MIDDLEBURY

DINNER MENU
Executive Chef: Jose Luis Villegas

PANCHO CLASSICS

*

CHIMICHANGAS
Rolled crisp flour tortillas bursting with cheese.
Topped with sour cream,
ranchera sauce and guacamole
Chicken - $13.50 • Shrimp - $15.25
Shredded Beef - $14.50

*

ENCHILADAS - 14.95
Chicken, beef or cheese. Choose a sauce.
• Ranchera - Mild red tomato (GF)
• Mole - Chocolate, chile, spices (P)
• Verde - Tomatillo, cilantro (GF)
• Adobo - Guajillo chile sauce (GF)

*

ENCHILADAS BANDERA - 15.95
HOUSE SPECIALTY
Three enchiladas: beef, chicken, and
cheese, each topped with a different
sauce & sour cream

*

ENCHILADAS VEGGIE SAMPLER 15.95 (GF) (V)
Cheese, guacamole, beans, and veggie
topped with different sauces and sour cream
SANTA FE BURRITO – 14.95 (P)
Tomato tortilla stuffed with grilled chicken,
black beans, rice, lettuce, diced tomato, cheese,
topped with ranchera, mole and sour cream
CALIFORNIA BURRITO - 14.95 (V)
Spinach tortilla stuffed with rice, black beans,
sautéed veggies, topped with cheese,
tomatillo sauce and sour cream
TOOTSIE ROLL - 14.95
Spinach tortilla filled with sliced steak or
chicken, lettuce, sliced avocado, cheese,
rolled and grilled. Served with rice & black beans
TEX-MEX BURRITO - 14.95
Filled with peppers, onions, beans, tomato, juicy
sirloin, topped with our famous queso sauce.
Served with rice

*

CHILE RELLENO - 14.95 (GF) V
Poblano peppers filled with risotto rice,
sautéed vegetables, cheese, over spinach.
Sweet plantains, ranchera sauce & sour cream
smoked tomato sauce

BUILD YOUR OWN

FAMOUS SIZZLING FAJITAS*

CHEF’S SPECIALS

All fajitas are served with pico de gallo,
guacamole, sour cream, and flour tortillas
(GF with corn tortilla)

MOLE POBLANO - 15.95 (P)
Chicken breast medallions, cooked in our
traditional thick mole sauce,
roasted sesame seeds

• Grilled or Blackened Chicken - 15.95
• Steak - 18.95
• Shrimp - 18.95
• Vegetable & Cheese - 14.95 (V)
• Chicken & Steak - 18.95
• Smoked Brisket - 15.95

COMBOS*
EL GRANDE - 15.95
Beef Taco • Cheese Enchilada • Beef Burrito
Chicken Chimichanga.
ACAPULCO - 13.95
Chicken Chimichanga • Cheese Enchilada
Beef Taco
EL JEFE - 14.95
Chicken Chimichanga • Cheese Enchilada
Carne Asada Street Taco
EL TEXANO - 14.95
Brisket Burrito • Cheese Enchilada
Chicken Pastor Taco
EL LUPITO - 14.95 (V)
Veggie Chile Relleno • Vegetable Burrito
Plantain Black Bean Taco

SALADS
TACO SALAD
Tortilla shell filled with lettuce, beans,
cheese, tomato, sour cream, guacamole

*

*

*

*

CAMARONES AL QUESO - 16.95 (GF)
Fresh gulf shrimp smothered in our
delicious creamy cheese sauce

*

RANCHERO STEAK - 21.95 (GF)
Steak sauteed with peppers, onions,
tomatoes and a touch of ranchera sauce.
Served with guacamole, sour cream, pico
de gallo and 3 corn tortillas.

*

ROPA VIEJA - 15.95 (GF)
Cuban style shredded beef over moro rice
& sweet plantains

MAKE YOUR OWN BURGER
Our 8oz burgers are served on a fresh
brioche roll, with one side.

ADD ONS
Raw onion, caramelized onions, lettuce,
tomato, pickled jalapeños

CHOPPED SALAD - 9.95 (GF) (V)
Mixed greens, cucumber, carrots, tomato,
onion, red pepper, roasted corn, avocado, queso
fresco, white sangria vinaigrette

ADDITIONAL $1.00
Avocado slices, guacamole, bacon,
grilled chorizo, American, Cheddar
or Pepper Jack cheese

PANCHO’S TROPICAL SALAD - 9.95 (GF) (V)
Mixed greens, diced mango, roasted corn,
tomato, black bean, avocado, queso blanco,
mango vinaigrette

Choose crispy shells or soft tortillas with
lettuce, tomato, cheese, and sour cream
Shredded Chicken - 13.95
Ground Beef - 13.95

Add: grilled or blackened chicken $4,
grilled steak $5, or shrimp $6

V = Vegetarian, NOT Vegan
GF = Gluten Friendly
* = Served with Rice & Beans
P = Contains Peanuts

*

POLLO AJILLO - 14.95 (GF)
SHRIMP AJILLO - 16.95*
Tender pieces of chicken (or shrimp)
sautéed in garlic, tomato &
white wine sauce
POLLO LOCO - 15.95
Sautéed chicken and chorizo in our
chipotle cheese sauce, onion and cilantro
CARNE ASADA - 21.95 (GF)
Marinated New York strip steak, topped
with chimichurri, sweet plantains
CAMARONES MEXICANA - 16.95 (GF)
Fresh gulf shrimp sautéed with peppers,
onions, tomatoes, white wine,
garlic and ranchera sauce

• Ground Beef - 11.95
• Shredded Chicken - 11.95
• Steak - 14.95
• Grilled Chicken - 13.95
• Veggies - 11.95

SEASONAL SALAD - 9.95 (GF) (V)
Boston Bibb, strawberries, chopped bacon,
fresh apples, dried cranberries, cucumber,
red onion, queso fresco, tropical vinaigrette

TRADITIONAL TACOS* (3)

*

DRESSINGS
White Sangria Vinaigrette
Balsamic Vinaigrette
Blue cheese
Ranch
Lime Chipotle Vinaigrette
Mango Vinaigrette

HAMBURGER - 10.95

PICK A SAUCE
Chipotle Aioli		
Ketchup
Mustard			Mayo
Chimichurri
BRISKET SANDWICH - 12.95
Tender BBQ brisket, with cajun coleslaw,
pepper jack cheese and one side.

SIDES
Sweet Plantains - 4 (GF) V
Spicy Rice or Spanish Rice - 4 (GF) V
Cauliflower Rice - 4 (GF) V
Beans (re-fried or black) - 4 (GF) V
Fries - 4 V
Side Salad - 5 (GF) V
Sour Cream - 2 (GF) V
Guacamole - 3 (GF) V
Sautéed Veggies - 5 (GF) V
SPM Dinner 9/19

Please let your server know of any food allergies • Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

MIDDLEBURY

DINNER MENU
CORONITA– Jumbo lime margatrita with a Coronita floater
TROPICAL MANGO – Half frozen mango margarita / half frozen
strawberry margarita
BLUE LAGOON MARGARITA – Senor Panchos signature margarita
with a tropical twist of blue Curacao
PANCHOS ELECTRIC MARGARITA – House margarita blended with
peach and orange Juice

APPETIZERS
GUACAMOLE - 8.95 (GF) (V)
served with chips
SOUTH OF THE BORDER CHEESE DIP (V)
Cup - $4 • Bowl - $6.95
served with chips
FUNDIDO DE CHORIZO - 10.95 (GF)
Melted cheese casserole, Mexican chorizo,
served with corn tortillas
SLOPPY NACHOS (GF)
Cheese. $10.95
Grilled Chicken $12.95
Steak $14.95
refried beans, cheese, ranchera sauce,
sour cream, jalapeño, black olives, guacamole
STUFFED JALAPENOS (4) - 8.95 (V)
Stuffed with cheese and lightly breaded,
served with sour cream
WINGS (10) - 11.95
Cooked crispy & tossed with your choice of sauce:
Mango Habanero, Tropical Buffalo,
Chipotle BBQ or Tequila Lime

FIESTA SAMPLER - 14.95
Quesadilla, Wings, Stuffed Jalapeños,
Sloppy Nachos, Guacamole
EMPANADAS DE POLLO - 8.95
Chicken and cheese in a flaky crust served
with guacamole and chipotle aioli
MINI CHANGAS - 9.95
Chicken and beef chimichangas topped with
sour cream, classic pink dipping sauce.
FLAUTAS DE POLLO - 7.95 (GF)
Crispy chicken flautas, tomatillo sauce,
lettuce, sour cream, queso fresco

All specialty drinks are $17 with 11$ refills! And you keep the glass.

BUY A DRINK
KEEP THE
GLASS!!

TRY ONE OF OUR NON-ALCOHOLIC MOCKTAILS
BERRY BREEZE LEMONADE – House lemonade, mango puree,
raspberry puree
CITRUS SPRITZ – Club soda, lemonade, fresh lime Juice,
fresh lemon, aguave nectar
MIAMI VICE – 1/2 virgin frozen strawberry / 1/2 virgin frozen pina colada
All Non-alcoholic Mocktails are $9 with $5 refills! Keep the Glass!

GRILLED QUESADILLAS
Served with lettuce, guacamole, sour cream, ranchera sauce, sliced jalapeño
- CHEESE & BEAN - 10.95 (V)			

- VEGGIE - 11.95 (V)

- SHRIMP AND SPINACH - 14.95			

- SMOKED BRISKET - 13.95

- SHREDDED OR GRILLED CHICKEN - 12.95

- GRILLED STEAK - 14.95

RICE BOWL (GF)
Spicy rice, black beans, greens, pico de gallo, sour cream, avocado slices - $8.50

ADD:
- GRILLED OR BLACKENED CHICKEN $5		
- GRILLED STEAK $6
- SAUTÉED VEGETABLES $4 (V)			
- GRILLED SHRIMP $6
Substitute Cauliflower Rice + $ 1
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STREET TACOS (3)

Choose soft corn or flour tortillas. Served with rice and beans.
CHICKEN AL PASTOR - 13.95 (GF)
Guajillo chile, marinated chicken, fresh pineapple, onion, cilantro
CARNE ASADA - 14.95 (GF)
Grilled steak, chimichurri, queso fresco
CARNITAS - 13.95 (GF)
Shredded pork, mango salsa, shredded cabbage

MEXICAN EGGROLLS - 6.95
Shredded pork filling, mango salsa, chipotle BBQ

BAJA TACOS - 13.95
Beer battered fish, cabbage, pico de gallo, chipotle ranch

SOPAS

SHRIMP - 14.95 (GF)
Blackened shrimp, cabbage, cajun aiolli

TEXAS CHILI - $6.95 (GF)
Fresh ground beef, tender chuck shoulder, beans,
and fresh chile, topped with melted cheese.
SOPA DE POLLO - $4.95 (GF)
Mexican style chicken soup, garnished
with onion and cilantro
SOPA AZTECA - 6.95 (GF)
Blended corn, tomato and spices,
topped with avocado, tortilla strips,
grilled chicken and sour cream
TITUANA SWAMP - 6.95 (GF)
South American seafood chowder with shrimp,
fish, potato, chorizo & clams

FISH - 13.95 (GF)
Seared tilapia, cabbage, cilantro cream, mango salsa
CHORIZO PICADILLO - 14.95 (GF)
Mix of chicken, steak, chorizo, jalapeño and onions topped with cilantro
BEAN & PLANTAIN - 13.95 V
Sweet plantains, black beans, guacamole, queso fresco, mango salsa
Mix & Match Any 3 - 15.95

V = Vegetarian, NOT Vegan
GF = Gluten Friendly
* = Served with Rice & Beans
P = Contains Peanuts

Please let your server know of any food allergies • Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

