you bought it -
$$-

- Ifyou ordered it
- Exira sauce means extra

- Be nice or leave! -

6 or more

.. is included on all parties of
e gl‘delféli:,n:,;l c:ecks after 8pm-

- i hown in cash, a 3% tender ]
feeﬁﬁ;’:{i’:se ;osr :" other forms of payment

CNACKRTHINGS]

Chips & Salsa 5.
add queso + 2.5

Blackened Chicken Noodle Soup 8.

Guacamole 16.5

House-made favorite in a tortilla bowl w/ chips

Chili Conqueso 13.

A spicy cheese dip w/ chili’s, a blend of 5 cheeses,
black olives, & peppers. Served in a tortilla bowl w/ chips

Chorizo Conqueso 15.
Chorizo simmered w/ a blend of §

cheeses. Served in a tortilla bowl w/ chips

Black Bean Conqueso 13.

Ablend of 5 cheeses, black beans, &
chipotle served in a tortilla bowl w/ chips

Garlic Shrimp 17.

5 jumbo shrimp w/ garlic dipping sauce served in a tortilla

bowl w/ bread
Jalapeno Crab Dip 22.5

Crab meat, jalapenos & a special blend of cheeses

served w/ chips, celery & bread
Caddy Fries 10.5

Fries covered in cheese, bacon, & jalapenos
Served w/ chipotle ranch

Balt-Elotes 10.

(Mexican Street Corn)

Spiced mayo, cilantro, Cotija, Old Bay

Fried Pickles 8.
7 Fried pickle spears. Served w/ ranch.

Honey Sriracha Brussels 10.
Roasted & flash fried, tossed in honey sriacha

Snack Box 30.

A Chicken, Pulled Pork & a Beef Taco, a Steak Burrito, a
Chicken Quesadilla & Beef Nachos all in one box

WACHOS,

Crab 22.5
Tortilla chips topped w/ jalapeno crab dip, cheddar,

Monterey jack, jalapenos, salsa, & sour cream

Birria 25.
Slow cooked beef short rib in Adobo sauce,
pinto beans, diced white onion, fresh cilantro,
Mozzarella, & avocado Verde sauce

Nacho Mama’s Nachos
Tortilla chips layered in pinto beans, cheese &
jalapenos, topped w/ salsa & sour cream
Basic 13. / Veggie 14./ Chicken15./
Blackened Chicken 15.5
Steak 20.5/ Beef 18. / Pulled Pork 18.

Top any salad with:
Grilled chicken 8./ Blackened Chicken 9.
Marinated steak 10./ Shrimp 10./ Tuna10.

Mama’s Tortilla Salad 14.
Mixed greens, red onions, green peppers, black beans,
roasted corn & grape tomatoes in a chipotle ranch

dressing topped w/ shredded Parmesan

Caesar Salad 10.
Chopped romaine hearts, Caesar dressing,
croutons, & Parmesan

10 Leaf Salad 12.
Mixed greens w/ crumbled blue cheese,
walnuts, & honey jalapeno vinaigrette

Spinach Strawberry Salad 12.
Baby spinach, strawberries, & feta cheese
tossed in chipotle black raspberry vinaigrette

Taaaaaco Salad 14
Tortilla bowl w/ beef, chopped romaine, topped w/

diced tomatoes, shredded cheese, veggie black beans,
sour cream, Tajin seasoning, & Tossed in chipotle ranch

MAMASIKINGIWINGS]
IFAMOUSRIENDERS,

Jumbo, plump, tender & crispy
(just like Elvis)

Bone-In Wings (10) 15./ Tenders (4) 14
Sauces: Mild, Medium, Hot, Old Bay, Jerk,
Honey BBQ, Honey Sriracha, Buffalo Garlic,

Lemon Pepper
Scunny’s Sticky Sauce (+ $1): Tossed in our Guinness
Stout jerk mango BBQ sauce

CANDWICHES

w/ lettuce, tomato, fries & a pickle

Sticky Burger 18.5
Scunny’s Sticky sauce, crispy onions,
bacon, cheddar & Gouda cheese
Mama’s Classic Hamburger 16.5
10 oz. of fresh ground beef...Made your way!

Chicken Chesapeake 22.5
Blackened & topped w/ our jalapeno
crab dip, & cheddar cheese
Jerk Chicken Wrap 15.5
Spinach, chipotle ranch, roasted peppers,
Monterey jack cheese
Blackened Chicken Wrap 15.5
Spring mix, blue cheese crumbles, honey jalapeno
vinaigrette
Chicken Caesar Wra
Romain, House-made Caesar,
Buffalo Chicken Wrap

15.5
Buffalo sauce, mixed greens, tomato, & blue cheese
crumbles

15.

Parmesan

Tuna Steak 20.
Blackened or Grilled w/ LTM

@GGCIANAIOtCAYEEIR

Chicken, Shrimp, Steak, & Chorizo, Refried beans,
Oaxaca Cheese, Jalapenos, Avocado, Onions, Flour

Tortillas, & Rice. Side Avocado Verde

Serves 2-$40 Serves 4-$75
\ Y,

FAIITAY]

Assizzling platter of sautéed onions & peppers w/ rice, refried

beans, sour cream, lettuce, tomatoes, cheese & tortillas
Veggie 14.5. / Chicken18.5
Blackened Chicken 19./ Jerk Chicken 19.
Steak 25. / Shrimp 25.
Chicken & Steak Combo 25.
Chicken & Shrimp Combo 25.
Steak & Shrimp Combo 27.

Ultimate Fajita 28. Marinated steak,
portobello mushrooms, peppers

glmbo shrimp,

onions

Grande Fajita 35. Marinated steak, jumbo shrimp,
chicken, portobellas, peppers

onions

DINNERSTHINGS

Served with green rice & refried beans™*

*OC Style Burritos
Chicken-15/ Steak - 20.5

topped w/ choice of rojo sauce or conqueso

*Classic Enchiladas
Cheese —14/ Chicken - 15/ Steak - 20.5

Two corn tortillas w/ cheese. Topped w/ verde, rojo, or mole.

*Birria Enchiladas 24.
Slow cooked Adobo beef short rib, salsa verde,
Oaxaca cheese, onion, cilantro, & Side Adobo sauce to dip

*Chimichanga
Cheese —14 / Chicken -16 / Steak — 21.5
Deep-fried flour tortilla filled w/ cheese & beans,

w/ lettuce, tomato, & sour cream

Buffalo Chicken Burrito 20.
Flour tortilla stuffed w/ buffalo chicken & cheese. Topped w/

con queso + jalapeno bacon +jalapeno Mac-n-Cheese

Jambalaya 26.5
Chicken, shrimp, chorizo, red onion, pepper & tomato
Simmered in a cajun broth & served over green rice

Nawlins Shrimg 26.5
Shrimp, chorizo sausage, & diced tomato
simmered in a cajun cream sauce & served over green rice

Fish & Chips 23.
Boh battered Mahi, w/ spicy tailgate slaw & fries
BOH-Tatoes
Seafood 24.5/ Chicken 18.5 / Steak 20.5
Birria 24.5/ Combo 22.5

Baked potato w/ diced tomatoes, peppers, onions,
Monterey jack & sour cream

\

IRUCKGTACOS;

Birria 28. (3)
Tender Adobo Braised Short Rib, Oaxaca Cheese, Onion,
Lime. Avocado Verde & Adobo, green rice & black beans

Tacos al pastor 20. (3)
Mexican pork w/ spicy curtido, onion, & pineapple sauce
Flour tortillas, sliced cucumbers, radish, & chipotle sauce.

Barbacoa (Lamb) 22.
Slow cooked lamb, spring mix, onion & cilantro. Flour
tortillas w/ au jus, green rice & black beans

Chicken 16.
Mama’s Seasoned Chicken, Gouda, Chipotle sauce,
onion & cilantro. Flour tortillas w/ green rice & black beans

Crunchy Ground Beef 16.
House-made crunchy taco shells, lettuce, tomato, onion,
cheddar & sour cream. w/ green rice & black beans

Tuna18.
Seared, slaw, wasabi cream, pickled onion, & carrots,
Served in corn tortillas w/ green rice & black beans

Steak 20.

Verde sauce, chimichurri, yellow onion & cilantro.
Served in corn tortillas w/ green rice & black beans
Fish17.5
Battered & fried Mahi & Citrus slaw, w/ side of chipotle

tartar. Served in corn tortillas w/ green rice & black beans

Shrimp 20.
Sauteed Shrimp, fresh pineapple salsa & Gouda.

Served in corn tortillas w/ green rice & black beans

Firecracker Shrimp 20.5
Fried Shrimp in “Bang Bang” sauce, w/ lettuce, tomato, &

green onions on flour tortiﬁas w/ green rice & black beans

Chorizo 16.
Diced tomato, wild greens, & Gouda. Served in corn
tortillas w/ green rice & black beans

BBO Pork 16.
Pulled pork in a mango chipotle BBQ sauce, Gouda, &
cucumE

er slaw. Served in corn tortillas w/ green rice &

black beans

Pork Belly Tacos 19.5
Cheddar & gouda, lettuce, pico, & salsa. Served in corn

tortillas w/ green rice & black beans

Veggie Tacos 12.
Carrots, yellow & green zucchini, onion, & broccoli.
Served in corn tortillas w/ green rice & black beans

QUESADILIARTHINGS;

Two flour tortillas stacked & stuffed w/ salsa (inside ‘dilla),
monterey jack, & cheddar. Sour cream on the side
- Guacis gonna cost ya extra! -
Cheese - 12.5 / Veggie - 14
Chicken - 15/ Shrimp -17.5 / Steak - 17.5
Blackened leicken -15.5
Black Bean & Corn -14

Chicken Chesapeake 22.
Blackened chicken, diced tomato, jalapeno crab dip
Birria 24.

Tender Adobo Braised Short Rib, mozzarella, onion,
Lime. Topped w/ Avocado Verde. Side Adobo Sauce.
Jamby 24.

Chicken, shrimp, chorizo, Gouda, diced tomato

Shrimp & Chorizo 20.5

Gouda, diced tomato

Seafood 25.
Shrimp, scallops, crab, tomatoes, Old Bay

BBQ Chicken15.5
Green peppers, onions, diced tomato, BBQ sauce

Spinach & Mushroom 14.

Portabellas, fresh spinach, cheddar, jack cheese

Bacon Cheese Burger 15.

Caramelized onions, bacon, tomatoes, house steak sauce

Pulled Pork 15.
Jalapeno mac & cheese, Gouda, habanero BBQ

Buffalo Chicken 15.5

Buffalo chicken, tomato, blue cheese crumbles

Philly 17.5
Chopped sirloin, caramelized onions, sweet peppers,
cheese sauce

Jerk Chicken 15.5

Pineapple salsa .

=

Rice 4.
Beans 4.
Mixed Veggies 4.

Jalapeno Mac & Cheese 6.

Churros
Sour Cream .5 Chocolate filled Churros|
Tailgate Slaw 5. Fried Oreos
Guac 20z. 4. 3.50z 6. S’mores Nachos
Fries 5. Tres Leches Cake

Tortillas 2.

DESSERTY
8

Beignets

J




ﬁ

Smirnoff Grapefruit Vodka, FRESH Squeezed Grapefruit Juice, Triple Sec, Club
Soda, & CRUSHED Ice

JOHN DALY
Deep Eddy Sweet Tea Vodka, Lemonade, & CRUSHED Ice

PEACH COBBLER CRUSH
Evan Williams Peach, Peach Puree, Club Soda, & a Splash of Sprite with a
Whipped Cream Garnish

THE GRACELAND THE KING WATER RITA RAZZIE RITA
Our award-winning house margarita: Viva Las Ritas! House tequila, Triple Sec, House tequila, black
\ ‘ ( House tequila, Triple Sec & our Don Julio Reposado, Limeade, Watermelon & lime mix raspberry liqueur, lime mix
|\ signature lime mix Grand Marnier float Glass 9 Glass 9
Glass 8 Glass 13 Hubcap / Pitcher 32 Hubcap / Pitcher 32
Hubcap / Pitcher 28 Hubcap / Pitcher 48
PRISCILLA BLUE SUEDE SHOES PAMA SUNSET SKINNY GIRL STRAWBERRY, MANGO, OR PEACH
Casamigos Silver, House tequila, House tequila, pomegranate, Casamigos Silver, puree w/ our house tequila
Cointreau, lime mix Blue Curacao, lime mix lime mix Grand Marnier & 10. glass/32. Hubcap
Glass 12 Glass 9 Glass 9.5 fresh lime juice
Hubcap / Pitcher 44 Hubcap / Pitcher 32 Hubcap / Pitcher 34 11. Single
ADD A 6RAND MARNIER
MApeAker FLOAT T0 ANY MARGARITA
{ { Water Rita, Razzie Rita, Blue Suede Shoes, Pama Sunset 45. + 2 GLASS
. ‘ 4 . + 6 HUBCAP / PITCHER
k Hubcaps / Pitchers / Margarita Trees are for 2 or more guests. Everyone at the table MUST be 21if ordering. 4
TE a REDS BOTTLES & CANS
Red Blend 12 Natty Boh (always $21)
CABO WABO PATRON Cab Savi12 Angry Orchard Cider, Amstel Light, Allagash White,
RBelagigc?o‘?] ReSIlc\;;r\dfﬁ Pinot Noir 12 Budweiser, Coors Light, Corona, Corona Light, Corona
P /Enejo 14. ' Malbec 12 Premier, Guinness Stout, Guinness Stout (N/A),
HERRADURA Platinum 32. Merlot 12 Dos Equis Lager, Dos Equis Ambar, Heineken,
Silver 9 RE‘;;‘ES‘IDZZ?' Dogtish Head 60 Min IPA, Dogfish Head Seaquench
ilv .
R%nocesjzdl%” Roca Reposado4 16 S w”lgﬁg Ale, HoopTea, Key Brewing “Dundalk Calling”, Key
Roca Anejo 18. aLE/Lgnzn anc9.5 Brewing “Speed Wobbles”, NantiCoke Nector,
SAUZA Brut Ci\;r:n‘:arz;% Lagunitas IPA, Lagunitas Lil Sumpin, Yuengling Lager,
' Gold 7. MILAGRO pag 5 Miller Lite, Modelo Especial, Sam Adams NA,
Hornltqs Relfosdo 8.5 Silver 9 ROSE White Claw Seltzers
Hornitos Plata 7.5 Select 11
' C+C 90 Points 8.5 ON DRAFT
DON JULIO ESPOLON Sutter Home Moscato 6.5 . ) " o
Blanco 16 < Natty Boh, Michelob Ultra, Big Truck*, Pacifico,
Reposado 12 Re Iovseard]é)12 Modelo Especial, Peabody Heights “Astrodon” IPA,
nejo 14 Extrlz Anejo 14 Key Brewing* “Speed Wobbles” IPA, Golden Road
1942 55 Mango Cart, Union Craft Duckpin Pale Ale*,
1800 F BrewingCo.
CASAMICOS 200, ar;nacy ‘rewmg o
ol rotating draft
Cristalino 1 Reposado 10
Si[verl2 Xnejo]z
R?osgdo 14
nejo 16 AVION
DOBEL Reposado 12 SAGA-MULE 10.5
Maestro 8 /Enejo 14 Sagamore Rye, blackberry simple syrup,ginger beer
Renoone o CAZADORES MEXICAN MULE 9
Anejo 10 Blanco 8.5 Cazadores Reposado,ginger beer, fresh squeezed lime juice
Reposado10.5 P
TRES GENERACIONES Anejo 12 MULE DE MOLE 9.5
Plata 10. Extra Anejo 16 Montelobos Mezcal, Ginger Beer, dash of Xocolatl Mole
Bitters
CLASE AZUL EL JIMADOR
Repsado 22. Blanco 8.5 PALOMA 9
Reposado 10.5 Espolon Silver, fresh squeezed grapefruit, lime juice, soda
water, agave nectar
Z 0AXACA OLD FASHIONED
lllewal Casamigos Reposado, Casamigos Mezcal,
egal Joven10 Agave Syrup & Bitters. Garnished with an
Sombra Joven 8 Orange Peel
Casamigos 12
El Silencio Espadin 9
Montelobos Joven 8.5
\s 4 ORANGE
Smirnoff Orange Vodka, FRESH Squeezed O}, Triple Sec, Splash of Sprite, &
CRUSHED lce
GRAPEFRUIT



