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the west. The rich, fresh roasted flavor is found in our Chile Verde, White Jalapefio Sauce and our mild salsa.

R ecipes from the heart of Central Mexico include specialties like shrimp ceviche, shrimp soup, pork tacos and
fish tacos made with soft corn tortillas. If you like it hot, you’ll love our jalapefio salsa served with the Carne

Asada and Pork Tacos. Fresh and spicy!

gluten-free red and pork green chile. ;O/é!

\Voleome to Flesta's!

Where traditional New Mexican and Central Mexican recipes
mixed with friendly western hospitality make dining
a Fiesta (celebration) of authentic flavor.

H ere at Fiesta’s! we bring together two styles of Mexican Cuisine. We are proud to serve you foods made from
family recipes brought to Colorado from New Mexico and Central Mexico. These two similar but different

cultures come together to create a Fiesta, or celebration of traditional Mexican Cuisine.

W purchase our red chile from the same family farmer in New Mexico that our grandmother did! You’ll find
ethis chile used in house specialties such as Santa Fe Enchiladas, Menudo, Posole and Carne Adovada. Our
green chiles are locally grown in Colorado, fire roasted and combined with fresh ingredients to produce flavors of

!
Keeping up with the new generation, we are pleased to now offer gluten-free sauces. Try our vegetarian,
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Enjoy your dining experience, i |

Con Carino, Fiestas!

~ GREAT BEGINNINGS ~

P> Shrimp Ceviche*
1/2 Order: $9.50 ~ Full Order: $16.95

A fresh Mexican shrimp cocktail with shrimp, lots of
lime juice, jalapefio, tomato, onion and fresh cilantro. |

Lettuce Tacos (3) $16.95
Who needs the tortilla! Crisp lettuce filled with your

choice of steak, chicken or veggies grilled in our spicy

chile oil.

Chile Con Queso  Cup $8.95 / Bowl $10.95
A blend of melted cheese splced up with fresh chiles.

With your choice of meat topping $1.00 extra.
With white jalapeiio sauce .50¢ extra.

Guacamole Dip
Homemade fresh daily. A local’s favorite. $13.95
Fiesta’s Spicy Wings (10) $17.50

Juicy chicken wings in a homemade red chile sauce.
Awailable very hot or not so hot!

Taquitos $16.95
Four crispy chicken or shredded beef taquitos served
with guacamole.

Chicken Fingers $11.95
Crispy chicken fingers with no sauce, hot sauce,
or not-so-hot sauce.

With French Fries $15.95
Jalapenio Poppers (6) $8.50
Served with guacamole dressing.

Bean Nachos $14.95

Never-fried bean nachos with melted cheese and
diced jalapefios.

> Fiesta’s Platter $20.95

A combination of our most popular appetizers,
including a Quesadilla, Fiesta’s Jalapeio Poppers,
Taquitos, Wings, Chile con Queso and Guacamole.
Substitute Chile con Queso ; add $5 for Shrimp Ceviche*

Fiesta’s Nachos $19.95

Freshly made corn tortilla chips, never-fried beans,
your choice of chicken, shredded beef or ground beef,
melted cheese, topped with fresh tomato, onion,
jalapeio, black olives, sour cream and guacamole.

Fiesta’s Nachos - Midsize $15.95
Quesadillas $14.95

Two large flour tortillas filled with chicken or beef,
cheese and green chiles.

The Veggie is a wonderful combination of black olives,

tomato, green chiles, beans and onion.

Grilled Chicken $16.95
Grilled Steak $17.95
Shrimp $17.95
Cheese Quesadilla $10.95
Known to the younger generation as
“Mexican Grilled Cheese.”
Cheese Fries $11.95

Choice of shredded cheese or chile con queso, topped
with pico de gallo.

$15.95
$14.95

Fajita Steak
Fajita Chicken or Veggie




CHILE ~ SOUPS ~ SALADS

Shrimp

> Soup

Chile Verde (Green Chile)
Bowl $16.95 / Cup $8.95

Our award-winning family recipe is a rich blend of
pork, green chile and tomatoes. Served with plenty of

flour tortillas. Available in gluten free.

Posole

Bowl $16.95 / Cup $8.95

A spicy homemade soup with pork and hominy, flavored
with a red chile broth. Served with fresh onion, lime,

crushed chile pequin, oregano and corn or flour tortillas.

Menudo Bowl $16.95 / Cup $8.95

Made from scratch, this delicious Mexican soup is a
spicy delicacy. Slow cooked with beef tripe, hominy and
flavored with a red chile broth. Served with fresh onion,
lime, crushed red pequin, oregano and corn or flour
tortillas. Proven to cure hangovers!

Freshly cut vegetables and large

shrimp in a spicy homemade broth.

Cup $10.95
Bowl $19.95

Taco Salad

Served in a homemade tortilla bowl filled with
chicken or beef, beans, lettuce, tomato, onion, cheese,

black olive and a pinch of fresh jalapeno.

Accompanied by our homemade guacamole dressing.

Fajita Taco Salad

We use grilled fajita meat and veggies in our regular
taco salad to create a local’s favorite.

$17.50

Chicken $18.95
Grilled Steak or Grilled Shrimp $21.95
Dinner Salad $13.95

Fresh garden greens accompanied with cheese,
tomato, cucumber, onion and black olive, with your
choice of Ranch, Italian, vinegar and oil, cilantro lime
or guacamole dressing.

Chicken Tortilla Bowl $16.95/ Cup $8.95 Top with Grilled Chicken or $18.95
i ; : Chicken Fingers w/or without hot sauce
zesty vegetable chicken tortilla soup.

Grilled Steak or Grilled Shrimp $19.95

Vegetable Tortilla ~ Bowl $15.95/ Cup $7.95

A zesty vegtable tortilla soup. SideSalad $8.95

TACO ~ TOSTADA ~ TAQUITO PLATTERS
At Fiestas! we use only low cholesterol canola oil for our crisp
Tacos, Tostadas, and Taquitos made fresh daily.
All entreés served with never—fried beans and Spanish rice.
Carne Asada Tacos $21.95  Tostada Platter $19.50

Taqueria Style! Grilled steak piled on corn tortillas

topped with fresh cilantro, onion and fresh lime.
Served with our jalapefio salsa.

Pork Tacos $18.95
Lightly seasoned grilled pork piled on soft

corn tortillas topped with lettuce and

tomato. Served with our jalapefio salsa.

Fish or ShrimpTacos $19.95

Grilled Cod or Shrimp piled on soft corn
tortillas topped with shredded cabbage, pico de gallo

and fresh avocado.

Taco Platter $16.50

Two hard or soft shell tacos filled with your choice of
ground beef, chicken or beans, and topped with lettuce,
cheese and tomato.

$18.95

Carne adovada, chorizo or shredded beef

Two corn tortillas deep fried flat so we can pile on our
never-fried beans, add your choice of ground beef
or chicken, then top with lettuce, cheese and tomato.

Carne adovada, chorizo or shredded beef $19.95
Guacamole Tostada $20.50
Shrimp Ceviche $21.95
Taquito Platter $17.95

Chicken or shredded beef rolled in a corn tortilla and
deep fried to perfection. Served with four taquitos
and guacamole.




FIESTA'S FAVORITES

All entreés served with never-fried beans and Spanish rice, except the sizzling platters.

Sizzling Camarones $25.95
Marinated shrimp grilled with onion, fresh green and
red peppers, served on a sizzling platter with all the
“fixins” including corn tortillas.

Sizzling Fajitas

Strips of marinated chicken breast or steak grilled with
onion, fresh green and red peppers, served on a sizzling
platter with all the ‘fixin’”including warm flour to tillas.

Chicken $23.95
Steak $24.95
Sizzling Veggies $22.95

A medley of fresh grilled vegetables served on a sizzling
platter with all the ‘fixins” including warm
corn tortillas.

Carne Asada Grilled Steak $24.95
Thinly cut tender beef topped with grilled onion

and green chiles. Served with rice, never-fried beans,
guacamole, jalapefio, salsa and corn tortillas.

Top with grilled shrimp add $5.00

Chile Rellenos

Two crispy coated mild chile peppers filled with
melted cﬁeddar jack cheese and topped with pork

green chile and cheese.

Chicken Chile Rellenos $22.95
Two crispy coated mild chile peppers stuffed with

$22.95

Shrimp Chile Rellenos $24.95
Two crispy coated mild chile peppers stuffed with

our seasoned shrimp, green and red peppers, onion and
cheese, then topped with our famous white jalapefio
sauce and cheese.

Stuffed Sopapilla $20.95
A sopapilla filled with never-fried beans, ground beef,
onion, tomato, cheese and a pinch of fresh jalapefio
smothered in our award-winning pork green chile and
cheese.

The Traditional Green Chile Plate $18.95

cup of homemade pork green chile, never-fried
Spanish rice and grilled potatoes. Served with flour
tortillas.

Chimichanga $19.95
Seasoned shredded beef or chicken wrapped in a flour

tortilla, deep fried and smothered in pork green chile.

New Mexican Chicken Fried Steak  $21.95
A traditional Chicken Fried Steak smothered in pork

green chile and cheese. Served with flour tortillas.

Add egg” on top for $1.50
Tamale Platter

Two traditional handmade tamales filled with
pork, then smothered with rich, New Mexico red

chile and cheese.

$21.95

chicken and cheese then topped with our famous Chicken Tamale Platter $21.95
white jalapefio sauce and cheese. Smothered in white jalapefio sauce and cheese.

> Try it New Mexico style with an egg” on top, add $1.50 J
Fiesta Combo $22.80 Tom Apple Combo $24.95

Our two most po]};ular menu items, a blue corn chicken
enchilada and a chile relleno on one platter.

» UNDECIDED.....

Local golf pro Tom Apple has been recommending
this combo for decades. Includes our most popular
items: A blue corn chicken enchilada, a chile relleno
and a carne adovada burrito.

Customize your meal.

Choose from the following items:
Enchilada, Burrito, Chile Relleno, Taco (hard or soft shell), Tostada or Taquito

Small Combination Platter (2 items)  $21.50

Large Combination Platter (3 izems) ~ $23.95

each Blue Corn Tortilla add .50¢ each

> Steak, Shrimp, Fish or Guacamole on a Combo add $ 2.50 J




LOTS'A ENCHILADAS

Chicken Enchiladas $20.95

Two of Fiesta’s famous chicken enchiladas made with
our delicious white jalapefio sauce.

Blue Corn Chicken Enchiladas $21.95

Spinach Enchiladas $20.95
Two authentic blue corn tortillas filled with fresh
spinach sauteed with onion, green chiles and tomato
then smothered in our famous white jalapefo sauce.

Shrimp Enchiladas $22.95
"Two authentic blue corn tortillas filled with seasoned
shrimp, onion, green and red peppers, then smothered
with white jalapefio sauce, cheese and topped with

fresh avocado.

Santa Fe Enchiladas $21.95

A New Mexico favorite. Two corn tortillas layered with
Y
ground beef, onion and cheese then smothered with our

rich red chile and topped with an egg®.
Blue Corn Santa Fe Enchiladas $22.95

Traditional Enchiladas $19.95
‘Two enchiladas filled with your choice of shredded

beef, ground beef or cheese and onion smothered in our

rich red chile. With blue corn tortillas add $1.00.

GRANDE BURRITOS

Our burritos are wrapped in a ﬁesb ﬂour tortilla then smothered with pork green chile.
Gluten —ﬁ’ee pork green chile or gluten —ﬁ’ee vegetarian red chile available upon request.

Aaronsito Burrito $22.95
Grilled fajita-style shrimp and chicken with rice

smothered in green chile.

Grilled Steak $22.95

Grilled Chicken $20.95

Carne Adovada $20.95
(Pork marinated in hot red chile)

Chorizo (spicy Mexican sausage) $20.95

Tender Shredded Beef $20.95

Chicken $18.95
Ground Beef $18.95
Never-fried Beans $17.95
Egg and Potato $17.95
Ground Beef & Bean $17.95
Vegetarian $17.95

Beans, cheese, onion, green chiles, black olive and
tomato, smothered in red chile. (Gluten—free red chile
available by request.)

W Substitute our famous white jalaperio sauce on any entree $1.00 ~ Split plate charge $1.50

WE'VE 60T BURGERS 100!

Grilled to your liking and served with fries, salad, Spanish rice or never—fried beans.

Fiesta Burger” $17.50 Cheeseburger” $17.50
with green chile strips, onion and cheese. Swiss, American or Cheddar/Jack cheese
Bacon Cheeseburger” $17.95 Hamburger* $16.95
Guacamole Burger* $17.95 Grilled Chicken Sandwich $16.95
with Swiss cheese and bacon
» DOUBLE YOUR BURGER - add $5.00
P TOPPINGS: Guacamole, Egg, or Bacon — add $1.50 each J

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
These items may be served raw or undercooked or contain raw or undercooked ingredients.




A LA CARTE ano ON THE SIDE

Tacos (hard or soft) $6.50 Blue Corn Shrimp Enchilada $10.95
Ground Beef, Bean or Chicken Topped with fresh avocado.
D= VTors Tachs $7.95 each Blll:e Corn Spinach Enchilada $9.95
Shredded Beef, Carne Asada, Chorizo, Chile Relleno $10.95
Carne Adovada, Pork, Shrimp or Fish Chicken Chile Relleno $10.95
Shrimp Chile Relleno $12.50
Tostada . Spanish Rice or Never-fried Beans $3.95
(C}er:i‘z?i*Beef’ BeanosChiften ﬁggg Jalapeiios (diced fresh) or
Caacamele $10.95 Jalapefio Toreado $.75
TCarne Adovada, Chorizo or Shredded Beef  $8.50 Green Chile, Red Chile or i
aquitos (2 White Jalapefio S S
Ch(ilcken orgh)redded beef served with guacamole$10'95 iteJalapeng al.lce
_ $10.95 Guacamole 1/2 size $2.50 $5.00
Tamale (red chile) . :
il Bt §9.95 Sour Cream 1/2 size $.75 $1.50
icken Snclacai ol 3 Tortillas (two corn or one flour) $.75
Traditional Enchilada $9.95 Basket of French Fries $8.50

Ground beef, shredded beef or cheese and onion.

NON-ALCOHOLIC
BEVERAGES SLUSHIES

Strawberry * Lemon-lime

Juices TN TARS sm $2.95 ....1g$4.50  Homemade Hot Chocolate......... $7.50 Pina Colada * Mango

LEemonade %" o nt o San i $3.95  Hot Chocolate/Cider.................. $3.95 Peach + Raspberry

Milk 2%) ............ sm $2.50 ....1g$3.95  Coffee/Tea/Decaf ....................... $3.95 ITALIAN SODAS

Chocolate Milk...sm $2.75 .... 1g $4.50 Soft Drinks (one free refill)........... $3.95 Raspberry * Strawberry

Horchata®® 7 S 208N 5 0 $4.95  Bottled Sodas (see the list)............ $4.95 ate;melo; Ll
6.9

FIESTA'S FINALE Ty

> Fried Ice Cream $9.95 » Pastel de Tres Leches $9.95
No kidding! An ice cream ball with a Made from scratch: vanilla bean
crunchy coating deep fried and topped cake infused with three types of
with honey, strawberries, whipped milk and topped with vanilla bean
cream, nuts and a cherry on top. whipped cream and fresh fruit.
Flan $7.50 Homemade Cinnamon Sopapillas $9.95
A creamy custard with a hint of caramel topped with with honey (3 to an order)
whipped cream and a cherry on top.
: Ice Cream Sundae $7.95
Sopapilla Sundae $10.95 (Chocolate or Strawberry)

A cinnamon sopaFilla filled with vanilla ice cream
and your choice of strawberry or chocolate sauce,

topped with whipped cream, nuts and a cherry on
top.

Gift Cards & Catering available.

We accept cash, Visa, Mastercard, Discover,

&G American Express

ONE SIZE
FITS ALL

_ since 1989 ~ .
New Mexican café & Cantin:
Edwards, Colorado USA

An automatic 18% gratuity may be
added to parties of 6 or more.
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