY

MOJITOS

MINI VACAY $7.00
MANGO MALIBU, MUDDLED PINEAPPLE, 7UP, MINT

TRADITIONAL $5.50
WHITE RUM, LIME, SIMPLE SYRUP, SODA, MINT

FLAVORED $6.50
STRAWBERRY, RASPBERRY, MANGO, MARIONBERRY

HUCKLEBERRY $7.00
TRADITIONAL PLUS HUCKLEBERRY COMPOTE

MUELS

MOSCOW $5.00
FRESH LIME, VODKA, GINGER BEER

APPLE $5.00
FRESH LIME, 360 APPLE VODKA, GINGER BEER

IRISH $6.00

MUDDLED LIME, JAMESON, GINGER BEER



CUCUMBER

FRESH CUCUMBER, FRESH LIME, PEARL CUCUMBER VODKA, GINGER BEER

MONTANA MULE

FRESH LIME, OUICKSILVER VODKA, GINGER BEER

MARGARITAS :

$6.00

$6.00

TRADITIONAL

BLANCO TEQUILA, ORANGE LIOUEUR, ROSE'S LIME, SOUR MIX

FLAVORED MARGS

STRAWBERRY, HUCKLEBERRY, RASPBERRY, MANGO, PEACH, PRICKLY PEAR

SPICY MANGO

MANGO PUREE, CHILI LIME SALT RIM, JALAPENO SLICES

MARTINIS 4

$6.00

$7.00

$7.00

PARADISE MARTINI

STOLI RAZBERI, RASPBERRY PUCKER, TRIPLE SEC, SOUR MIX, FRESH SOUEEZED LEMON WITH A SUGAR RIM

CARAMEL APPLE—TINI

360 APPLE, APPLE PUCKER, STOLI SALTED KARAMEL WITH A CARAMEL RIM

PEAR—TINI
ABSOLUT PEAR, ST. GERMAIN ELDERFLOWER, SIMPLE SYRUP, GRAPEFRUIT JUICE, FRESH SOUEEZED LEMON

CHOCOLATE HEAVEN

WILLIE'S COFFEE, FRANGELICO, TIA MARIA, AND STOLI VANIL WITH A CHOCOLATE FLOWER. TOPEED WITH WHIPPED CREAM AND A
CHERRY.

MADE IN MONTANA COCKTAILS 4

$8.00

$7.00

$7.50

$7.50

BREAKFAST BUZZ

PBR COFFEE, WILLIE'S COFFEE CREAM LIQUOR, YOUR CHOICE STOLI VODKA [Blueberi, Razberi, Salted Karamel, Strasberi, Vanil]

ISLE OF PARADISE

LOLO CREEK HONEY HUCKLEBERRY VODKA, PEACH SCHNAPPS, PINEAPPLE JUICE, LEMONADE, STRAWBERRY PUREE

BABY SHAN

LOLO HONEY HUCKLEBERRY VODKA, CRANBERRY, O], SPLASH OF SODA

BEE STING

WILLIE'S MONTANA HONEY MOONSHINE, PASSION FRUIT PUREE, LEMONADE

RED 7

$6.50

$6.50

$6.00

$7.00




ALAMOS MALBEC

GLS: $6.00

BTL: $19.00
STORYPOINT CABERNET

GLS: $7.00

BTL: $22.00
SEBASTIANI ZINFANDEL

GLS: $7.00

BTL: $22.00
FIRESTEED PINOT NOIR

GLS: $8.00

BTL: $25.00
BOCELLI TOSCANA SANGIOVESE

GLS: $8.00

BTL: $25.00
ZAC BROWN RED BLEND

GLS: $7.00

BTL: $22.00
RODNEY STRONG MERLOT

GLS: $9.00

BTL: $28.00
WHITE
FIRESTEED RIESLING

GLS: $6.00

BTL: $19.00
WATERBROOK ROSE

GLS: $6.00

BTL: $19.00
CHAMPION SAUV BLANC

GLS: $7.00

BTL: $22.00
NOTEBOOK CHARDONNAY

GLS: $7.00

BTL: $22.00
ECCO DOMANI PINOT GRIGIO

GLS: $6.00

BTL: $19.00

BUBBLY




LUNETTA PROSECCO $6.00

FREIXENET BRUT CHAMPAGNE $7.00

HOUSE WINE

ANDRE CHAMPAGNE

CANYON ROAD

CABERNET SAUVIGNON, MERLOT, CHARDONNAY, WHITE ZINFANDEL

COPPER RIDGE PINOT GRIGIO

MUST HAVES

BLOODY MARY/ CAESAR $7.00

FOLKS LOVE OUR HOMEMADE MIX!

LONG ISLAND ICED TEA

A PARADISE FAVORITE FOR OVER 20 YEARS!

LONG BEACH

VODKA, RUM,GIN, TRIPLE SEC, SOUR, CRAN

PINTS & FISHBOWLS

AURORA BOREALIS

VODKA, BLUE CURACAO, LEMONADE

BAHAMA MAMA

CAPTAIN MORGAN, LIGHT RUM, PINA COLADA MIX, OJ, GRENADINE

CACTUS COOLER

RUM, 7 UP, PINEAPPLE, MELON LIQUER

PARADISE PUNCH

RUM, STRAWBERRY, SCHNAPPS, O], PINEAPPLE, FLOAT OF KRAKEN RUM

ON TAP

BUD LIGHT

COORS LIGHT

MILLER LITE

STRANGE HAZE IPA- HAZY IPA

HAYBAG- AMERICAN HEFEWEIZEN

MANGO CART- FRUITY WHEAT ALE



PRICKLY PEAR- AMERICAN PALE ALE

BIG WAVE-GOLDEN ALE

SUMMER HONEY- SEASONAL ALE

SHADY IPA- NEW ENGLAND IPA

BLUE MOON- BELGIAN STYLE WHEAT

MINER'S GOLD- AMERICAN HEFE

SCEPTER IPA- INDIA PALE ALE

BAYERN AMBER- AMBER LAGER

COLD SMOKE- HEAVY SCOTCH ALE

MAC & JACKS- AFRICAN AMBER

BIG SKY IPA- INDIA PALE ALE

STRAWBERRY WHEAT- WHEAT ALE

INFO

Mon-Fri 3pm-6pm

Late Night: Sun-Thurs 9pm-11pm

DRINK DEALS

$2.75 WELL DRINKS

$2.75 Domestic pints

$4 Micro Pints

$4 HOUSE WINE

$11 Domestic Pitchers

$15 Micro Pitchers

$8 APPETIZERS

Cheese Quesadilla

Crab Artichoke Dip

Panko Breaded Shrimp

Popcron Chicken



$6 Sliders (pork or Beef)

MEXICAN NIGHT 1>

ENCHILADAS

Two corn tortillas rolled with Monterey Jack and cheddar cheese with your choice of chicken, taco meat, or Chorizo

sausage. Topped with a mild green chile enchilada sauce, served with rice and beans.

MATADOR

Refried beans, taco meat, sour cream, tomatoes, and black olives rolled into a large flour tortilla, topped with our green

chile sauce and baked to perfection. Served with rice and beans.

TWO TACOS

Mix & Match! Your choice of two hard or soft shell with taco meat or seasoned chicken, lettuce, tomatoes, and cheese.

Served with rice and beans.

NACHO & TACO SALAD

Mini taco salad served with a small side of our Nachos del Turbo. Your choice of refried beans, taco meat, or seasoned

chicken.

FAJITAS

Sautéed green peppers and onions, four warm tortillas, lettuce, tomatoes, cheddar cheese, salsa, sour cream, and

guacamole. Served with a side of rice and beans.

PARADISE TOSTADA

Two fried corn tortillas topped with refried beans, taco meat, lettuce, cheese, olives, and tomatoes. Finished with sour

cream, guacamole, and green onions.

QUESADILLA

Monterey jack and cheddar cheese with your choice of veggie, chicken, or taco meat stuffed in a large jalapeno cheese

tortilla. Served with rice and beans.

CORONA

Mexican Beer

CORONA LIGHT

Mexican Beer

MODELO

Mexican Beer

PACIFICO

Mexican Beer

MARGARITAS

$14.50

$15.50

$12.50

$14.50

AVAILABLE OPTIONS

Chicken: $14.50
Steak: $22.50

$11.50

$13.50

$4.00

$4.00

$4.00

$4.00

$5.00
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