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ZERO OCTANE

Carmen Marganda
Fruit Margarita — no alcohol. Lime, Strawberry, Peach or Strawberry

Other Beverages
Sharp's, O'Doul's, Tea, Coffee, Coke, Diet Coke, Sprite, Dr Pepper

More Margs

BREWS

On Tap
Luck of the draw. Julio taps different suds at each joint. Why ax why? Just ax which.

Long, Short & Fat Necks
Julio has a strict necking policy...he always puts your neck on the table. Import & domestic.

Microbrews
Mucho malts form the land's best bitty breweries. Put your server thru the hops.

Mexico
Corona, Corona Light, Dos Equis, Tecaté, Modelo Especial & Negro Modelo

GET ON THE BUS!

What Does Julio's Get?
Hopefully we get to see your pretty face more often.

What Do I Get?
Besides the Thirty-Five delicious Margaritas at a member's cost, discounts and freebies along the way!

What Do I Do?
All you have to do is fill out the quick application to join the Margarita club and you will receive a
member's card and a few other goodies. Then it's Margartia time. Bring your card in with you when you
come to Julio's and hand it to your server. They know just what to do with it. All Margaritas on the tour
are $6.00 and wherever you left off on the card is where you will begin the next time. The recipes are
named and numbered on the back of your card so that if you happen to really like a specific margarita
on the tour, you can remember it for later. And here is the kicker! Every fifth one is half-price and every
tenth one is FREE!

Membership Rules & Privileges
Julio's is proud to have one of the largest TEQUILA selections in the state. With over FIFTY premium
TEQUILAS to choose from it isn't easy to try them all, so we have planned a little trip for you. With thirty-
five different margarita recipes using thirty-five different TEQUILAS--it will probably be better than any
real trip. You must go in order on the card to receive the free and discounted margaritas--other than that
the only other rule is to enjoy them!

DIPSTERS

Holy Guacamole
Julio's own, made-famous-from-scratch.

6.95

Bonzo Bean
Refritos, onions & melted cheddar.

3.95

Volcanic Salsa
Yo! Wake up your taste buds.
Salsa and chips are free when ordered by dine in customers.

2.95

Kicky Queso 3.95
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Cheesy kick with jalapeno & green peppers.

Black Beanie
Spicy & succulent – with melted mozz

3.95

Pico De Gallo
Chunky & tasty.

3.95

BURRITOS

Burrito Bopper

Soft shell loaded with beef, beans, mozz, lettuce & tomato.

7.95

Portabella Burrito
Marinated and grilled mushroom with mozzarella, lettuce and toms. Side of ranch dressing.

8.95

Garden Burrito
Small burrito with beans, veggies and cheese. 

7.95

Chic N Cheddar
Grilled chick, ched, lettuce, pico, rice, black beans.

10.95

Steak N Mozz
Grilled steak with mozz, lettuce, toms & side of ranch.

11.95

Border War Burrito
Started Tex-Mex War. Beef, beans & cheese encased in a big, soft, sour-creamed shell.

Friendly feasts of burden – much tastier than mules.

9.95

Carnitas Burrito
Shredded pork in a chipotle tortilla with Sante Fe spuds and Mozzarella cheese imside.

10.95

BURRITO

Beef OR Veggie
Small 3.95 Large 5.95

GRILL

Strip Steak
10oz. Steak served with spud and salad. 
If you like, add chipotle sauce.

10.95

Chicken Dijon
Grilled fillet crowned with melted jack, shrooms, tomato & green onions. With dinner salad, green
beans, rice & side of dijon.

11.95

BURGERS

Russian Burger
Shrooms & jack on pumpernickel. Down it with Stoli, comrade.

7.95

Queso Burger
Sloppy, delish knife-n-fork project. With bacon.

7.95

Mexican Fire Burger
Yikes! Jalapeno & jack cheese meltdown.

7.95

Menage A Trois Burger 7.95



Cheese freaks: 3 kinds, U name em.

Black Bean Burger (Veggie)
First we plant the cows…kidding. Zippy vegetarian patty, served with pico. Fab with slab
of cheese (+30¢).

6.95

Gringo Burger
Unadulterated beef & bun for upnorth purists.

Embellishments on the Gringo
Cheese
Canadian Bacon
Strips of Bacon
Bar B Que Sauce
Sautéed Shrooms
Guacamole

6.25 
6.50
6.25
5.95
6.50
6.50

6.95

GRILLED CHICS

Gringo, Cajun or Bar B Que 6.95

Spicy Dijon
Tongue-alert grill seasonings with a side of honey dijon.

6.95

Sante Fe
Melted jack, bacon & Bar B Que sauce.

7.95

California Chicken Sandwich
Tomato, avocado and Monterey Jack cheese.

7.95

SOUPS

Gazpacho
Cup 2.95 Bowl 3.95
Hot, good & loaded with jours (only kidding).

White Chicken Chili
Cup 2.95 Bowl 3.95
Chicky chunks & white beans in spicy white soupy sea.

Chili Con Queso
Cup 2.95 Bowl 3.95
Thick, rich, cheesy & laced with jalapeno.

Tex-Mex Chili
Cup     2.95 Bowl     3.95

Classic. No-beans, beefy in spicy tomato stock.

SALADS

Taco Salad
Beef OR Chicken
Lettuce, guac, cheese, tomatoes & olives in an edible fried flour bowl.

6.95

House Salad
A perky dinner salad – cool lettuce meets hot tomato with carrot curls.

2.95

Fajita Salad
Steak OR Chicken
Marinated & grilled strips on a brimming plate of lettuce, grated cheddar, guac, sour cream, black

7.95



olives & pico. Roll & butter.

Fiesta Salad
Bold Tequila chicken, mozz, corn relish, fresh avocado, and crispy corn tortilla strips. Served with
Cool cucumber dressing.

8.95

DESSERTS

Orange Pie
Light & luscious. Make room – it's worth it.

2.95

Sopapilla
Yummy cinnamon pastry with butter & honey. Get the works for an extra Buck.

2.95

Fudge Sandwich
A slab of vanilla ice cream between layers of chocolate cake - topped with hot fudge.

3.5

Tortilla Sundae
Cinnamon shell, vanilla ice cream, topped with chocolate or strawberry or both.

2.95

MARGARITAS

Julio's Casa Rita
The house classic. Sauza Gold and Julio's hair of the sundog (neverbites, barks or betrays). Original
plus strawberry, Peach & Raspberry.

Julio's Señor Rita
A premium blend of Sauza Gold and Julio's own mysterious ingredients. Big shaker pours plenty of pure
smooth.

HAND TO MOUTH

Chicken Fingers
5 succulent strips of battered & deep-fried breast.

6.95

Stuffed Quesadilla
Stuffed chipotle tortilla with spinach, rice, grilled cajun chicken, and cheese. Topped with lettuce,
corn relish and sour cream.

8.95

Stuffed Jalapenos
6 mild reds crammed with cream cheese, battered & fried – with delectable dip.

5.95

Bean Stogies
Rolled tortilla wraps, deep fried.

6.95

Chicken Wings
1 dozen 8.95 2 dozen 14.95
Louisiana Red (spicy!) or Bar B Que. With rabbit food & ranch dressing.

CHIMI BOATS

Chicken Chimi 9.95

Chicken Broccoli Chimi 10.95

Beef Chimi
Deep-fried marvels of mastication, sailing in aboat of chili.

9.95

ENCHILADA

Cheese
Small 2.95 Large 4.95



Beef OR Chicken or Chick broc or Chick mush
(with or without broccoli)
Small 3.95 Large 5.95

WICHES

Melts
Patty OR Chicky
Between 2 slices each of cheese & rye plus sautéed onions & pickle.

7.95

GROGS

Hot toddies
Ones u know & some u don't. Ax about Julio's Tongue Warmers.

NACHO TIME

Cajun Chicken Nachos
A fiery mountain of chips, spicy black beans & kicky grilled chicken under a volcano of oozing
pepperjack capped with shredded lettuce, sour cream & pico. Enuf for 2.

10.95

Julio's Nachos Especial
Voted best around, year after year.
Small 7.95 w/ The Works 10.95
Large 9.95 w/ The Works 12.95
The origin of species. A mountain of meat, chips, beans & peppers under a mucho cheese meltdown.
Plenty for two. Beef, chicken or meatless.
This ain't enough? Get The Works – all above plus sour cream, guacamole, tomatoes and black olives.

COMBO PLATTERS

Mexican Flag
3 Enchiladas – Beef, Chicken & Cheese – flagged with guac, sour cream & salsa. Get it?

11.95

Gulf of Nirvana
From the land of the giants.
Go overboard – in a seductive sea of bliss.
Soft Shell Chicken Taco plus Beef Enchilada plus Black Burrito plus Beans & Rice.

13.95

3-Alarm Combo
Beef Enchilada, Tex-Mex Chili & Beef Burrito. Not responsible for internal combustion.
Hungry? You won't be.

11.95

Julio's Combo
Platters of plenty.
Beef Taco, Chicken Tostada & Cheese Enchilada. Then...siesta.

12.95

SAUZA RITAS

24–Karat Margarita
Sauza 3Gs – Tres Generaciónes – Tequila (aged 8 years in oak barrels), Triple Sec and Sweet & Sour.

Natural Gold Margarita
Sauza Conmemorativo Tequila (natural gold, aged 4 years), Grand Marnier and Sweet & Sour.

Blue Agave Margarita
Sauza Hornitos Tequila (100% Blue Agave), Blue Curacao, Triple Sec and Sweet & Sour.

QUESADILLAS

Tastee tortilla pie wedges 5.95



6 kinds:

Steak plus cheddar, mozz, scallions, 
cilantro & creamy pepper sauce.

Grilled Chicken & Pesto Quesadilla is spicy chicken, jack cheese & pesto to 
warm you.

Chic N Shroom with scallions, cilantro & sauce that's fiery & fabulous.

3-Cheese (cheddar, mozz, romano) plus pico, green chilis & oregano.

Black Bean with pepperjack melt, sour cream & pico.

Spinach layered in molten jack & onions with tangy red pepper sauce.

ENCHILIDAS

Chic N Broc Enchy
Crowned with Chili Con Queso.

10.95

Enchy Float
Beef OR Chicken
No, not root beer & ice cream – but a boat awash in the Sea of Chili. Make it a double 9.95

7.95

Popeye Spinach Enchy
Crowned with Tex Mex & Queso Chili.
Muscled with flavor. Gonzo greens, brave basil & jacked up cheese.Add chicken for $1.00 more.

9.95

Black & Blue Enchies
Served on a bed of lettuce & tomato.
2 grilled meat, black bean, white cheese in blue corn tortillas.

11.95

Chic N Shroom Enchy
Crowned with Chili Con Queso.

10.95

Say Cheese
Crowned with Tex Mex Chili & Sour Cream.

9.95

Coup de Chicken
Crowned with Tex Mex Chili & Sour Cream.

10.95

Steak and Chorizo Enchilada
Tex-Mex and sour cream. 

10.95

What's Your Beef?
Crowned with Tex Mex Chili & Sour Cream.

Flour tortilla packed with cheese, onion & choicest insides.

10.95

REFRITOS, RICE, CHIPS, FRIES OR BAKED SPUD

 
1.95



VINO

Wines
Gallant grapes by the glass. Ax for current varietals & vineyards.

SOUPS

Gazpacho
Cup    2.95
Cold tomato vegetable soup.

Bowl    3.95

FAJITAS ESPLANADE

Hear the Sizzle?

Tabled in skillet that smokes & sizzles. Add cold plate heaped with fixins. Plus warmer full of
tortillas. Fuss up your own brand of bliss.

Julio's Fajita Originalé
Beef OR Chicken and now try Shrimp!
For One 11.95 For Two 19.95
Strips marinade – grilled with red onion, green pepper, sautéed tomato & Julio's secret spices – plus
cold plate of cheddar, lettuce, pico, guac & sour cream. Plus tortillas.

Combo Fajita
For One 11.95 For Two 19.95

Garden Fajita
For One 7.95

A vastness of veggies – broc, shrooms, zukes, peps, toms, carrots & onion. All suatéed 
& sizzled. With warm tortillas & cold plate of guac, lettuce, white cheese, black olives, diced reds &
ranch dressing.

The Fabulest Fajita – For Two
Marinated Steak & Chicken – strips of perfection – grilled with the garden's best in Julio's private
spice. A garden of veggies, 2 cheeses, 3 dressings & 100 ways to heavan.

21.95

SIDES & EXTRAS

 
Guacamole
Sour Cream
Advice

.75 
.50
.10

TACOS

Cajun Chicken Tacos
U get 2...dos hybrids. Grilled strips of kicky chicken packed with lettuce, cheese, olive & tomato. In
soft wrappers blobbed with guac & pico. Parked with rice.

9.95

Taco Chic Riced
Soft taco stuffed with chicken, cheddar, lettuce, tomato & black olives. Wedded with real
nice rice.

5.95



Giant Taco
Beef OR Chicken

Humongous & messy. Experience with a fork helpful. All the right stuff in a crispy shell plus
a blob of guac.

Word of the mouth says these are Taco The Town

8.95

Steak Tacos
2 stuffed with steak, lettuce, toms, mozz & ranch dressing.

10.95

Fish Tacos
Two Corona battered fish tacos with lettuce, mozzarella, toms and spicy sauce. Served with rice.

8.95

TACO

 
Beef OR Chicken 2.95

TOSTADAS

Beef Tostada 8.95

Chicken Tostada 8.95

Cajun Chicken Tostada 8.95

TAMALE

 
pork 3.75

TOSTADA

 
5.95
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