APPETIZERS
& SALADS

THE “RITAS & QUESO” QUESO

ADD CHILE CON CARNE, GUAC, AND SOUR CREAM +2/3

QUESO BLANCO

WITH PICO DE GALLO PICOSO

CHIMICHANGITOS

BLACK BEANS, CHICKEN, JALAPENO-JACK,
CORN, CILANTRO WITH GUAC, CREMA &
CHIPOTLE-BUTTERMILK DIPPING SAUCE

GUACAMOLE MICHOACAN

CAN BE MADE PICOSO

PERFECT NACHOS

QUESO MIX, (WITH OR WITHOUT) REFRIED BEANS,
PICKLED JALAPENOS, SOUR CREAM, GUAC
ADD TENDERLOIN +3/5 ~ ADD CHICKEN +2/4  ADD BRISKET +4/6

QUESADILLAS

QUESO MIX, BLACK BEANS, SOUR CREAM,
PICO, GUAC
TENDERLOIN +6  CHICKEN +4  SHRIMP +6  BRISKET +6

TORTILLA SOUP LIKE IT'S 1989

GRILLED CHICKEN, AVOCADO, QUESO FRESCO, CREMA,
TORTILLA STRIPS

ENSALADA CAESAR (INVENTED IN THUANA)

TEX-MEX STYLE WITH CRISPY TORTILLA STRIPS, CHIPOTLE,
QUESO FRESCO ADD CHICKEN +4  ADD SHRIMP +6

ENSALADA CORTADO (CHOPPED)

ROMAINE & ICEBERG, BACON, BLACK BEANS,
CORN, TORTILLA STRIPS, QUESO FRESCO, AVOCADO,
CHERRY TOMATOES, SCALLION, CILANTRO

(CHOICE OF CHILE-GARLIC VINAIGRETTE OR BUTTERMILK RANCH)
ADD TENDERLOIN +6 ~ ADD CHICKEN +4 ~ ADD SHRIMP +6

CLASSIC TACO SALAD

ROMAINE & ICEBERG, WAGYU TACO MEAT, JACK
CHEESE, TORTILLA STRIPS, AVOCADO, PICO, SOUR CREAM
(CHOICE OF CHILE-GARLIC VINAIGRETTE OR BUTTERMILK RANCH)

FROM OUR WOOD & CHARCOAL FIRED GRILL

FAJITAS
ESPEGIAL

HANDMADE FLOUR TORTILLAS, GREEN CHILE
GARLIC BUTTER, QUESO FUNDIDO, GRILLED

ONIONS, POBLANOS, GUAC, SOUR CREAM,
PICO DE GALLO & SERRANO TOREADO.

ROSEWOOD WAGYU 32
STEAK ARRACHERA

FILET MIGNON MEDALLIONS 36

RIBEYE: 80Z MARINATED IN 38
PINEAPPLE, SOY, GARLIC

SURF AND TURF: FILET MIGNON 55
AND MAINE LOBSTER TAIL

WILD GULF SHRIMP AL CARBON 28

ORGANIC BELL & EVANS 24
CHICKEN BREAST

VEGETARIAN: CHARRED BROCCOLINI, 20
CALABACITA, POBLANOS & SWEET
PEPPERS, 1015 ONIONS

ADD BACON WRAPPED QUAIL +9 ADD CHILE RELLENO +12
ADD MAINE LOBSTER TAIL +24 ADD GULF SHRIMP +16

SPEGIALTIES DE
LA SOSA

PAN FRIED TACOS

GROUND WAGYU BEEF, RICE, REFRIED BEANS,
GUAC & SOUR CREAM

BIRRIA TACOS

WAGYU SHORTRIB BRAISED IN GUAJILLO CHILE WITH
QUESO OAXACA, SERVED WITH CONSOME & RICE

BERKSHIRE PORK TACOS
CABBAGE SLAW, SALSA VERDE WITH RICE & BLACK BEANS

WAGYU BRISKET TACOS

TORTILLAS, QUESO BLANCO, CARAMELIZED ONION,
AVOCADO, POBLANOS, RICE & REFRIED BEANS

TACOS AL CARBON

BEEF TENDERLOIN, PICO, GRILLED ONIONS, SALSA TAQUERA,
GUAC, SOUR CREAM, RICE & BLACK BEANS

GRILLED NAKED CHILE RELLENO

BAKED & STUFFED SERVED WITH RICE & BORRACHO BEANS
ADD WAYGU BRISKET +4  ADD FAJITA CHICKEN +2 ~ ADD CHEESE +0

CLASSIC ENCHILADA DINNER

TWO CHEESE ENCHILADAS WITH CHOICE OF CHILI CON
CARNE, QUESO, OR TOMATILLO SAUCE, RICE & REFRIED BEANS

CHICKEN ENCHILADA DINNER

TWO CHICKEN ENCHILADAS WITH CHOICE OF SOUR CREAM
SAUCE, QUESO OR TOMATILLO SAUCE, RICE & REFRIED BEANS

CHEESE ENCHILADAS CON
TENDERLOIN

RED-CHILE-CHEESE ENCHILADAS, GRILLED TENDERLOIN TIPS,
RICE & BORRACHO BEANS

FLAUTAS DE POLLO

17

22

17

22

20

17

16

22

16

TOMATILLO SALSA, ENSALADA, QUESO FRESCO, CREMA, SALSA VERDE

FLAUTAS DE FRIJOLES

BLACK BEANS, QUESO, SALSA ROJA, ENSALADA, CREMA, &
QUESO FRESCO

ORGANIC CHICKEN BREAST

CHARCOAL GRILLED WITH SOUR CREAM SAUCE AND SALSA VERDE
WITH RICE, BORRACHO BEANS, GUAC & PICO DE GALLO

CHICKEN FRIED STEAK
TEX-MEX STYLE

POUNDED & FRIED RIBEYE STEAK, QUESO, BLACK BEANS, SOUR
CREAM, GUAC & PICO

GORDITAS

BLACK BEAN & CHEESE WITH RICE & REFRIED BEANS
GROUND WAGYU/CHEESE +2  BRISKET/CHEESE +6  BERKSHIRE PORK +4

EL SMASHBURGER

HOUSE GROUND WAGYU BLEND, AMERICAN CHEESE, MINCED
RED ONION, GREEN CHILE, PICKLES, ICEBERG, CHIPOTLE
SPECIAL SAUCE WITH FRIES

DIRTY PAESAN BURGER

TWO WAGYU BEEF PATTIES, AMERICAN CHEESE, CHIPOTLE
MAYO, AVOCADO, LETTUCE, PICO DE GALLO, REFRIED BEANS,
CRUNCHY TOSTADA, CREMA, BACON, WITH FRIES

ADD FRIED EGG +3

GRILLED RED SNAPPER

CHOOSE YOUR PREPARATION - VERACRUZ, MOJO DE AJO, OR
TINGA, WITH QUESO-FRESCO CILANTRO RICE & BLACK BEANS

MAKE THEM INTO FISH TACOS, NO ADDITIONAL CHARGE

GULF SHRIMP TINGA

GRILLED SHRIMP, CHIPOTLE IN ADOBO, FLOUR TORTILLAS,
CRUNCHY SALAD, CREMA, BLACK BEANS AND RICE

TRES QUAIL - TEXAS STYLE

BACON WRAPPED-JALAPENO STUFFED, CHARCOAL GRILLED,
WITH RICE, BLACK BEANS, TORTILLAS, AND SALSA TAQUERA

TENDERLOIN TAMPIQUENA

BEEF TENDERLOIN TIPS IN POBLANO SAUCE, QUESO OAXACA,
FLOUR TORTILLAS, RICE & BLACK BEANS

15

20

22

16

17

22

34

24

28

25



TEXIGAN COMEOS

UNO LUNCH 17 / DINNER 19

ONE PAN-FRIED GROUND WAGYU TACO, SOFT CHEESE TACO,
GREEN CHILE-QUESO TAMALE, RICE & REFRIED BEANS

DOS LUNCH 15/ DINNER 17
THREE CRISPY BEEF TACOS, RICE, BEANS, TAPATIO (ON TABLE)

TRES LUNCH 14/ DINNER 16

ENCHILADAS: CHEESE WITH CHILI CON CARNE, SOUR CREAM
CHICKEN & SOFT CHEESE TACO WITH RICE & BEANS

QUATRO LUNCH 16/ DINNER 18

NAKED CHILE RELLENO STUFFED WITH GROUND WAGYU, CHEESE
ENCHILADA WITH VERDE SAUCE, RICE & REFRIED BEANS

OUR CHILES HAIL FROM THE
LYTLE FAMILY IN HATCH, NEW
MEXICO. THEY'RE THE BEST.

OUR SEAFOOD IS WILD & FROM
THE GULF. NO TILAPIA AQUI.

WE PROUDLY USE ROSEWOOD
WAGYU BEEF, RAISED IN
NAVARRO COUNTY, TEXAS.

OUR POLLO AND PUERCO
IS ORGANICO.

ALL NINOS ITEMS SERVED WITH
RICE & BEANS OR FRIES. 12 & UNDER.

FAJITA TACO 9
BEEF OR CHICKEN

CRISPY TACO 8
GROUND BEEF, ICEBERG, SHREDDED CHEESE

CLASSIC CHEESE ENCHILADA 8
WITH CHILE CON CARNE

CHEESE QUESADILLA 8
LITTLE PAESAN BURGER 12

WITH CHEESE AND FRIES

EL SWEETS

PRALINE BROWNIE 8

BROWNIE WITH PECANS, CARAMEL DRIZZLE
SERVED A LA MODE

TRES LECHES CAKE 6

DENSE, MOIST AND PERFECTLY SWEET TOPPED WITH
WHIPPED CREAM

HELADOS CART 5
SEASONAL - ASK YOUR SERVER

VEGETARIAN OPTIONS

LUNCH FROM 11AM - 3PM
NO SUBSTITUTIONS ON COMBOS

CINCO LUNCH 18/ DINNER 20

NAKED CHILE RELLENO STUFFED WITH CHEESE, BRISKET TACO & SOUR
CREAM CHICKEN ENCHILADA

SEIS LUNCH 16/ DINNER 18
CRISPY BEEF TACO, CHEESE ENCHILADA VERDE, TORTILLA SOUP

SIETE LUNCH 15/ DINNER 17

TWO BURRITOS: GROUND BEEF OR CHICKEN, SALSA VERDE,
QUESO, OR SOUR CREAM SAUCE WITH RICE & BEANS

OCHO

SMALL TORTILLA SOUP OR POSOLE, WITH
SMALL CAESAR OR CHOPPED SALAD

iz NEW MEXICO
~ CLASICOS

ENCHILADAS DE LA SHED 17

RED CHILE-CHEESE ENCHILADAS WITH POSOLE AND RICE
ADD FRIED EGG +3  ADD CHICKEN +4  ADD BRISKET +5

LUNCH 14/ DINNER 16

F

D=
LN

GREEN CHILE PORK STEW 9/16

GREEN CHILE, HOMINY, CABBAGE, CREMA
AND HANDMADE FLOUR TORTILLAS

THE SANTA FE BURRITO 18

CHOICE OF GROUND WAGYU BEEF OR CHICKEN WITH PINTO
BEANS: SMOTHERED IN RED OR GREEN CHILE OR NAVIDAD,
SERVED WITH POSOLE ADD FRIED EGG +3

A LA CARTE

TORTILLAS (4) 3
PINTO BEANS BORRACHO OR REFRIED 3
BLACK BEANS WHOLE OR REFRIED 3
BURRITO 6
GROUND BEEF OR CHICKEN, SALSA VERDE,

QUESO, OR SOUR CREAM SAUCE

PAN FRIED TACO GROUND BEEF 5
LETTUCE, SOUR CREAM

CRISPY OR SOFT TACO 5
GROUND BEEF, ICEBERG, SHREDDED CHEESE

BRISKET TACO 10

FLOUR TORTILLA, QUESO BLANCO, POBLANOS,
CARAMELIZED ONION, AVOCADO

FAJITA TACO
GRILLED ONIONS & POBLANOS

BEEF 10 | CHICKEN 9 | SHRIMP 10

HANDMADE TAMALES 6/7
GREEN CHILE-CHEESE OR BRISKET

GRILLED NAKED CHEESE 12 | CHICKEN 14 | BRISKET 15
CHILE RELLENO

ENCHILADA 7

CHEESE OR CHICKEN, WITH CHOICE OF TOMATILLO
VERDE, SOUR CREAM SAUCE, OR CLASSIC CHILI CON
CARNE; SOFT CHEESE TACO, OR SHED ENCHILADA

GRILLED BROCCOLINI 8
GREEN CHILE-GARLIC BUTTER

SIDE SALAD 5

ROMAINE & ICEBERG, CHERRY TOMATOES, CUCUMBERS,
TORTILLA STRIPS CHOICE OF CHILE-GARLIC VINAIGRETTE OR BUTTERMILK RANCH

FRIES 4



BAR MENU ¢

MARGARITAS
HOUSE RITA

JIMADOR BLANCO, TRIPLE SEC, CITRUS, CANE SUGAR

CLASICA (AKA TOP SHELF)

ARETTE BLANCO, COINTREAU, CANE SUGAR, CITRUS

MEZCALERITA

ILEGALJOVEN, CITRUS, CANE SUGAR,
CELERY BITTERS, CELERY SALT

SPICY RITA

OSADIA BLANCO, COINTREAU, CITRUS,
CHILE DE ARBOL, TAJIN

MAS FLACA
ARETTE BLANCO, COINTREAU, CITRUS

PALOMA

OSADIA BLANCO, ST. GERMAIN, CITRUS, EL
CANTINERO GRAPEFRUIT CORDIAL, SQUIRT

SEASONAL RITA
(ASK YOUR SERVER)

LA BANDA

SOCORRO REPOSADO, ANCHO REYES, CITRUS,
PASSION FRUIT, CANE SUGAR, LAVENDER BITTERS

CADILLAC MOON

OSADIA REPOSADO, GRAND MARNIER,
CITRUS, COINTREAU

THE PAESAN

PATRON REPOSADO, SOLERNO,
XTABENTUN, CITRUS, BITTERS

FRESCA VERDE
ARETTE BLANCO, CUCUMBER JUICE, CITRUS, MINT

IMPORT BEER

MAKE IT A MICHELADA +$3

CORONA TECATE (CAN)
XX LAGER XX AMBER
NEGRA MODELO BOHEMIA
VICTORIA CARTA BLANCA
MODELO ESPECIAL CORONA LIGHT
PACIFICO N/A BEER

FROZENS DE LA CASA

FROZEN MARGARITA

GRAND MARNIER FLOAT +4 | SANGRIA OG SWIRL +$2
FLAVORS +$2 (STRAWBERRY, MANGO, GUAVA)

FROZEN PALOMA
AVERNA FLOAT +4

COCKTAILS

EL VALIENTE
IRISH WHISKY, HIBISCUS, MINT, GINGER BEER

RANCH WATER
CASAMIGOS, CITRUS, AGUA MINERAL

MEZCAL MULE

ILEGALJOVEN MEZCAL, MINT SYRUP,
CUCUMBER, CITRUS, GINGER BEER

CORAZONCITO

CASA NOBLE REPOSADO, CITRUS, STRAWBERRY,
ST. GERMAIN, COINTREAU, PROSECCO

TEQUILA OLD FASHIONED

LA PULGA REPOSADO, MOLE BITTERS,
ORANGE BITTERS, MIEL DE CANA

AFTER DINNER DRINKS

ESPRESSO MARTINI

COCOA NIB INFUSED CASA NOBLE
REPOSADO, ESPRESSO, KAHLUA, BAILEY'S

CARAJILLO
LICOR 43, ESPRESSO

DRAFT BEER
MODELO ESPECIAL PACIFICO
DOMESTIC BEER

MILLER LITE COORS LIGHT
MICHELOB ULTRA SHINER ORALE (CAN)
DEEP ELLUM IPA (CAN) EL CHINGON (CAN)

MONDAY - THURSDAY | 3PM - 6PM
ASK YOUR SERVER FOR DETAILS

DRINKS

AGUAS FRESCAS
SEASONAL - ASK YOUR SERVER

SOFT DRINKS

LEMONADE
ICED TEA

FOLLOW US! @ODELAYTEXMEX
ODELAYTEXMEX.COM

ODE AY 5600 WEST LOVERS LANE, SUITE #109
L DALLAS, TX 75209

TEX e« MEX



