Chef Specials
Great dishes from the Americas. Made fresh daily; a limited amount
available.

Monday
Mini Migas

Mexican breakfast casserole with hash browns, beans, sausage, fried egg, sour E

cream, avocado, cilantro, tomatoes and tortillas.

9.00
Tuesday

Navajo Chicken
Grilled chicken breast smothered in mushrooms, onions and jack
cheese.

9.95
Wednesday

Tres Amigos
A three enchilada special with one pork enchilada, one Alamo beef
enchilada, and one chili cheese enchilada, served with Spanish rice
and smoke house beans.

10.95
Thursday

Pollo Famosa

Grilled chicken breast topped with cabra cheese and a sundried
tomato lemon sauce. Severed with side.

12.00
Friday
Fried Catfish Plate

Served with fries and a side salad.

sm 13.00 g 16.00

Jaco’s Burgers
Served with a side of fries. There is lettuces, tomato,
pickles, and onions upon request.

Layers of melted cheese, queso, mayo, and mustard

Spicy Green Chili Burger.......................... 11.00
Smoked aioli, local beef steak tomatoes, green chili and layers of
melted cheese

Plain Old Cheeseburger......................... 10.00
Cheese, mayo, and mustard
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. Spanish Rice I
| Smokehouse Beans

i Jaco Fries I
. Ranch Style Fried Okra I
| Grilled Veggies

i Street Corn ($1 more) I
. Side Salad ($1 more) |

| Fried Green Tomatoes ($1 more) Tomato
Mozzarella Salad ($1 more) |

Lunch Fajitas

Served with fresh flour tortillas, Spanish rice, smoke house
beans, pico de gallo, sour cream, and guacamole.

Grilled Chicken

Steak* and Chicken................ 14.95

Grilled Steak*......................

Jaco’s Lunch Salad

Fresh vegetables, cheese quesadilla wedge, guacamole,
sour cream, cheese, topped with your choice of meat. Salad
dressings are chipotle ranch, Comeback, tequila lime, honey

mustard, Creole Vinaigrette.

ClassiC...........cooeeiiiii 7.00
Grilled Chicken ................. 9.50
Fried Chicken....................... 9.50
Mojave Pork...................... 9.50
Grilled Steak*................... 11.50
Grilled Shrimp*.................. 14.00

Sashimi grade Ahi tuna served rare with avocado, cilantro, and jalapefios,
tossed in seasoned sesame oil. Served over a bed of lettuce, tomatoes,
fried tortilla strips and a wasabi vinaigrette dreeing.

Shrimp Jacolade Salad............................... 14.00

Shrimp with a southwestern remoulade sauce, lettuce, tomatoes, onions
hardboiled egg and Creole Vinaigrette.

................ half 10.00...whole 19.00

Lettuce, tomatoes, onions, hardboiled egg, anchovies, jumbo lump crab
meat, toasted with a Creole Vinaigrette.

: Jaco’s Lunch Rice Bowl

I You'r choice oflmeat with queso or sour cream sauce,
I chives, and pico de gallo served over Spanish rice.
I Grilled Chicken ................... 9.50

| Fried Chicken..........cccoouen..... 9.50

| Mojave Pork........................ 9.50

' POrK Verda.........cooveeveeere 9.50

: Grilled Steak*..........oov....... 11.50

l Grilled ShAMP*..oovvvvvovo 12.50

Enchiladas Plate
Two enchiladas of your choice: chili cheese, spinach, pork,
or Alamo beef, and a side of rice and beans.

10.00
Lunch Chimichanga

Beef or Chicken Chimi.................... 11.95
Your choice of either Alamo beef or grilled chicken, topped with
queso, served with your choice of side.

Shrimp Chimi*............................... 12.95
Topped with queso, served with your choice of side.



Lunch Specials

Monday to Friday
11am to 2pm only




