
AJUUA!! (a-huu-a) is an ultimate expression of  cheerful celebration for somebody winning a friendly 
encounter or maybe for “tipsiness” in a big Mexican fiesta! AJUUA!! Was made famous by Mexico’s best old theater 

performers and has been instilled in all Mexico’s pueblos since. AJUUA!! Was the name chosen for this restaurant because 
it reflects the friendly environment we would like to establish in our restaurant. It is for this reason that it 

would give our family great joy for all of our customers to join in their cheerful jubilee and shout…..AJUUA!!

CHORIZO CON QUESO*
A blend of roasted onion and jalapeños in a creamy cheese 
sauce with chorizo 16.00

QUESADILLAS*
Fresh flour tortilla filled with cheese, tomatoes and onions, 
topped with sour cream and guacamole  12.00
Add chicken, beef, bacon, carnitas or chorizo +6.00
Add steak, grilled chicken or shrimp +6.00

JALAPEÑO POPPERS*
Jalapeño peppers filled with cheddar cheese, lightly 
breaded and fried, served with ranch or spicy raspberry 
jelly 16.00

QUESO FUNDIDO*
A blend of baked Mexican cheeses and chorizo, served 
with fresh tortillas 10.99

TAQUITOS*
Fried flour tortillas filled with chicken or beef and cheese, 
garnished with sour cream, tomatoes and guacamole 16.00 

ULTIMATE NACHOS*
Fresh cut chips on a large flour tortilla topped with beans, 
tomatoes, jalapeños, olives, sour cream, guacamole and 
choice of ground beef, steak or chicken, covered with our 
chili con queso 18.00

FLAUTAS*
Rolled corn tortillas filled with choice of picadillo, carnitas or 
chicken, garnished with sour cream and guacamole 16.00

SHRIMP MAZATLAN*
A delicious shrimp cocktail! Gulf shrimp in our own spicy 
cocktail sauce with diced tomatoes, cucumbers, onion, 
jalapeño peppers and cilantro, topped with avocado 
slices 20.00

PEÑOS GÜEROS
Jalapeño jaloro stuffed with sautéed shrimp and white 
cheddar cheese 20.00

JALAPEÑOS AJUUA!! *
Fresh jalapeños filled with asadero cheese, wrapped in 
bacon and flash fried, served with Ajuua sauce  17.00

GUACAMOLE DIP*
Our authentic homemade guacamole on a bed of lettuce 
and pico de gallo, garnished with queso fresco 16.00

MEXICAN PIZZA*
A large fried flour tortilla topped with beans, ground beef, 
black olives, tomatoes, cheese, sour cream and 
guacamole 16.00

COMBO APPETIZER*
A large platter with nachos Ajuua!! A quesadilla and 
chicken taquitos 22.00
Add beef or Chicken +4 

CEVICHE*
Fresh fish or shrimp cured in citrus juice, garnished with 
chopped onions, cilantro, tomatoes, jalapeños, cucumbers 
and Ajuua special seasoning 20.00

a p e r i t i v o s

s t r e e t

CARNITAS* 
Slow roasted pork 15.00

AL PASTOR* 
Tangy red chile marinated pork loin 15.00

ASADA* 
Charbroiled all natural steak 17.00

AL CARBON*
Grilled Angus steak, onion and tomato 16.00

FISH*
Stir-fry seasoned white fish 20.00

SHRIMP*
Seasoned gulf shrimp 20.00

Four per plate garnished with cilantro, onions and avocado
Served with Ajuua green salsa, rice & beans

t a c o s

POLLO ADOBADO OR ASADO 
SALAD*
Marinated or grilled chicken breast on a bed of 
fresh greens garnished with mushrooms, cheese, 
tomato and avocado slices 17.00

TACO  SALAD*
Traditional taco salad with choice of ground 
sirloin, grilled chicken, pork, steak, shredded 
chicken or beef with cheese, sour cream and 
guacamole 15.00sa
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CABO BOWLS* A local favorite!! Your choice of fish, 
grilled chicken, steak, veggies or shrimp atop cilantro lime 
rice, black or pinto beans, pico de gallo and avocado 
slices 15.00 | steak 16.00

TOSTADAS*  Crispy corn tortilla shell topped with 
refried beans and your choice of picadillo, ground beef or 
chicken with sour cream and guacamole 14.00

bowl  or  tostada

s o u p s
AZTECA SOUP*
Grilled chicken breast in 
a broth with tortilla strips, 
avocado, cilantro and onions, 
topped with cheese 15.00

MENUDO*
The perfect cure for the 
weekend hangover 17.00
Ask for availability

ALBONDIGA SOUP*
Meatball recipe you’re sure 
to love 17.00
Ask for availability

POSOLE*
A delicious hominy soup 
with both pork and chicken, 
garnished with radishes, 
oregano and onions 17.00
Ask for availability

FAJITAS*
Your choice of marinated steak, chicken or shrimp in our 
authentic sweet and tangy sauce, served sizzling with 
grilled onions, tomatoes, mushrooms and bell peppers, 
garnished with fresh flour tortillas, cheese, sour cream and 
guacamole
CHICKEN 20.00 OR STEAK 22.00
SHRIMP 27.00
STEAK & CHICKEN COMBO 23.00
ALL THREE 37.00

CASUELA* (MEXICAN CASSEROLE)
Grilled chicken breast and steak with mushrooms, salsa 
and cheese, garnished with avocado slices, served with 
tortillas 20.00

TRES AMIGOS*
Our famous “Three Amigos” with chile verde, chili 
colorado and a chile relleno 18.00

FLAUTAS*
Crisp corn tortillas filled with picadillo, chicken or 
carnitas, served with sour cream and guacamole 18.00

CARNITAS*
Our award-winning Michoacán style slow cooked pulled 
pork, served with our homemade charro beans, garnished 
with avocado, onions and bell peppers 18.00

CARNE ASADA*
Slices of top choice Colorado all natural beef marinated 
skirt steak cooked over charcoal, garnished with green 
onions, guacamole and a jalapeño 23.00

AJUUA!! TAQUITOS*
Flour tortilla filled with choice of picadillo or chicken and 
cheese, rolled and fried until golden brown, garnished with 
tomatoes, sour cream and guacamole 18.00

CARNE ASADA Y MAS*
Charcoaled skirt steak with your choice of one of the 
following: Enchilada, Chile Relleno or Tamale 28.00

ALAMBRE*
Slices of sirloin steak, bacon and ham sautéed with bell 
peppers, onions and mushrooms, topped with avocado 
slices and melted asadero cheese, served with charro beans 
and a bowl of salsa verde 20.00  (does not include rice)

TACOS RANCHEROS*
Grilled Angus top sirloin or chicken breast stuffed into 
three hot corn tortillas, topped with our special Ajuua 
sauce, lettuce and guacamole 20.00

DISCADA*
Meat lover’s delight!! A sautéed mixture of steak, bacon,
chorizo, ground beef, pico de gallo and spices, served on 
a sizzling plate accompanied with sour cream, guacamole 
and warm tortillas 22.00

POLLO JALISCO*
A grilled chicken breast on a bed of fried tortilla strips, 
topped with a tangy southwest sauce, garnished with 
avocados, served with white rice 19.00
(does not include beans)

CHILE VERDE*
Chunks of pork cooked in Ajuua light green tomatillo 
sauce, served spicy or mild 16.00 / Bowl 10.00

s p e c i a l t i e s
Served with rice and your choice of refried, ranchero or black beans

**These items may be served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood or eggs may increase your risk for food-borne illness**
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AJUUA!! FAVORITES

SPINACH RELLENOS
Baby spinach, pico de gallo, mushrooms and 
cheese, stuffed in a fresh poblano pepper, lightly 
fried, served with cilantro lime rice and black 
beans 15.00

SPINACH ENCHILADAS*
A blend of baby spinach, pico de gallo, 
mushrooms and cheese, rolled into an Ajuua!! 
specialty, served with cilantro lime rice and 
ranchero beans 15.00 

VEGGIE FAJITAS
A savory blend of zucchini, mushrooms, bell 
peppers, tomato, onion and baby corn, served with 
tortillas, cheese, sour cream, guacamole, cilantro 
lime rice and choice of beans 19.00
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BURRITO A LA VERACRUZ*
Delicious burrito filled with a blend of 
shrimp, crab, onions and mushrooms, 
cooked in our Spanish sauce in a flour 
tortilla, topped with lettuce, tomato, 
cheese, sour cream and guacamole 23.00

CRAB OR SHRIMP 
ENCHILADAS*
Two corn tortillas filled with crab or baby 
shrimp, sautéed with mushrooms and green 
onions, topped with sauce, cheese, sour 
cream and sliced avocado 23.00

CAMARONES PRIMAVERA*
Large prawns sautéed with bacon, ham, 
onions, bell peppers, mushrooms and 
cilantro, served with a creamy white 
sauce 23.00

JALAPEÑO LIME  PESCADO*
Pan seared white fish with jalapeño lime 
butter, served with pico de gallo, black 
beans and cilantro lime rice 23.00

DIABLA SHRIMP*
Large prawns sautéed with mushrooms, 
onions and spicy Ajuua!! sauce 23.00

AJUUA!! PRAWNS*
Jumbo prawns marinated in tequila and 
spices, wrapped in bacon then baked, 
served on a bed of onions and bell peppers, 
topped with tomato and cheese with 
tortillas, sour cream and guacamole 25.00

CHIMICHANGA MARINA*
Large flour tortilla stuffed with shrimp, 
crab, mushrooms, onions and cheese, 
topped with a special sauce, served with 
sour cream and guacamole 23.00

ENCHILADAS VERACRUZ*
Two corn tortillas filled with a blend of 
shrimp, crab, onions and mushrooms 
cooked in our Spanish sauce, topped with 
lettuce, tomato, cheese, sour cream and 
guacamole 23.00

m a r i s c o s - s e a f o o d
Served with rice and your choice of refried, ranchero or black beans

CHORIZO CON HUEVOS* Ground Mexican sausage blended with 
eggs, served with rice and beans  15.00

HUEVOS RANCHEROS* Eggs over easy topped with cheese and 
spicy sauce, served with rice and beans  15.00

BREAKFAST TACOS* Four street tacos with egg, potatoes, chorizo, 
avocado, lettuce, tomatoes and Jalisco sauce 15.00

Ajuua Breakfast* Three eggs, grilled potatoes, chorizo, green 
chili, cheese and flour tortillas 15.00

ULTIMATE BURRITO* 12” flour tortilla loaded with steak, chorizo, 
bacon, breakfast potatoes and eggs, smothered with green chili and 
cheese 18.00e

g
g

s

ARROZ CON POLLO*
Chicken breast sliced and sautéed in a 
special sauce with mushrooms and onions, 
served on a bed of rice with melted cheese 
(no beans) 18.00

POLLO ASADO*
Boneless chicken breast grilled with our 
special spices, garnished with a jalapeño, 
green onions and guacamole 19.00

POLLO ADOBADO*
Grilled boneless chicken breast marinated 
in a spicy and tangy sauce 19.00

MOLE*
Chicken breast cooked in a tasty peanut 
and chocolate based sweet sauce 18.00
Can be served Authentic or Colorado style!

POLLO ACAPULCO*
Grilled chicken breast with cilantro lime 
rice and ranchero beans 19.00

c h i c k e n - p o l l o
Served with rice and your choice of refried, ranchero or black beans

#1 CHEESE ENCHILADA & TACO 15.00

#2 CHILE RELLENO 14.00

#3 CHEESE ENCHILADA & BEAN TOSTADA 15.00

#4 BURRITO* 14.00

#5 CARNITAS BURRITO* 16.00

#6 TAMALE & TACO* 15.00

#7 AJUUA TAQUITOS* 16.00

#8 DOS AMIGOS* Pick 2: Chile Verde, Chile Colorado or Chile Relleno 14.00

#9 TRES TACOS* 14.00

l u n c h - s p e c i a l s
Served daily 11:00 am - 3:00 pm. Served with rice and your choice of refried, ranchero or black beans

AJUUA!!  RESTAURANT, 
Along with our courteous and friendly employees, we would 

like to thank and welcome you.  We are a family style business, taking special care with the quality and freshness of  the 
food served at your table.  All our food is prepared daily to ensure freshness and cooked only with corn or vegetable oils.  We 

are very proud to be a part of  your community and we hope to make this evening and many more enjoyable and comfortable, as 
if  you were guests in our home.  THANK YOU

AJUUA!!  BURRITO*
A large flour tortilla stuffed with carne 
asada, ranchero beans and rice, smothered 
in green chili and cheese, garnished with 
sour cream and guacamole 22.00

RELLENO BURRITO*
Our homemade chile relleno rolled in a 
fresh flour tortilla stuffed with rice and 
beans, topped with cheese, green chili and 
sour cream 18.00

CARNITAS BURRITO*
Filled with pork and refried beans, 
smothered with green chili, cilantro, onions 
and cheese, served with rice, beans and 
guacamole 18.00

MINI CHIMI*
Choice of ground beef, shredded beef or 
shredded chicken, served with rice and 
beans 15.00

ENCHILADA*
Choose one cheese, ground beef, shredded 
beef or shredded chicken, served with rice 
and beans 10.00

SUPER CHIMI*
A large flour tortilla stuffed with sautéed 
steak, chicken or carnitas, onions, bell 
peppers, beans and cheese, topped with 
pork and green chili, garnished with sour 
cream and guacamole, served with Spanish 
rice 20.00

CHILE RELLENO*
Choose from authentic, Texas or California 
style, served with rice and beans 15.00

TACO*
One taco stuffed with ground beef, 
shredded beef or shredded chicken,                                                             
served with rice and beans 10.00
Add another taco +3 each

y  m a s . . .  p l a t o s
c o m b i n a c i o n e s

Served with rice and your choice of refried, ranchero or black beans
Add sour cream & guacamole +2.00

Add super option of lettuce, tomato, sour cream & guacamole +2.50

ITEMS
ENCHILADA* | PORK TAMALE* | TOSTADA* | TACO * | BURRITO * 

| CHILE RELLENO * | CHIMICHANGA *

FILLINGS
GROUND BEEF* | PICADILLO* shredded beef | CHICKEN* shredded | PORK 

| GREEN CHILI* | CHEESE & ONION* |CARNITAS*  + 1.00 | BEAN 
| CHORIZO* | GUACAMOLE | CHILE COLORADO*

SAUCES
MOLE | ZUISA | RANCHERO | GREEN CHILI spicy or mild | CHILE COLORADO 

| ENCHILADA SAUCE | CHIPOTLE

CHEESE
JACK & CHEDDAR | RANCHERO FRESCO | ASADERO

G R A N D E
Choose any 3 items 21.00

M E D I A N O
Choose any 2 items 17.00

BURRITO  15.00         CHIMI 15.00

Choose your filling, sauce and cheese in your choice of a Burrito or Chimichanga
Served with lettuce, cheese, and tomato with a side of rice and your choice of refried, ranchero or black beans 

Add sour cream and guacamole, +3.00

FILLINGS
GROUND BEEF* | PICADILLO* shredded beef | CHICKEN* shredded | PORK 

| GREEN CHILI* | CHEESE & ONION* |CARNITAS*  + 1.00 | BEAN 
| CHORIZO* | GUACAMOLE | CHILE COLORADO*

SAUCES
MOLE | ZUISA | RANCHERO | GREEN CHILI spicy or mild | CHILE COLORADO 

| ENCHILADA SAUCE | CHIPOTLE

CHEESE
JACK & CHEDDAR | RANCHERO FRESCO | ASADERO
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AJUUA!! FAVORITES

**These items may be served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood or eggs may increase your risk for food-borne illness**
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A juicy grilled burger patty wrapped in a flour tortilla with refried 
beans, smothered with green chile, cheese, lettuce and 
tomatoes 14.00

CHICKEN SANDWICH*
Char-broiled skinless chicken breast cooked to perfection, topped 
with crisp lettuce, tomato and American cheese 13.00

CHEESEBURGER* 13.00
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