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0 • fax: 717-509-7085

SORY POLICY

Ceviche Martini de Pescado

lavor to include the most recent
oncerning foodborne illness on
w or cooked-to-order meat, fish,

Ceviche Martini de Camaron

Whitefish marinated with fresh lime, jalapeños, onions,
cilantro served in a martini glass with avocado 14.00
White shrimp, fresh lime, jalapeños, onions,
cilantro served with avocados and chips 13.00

Margarita de Camaron

it is my responsibility to check
encies regarding the use of FDA
nted materials.

Chilled large shrimp marinated in a light tomato cocktail sauce
with avocados, jalapeños, cucumbers, celery, onions and pico 14.00

Ensaladas

Julio’s Taquitos

Your choice of chicken or shredded beef served with guacamole
and sour cream, garnished with green onions and tomatoes 10.00

FDA Advisory Warning removed
st check and sign the line below
terms.

Julio’s Ensalada del Mar

Fresh mixed greens with cucumbers
topped with tequila lime shrimp and
served with our house creamy cilant

Queso Fundido

Melted Monterey Jack cheese with sautéed onions and
mushrooms topped with chorizo and chopped chilis
served with corn or flour tortillas 10.00

t the FDA Warning concerning
mitted from this menu created
by absolve Local Flavor and its
es of any responsibility for the
eek compensation, monetary or
mpanies for any reason related
statement, nor will I encourage
of the omission of this statement
ages from the said companies.

Ensalada Caesar

Tableside Guacamole

The classic Caesar salad made famo
Tijuana, Mexico in 1924 by Caesar C
Grilled Chicken 12.00 Grilled Salm

Sopa

Tequila Lime Salad

Made to order at your table 11.50

Fresh mix of greens with cucumber,
blue cheese crumbles and sliced avo
Chicken 12.00 Salmon 15.00 T

Sopa de Albondigas

Traditional soup with meatballs simmered
in a light tomato broth with vegetables
Cup 4.95 Bowl 7.95

Ensalada de Asada

Fresh mixed greens, red onions, avo
tomatoes and crumbled blue cheese
Prime Top Sirloin and balsamic vinai

The Chopped Salad

Fresh chopped greens tossed with ra
roasted corn, black beans, tomatoes
blue cheese crumbles and avocados

FICE USE ONLY
PROOFREADER

ES

AD SAME?

CHANGES

DISK SUPPLIED

Carbon Tostada

Fresh shredded lettuce, shredded ch
refried black beans, tomatoes, guaca
in a large flour tortilla bowl with roas
Chicken 12.00 Grilled Steak 14.00

____________________________

d____________________________
Loose
________ FAX: _______________

XTENDED MENU

House Salad

Fresh mixed greens with cucumbers
and red onions. Choice of dressing 6

nel w/Flap

ZE – 21.75” X 11.5”

25” x 11.0” (127p6 x 66p0)

ch side, folded twice

1.6111”
9p8

Panel 5

11.0” • 66p0

PANEL 2

Fold

Panel 4

4.9722” • 29p10

855-973-2607

4.9722” • 29p10

Especiales d

Pescado Tacos Clasico

Grilled seasoned whitefish, shredd
pickled red onions and Julio’s Baja
choice of homemade corn or flour
Add grilled shrimp 14.00

do

peños, onions,
ocado 14.00

Julio’s Fresh Halibut T

ron

2 grilled fresh halibut tacos served
2 homemade corn tortillas, shredd
pickled red onions and Baja sauce

ons,
13.00

Tacos de Filet Mignon

tomato cocktail sauce
elery, onions and pico 14.00

Ensaladas

served with guacamole
nions and tomatoes 10.00

Tacos de Julio’s

2 homemade corn tortillas with gri
with green onions, cilantro and roa

Julio’s Ensalada del Mar

Fresh mixed greens with cucumbers, tomatoes, red onions,
topped with tequila lime shrimp and sliced avocados,
served with our house creamy cilantro dressing 10.00

éed onions and
opped chilis

Platos de la

Ensalada Caesar

ed

The classic Caesar salad made famous in
Tijuana, Mexico in 1924 by Caesar Cardini 9.00
Grilled Chicken 12.00 Grilled Salmon 15.00 Grilled Shrimp 15.00

Carne Tampiquena

Tequila Lime Salad

Fresh mix of greens with cucumber, tomatoes, carrots, red onions,
blue cheese crumbles and sliced avocados tossed in a balsamic vinaigrette
Chicken 12.00 Salmon 15.00 Tequila Shrimp 15.00

Slow-roasted Michoacan-style ten
with fresh cilantro, guacamole and
roasted tomatillo salsa and fresh h
corn tortillas on the side 12.00

Ensalada de Asada

Fajitas al Fuego

Petite prime top sirloin grilled to or

Plato de Carnitas

Fresh mixed greens, red onions, avocados, cucumbers,
tomatoes and crumbled blue cheese topped with
Prime Top Sirloin and balsamic vinaigrette 14.00

Julio’s flame-grilled fajitas arrive s
sautéed onions, bell peppers and t
shredded cheese, pico and warm f
Chicken 12.00 Steak 14.00 S

The Chopped Salad

Fresh chopped greens tossed with ranch dressing, grilled chicken,
roasted corn, black beans, tomatoes, cucumbers, red onions,
blue cheese crumbles and avocados 12.00

Enchiladas de Espinac

Carbon Tostada

Enchiladas Rancheras

House Salad

Enchiladas Suizas

Corn tortillas filled with sautéed sp
mushrooms topped with our smok

Fresh shredded lettuce, shredded cheese, green onions,
refried black beans, tomatoes, guacamole and sour cream
in a large flour tortilla bowl with roasted verde salsa on the side
Chicken 12.00 Grilled Steak 14.00

Corn tortillas filled with your choic
chicken, beef or cheese topped wi
and melted Monterey Jack cheese
sour cream and guacamole 12.00

Fresh mixed greens with cucumbers, tomatoes
and red onions. Choice of dressing 6.00

Corn tortillas filled with shredded c
and topped with our roasted toma
Monterey Jack cheese and sour cr

Enchiladas de Langost

2 enchiladas stuffed with lobster s
garlic, chile pasilla, pico de gallo a
then covered in a creamy chipotle

Chili Verde

Slow-simmered tender chunks of
in a roasted tomatillo verde sauce
fresh homemade corn tortillas 12.

PANEL 3

Fold

The FDA advises consuming raw or und
seafood or eggs increases your risk of
Prices subject to change without notice

Fold

NEL 2

2 homemade corn tortillas stuffed
onions and cilantro, served with ve

Especiales de Tacos

All combinaciones come with your cho
cilantro rice, Spanish rice, refried pinto

Pescado Tacos Clasico

Grilled seasoned whitefish, shredded cabbage,
pickled red onions and Julio’s Baja sauce in your
choice of homemade corn or flour tortillas 12.00
Add grilled shrimp 14.00

One Item Combination

Two Item Combination

Choice of taco, enchilada, flauta, t

Julio’s Fresh Halibut Tacos

2 grilled fresh halibut tacos served ensenada style in
2 homemade corn tortillas, shredded cabbage,
pickled red onions and Baja sauce 14.00

Bebidas

Tacos de Filet Mignon

Coke, Diet Coke, Sprit
Root Beer, Orange, Ice

2 homemade corn tortillas stuffed with grilled filet mignon, chopped
onions and cilantro, served with verde sauce on the side 15.00

Pellegrino

Tacos de Julio’s

es, red onions,
vocados,
ng 10.00

Desserts

Platos de la Casa

Julio’s Deep-Fried Ice

Vanilla ice cream rolled in crushed
cinnamon, lightly fried and served
shell with homemade whipped cre

Petite prime top sirloin grilled to order with a cheese enchilada 14.00

Mexican Flan Napolita

A traditional Mexican-style custard
crème caramel and homemade wh

Plato de Carnitas

Slow-roasted Michoacan-style tender pork served
with fresh cilantro, guacamole and pickled red onions,
roasted tomatillo salsa and fresh homemade
corn tortillas on the side 12.00

s, carrots, red onions,
ossed in a balsamic vinaigrette
hrimp 15.00

Flourless Chocolate G

Gluten-free flourless chocolate ga
with a scoop of vanilla ice cream

Fajitas al Fuego

ucumbers,
with
4.00

Dulce de Leche Chees

Julio’s flame-grilled fajitas arrive sizzling at your table with
sautéed onions, bell peppers and tomato slices, refried black beans,
shredded cheese, pico and warm fresh tortillas or lettuce cups
Chicken 12.00 Steak 14.00 Shrimp 16.00

Creamy caramel-infused cheeseca

Sopapilla Cheesecake

Lightly fried outer shell with a rich
center, served with vanilla ice crea
whipped cream and fresh strawbe

Enchiladas de Espinacas y Seta

ssing, grilled chicken,
bers, red onions,

Corn tortillas filled with sautéed spinach, garlic and portabella
mushrooms topped with our smoky chipotle sauce 12.00

Enchiladas Rancheras

een onions,
d sour cream
e salsa on the side

Corn tortillas filled with your choice of shredded
chicken, beef or cheese topped with our ranchera sauce
and melted Monterey Jack cheese served with
sour cream and guacamole 12.00

Enchiladas Suizas

es

Corn tortillas filled with shredded chicken
and topped with our roasted tomatillo sauce,
Monterey Jack cheese and sour cream 12.00

Enchiladas de Langosta

2 enchiladas stuffed with lobster sautéed in butter,
garlic, chile pasilla, pico de gallo and white wine
then covered in a creamy chipotle sauce 22.00

Chili Verde

Slow-simmered tender chunks of pork
in a roasted tomatillo verde sauce with
fresh homemade corn tortillas 12.00

PANEL 4

Fold

The FDA advises consuming raw or undercooked meats, poultry,
seafood or eggs increases your risk of foodborne illness.
Prices subject to change without notice.

Fold

6.50

2 homemade corn tortillas with grilled chicken or steak served
with green onions, cilantro and roasted tomatillo sauce 13.50

Carne Tampiquena

00
0 Grilled Shrimp 15.00
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Combinaciones Mexicanas
All combinaciones come with your choice of refried black beans,
cilantro rice, Spanish rice, refried pinto beans or seasonal vegetables

ge,
your
2.00

One Item Combination

Monday-Friday
11:30am-3pm

10.00

5 off

$

Two Item Combination 13.00
Choice of taco, enchilada, flauta, taquito, burrito or chile relleno

style in
e,

Bebidas
Coke, Diet Coke, Sprite, Lemonade,
Root Beer, Orange, Iced Tea, Coffee

d filet mignon, chopped
on the side 15.00

Pellegrino

any lunch
menu items
of $25 or more

2.95

6.50

JULIO'S AGAVE GRILL
805-370-0145

en or steak served
tillo sauce 13.50

Desserts

sa

Julio’s Deep-Fried Ice Cream

cheese enchilada 14.00

Mexican Flan Napolitano

With this coupon. Not valid with other offers.
Not valid with Local Flavor certificates.
Offer expires 7-5-19.

Vanilla ice cream rolled in crushed corn flakes and
cinnamon, lightly fried and served in a crispy tortilla
shell with homemade whipped cream 9.00

HAPPY
HOUR
SPECIALS

A traditional Mexican-style custard incredibly rich with
crème caramel and homemade whipped cream 8.00

erved
ed onions,

Monday-Friday 3pm-6pm
Saturday & Sunday
11:30am-6pm

6

Flourless Chocolate Ganache Cake

$

Gluten-free flourless chocolate ganache cake
with a scoop of vanilla ice cream 10.00

Dulce de Leche Cheesecake

our table with
es, refried black beans,
as or lettuce cups
00

Creamy caramel-infused cheesecake 9.00

Sopapilla Cheesecake

Lightly fried outer shell with a rich cheesecake
center, served with vanilla ice cream,
whipped cream and fresh strawberries 8.00

ta

lic and portabella
sauce 12.00

Wines &
Margaritas,

Large Cantina
Menu Starting at $6

ded
chera sauce
th

Not valid with
Local Flavor certificates.

BRUNCH
COCKTAIL
SPECIALS

0

butter,
wine
00

3
$
4
$
5
$
6
$

Michelob

Bloody Mary

meats, poultry,
lness.
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s come with your choice of refried black beans,
nish rice, refried pinto beans or seasonal vegetables

Combination

Monday-Friday
11:30am-3pm

10.00

5 off

$

Combination

13.00
enchilada, flauta, taquito, burrito or chile relleno

das

t Coke, Sprite, Lemonade,
, Orange, Iced Tea, Coffee

any lunch
menu items
of $25 or more

2.95

6.50

JULIO'S AGAVE GRILL
805-370-0145

erts

With this coupon. Not valid with other offers.
Not valid with Local Flavor certificates.
Offer expires 7-5-19.

ep-Fried Ice Cream

m rolled in crushed corn flakes and
ly fried and served in a crispy tortilla
emade whipped cream 9.00

HAPPY
HOUR
SPECIALS

Flan Napolitano

xican-style custard incredibly rich with
and homemade whipped cream 8.00

Monday-Friday 3pm-6pm
Saturday & Sunday
11:30am-6pm

6

Chocolate Ganache Cake

$

rless chocolate ganache cake
vanilla ice cream 10.00

Leche Cheesecake

l-infused cheesecake 9.00

Cheesecake

er shell with a rich cheesecake
with vanilla ice cream,
and fresh strawberries 8.00

Wines &
Margaritas,

Large Cantina
Menu Starting at $6
Not valid with
Local Flavor certificates.

BRUNCH
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3
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$
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Mimosa
Michelob

Bloody Mary
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ART DIRECTOR
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TC-

Ceviche Martini de Pescado

AD SAME?

Fresh whitefish marinated in citrus with onions, tomatoes, cilantro
and jalapeños served in a martini glass with avocado 14.00
CHANGES

Ceviche Martini de Camaron

DISK SUPPLIED

White shrimp marinated in citrus with onions, tomatoes, cilantro
14.00

any lunch
menu items

and jalapeños served in a martini glass with avocado
Please deliver asap to: _____________________________________________

GNATURE

EMAIL: ___________________________________________________________

NATURE

Margarita de Camaron

PHONE: ______________________________________ FAX: _______________
AREAS

NT NAME

Chilled large shrimp in a light tomato cocktail sauce
with avocado, jalapeños, cucumbers, onions and pico 15.00

of $25 or more
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DATE
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ffice Use Only
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E
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1
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AD SAME?
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TC- 1181246
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Y
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images

ERNESTO OLIVERAS
Please deliver asap to: _________________________________________________

CISCOS.ERNESTO@GMAIL.COM
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Tableside Guacamole

JULIO'S AGAVE GRILL
805-370-0145

Made to order at your table 12.00

With this coupon. Not valid with other offers.
Not valid with Local Flavor certificates.
Offer expires 7-5-19.

Roasted Pasilla Chile & Cheese Quesadilla
A flour tortilla stuffed with roasted pasilla chile, Monterey Jack
cheese and green onions with guacamole and sour cream 12.00
Add grilled chicken 3.00 • Add grilled steak 4.00

HAPPY
HOUR
SPECIALS

Taquitos

Choice of chicken or beef with guacamole, sour cream,
cotija cheese and chopped tomatoes 12.00

Monday-Friday 3pm-6pm
Saturday & Sunday
11:30am-6pm

Ensaladas/Sopas

6

$

Julio’s uses hand-selected and locally sourced produce.
We seek to make a positive impact on our planet and community.
We source locally grown produce when available

Sopa de Albondigas

Traditional Mexican meatballs in a light tomato broth
simmered with fresh vegetables Cup 6.00 Bowl 8.00

House Salad

Wines &
Margaritas,

Appetizer portion of a fresh mix of greens with
cucumbers, tomatoes and red onions 6.00

Large Cantina
Menu Starting at $6

VERTICAL EXTENDED MENU
8-Panel w/Flap
PAPER SIZE – 21.75” X 11.5”

(127p6 x 66p0)

4 panels each side, folded twice

1.6111”
9p8

4.9722” • 29p10

4.9722” • 29p10

VISIBLE AREA
4.9722” • 29p10

Panel 6

Panel 7

Panel 8

4.7222” • 28p4

Panel 1

Fresh mix of greens with red onions, avocado, cucumbers, tomatoes a
crumbled blue cheese topped with grilled petite prime top sirloin steak
tossed with balsamic vinaigrette 16.00

BRUNCH
COCKTAIL
SPECIALS

3
$
4
$
5
$
6
$

Carbon Tostada

Shredded lettuce, black beans, green onions, corn and tomatoes prese
in a large tortilla bowl served with sour cream, guacamole and salsa v
Grilled chicken 16.00 Prime Top Sirloin 18.00

Ensalada Caesar

Mimosa
Michelob

Bloody Mary

11.0” • 66p0

Ensalada de Asada

Margarita

00177.06.19 • © 2019 Local Flavor

Loose

LIVE AREA – 21.25” x 11.0”

Fresh mixed greens with cucumbers, tomatoes and red onions topped
bay shrimp and avocado, served with house creamy cilantro dressing

Not valid with
Local Flavor certificates.

Fold MV4417540

Bound

Julio’s Ensalada del Mar

The classic Caesar made famous in Tijuana, Mexico in 1924 by Caesar
Add grilled chicken 3.00 Add salmon fillet 5.00 Add shrimp 5.00

Tequila Lime Salad

Fresh mix of greens with cucumbers, tomatoes, carrots, red onions,
blue cheese crumbles and sliced avocado tossed in a balsamic vinaigr
Chicken 16.00 Salmon 21.00 Tequila Shrimp 17.00

The Chopped Salad

Fresh chopped greens tossed with ranch dressing, grilled chicken,
roasted corn, black beans, tomatoes, cucumbers, red onions,
blue cheese crumbles and avocado 15.00

PANEL 6

Monday-Friday
11:30am-3pm

ARTIST

TEAM/SHIFT

d

cated

____

____

____

.
d.

PROOFREADER

MULTI AREA AD DIFFERENCES

TRACKING NUMBER

TC-

3 grilled prime filet mignon or pri
served with Spanish rice, refried

AD SAME?

Julio’s Classic Pescado

Fresh whitefish marinated in citrus with onions, tomatoes, cilantro
and jalapeños served in a martini glass with avocado 14.00

3 grilled whitefish tacos served e
red onions and Baja sauce with r

CHANGES

Ceviche Martini de Camaron

DISK SUPPLIED

Julio’s Fresh Halibut T

White shrimp marinated in citrus with onions, tomatoes, cilantro
14.00

any lunch
menu items

3 grilled fresh halibut tacos serve
pickled red onions and Baja sauc

and jalapeños served in a martini glass with avocado
Please deliver asap to: _____________________________________________
EMAIL: ___________________________________________________________

Margarita de Camaron

PHONE: ______________________________________ FAX: _______________
AREAS

Made to order at your table 12.00

With this coupon. Not valid with other offers.
Not valid with Local Flavor certificates.
Offer expires 7-5-19.

Cortes

Roasted Pasilla Chile & Cheese Quesadilla

HAPPY
HOUR
SPECIALS

A flour tortilla stuffed with roasted pasilla chile, Monterey Jack
cheese and green onions with guacamole and sour cream 12.00
Add grilled chicken 3.00 • Add grilled steak 4.00

From the Grill

Taquitos

Seasoned with a hint of garlic, th
served with cilantro rice and sea

Pescado a la Brasa

Choice of chicken or beef with guacamole, sour cream,
cotija cheese and chopped tomatoes 12.00

Monday-Friday 3pm-6pm
Saturday & Sunday
11:30am-6pm

Pescado Tomatillo

Grilled whitefish topped with a c
served with cilantro rice and sea

Ensaladas/Sopas

6

$

Fillete Ladrillo

Julio’s uses hand-selected and locally sourced produce.
We seek to make a positive impact on our planet and community.
We source locally grown produce when available

12oz prime ribeye steak perfectly
chile in garlic butter, served with

Sopa de Albondigas

12oz prime top sirloin steak seas
pasilla chile in garlic butter with

Carne Asada

Traditional Mexican meatballs in a light tomato broth
simmered with fresh vegetables Cup 6.00 Bowl 8.00

Carne Tampiquena

House Salad

Wines &
Margaritas,

Petite prime top sirloin steak gril
butter, served with a cheese enc

Appetizer portion of a fresh mix of greens with
cucumbers, tomatoes and red onions 6.00

Large Cantina
Menu Starting at $6

Surf & Turf

Julio’s Ensalada del Mar

Jumbo shrimp stuffed with crab
garlic butter with a prime 8oz rib

Fresh mixed greens with cucumbers, tomatoes and red onions topped with
bay shrimp and avocado, served with house creamy cilantro dressing 11.00

Not valid with
Local Flavor certificates.

Platos de la

Ensalada de Asada

Fresh mix of greens with red onions, avocado, cucumbers, tomatoes and
crumbled blue cheese topped with grilled petite prime top sirloin steak,
tossed with balsamic vinaigrette 16.00

BRUNCH
COCKTAIL
SPECIALS

3
$
4
$
5
$
6

3 grilled white shrimp tacos serv
red onions and Baja sauce served

Tableside Guacamole

JULIO'S AGAVE GRILL
805-370-0145

$

Julio’s Classic Shrimp

Chilled large shrimp in a light tomato cocktail sauce
with avocado, jalapeños, cucumbers, onions and pico 15.00

of $25 or more

Plato de Carnitas

Fresh natural pork slow cooked,
guacamole and red pickled onio
pinto beans, roasted tomatillo sa

Carbon Tostada

Shredded lettuce, black beans, green onions, corn and tomatoes presented
in a large tortilla bowl served with sour cream, guacamole and salsa verde
Grilled chicken 16.00 Prime Top Sirloin 18.00

Fajitas al Fuego

Julio’s fajitas are flame grilled an
bell peppers and tomato wedges
guacamole, refried pinto beans a
Chicken 20.00 Steak 24.00
Chicken, Steak & Shrimp 25.00
Portabella Mushroom 20.00 1

Ensalada Caesar

Mimosa
Michelob

Bloody Mary
Margarita

The classic Caesar made famous in Tijuana, Mexico in 1924 by Caesar Cardini 11.00
Add grilled chicken 3.00 Add salmon fillet 5.00 Add shrimp 5.00

Tequila Lime Salad

Fresh mix of greens with cucumbers, tomatoes, carrots, red onions,
blue cheese crumbles and sliced avocado tossed in a balsamic vinaigrette
Chicken 16.00 Salmon 21.00 Tequila Shrimp 17.00

Chili Verde

Slow-simmered tender chunks o
served with Spanish rice, refried

The Chopped Salad

Steak Picado

Fresh chopped greens tossed with ranch dressing, grilled chicken,
roasted corn, black beans, tomatoes, cucumbers, red onions,
blue cheese crumbles and avocado 15.00

PANEL 6

Sautéed prime ribeye with onion
picado sauce, served with your c
Fold
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ART DIRECTOR

Julio’s Tacos

Ceviche Martini de Pescado

00177.06.19 • © 2019 Local Flavor

ON

SALES REP

5 off

$

Office Use Only

Tacos de Es

Dinner Menu
Apertivos del Mar

Fold MV4417540

N
TION

PRONTO
LUNCH
MENU

All combinaciones are served with S

Julio’s Tacos

Mar

3 grilled prime filet mignon or prime rib tacos topped with cilantro, onions and avocado,
served with Spanish rice, refried pinto beans and roasted tomatillo salsa on the side 22.00

Julio’s Classic Pescado Tacos

ions, tomatoes, cilantro
h avocado 14.00

n

Julio’s Fresh Halibut Tacos

ail sauce
ns and pico 15.00

Enchiladas Ranchera

Corn tortillas filled with choice of
or cheese, topped with ranchera
served with Spanish rice, refried

Enchiladas Suizas

Tender natural white meat chicke
2 corn tortillas topped with toma
served with Spanish rice, refried

Pescado a la Brasa

Enchiladas de Espina

Seasoned with a hint of garlic, then gently grilled, chipotle tartar sauce on the side,
served with cilantro rice and seasonal vegetables Salmon 22.00 Halibut 26.00

Corn tortillas filled with sautéed
mushrooms, then smothered in o
served with Spanish rice and refr

Pescado Tomatillo

Grilled whitefish topped with a creamy roasted tomatillo sauce,
served with cilantro rice and seasonal vegetables 18.00

pas

Enchiladas de Langos

Enchiladas stuffed with lobster s
pico de gallo and white wine, the
served with cilantro rice and refr

Fillete Ladrillo

12oz prime ribeye steak perfectly marbled and grilled, topped with roasted pasilla
chile in garlic butter, served with cilantro rice and seasonal vegetables 28.00

ced produce.
planet and community.
ailable

Enchiladas de Camar

Carne Asada

mato broth
0 Bowl 8.00

with

12oz prime top sirloin steak seasoned and grilled, topped with roasted
pasilla chile in garlic butter with cilantro rice and seasoned vegetables 26.00

Enchiladas with shrimp sautéed
covered in creamy pasilla sauce,
avocado, served with cilantro ric

Carne Tampiquena

Enchiladas del Mar

Petite prime top sirloin steak grilled and topped with roasted pasilla chile in garlic
butter, served with a cheese enchilada with Spanish rice and refried pinto beans 19.00

Sautéed scallops and shrimp in g
a roasted tomatillo sauce and jac

Surf & Turf

Julio's commitment to quality fea
meats with prime beef, fresh sea
and margaritas featuring fresh ju

Jumbo shrimp stuffed with crab and grilled in
garlic butter with a prime 8oz ribeye steak 27.00

toes and red onions topped with
e creamy cilantro dressing 11.00

17.00

Julio’s Classic Shrimp Tacos

From the Grill

sour cream,
0

Two Item Combo

Enchiladas

Cortes

hile, Monterey Jack
and sour cream 12.00
k 4.00

14.5

3 grilled fresh halibut tacos served ensenada style with shredded cabbage,
pickled red onions and Baja sauce with refried black beans and cilantro rice 22.00
3 grilled white shrimp tacos served ensenada style with shredded cabbage, pickled
red onions and Baja sauce served with refried black beans and cilantro rice 21.00

eese Quesadilla

One Item Combo

Three Item Combo 1
Choice of taco, enchilada, flauta,
taquito, burrito or chile relleno

3 grilled whitefish tacos served ensenada style with shredded cabbage, pickled
red onions and Baja sauce with refried black beans and cilantro rice 18.00

ns, tomatoes, cilantro
h avocado 14.00

Platos de la Casa

do, cucumbers, tomatoes and
petite prime top sirloin steak,

Plato de Carnitas

Fresh natural pork slow cooked, prepared Michoacan style served with cilantro,
guacamole and red pickled onions accompanied with Spanish rice, refried
pinto beans, roasted tomatillo salsa and warm tortillas on the side 18.00

ns, corn and tomatoes presented
am, guacamole and salsa verde
18.00

Fajitas al Fuego

Julio’s fajitas are flame grilled and come sizzling with sautéed onions,
bell peppers and tomato wedges, accompanied with shredded cheese,
guacamole, refried pinto beans and warm tortillas
Chicken 20.00 Steak 24.00 Chicken & Steak 21.00
Chicken, Steak & Shrimp 25.00 Shrimp 25.00
Portabella Mushroom 20.00 12oz Prime Top Sirloin 26.00

a, Mexico in 1924 by Caesar Cardini 11.00
et 5.00 Add shrimp 5.00

toes, carrots, red onions,
ossed in a balsamic vinaigrette
Shrimp 17.00

Chili Verde

Slow-simmered tender chunks of pork in a tangy green tomatillo sauce
served with Spanish rice, refried pinto beans and fresh tortillas 18.00

Steak Picado

ressing, grilled chicken,
mbers, red onions,

The FDA advises c
seafood or egg
Prices

PANEL 7

Fold

Sautéed prime ribeye with onions and peppers in a light
picado sauce, served with your choice of tortillas 21.00
Fold

EL 6

Combinacio

Tacos de Especiales

iales

Combinaciones Mexicanas

s topped with cilantro, onions and avocado,
and roasted tomatillo salsa on the side 22.00

One Item Combo

14.50

Two Item Combo

17.00

Julio’s A
& Mezc

All combinaciones are served with Spanish rice and refried pinto beans

yle with shredded cabbage, pickled
beans and cilantro rice 18.00

Three Item Combo 19.50
Choice of taco, enchilada, flauta,
taquito, burrito or chile relleno

a style with shredded cabbage,
ed black beans and cilantro rice 22.00

Enchiladas
Enchiladas Rancheras

a style with shredded cabbage, pickled
d black beans and cilantro rice 21.00

Corn tortillas filled with choice of natural shredded chicken, shredded beef
or cheese, topped with ranchera sauce and melted Monterey Jack cheese,
served with Spanish rice, refried pinto beans, sour cream and guacamole 18.00

Enchiladas Suizas

Tender natural white meat chicken breast wrapped inside
2 corn tortillas topped with tomatillo sauce and Monterey Jack cheese,
served with Spanish rice, refried pinto beans and sour cream 18.00

Enchiladas de Espinacas y Seta

rilled, chipotle tartar sauce on the side,
ables Salmon 22.00 Halibut 26.00

Corn tortillas filled with sautéed spinach, garlic and portabella
mushrooms, then smothered in our creamy chipotle sauce,
served with Spanish rice and refried pinto beans 17.00

ed tomatillo sauce,
ables 18.00

Enchiladas de Langosta

Enchiladas stuffed with lobster sautéed in butter, garlic, chile pasilla,
pico de gallo and white wine, then covered in a creamy chipotle sauce,
served with cilantro rice and refried black beans 22.00

nd grilled, topped with roasted pasilla
e and seasonal vegetables 28.00

Enchiladas de Camaron

Enchiladas with shrimp sautéed in butter, garlic and chile pasilla,
covered in creamy pasilla sauce, Monterey Jack cheese and
avocado, served with cilantro rice and refried black beans 21.00

rilled, topped with roasted
e and seasoned vegetables 26.00

Enchiladas del Mar

ped with roasted pasilla chile in garlic
Spanish rice and refried pinto beans 19.00

Sautéed scallops and shrimp in garlic butter, topped with
a roasted tomatillo sauce and jack cheese 24.00

in
27.00

Julio's commitment to quality features all natural, hormone and antibiotic free
meats with prime beef, fresh seafood, hand selected produce, craft cocktails
and margaritas featuring fresh juices and housemade mixers

asa

ichoacan style served with cilantro,
nied with Spanish rice, refried
rm tortillas on the side 18.00

zling with sautéed onions,
nied with shredded cheese,
rtillas
& Steak 21.00
5.00
op Sirloin 26.00

2809 A

(corner of Villag

Westla
805-

Open 11

angy green tomatillo sauce
s and fresh tortillas 18.00

www.JuliosW

Fold

L7

PANEL 8

Fold

The FDA advises consuming raw or undercooked meats, poultry,
seafood or eggs increases your risk of foodborne illness.
Prices subject to change without notice.

ers in a light
tillas 21.00

