
TACOS served from 11 a.m. - 2 p.m.
on homemade corn tortilla

Yucatan Pork Taco
roasted achiote pork • pickled onion
orange salsa   2.50
add fresh guacamole   .50

Citrus Chicken Taco
tomatillo • creamy salsa fresca   2.50
add fresh guacamole   .50

Carne Asada Taco
grilled steak • caramelized onion
salsa fresca • guacamole   3.00

Potato Rajas Taco 
roasted potatoes • chiles • mexican cheeses • pickled onion   2.00   add fresh guacamole   .50

QUESADILLAS
on homemade flour tortilla
add fresh guacamole 1.00

Roasted Poblano Quesadilla
mexican cheeses • chipotle salsa   5.00

Citrus Chicken Quesadilla
mexican cheeses • arbol salsa   5.00 

Carne Asada Quesadilla
mexican cheeses • arbol salsa   5.00

TORTAS & EMPANADAS
El Cubano Sandwich
ham • roasted pork • swiss cheese • pickle
mayonnaise • soft roll • tortilla chips and salsa   8.00

Wild Mushroom Empanada
chipotle salsa   2.50

Spinach Empanada
pine nuts • raisins • manchego
salsa verde   2.50

COMBO DEALS
#1 “EL NIÑO” 8.00
two tacos or one quesadilla • rice & beans
chips & salsa • fountain soda

#2 “TRES AMIGOS” 10.00
three tacos • rice & beans • chips & salsa • fountain soda

#3 “EL GORDO” 12.00
three tacos • rice & beans
chips & salsa • dulce de leche churros

Yucatan Pork Tacos

Citrus Chicken Quesadilla

Spinach Empanada

HOT DRINKS featuring LAMILL coffee and espresso

Coffee small  1.50 large  1.85
central and south american beans
soft and sweet cup • well balanced and smooth

Americano small  1.50 large  1.85
espresso poured over hot water 
allowing crema from the espresso to float

Cappuccino small  2.65 large  3.45
espresso • one part textured milk • one part foam 

Espresso single  1.75 double  1.95
three origin blend from central and south america 
rich velvety body with sweet creamy tones of caramel

Macchiato single  1.85 double  2.05
espresso marked with textured milk • foam

Latte small  2.65 large  3.45
espresso • textured milk • topped with foam

Dulce de Leche Latte small  3.05 large  3.85
espresso poured over housemade caramel 
textured milk • topped with foam

Vanilla Latte small  3.05 large  3.85
espresso poured over madagascar vanilla 
textured milk • topped with foam 

Café Con Leche small  3.00 large  3.75
two pulls of espresso • brown sugar 
textured milk • topped with foam

Café de Olla small  3.00 large  3.75
espresso • cinnamon • orange • allspice • clove
piloncillo • textured milk • topped with foam 

Border Grill Spiced Mocha small  3.05 large  3.85
espresso poured over housemade spiced chocolate
textured milk • topped with foam

Premium Tea large  1.95
darjeeling • earl grey • mint • green

Add Ons
espresso shot • soy • whipped cream .50

COLD DRINKS featuring LAMILL coffee and espresso

Coffee iced or blended 2.85

Cappuccino iced or blended 3.45

Latte iced or blended 3.45

Dulce de Leche Latte iced or blended 3.85

Vanilla Latte iced or blended 3.85

Café de Olla iced or blended 3.85

Border Grill Spiced Mocha iced or blended 3.85

Mexican Coke 2.50

Boylan's Soda cola • diet cola • black cherry • root beer 2.50

Pomegranate Lemonade homemade lemonade • pomegranate 3.25

Minty Lime Cooler fresh lime • mint • splash of soda 3.25

Iced Tea 1.95

Bottled Water 1.50

Add Ons espresso shot • soy • whipped cream .50

Border Grill’s coffee and espresso is a special
blend created by LAMILL Coffee, recently named
one of the top 10 boutique coffeehouses in the
country by Bon Appétit magazine.

HOT BREAKFAST served from 7 a.m. - 10:30 a.m.

Breakfast Quesadilla
organic eggs • bacon • spinach
mexican cheeses   6.50

Buenos Dias Breakfast Burrito
applewood smoked bacon
organic eggs • black beans
mexican cheeses • salsa fresca   5.50

Vegetarian Breakfast Burrito
organic eggs • potato • roasted poblano
black beans • mexican cheeses
salsa fresca   5.50

PASTRIES
Warm Griddled Banana 
and Pecan Bread 2.00

Guava Empanada
guava jam • cream cheese • cojita   2.00

Golden Oat Bar
rolled oats • golden raisins
coconut • vanilla • sea salt   1.75

Whole Grain, Carrot,
and Apple Muffin 2.00

Blueberry, Lemon, 
and Sour Cream Muffin 2.00

Buenos Dias Breakfast Burrito

Warm Griddled Banana Pecan Bread
& Guava Empanada

Golden Oat Bar and
Blueberry, Lemon, and Sour Cream Muffin

SUSTAINABILITY
Border Grill Stop uses organic long 
grain rice, black beans, eggs, and milk, 
as well as beef, lamb, and uncured pork
raised without hormones and antibiotics.
We use seasonal, locally grown 
ingredients whenever possible and 
do not use any products containing 
artificial trans fat. 

We serve only sustainable seafood and
are a member of the Monterey Bay
Aquarium Seafood Watch Program.

COFFEE CARD: BUY 9, GET 10TH FREE!
50¢ OFF: WHEN YOU BRING YOUR MUG

• LAMILL COFFEE DEALS •
SALADS
with homemade tortilla chips & salsa

Peruvian Ceviche Tostada
seasonal sustainable fish • avocado • lime
ginger • aji amarillo chile • crispy corn tortilla
pickled onion • cilantro cabbage slaw   9.00

Mexican Chopped Salad
with Chicken 
charred corn • roasted peppers
chick peas • avocado • tomato
apple • tortilla chips • cumin vinaigrette   9.00
substitute steak   2.00

CONES
Peruvian Ceviche
seasonal sustainable fish • lime • ginger
aji amarillo chile • pickled onion
corn tortilla cone   5.00

Green Corn Tamal
sweet corn • crema • salsa fresca   4.00

Quinoa Fritters 
crunchy aztec grain • cotija cheese • aji amarillo aioli   3.50

CHURROS
Dulce de Leche Churros
dulce de leche infused churros
cinnamon sugar • whipped cream   3.00

Dipping Sauces
chocolate • dulce de leche   .50 ea

SWEETS
Border Brownie
rich imported chocolate • toasted walnuts   2.50

Coconut Apricot Paja 2.00

Chocolate Chip Cookie 1.50

SIDES
Red Rice & Black Beans 1.50

Guacamole 1.00

Tortilla Chips & Salsa 1.50

Tortilla Chips & 
Guacamole 2.50

Peruvian Ceviche Tostada

Dulce de Leche Churros

Tortilla Chips & Guacamole

Green Corn Tamal
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