TACOS
&
BURRITOS
Please, no substitutions.

S OPAPILLAS $4.95

Two lightly fried pillow-shaped pastries, dusted with powdered sugar and
served with honey.

F LAN $ 6.95
A smooth, rich egg custard topped with caramel and whipped topping.

TACOS

3 tortillas with your choice of meat, salsa, cilantro, and onions.

ASADA (steak)
AL PASTOR (spicy pork)
POLLO (marinated chicken)
CHORIZO (marinated sausage)

DESSERTS

$9.95
$8.95
$8.95
$8.95

DEEP F RIED ICE CREAM $ 6.95

Scoop of vanilla ice cream rolled in cereal deep fried topped with a
whipped topping, caramel or chocolate, and a maraschino cherry.

CHU RROS $ 6.95

Fried dough pastry rolled in sugar and cinnamon.

BU RRITOS

Large flour tortilla filled with shredded lettuce, pico de gallo, cheese,
sour cream, and your choice of meat. Served with rice and beans.

ASADA (steak)
AL PASTOR (spicy pork)
POLLO (marinated chicken)

$9.95
$8.95
$8.95

ENCHILADAS

DRINKS

MILK $2.50
COF F EE $1.50
S OFT DRI N K $3.00
MEXICAN COCA COLA $3.00
JARRITOS

$3.00

´ Fruit Punch, Mandarina, Pina, Tamarind)
(Limon,

Please, no substitutions.

ENCHILADAS

Your choice of four homemade traditional sauces topped with shredded
chicken or cheese.

CIDRAL (Apple drink) $3.00
SANGRIA (Non-alcoholic) $3.00

S U MMER H OU RS
11 AM - 10 PM

VERDES (green) $11 .95

A green tomatillo sauce topped with shredded lettuce, onion, queso
fresco, and sour cream.

4 06.995.2326

ROJAS (re d) $11 .95

A milder sauce and prepared like the Verde enchiladas.

118 O USEL F ALLS R OAD

MOLE $12 .95

Covered with red mole topped with onion, queso fresco, and sour
cream.

SU IZAS $11 .95

A creamy chile poblano sauce topped with onion, queso fresco, and
sour cream.

B IG S KY , M ONTANA
4 06.995.2326
118 O USEL F ALLS R OAD • B IG S KY , M ONTANA

ALBERTOSBIGSKY.C OM
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APPETIZERS
BRENDA’S FAVORITES
GUACAMOLE EN MOLCAJETE $9
Freshly made guacamole with avocado,
jalapeno, tomato, onion, lime and cilantro.

QUESO FUNDIDO $13.25

Melted Chihuahua cheese fondue with chorizo.

TAQU ITOS $ 8 .75

Corn tortillas filled with shredded
beef or chicken, hand rolled and
fried to a golden brown. Topped
with fresh guacamole, mixed
cheese, and pico de gallo.

CEVICHE $10.95

NACHOS $7.95

Corn tortilla chips smothered with
cheese, refried beans, tomatoes,
sour cream, and guacamole.
Jalapenos served upon request.
Add chicken or beef $2.00

S OPES $7.95

A classic seafood dish of citrus Three fried masa cakes filled with
marinated shrimp with chopped beans, crumbled queso fresco,
tomato, cilantro, onion, cucumbers, onion, and sour cream.
avocado and a bite of serrano.
Served with crispy tortilla chips.

QU ESADILLA
$ 8 . 25

TOSTADAS DE
TI NGA $ 8 .95

Two tostadas topped with
shredded chicken simmered in a
Flour tortillas filled with
zesty chipotle sauce and topped
Monterrey cheese, chicken or beef
with lettuce, queso fresco, and
and served with pico de gallo and a
sour cream.
side of guacamole.

SALADS
HOUSE SALAD $4. 25
Mixed greens, tomatoes, cheese.

TACO SALAD $ 8 .95

A crispy oversized flour tortilla enfolds a bounty of shredded beef or
chicken, refried beans, shredded lettuce,grated cheese, tomatoes, with
sour cream and guacamole on the side.

FAJ ITA SALAD $11 .95

Choice of chicken, beef, or spicy pork sautéed with onions and bell
peppers, served on a bed of garden greens, topped with avocado, tomato,
cheese, and sour cream.

TRADITIONAL
FAVORITES
All served with tortillas. Please, no substitutions.

CARN E ASADA $14.95

Tender steak marinated and grilled to perfection. Topped with green
onions and roasted jalepeno. Served with quacamole, pico de gallo, rice
and beans.

P OLLO ASADO $12 .95

Grilled marinated chicken breast served with pico de gallo, sour cream,
and guacamole.

CHILE VERDE $12 .95

A well-known Mexican dish of diced pork, simmered with green chile
peppers, spices, and green tomatoes.

FAJ´ ITA DI N N ER

Your choice of specially marinated steak, spicy pork, or tangy chicken
´ with bell peppers, onions, and tomatoes all served in a cast iron
sauteed
skillet. Comes with guacamole and pico de gallo.
Served with rice and beans $14.95
Shrimp fajitas $16.95

CAMARON ES
al a DIABLA $16.95

´ with mushrooms and onions in a delicious spicy chipotle
Shimp sauteed
sauce.

CHILE COLORADO $11 .95

Diced beef cooked in a tantalizing red chile sauce with traditional
Mexican spices.

STEAK RANCHERO $14.95

´ and diced beef seasoned with garlic, tomatoes, onions, and
Sauteed
peppers. Mild or hot.

CHILE RELLENO $13.95

Chile poblano stuffed with Chihuahua cheese battered and fried to
perfection. Topped with our delicious tomato sauce.

CHIMICHANGA $12 .95

Shredded beef or chicken wrapped in a flour
tortilla fried and topped with red enchilada sauce, guacamole, and sour
cream.

ARROZ CON P OLLO $11 .95

´ in a red enchilada sauce with mushrooms
Sliced chicken breast sauteed
and onions then served over a bed of rice and melted Monterrey jack
cheese.

P OLLO A LA CREMA $13.95

Boneless chicken breast prepared with mushrooms and onions in a
delicious creamy chipotle sauce.
SUBSTITUTE SHRIMP $16.95

COMBINATION
PLATTERS

LIL’ AMIGOS
For children 10 and under

´

Served with rice and beans. Please, no substitutions.

TAMALE - Traditional Mexican dish made of masa wrapped in
corn husk and steamed

TOSTADA - Shredded chicken or beef
ENCHILADA - Cheese or shredded chicken
ON E ITEM $ 8 .95
TWO ITEMS $10.75
THREE ITEMS $12 .95
A LA CARTE $3.95

A L B E RT O S B I G S KY.C O M

Enchilada with Rice and Beans
Taco with Rice and Beans
Cheese Quesadilla
Chicken Strips with Fries
Cheeseburger and Fries
ALL ITEMS $6.50

