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FAJITAS (fa-hee-tas) $9.25
Strips of marinated steak or chicken breast sautéed
with bell peppers, onions and tomatoes. Served with
rice, beans, flour tortillas. Garnished with onions,
olives, and sour cream. With guacamole, add 75¢

MEXICAN PIZZA $6.95
A crisp flour tortilla layered with Bandito beef and
refried beans topped with melted cheese, tomatoes,
olives and onions. With chicken, add 40¢

ENCHILADA RANCHERA $7.50
One of our cheese enchiladas smothered in relleno
sauce topped with melted cheese, tomatoes, sour
cream and guacamole. Served with rice and beans.
With beef or chicken, add 40¢

QUESADILLA $5.75
A large flour tortilla filled with Monterey Jack
Cheese and then grilled. Served with sour cream.
Chilies, olives, tomatoes on request. 
With guacamole, add 75¢
Add chicken or beef, add $1.00
Add Rice and Beans, add $1.00

NACHOS Supreme $7.75
Tortilla chips topped with (shredded beef, Bandito
beef, ground beef or chicken), melted cheese, then
garnished with guacamole and sour cream, tomatoes,
olives, and onions.

Taco Special $7.50
Two of our delicious shredded beef tacos. Served
with rice & beans. With chicken add 40¢

Bean & Cheese Nachos $5.75
Crisp tortilla chips with lots of melted Monterey
Jack cheese, refried beans, sour cream, tomatoes,
olives and onions. Add Guacamole, ADD $1.30

a la Carte Lunch

TAQUITOS (Corn)/ $6.75 $7.75
FLAUTAS (Flour) $6.75 $7.75
Chicken or beef rolled in crispy tortillas on lettuce
with guacamole, sour cream, cheese and tomatoes.

Soup in house only $4.95

Create your own
combination lunch. 

Served with Rice and Beans

Tacos: Beef - Ground or Shredded, Carnitas, 
Machaca & Egg, Chicken, Bean & Cheese, 

Carne Asada

Enchiladas: Beef - Ground or Shredded, 
Chicken, Bean & Cheese

Chile Relleno

Tamale: Shredded Beef

a la Carte Lunch

Choice of One $4.65 $6.25
Choice of Two $6.75 $8.25
Choice of Three $8.80 $10.25

CHICKEN GUACAMOLE SALAD $7.50
Marinated strips of chicken breast laid on a garden
salad topped with fresh vegetables, guacamole, sour
cream, cheese, olives, and tomatoes.

FAJITAS SALAD $7.25
Chicken breast or steak, marinated and sauteed with
onions, bell pepper, and mushroom on a bed of fresh
baby greens topped with cheese, tomatoes, and olives.

TACO SALAD $6.95
Lettuce and crisp tortilla strips topped with ground
beef, Healthy Beans, cheese, tomatoes, olives, and sour
cream. With chicken or shredded beef, add 40¢

LUNCH TOSTADA $6.95
Choice of one filling on a crisp corn tortilla
with beans and cheese. Topped with shredded 

lettuce, tomatoes, and olives, and sour cream. 
With guacamole, add 75¢
Flour bowl on request add 30¢

Healthy Heart TOSTADA $6.95
Soft corn tortilla topped with rice, Whole
Beans, shredded lettuce, tomatoes, cheese, sour 

cream and olives. Choice of one filling. 
With guacamole, add 75¢

Prices subject to change without notice.

Superior SaladsSuperior Salads

combination
Lunches

Combination
Lunches

especialsespecials

Add Sour Cream 60¢, Guacamole $1.40,
Guacamole & Sour Cream $1.75

ALL MEALS GARNISHED WITH ONIONS AND OLIVES
(HELD ON REQUEST). 

All items served with hot chips, salsa, & cheese dip.

Happy Hour
MONDAY–FRIDAY 4:30-6:00 P.M. 

Fiesta Sports Room
Great Hors’ dourves

Beverages
Pepsi products, Jarritos, Lemonade and Strawberry
Lemonade, Strawberry Smoothies, Iced Tea, Milk,
and Coffee.
Beer, Wine and Tequila Margaritas

Menus Available 
Vegetarian, Low Carb, 
& Healthy Heart Menus.

BURRITO, CHIMICHANGA & tostada

Fillings
Carnitas - Roast Pork sauteed
with tomatoes, onion, cilantro,
jalapenos. Pollo Verde - (rice

instead of beans), chunks of chicken breast sauteed
with tomatillos, anaheim & jalapenos.

Machaca Beef - strips of beef
sauteed with bell peppers, tomatoes
& onions. Red Beef - “Chili

Colorado” sirloin tips sauteed in Pasilla chili sauce.
Pork Verde - “Chili Verde” tender pork sauteed
in a tomatillo sauce. Bandito Beef - Ground
Beef in a mild red chili sauce. Carne Asada

Ground Beef.   Chicken - in its
natural juices. Bean & Cheese.
Shredded Beef.

Fresh garden vegetables, 
Tempeh

Burritos,

chimichangas
burrito wraps,

Burritos,
burrito wraps,
chimichangas

All meat - No Beans, add 80¢
a la Carte Lunch

BURRITO $5.95 $6.95
Choice of one filling and beans in a flour tortilla,
covered with sauce, cheese, onions, and olives.

Lunch-Size 
Healthy BURRITO $5.95 $6.95
Choice of one filling, Whole Beans, rice, lettuce,
tomatoes & cheese in a flour tortilla. 
With Sauce, add 30¢

CHIMICHANGA $6.95 $7.95
Choice of one filling and beans in a crispy flour
tortilla, served on a bed of lettuce and topped with
guacamole, sour cream, cheese, and tomatoes. 

Lunch includes rice and beans.
Add Sour Cream 60¢, Guacamole $1.40,

Guacamole & Sour Cream $1.75

CATERING
The Mission will cater to your every want

and all your needs – our place or yours.
The Mission is here to serve you.

Gratuity Appreciated

Private Room Available -
seats 35

• Birthdays • Sport Events
• Office Parties • Office Meetings

• Weddings and Anniversaries
MISSION
MEXICAN CUISINE

Pony Express Delivery
485-2090

2:00 p.m. to CloseParties of 6 or more, 15% please.


