
ENTRÉES

LAVOSH * 
10.95

Appetizer 8.95 Entree 12.95

Cajun: Spiced grilled chicken, black beans, mozz, lettuce, 
pico, and sc.

Veggie: Sautéed toms, green peps, broccoli, red onion, & 
spicy pepper sauce on side. 

Margarita:  Tequila marinated chicken, toms, lettuce, 
queso fresco cheese. Salt, Lime... What?

APPETIZERS

eSpecials

Rib Tips* 
You see that sign? 10 oz. of Smoked tips basted with 
Julio’s Kicky BBQ. Served with seasoned fries. Salad 
first. 13.95
Rice Bowls* 
Your choice of Shrimp, Smoked Chicken, or Brisket 
served over rice & black beans and under a hot blanket 
of cheddar on top. A splendid mix of pico and fresh 
avocado tops it off. 11.95 (see smaller version on 
Lighter Fare Page)

DESSERT
 

Lime Pie 
Like the Orange Pie?? We’ve gone into our secret 
laboratory and made the same incredibly refreshing after 
dinner dessert light enough to sweeten the taste buds, 
but fulfilling enough to send you home happy. 4.95
We have many desserts. Ask for our Dessert Menu!

Chicken Dijon* 
Grilled with melted jack, shrooms, tomatoes, green 
onions and a side of dijon. Comes with green beans 
and rice on the side. A house salad comes first. 11.95
Chorizo Mac n’ Cheese* 
Homemade/ Home fresh. Topped with chorizo 
sausage and Queso Fresco cheese to boot. Salad before. 
10.95 
 
Carne Asada with Cilantro Lime butter*     
Over Spinach. Served with corn poblano at lunch for 
10.95. More steak and served with corn and black 
beans at dinner 12.95.
Carne Asada as a sub* 
This ain’t your mama’s carne asada. In fact, we don’t 
know whose it is. Just kidding. We made it. It’s ours. 
And it’s real good.  Fruity even. Get them as street 
tacos. Or as a rice bowl. Or in any dish that we can 
make it happen. Just ask your server.

* Thoroughly cooking foods of animal origin, such as beef, eggs, fish, 
lamb, pork, poultry, or shellfish reduces the risk of food-born illness. 
Individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or undercooked. Consult your physician or 
public health official for further information.



STARTERSSTARTERS

Guacamole › These flavor explosions are        
                                  experiences all to themselves.  
         Original › SM: 8.95   LG: 10.95 
         Mango › SM: 9.95   LG: 11.95 
         Smoked Bacon & Corn › 9.95   LG: 11.95

Kicky Queso › Cheesy with peppers. 5.25   LG: 7.95

Queso Blanco › Monterey Jack, spices & peppers. 5.25  
LG: 7.95

Bonzo Beans › Refried beans, onions & cheddar.  
5.95   LG: 7.95

Black Bean Dip › Add mozz. 5.25   LG: 7.95

Pico de Gallo › Made fresh. 5.25   LG: 7.95

The Bob › Beef, beans & queso. 5.95 LG: 8.95

Salsa › When you dine in, all you have to do is ask and 
we’ll bring you some on us. And if you prefer it hot or 
mild… we got ya covered.     (Togo) › 4.95  LG: 5.95

Dips

Tex-Mex Chili 
An award-winning classic! No beans but beefy in a hot, 
spicy tomato stock. CUP: 3.95   BOWL: 6.95

White Chicken Chili 
Chunks of chicken and white beans in a hot, spicy white  
cream base. CUP: 3.95   BOWL: 6.95

Gazpacho 
A perfect blend of tomatoes & veggies served chilled with 
a side of sour cream.  
CUP: 3.95   BOWL: 6.95

Chilis
Served with tortillas when it’s hot!

Quesadillas are crafted with a 
12” flavorful tortilla

Served with flour chips, 
corn chips or a mixture 
of both.

Quesadillas
Black Bean Quesadillas         
Pepper-jack, sour cream & pico. 9.25  
Add Chick 10.75 VEGETARIAN!
Shrimp Quesadillas * 
Shrimp, mozz, ched, and mango                                
pico. 12.25

Chicken Quesadillas  
 Both mozz and ched. With our     
 spicy pepper sauce.  9.95  
Add Spicy Shrooms 10.50

Brisket Quesadillas  
Mozz, ched, pico, and our spicy 
red pepper sauce. Try the BBQ 
version. Both 11.95

Smoked Chicken Quesadillas  
Mozz, ched, pico, and our spicy red pepper sauce. Try the BBQ 
version. Both 10.95

Veggie Quesadillas VEGETARIAN! 
Roasted veggies with mozzarella cheese. 10.25

Steak Quesadillas * Classic Style 
 On 6” Flour tortilla. Mozz and Cheddar. 10.50

Black Bean Stogies 
Smokable but best eaten. Rolled Quesadillas with black 
beans, cheese, rice & spices. Served with spicy red pepper 
sauce. 8.95  VEGETARIAN!
Wing Dings * 
Hot Red, BBQ, Sriracha BBQ, or Sweet Chili. Served with 
rabbit food and ranch dressing.  
1 Dozen: 13.95 2 Dozen: 24.95   
Avocado Rolls 
Fresh avocado and pico rolled and fried in a tortilla. 
Served with spicy pepper sauce for some zing! 9.95

Pinwheels            
Try the Avocado rolls pinwheel style. Not fried, on a 
tortilla with mozzarella. 
10.95

Mexican Loaded Fries 
Spiced fries, braised carnitas 
& Queso Blanco. 9.95

Onion Rings  
A huge bowl of rings, 
sprinkled with a chipotle 
rub.  
Served with Sriracha ranch. 
8.95

Apps

Change Your Chips?  
No problemo.

The Works 
The origin of the species. 
A mountain of chips, 
meat, beans & peppers, 
blanketed with mucho 
cheese. Topped with 
olives, tomatoes, sour 
cream & guacamole. 
Served on flour chips. 
SM: 13.95  LG: 15.95

Original Nachos 
The classic — served with flour chips, beans, beef,  
peppers and cheese. 
SM: 11.95  LG: 13.95

Smoked Chicken Nachos 
A twist on our classic. Flour chips, black bean corn mix, 
and pulled smoked chicken, all under a Mojo meltdown, 
topped with sour cream. 13.95

Smoked Brisket Nachos 
A plate of corn chips, black beans, smoked brisket & 
Monterey Jack cheese. Topped with BBQ sauce. 14.95

Cajun Chicken Nachos 
Black beans, Cajun chicken, pepper jack cheese-- heat it 
up-then add lettuce, pico de gallo, and sour cream to cool 
it down. Served on Corn Chips. 13.50

Nachos

“The secret to a strong 
finish is a good starter.”

 JULIO’S ELDEST BROTHER, NACHO

Julio’s Tex-Mex Chili is not your traditional bean 
chili. This is a spicy, tomato-based, pulled beef concoction.

Both VEGETARIAN!



WHERE TACOS LIVEWHERE TACOS LIVE

Fish Tacos * 
2 flour tortillas loaded with Corona battered fillets, 
lettuce, mozzarella, tomatoes, & spicy pepper sauce. 
Served with rice and beans. 12.25

Taco Platter 
2 soft flour beef tacos with lettuce, tomatoes, guacamole, 
cheese & black olives. Served with beans & rice. 10.50  
One taco with rice and beans. 8.25

Steak Tacos * 
2 soft flour shells with lettuce, mozzarella, tomatoes & 
ranch. Served with rice and beans. 13.95

Giant Taco 
Large, soft flour shell with beef, lettuce, tomatoes, 
guacamole, cheese & olives prepared grande style. Served 
with rice & beans. 10.95

Crispy Chicken Tacos * 
3 smaller flour torts smeared with guacamole; then filled with 
crispy chicken, a drizzle of Queso Blanco, and bits of bacon. 
Served with a side with Salsa Verde & rice & beans. 11.95

Street Tacos * 
3 small soft corn tacos, onion,  
cilantro and your choice of 
chorizo, beef, smoked 
chicken, or carnitas. 
Served with black beans & 
cilantro rice. Pico on the 
side. Try the BBQ versions! 
9.95 Add one more for just a $1!

 

CLASSICS NEXT LEVEL

Cowboy Tacos 
2 soft flour shells packed with smoked brisket, 
shredded cabbage & jack cheese. Served with rice & 
beans. Come on and get some… 13.95

Mahi Mahi Tacos * 
3 soft corn tacos of grilled Mahi Mahi madness packed 
with mango slaw. Served with cilantro rice. 14.95

Shrimp Tacos * 
3 corn tortillas packed with grilled shrimp, avocado, & 
mango pico. Served with cilantro rice. 14.50

Pork & Mango Tacos 
Do the fandango with pork & mango on 2 corn tortillas 
filled with carnitas, lettuce, mozzarella, and mango pico. 
Served with black beans and cilantro rice. 12.25

Black Bean Veggie Tacos  VEGETARIAN! 
A black bean burger grilled then cut and set in flour 
torts; add sweet aioli sauce, lettuce, & mango pico. 
Served with a side of cilantro rice. 10.95 

Avocado Tacos         VEGETARIAN! 
Made with sea salt, fresh cilantro, pico de 
gallo, lettuce, Queso Fresco, and grilled lime    
for a squeeze. Served with cilantro rice. 10.25 

Tacos

Sub corn tortillas if 
you like…

Fabulous Fajitas for 2 * 
Marinated steak and chicken – Grilled with the garden’s 
best in Julio’s private spices. 8 veggies, 2 cheeses, 3 dressings 
& 100 ways to heaven. Feeds two! 30.95

Garden Fajitas VEGETARIAN! 
A vastness of veggies (sautéed & all sizzlin) & Julio’s secret 
herbs & spices. Served with lettuce, mozzarella, guacamole, 
and ranch too! 19.95  For one: 12.95

Shrimp Fajitas * 
Shrimp grilled with red onions, green peppers, sautéed 
tomatoes & Julio’s blend of secret herbs & spices!  
For two: 29.95  For one: 15.95

Mahi Mahi Fajitas * 
8 oz. of Grilled Mahi atop our garden fajitas. Served with 
corn tortillas plus cilantro rice and black beans. 19.95

Fajitas

Julio’s Original Fajitas * 
Your choice of steak or chicken marinated & grilled 
with red onion, green pepper, sautéed tomato & 
Julio’s secret spices. Includes a cold plate of cheddar & 
mozz, lettuce, pico, guacamole & sour cream.     
For two: 27.95 For one: 14.95

Steak & Chicken Fajitas * 
The Combo - marinated & grilled with red onion, 
green pepper, sautéed tomato & Julio’s secret spices. 
Includes a cold plate of mozz & ched, lettuce, pico, 
guacamole & sour cream. 
 For two: 28.95  For one: 15.95 
Make it a TRIPLE! Add shrimp for just $3

“Whenever someone 
asks what they should 
eat, I tell them you 
never go wrong with 
fajitas.”

 JULIO’S COLLEGE ROOMMATE, 

CAPTAIN JORGE

FAJITA DEAL

 Add rice & beans 
for $1!  

(Black beans or 
Refried beans)



TEX-MEXTEX-MEX

Enchiladas

What’s Your Beef 
Topped with Tex-Mex and sour cream. 12.25 

Coup de Chicken 
Topped with Tex-Mex and sour cream. 12.25

Say Cheese 
Topped with Tex-Mex and sour cream. 10.50

Chicken Mushroom 
Topped with Tex-Mex  
and Queso. 12.95

Spinach 
Topped with Tex-Mex and Queso. 11.25 
Add chicken: 12.95

Chicken Broccoli 
Topped with Tex-Mex  
and queso. 12.95

Enchilada Float 
Choice of two beef or chicken 
enchiladas with cheese & onion swimming  
with Tex-Mex & Queso. 13.25  SINGLE: 10.25

CLASSICS NEXT LEVEL
Seafood Enchilada 
Seafood mix swimming in cream cheese and Mozz.  
Topped with Roasted Poblano Sauce. Served with rice & 
black beans. 12.95

Black & Blue Enchilada * 
Two blue corn tortillas rolled with your choice of grilled 
chicken or steak, black beans & smothered with Tex-
Mex and sour cream. Served on a 
bed of lettuce and tomatoes. 14.95

Cowboy Enchilada 
A flour tortilla packed with 
smoked brisket, Jack and cream 
cheese. Topped with Tex-Mex 
chili and Green Chili cream sauce. 
Served on a bed of cabbage with 
cilantro rice & black beans. 14.95

Steak & Chorizo Enchie * 
Grilled steak combined with 
chorizo for a match made just for you. Both mozz & ched, 
Tex-Mex, and sour cream. 14.95

You can have your enchiladas on corn tortillas; just ask!  
Dinners are served with rice and beans.

Chicken Chimi Boat 
Tender chicken & onions, smothered  
in Tex-Mex chili & topped with Guacamole. 12.25

Chicken & Broccoli Chimi 
Chicken & broccoli topped with Queso instead. 12.50

Beef Chimi Boat 
Savory shredded beef & onions, smothered in  
Tex-Mex chili & topped with guacamole. 12.95

Ginormous Burrito 
Loaded with smoked brisket (sub smoked chicken, 
carnitas, or chorizo), black beans, cilantro rice, & cheese- 
heated and placed on top of a bed of lettuce and pico, then 
topped with Green Chili cream sauce. A complete meal 
with all the food groups; well, except chocolate! 12.95

Steak Mozzarella Burrito * 
Big burro with steak, lettuce, tomatoes, mozzarella & a 
side of ranch. Served with rice & beans. 13.50

Border War Burrito 
Shredded beef, beans, onions & cheese & topped with sour 
cream. Served with rice & beans. 12.50

Burritos

Deep fried marvels of 
mastication, sailing in a 
boat of chili. Served with 
rice and beans.

See healthier burrito options 
in the Lighter Fare 
section!

Chimichangas

Julio’s Combo 
Chicken tostada, small cheese enchilada & a beef taco. 
14.95

3 Alarm Combo 
Big beef & bean burro next to a small beef enchilada, both 
laced with roasted jalapeños. Plus a cup of Tex-Mex chili.  
14.25

Mexican Flag 
Cheese, chicken, & beef enchiladas topped with sour 
cream, guacamole and salsa. 14.95

The Roy 
Cowboy taco & a small chicken enchilada, topped with Tex-
Mex and sour cream. 12.95

Tamale Dinner 
Two tamales snuggling over a bed of lettuce, topped with 
Tex-Mex chili. A traditional favorite. 11.95

Maggy’s Chili Rellanos  
You asked for them. 2 per order. 10.95

All combo plates are 
served with rice  
and beans.

Combo Plates

Everything — well — almost everything — can be        
a-la-carte Amigos. So it would take another menu to 
list. Just ask your server for an item by itself or with a 
side. But here are a few popular ones:
Beef or Chicken Taco 3.75 
Next Level Taco * 4.95 
Street Taco $2.25
Beef or Chicken Enchie LG: 7.95 SM: 5.50 
Cheese Enchie LG: 6.25 SM: 3.95
Next Level Enchies  (See above) LG: 8.95 SM: 6.95
Beef & Bean Burrito LG: 7.95 SM: 5.95

À La Carte

AWARD 
WINNER

This means available in smaller lunch 
size & on a 6” tortilla. Smaller $$ too.   
Check out the ‘Smaller Portions’ section  
for more choices.

HEY!

***Our enchiladas are made  
     with onions!

Tex-Mex: pron; Tecks-Mecks 
Also: Whoo-Lee-Ohhs 



TEX-MEX GRILLTEX-MEX GRILL

For cheese on Wiches, add 30¢. Cheddar, Jack, American, 
Pepper-jack, Smoked Cheddar. Served with fries or 
choice of side from below. 

Grilled Chicken Sandwich * 
Your choice of BBQ, Gringo, Spicy Dijon or Cajun. 8.95

Santa Fe Chicken Sandwich * 
BBQ, bacon & Jack cheese. 9.95

California Chicken Sandwich  * 
Grilled chicken topped with tomato, avocado & Jack 
cheese on a split top sour dough bun. 10.25

Mesa Chicken Sandwich * 
On a sour dough bun; your grilled chicken with tomato 
and Monterey Jack cheese. Side of Dijon vinaigrette. 9.95

SandWiches
Charbroiled, hand-crafted, gourmet burgers. 
Served with fries or sub a side listed below. 
Add cheddar, Jack, American, Pepper-jack, Swiss, or 
Smoked cheddar. 
Burgers get Julio’s signature Gringo Sauce on top.

The Gringo Burger * 
With Julio’s special sauce & a bun for up-north purists. 
8.95

Bacon, Mushroom, or BBQ Burger  › 9.95 

Guacamole Burger * Add some of our good stuff! 
10.75

Mexican Fire Burger * 
Yikes! Jalapeño & jack meltdown. 10.75

Menage A Trois Burger * 
3 kinds of cheese — your choice. 10.95

Black Bean Burger * 
Fire-grilled, vegetarian patty served with  
fresh pico de gallo. 9.25

Queso Burger * 
Queso & bacon. Fork required! 10.95

The Smokehouse Burger * 
Our most popular, topped with smoked brisket, jalapeño 
smoked bacon & smoked cheddar. Lots of smokin’  
going on. 10.95 

Cilantro Lime 
Butter Burger* 
Delicious butter mix 
melted over a patty. It 
will melt like butter in 
your mouth- oh wait. 
10.25

Patty Melt * 
Grilled beef patty 
placed between two 
slices of cheese & rye 
with sautéed onions & 
pickle. Sub a chicken 
breast — no prob! 9.95

Burgers

SIDES & Extras
 
Julio’s Rice 2.25
Refried Beans 2.25
Cilantro Rice 2.25
Black Beans 2.50
Kids Fries 2.75
Sweet Potato Fries 3.25
Sante Fe  Spuds 3.25
Corn Poblano 3.75

French Fries 2.75
Seasoned Fries 2.95
Side Salad 3.50
Onion Rings 3.25
Green Beans 3.25
Guacamole 1.00
SC .50 
Advice  .02

“What is Tex-Mex? All 
I know is that a little 
Mexican flavor never hurt 
a cheesy burrito.
 JULIO’S GODMOTHER, 
MS. FLAVIA DUR AN (DUR AN)

1/2 Pounders

WRAPS STEAMED

Fajita Wrap *

Choose grilled steak or chicken. Then stuffed with black 
beans, rice, pico, sc, cheddar, mozz, lettuce.  
Suggestion: Add chipotle ranch for extra flavor!

The Fish Wrap *
Fried cod, refried beans, rice, shredded lettuce, spicy 
pepper sauce, mozzarella cheese, and tomatoes. 

The Cajun Chick Wrap *
Grilled cajun chicken, black beans, cilantro rice, lettuce, 
pico, sour cream and pepperjack cheese. 

 
Choose from a chipotle or flour tort. 
Choose a side. 
 

Pick a side for your wrap!

11.75

* Thoroughly cooking foods of animal origin, such as beef, eggs, 
fish, lamb, pork, poultry, or shellfish reduces the risk of food-born 
illness. Individuals with certain health conditions may be at higher 
risk if these foods are consumed raw or undercooked. Consult your 
physician or public health official for further information.



LIGHTER FARELIGHTER FARE

CLASSICS NEXT LEVEL
Acapulco Salad 
Your choice of grilled steak strips or 
spicy shrimp. Avocados, mango salsa, 
mozzarella & cheddar cheese top this tasty salad. 13.95

Avocado Chicken Salad 
Start with a romaine mix – add dry black beans, corn salsa, 
mozzarella, diced roma tomatoes, avocados, Queso Fresco, 
& cold, grilled chicken. Dusted with a chipotle rub. 
Served with a side of Mango Pico. 12.25

Grilled Mahi Mahi Salad 
Green mix topped with mozzarella cheese, mango salsa, 
avocado, corn tortilla strips, and basted Mahi that melts 
in your mouth. 14.95

Mandarin Chicken Salad 
Spinach Salad with grilled orange chicken. Topped 
with mozzarella, toms, mandarin oranges and roasted 
almonds. 12.75

Salads

Healthy

Smaller Portions

TCR 
Your fave chicken taco minus the guacamole. Served 
with rice. 6.50

Portobello Burrito VEGETARIAN! 
Chipotle wrap with marinated & grilled mushrooms, 
mozzarella cheese, lettuce & corn relish. Served with rice 
& beans. 10.50

Garden Burrito VEGETARIAN! 
Smaller burro with beans, fresh veggies & Mozzarella. 
Served with rice & beans. 8.95

Burrito Bopper 
Smaller Burro with beans, shredded beef, onions & 
mozzarella cheese. Served on a bed of lettuce and tomatoes 
next to rice and beans. 8.95

Grilled Chicken over Rice  
Good for watching calories. Side of Mango Pico  8.95

Steamed Fajitas   
Order your favorite Fajitas (sub corn tortillas?) or ask 
for them over rice. No oil. See the options in the fajitas 
section and order your favorite. 

Small Enchilada & Rice 
Get any Classic enchie single, with a side of rice. 
Topped with SC or Queso. 7.95

Next Level Enchilada & Rice 
Order from the Next Level selection!  A single and rice. 
8.95

Taco & Rice 
Get a beef or shredded chicken taco with rice. 6.50 

Next Level Taco & Rice 
Get a taco from the Next Level! 7.95

Small Burro & Rice 
A beef & bean burro. 7.95

Pequeño Rice Bowls 
Smaller, more responsible rice bowl,  
with same full flavor —  
shrimp, smoked chicken or brisket. 8.75

Our salads begin with a fresh house-cut mixed greens. You can sub spinach 
for mix or mix for spinach on any salad.

Swap steak for 
chicken or chicken 

for shrimp or 
shrimp for steak 
or… you get the 

idea. 

Use Mango Pico 
for your dressing 

on salads!

~  julios.com  ~

This means also available as a ½ 
salad with soup or chili for 10.95.HALF SALADS

Catering
Fajita Bar 11.75 per person
Our most popular buffet. Takes care of  
everyone’s needs with meat and veggies 
separated for tacos. Rice and beans, salsa, and 
chips too. Plus all the cold stuff. 

Taco Bar 7.95 per person
Beef & chicken, rice & beans. Make your own 
tacos. Salsa and chips. 

Taco/Enchie Bar 9.75 per person
A taco and enchilada for all! Beef and chicken 
enchies and meats for tacos. Rice. Salsa and chips. 
Party Nachos (for 40) $50- 
As a layered Dip with chips on side (for 60) $75

Chips: Full Grocery Bag (for 50 to 75) $26.00 
               Half Grocery Bag (for 18 to 25) $15.00  
             Small Bag (for 12 to 15) $12.00

For full Menu go to     
www.julios.com/cateringmenu 

Fiesta Salad 
Bold Tequila chicken, mozzarella, 
corn relish, dry black beans, fresh 
avocado & crisp tortilla strips. Served 
with a cool cucumber dressing. 12.95

Smoked Chicken Salad 
Mixed greens topped with corn salsa 
mix. Monterey Jack cheese and smoked chicken with 
Chipotle ranch on the side. 11.95

Taco Salad 
Your choice of Beef or Chicken 
with guacamole, cheese, 
tomatoes & olives in a HUGE 
edible fried shell. 10.25

Crispy Chicken Salad 
Lemon pepper battered and 
fried. Mozzarella and toms on 
top. 11.75

The House Salad    
A classic. Green mixed. Cheese, toms, olives, red 
onion & croûtons. 4.95 Add chicken 6.95 Julio tries to keep a variety of dressings on hand including: Ranch, Italian, Cool 

Cucumber, Chipotle Ranch, French, Bleu Cheese, Lo-Cal Italian, Fat-Free Ranch, 
1000 Island, Vin & Oil, & our House dressing-Creamy Avocado. 


