THICK CRUST
Cheese
1-Topping
2-Toppings
3-Toppings (Hot Wing or Combination)
4-Toppings (Jeff’s Special)
5-Toppings
6-Toppings (Veggie or Everything w/o Anchovies)
7-Toppings (Everything w/ Anchovies)
All Extra Toppings

THIN CRUST

10”
small

12”
medium

16”
large

10”
small

12”
medium

16”
large

7.85
8.00
8.90
9.95
11.00
12.05
13.10
14.15
1.05

10.55
10.70
11.75
12.95
14.15
15.35
16.55
17.75
1.20

14.70
14.85
16.15
17.60
19.05
20.50
21.95
23.40
1.45

7.30
7.45
8.25
9.20
10.15
11.10
12.05
13.00
.95

9.50
9.65
10.60
11.70
12.80
13.90
15.00
16.10
1.10

14.25
14.40
15.60
16.95
18.30
19.65
21.00
22.35
1.35

available toppings:
hamburger
mushrooms
black olives
green olives

sausage
pepperoni
canadian bacon
ham

green peppers
onions
sauerkraut
pineapple

diced tomatoes
anchovies
bacon
chicken

jalapeños
banana peppers
red peppers
extra cheese

prices for these pizzas are listed above

Mexican Pizza

Hot Wing Pizza

Everything

a large, twelve inch flour tortilla
covered with ground beef, lots of cheese,
lettuce, tomatoes, jalapeños, black
olives, green onions, sour cream and
guacamole 10.79 (no half price)

your choice of ranch or bleu
cheese dressing topped with cheese,
breaded chicken drenched in hot
wing sauce and our secret touch!
(no half price)

sausage, pepperoni, ham, green
peppers, onions and mushrooms
(anchovies optional for an
additional charge)

Jeff’s Special

Combination

for our vegetarian lovers...
loaded with green peppers, onions,
mushrooms, tomatoes, black
olives and green olives

our homemade crust with
extra sauce, pepperoni, ham
sausage and mushrooms

Pizza Bread

an open-faced hoagie roll baked
with our pizza sauce and three pizza
toppings of your choice, smothered
with melted cheese... four pieces 3.99

Garlic Bread

sliced sourdough bread covered
with garlic seasoned butter,
baked ‘til golden 3.99

Breaded Ravioli

pasta pillows stuffed with a blend
of cheeses and beef coated with an
italian seasoned breading and served
with marinara sauce 4.99

Veggie

our homemade crust spread
with our special sauce, sausage,
green peppers and mushrooms

Wings

unbreaded, juicy chicken wings fried golden brown, your choice of bbq, hot
or thai style, served with celery and your choice of bleu cheese or ranch
eight wings 5.99 sixteen wings 10.99

Cheese Bread

sliced sourdough bread smothered
with lots of melted cheese and
baked golden brown 3.99

Oven Fresh Pretzel

large, baked soft pretzel with kosher salt
one pretzel 1.99 two pretzels 2.99
add cheese sauce .99
(take some home to snack on later)

Mozzarella Sticks

mozzarella cheese sticks wrapped in
an italian seasoned breading, fried
golden brown and served with
marinara sauce 4.99

Onion Rings

sweet slices of onion dipped in a
golden batter, fried ‘til crispy
and delicious 5.69

Chopper Ricardo’s Taco Dinner
three hard shell tacos stuffed with taco meat or
chicken topped with lettuce and tomatoes,
served with spanish rice, refried beans
and our special salsa 9.99

Fajita Quesadilla

a large, grilled flour tortilla stuffed with a
generous portion of chicken or beef, grilled
onions, red and green peppers with a side
of rice, beans and our cheesy dip 12.99
add shrimp for 2.00

Shrimp Quesadilla
flour tortilla stuffed with shrimp,
presented with lettuce, tomatoes,
green onions, and pico de gallo,
served with spanish rice
and refried beans 12.99

Tequila Lime Chicken
2, five ounce chicken breast fillets
char-broiled and topped with melted
pepper cheese, served on a bed
of spanish rice with refried beans
and grilled vegetables 9.59

Roasted Spanish Pork

eight ounce pork tenderloin slowly roasted, sliced
and topped with our spanish sauce and special zesty
cheese sauce, served with spanish rice, refried
beans and grilled vegetables 9.99

Cheese Enchilada

three corn tortillas stuffed with a
special blend of cheeses, topped with
zesty cheese sauce, lettuce, tomatoes
and sour cream, served with spanish
rice and refried beans 8.99

Quesadilla Supremo

flour tortilla stuffed with your choice of
shredded chicken or beef, served with
green onions, lettuce, tomatoes, spanish
rice and refried beans 9.99
add shrimp for 2.00

Mexican Rib Dinner

tender ribs char-broiled, brushed with
a sweet bbq sauce, served on a bed
of spanish rice with refried beans
and grilled vegetables 11.99

Ernesto Encho

Chimichanga

enchilada dinner with your choice
of beef or chicken stuffed corn
tortillas, topped with zesty cheese
sauce, lettuce, tomatoes and sour
cream, served with spanish rice
and refried beans 9.99

a large flour tortilla stuffed with shredded
beef or chicken, fried crispy then covered
with our delicious cheese dip, sided with
lettuce, tomatoes, sour cream, spanish
rice and refried beans 9.99

Fajitas

sizzling hot strips of chicken or steak
grilled with tomatoes, onions and green
peppers, served with lettuce, sour cream,
tomatoes, shredded cheese, spanish rice,
refried beans and soft flour tortillas 10.99
veggies only 8.29 shrimp 13.99

Burrito Supremo

a large burrito stuffed with chicken
or beef and beans, covered with our
special burrito sauce, cheese, lettuce,
tomatoes and sour cream 8.99

Ernesto’s Taco Dinner

three soft shell tacos stuffed with
chicken or beef and zesty cheese sauce,
topped with lettuce, tomatoes and
shredded cheese, accompanied with
spanish rice, refried beans and
our special salsa 9.99

Corn Meal 1.99
Spanish Rice 2.49
Refried Beans 2.49

Mexican Brushetta

Margarita Sticks

toasted bread topped with our homemade pico
de gallo and melted, shredded cheese 3.99

key lime pastry wrapped in a margarita cream cheese blend
and fried golden crisp, served with chipotle ranch 4.29

Nachos

fresh fried corn chips with your choice of beef or chicken, smothered with fresh
refried beans and zesty cheese sauce, topped with tomatoes, green onions and
jalapeños, served with pico de gallo (salsa) 7.39 half order of nachos 5.39

Vegetable Quesadilla

grilled flour tortilla stuffed with cheese, green onions
and tomatoes, presented with fresh guacamole,
sour cream and pico de gallo (salsa) 5.49

Chips & Salsa

fresh fried corn chips with your choice
of our homemade pico de gallo or
tomatillo sauce (tomato salsa) 2.99

Scatter Platter

a combination of three jalapeño
poppers, three margarita sticks, a mini
quesadilla and a mexican egg roll
(small chimichanga), served with
chipotle ranch 6.99

Guacamole Dip & Chips
this is the good stuff ~ no cans here!...
our fresh fried chips served with our own
guacamole (made fresh daily) 3.99

Beef or Chicken Quesadilla

our grilled flour tortilla stuffed with beef or chicken,
cheese, green onions and tomatoes, presented with fresh
guacamole, sour cream and pico de gallo (salsa) 7.99

Fajita Chorizzo Caliente

authentic mexican sausage, served on a sizzlin’ skillet with
grilled vegetables and jalapeños, topped with shredded
cheese, served with steamed flour tortillas 4.99

Cheesy Dip

Ernesto’s favorite!fresh fried,
white corn chips presented with our
own jalapeño cheese dip 5.29
add chicken or taco meat 1.79

Poppers

cream cheese filled, crispy
breaded jalapeño peppers served
with chipotle ranch 4.29

Tacos

hard or soft shell tacos stuffed
with ground beef or chicken, topped
with cheese, lettuce, tomatoes, green
onions and black olives 2.39 each
or three for 5.99

Mexico Rib Plate

slow cooked, char-broiled, hickoryflavored ribs brushed with sweet bbq
sauce, served with spanish rice 6.99

Southwestern Chicken Salad

crisp salad greens topped with a southwestern seasoned
chicken breast, green onions and cheese, sided with pico de gallo,
banana peppers, jalapeños and chipotle ranch dressing 6.99

Tequila Lime Chicken Salad

Steak Fajita Salad

a bed of crisp greens topped with our marinated,
char-broiled chicken breast, garnished with tomatoes,
black olives, boiled egg and shredded cheese,
served with our creamy italian dressing 6.49

a bed of crisp greens topped with sizzling
strips of steak, garnished with tomatoes, black
olives, boiled egg and shredded cheese, served
with our creamy italian dressing 7.69

Taco Salad Supreme

taco seasoned fresh ground beef and refried beans topped with shredded
cheese, crisp lettuce, tomatoes, green onions, black olives, jalapeños,
sour cream and guacamole, surrounded with large taco chips 6.49

Dinner Salad

Chef’s Salad

a great start to any of our meal selections...
fresh, crisp mixed greens served with radishes, green
peppers, tomato wedges and boiled egg 2.79

tossed mixed greens topped with canadian bacon,
bite size pieces of smoked turkey, cheese, eggs,
tomatoes, green peppers and radishes 6.49

dressings: ranch, fat free catalina, fat free honey dijon,
western, thousand island, bleu cheese, creamy italian

Fried Ice Cream

premium vanilla bean ice cream dipped in sweet batter, then
covered with a delicious blend of crunchy corn flakes, sugar and
spices, finished with chocolate and caramel syrup 3.99

Apple Crispitos

a crispy pastry stuffed with an apple
cinnamon filling, topped with caramel
sauces and powdered sugar 3.99

Refried Beans 2.49
Corn Meal 1.99
Spanish Rice 2.69

Seasoned Fries 2.29
Cole Slaw 1.49
Grilled Veggies 2.69

Fountain Soda (glass)

1.70

(pitcher) 5.99

pepsi, diet pepsi, mug root beer, dr pepper, mountain dew,
coke, sprite, sierra mist, brisk lemonade

Coffee 1.25
Sweet Tea 1.70

Iced Tea 1.70
Raspberry Iced Tea

1.70

sandwiches are served á la carte... ADD SEASONED FRENCH FRIES for 1.49

Breaded Tenderloin

tenderized pork loin covered with a
delicious crumb breading, fried golden crisp
and served on a grilled bun 4.99

Chicken Breast

chicken breast fillet carefully char-broiled
‘til tender and juicy, served on
a grilled bun 4.99

Philly Cheese Steak

fajita seasoned beef smothered with sautéed onions, green
peppers and melted mozzarella cheese, served on a fresh grilled
bun, sided with potato chips and a pickle spear 7.99

Grilled Ham & Cheese

Mexican Mule

sliced, lean ham with melted
american cheese presented on
grilled white bread 3.99

a classic ponyshoe with a mexican
twist ~ six ounce juicy burger served
open-faced on grilled texas toast, topped
with golden crisp fries and smothered
with jalapeño cheese sauce, pico
de gallo and jalapeños 6.99

Grilled Cheese

lots of melted american cheese served
on grilled white bread 2.79

Tequila Lime Chicken

BBQ Pork

a tequila lime marinated chicken breast fillet
perfectly char-broiled, smothered with hot
pepper cheese on a grilled bun 5.29

five ounce butterflied pork tenderloin
flame-broiled plain or bbq style,
served to you on a grilled bun 4.99

Hamburger

seasoned beef patty grilled to perfection,
served on a fresh bun 3.99

Cheeseburger

our hamburger topped with your choice of
cheese, served on a grilled bun 4.29

all subs are served with a dill pickle spear... ADD SEASONED FRENCH FRIES for 1.49

Submarine Sandwich

your choice of thinly sliced ham, roast
beef or smoked turkey served on a grilled
hoagie bun with cheese, lettuce,
tomato and onion 5.49

Meatball Sub

italian seasoned meatballs topped with
marinara sauce and melted cheese, oven
baked and served to you on a grilled
hoagie bun with potato chips 6.99

Suprem’o Submarin’o Sandwich

generous portions of ham, turkey and roast beef served on a grilled
hoagie bun with cheese, lettuce, tomato and onion 7.49

all baskets are served with seasoned french fries and cole slaw

Chicken Strips

tender strips of breaded chicken breast
fried to a golden brown 6.49

Mexican Ribs

slow cooked, hickory flavored ribs with
a mexican flair, char-broiled with
our sweet bbq sauce 7.99

Shrimp

lots of crispy breaded shrimp and fried
golden, served with cocktail sauce 6.49

Quesadilla Basket

grilled flour tortilla stuffed with melted
cheese, green onions and tomatoes 6.49
add chicken or beef 2.00
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MARGARITAS

sauza conmemorativo tequila,
cointreau, presidenty brandy
served in an 18 ounce shaker 7.95
served in an 18 ounce souvenir
shaker for you to keep 8.95

Frozen Margarita

plain, strawberry, raspberry or peach 4.50/glass

Sunday Margarita Specials

Margarita on the Rocks

(glass) 2.25 (pitcher) 13.00
(½ pitcher) 6.50

glass 3.00

pitcher 16.00

½ pitcher 8.00

Draft Beers
Bud Light ~ Miller Lite
pint glass 2.00
sixty ounce pitcher 6.00

Amber Bock
pint glass 2.50
sixty ounce pitcher 7.00

Domestic Beers

Imported Beers

by the bottle 2.50
Bud ~ Bud Light ~ Miller Lite
Coors Light ~ Bud Select ~ MGD
Michelob Ultra ~ Busch Light

by the bottle 3.50
Corona ~ Heineken
Negro Modela ~ Bacardi Raz
Dos Equis Lager ~ Dos Equis Amber

Bucket of Beer

four bottles 8.00
excluding Michelob Ultra
served in a bucket of ice

Wines

by the glass 4.00
Glen Ellen Chardonnay ~ Merlot
White Zinfandel ~ Lambrusco
Bolla Pinot Grigio 5.00

“The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a
health risk to everyone, but especially to the elderly, young children under age 4, pregnant women and other highly susceptible
individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.”
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