(NO SUBSTITUTIONS PLEASE)
ENJOY OUR COMPLIMENTARY HOMEMADE CHIPS & SALSA

Taste of El Jardin

HAVE YOU SEEN
OUR
“PARTY TO GO”
MENUS?
WE CAN HELP P
LAN YOUR
NEXT EVENT FO
R YOU!
ASK ABOUT OUR
CATERING!

From our family kitchen to your table, our Taste of El Jardin is a wonderful sample of the
wonderful recipes from our appetizer menu. Enjoy the sampling of our homemade
Rellenitos, Nachos and Quesadillas, all served beautifully displayed with
guacamole and sour cream. 11.59

Chile Con Queso

Nestled in a large bowl of El Jardin’s homemade tortilla chips, a bowl of our
special combination of cheeses, award winning green chile, and refried beans
are slowly warmed to create a smooth queso, perfect with every chip. 7.99

Nachos Supreme

Guacamole Salad

Homemade corn chips piled high on a platter topped
with our house made nacho cheese, refried beans,
ground beef, pico de gallo, pickled jalapenos, black
olives, guacamole and sour cream 10.99
Substitute grilled steak or grilled chicken - Add $3

We choose only the best avocados blended with our
El Jardin spices to make our famous guacamole,
served with fresh homemade tortilla chips. 9.79

Rellenitos

“ Fishing” for the perfect appetizer? The perfect blend of
shrimp and crab meat, along with our melted cheese
and jalapenos are placed inside two flour tortillas and
lightly grilled to melt the cheese to perfection. Served
with guacamole and sour cream. 11.99

Created by our very own Chef Paul, Rellenitos are
homemade eggroll wrappings stuffed with cheese
and mild diced green chiles, deep-fried to a golden
brown, beautifully pin wheeled displayed
with a side of guacamole. 9.99

Fiesta Seafood Quesadilla

Quesadilla

Two grilled flour tortillas filled with melted cheese and jalapenos, served with guacamole and
sour cream. 8.99 add grilled beef or grilled chicken 2.50

Menudo

Famous in Mexico and enjoyed by many here at
El Jardin, enjoy our savory Mexican soup broth
swimming with honeycomb tripe and hominy,
and served with two flour or three corn tortillas.
Bowl 8.59 Cup 5.49

Posole

Tantalize your taste buds with this delightful hardy
tomato based soup! Each spoonful is filled with
white corn, cooked pork and onions.
Served with two flour or three corn tortillas.
Bowl 8.59 Cup 5.49

Award Winning Green Chile

El Jardin is famous for our green chile! Our green chile will tantalize your taste buds and
keep them asking for more! Enjoy our chile with pork and served with a side of beans
and two warm flour tortillas or three corn tortillas. Bowl 9.59 Cup 5.49

Fajita Taco Salad

Sizzling fajitas in a crisp tortilla shell bowl! Sitting on a base of crispy lettuce, enjoy our
fajitas, your choice of our grilled chicken strips or grilled beef strips, topped with our
grilled bell peppers, onions, cheese, pico de gallo, black olives,
all with a dollop of guacamole and sour cream. 12.59

Seafood Taco Salad

Served in a crispy flour tortilla shell bowl, our chef fills
the bowl with lettuce and then tops it with seasoned
crab meat and shrimp, dices up some tomatoes,
cheese, sprinkles our famous pico de gallo, garnished
with avocado slices and served with cocktail sauce.
12.99

Walnut Strawberry Salad
Mixed greens with walnuts and strawberries
and topped with raspberry walnut
vinaigrette dressing. 8.99
add grilled chicken 2.99 extra
Side salad 5.99

Taco Salad

Presented in a fun shaped crispy flour tortilla bowl, crispy lettuce is topped with our seasoned
beef or chicken, topped with diced tomatoes, shredded cheese, sprinkled with a few black olives,
dollop of guacamole and sour cream. 10.99 – Add shredded beef or pork carnitas 1.29

Chipotle Caesar Salad

Chipotle Caesar Salad – Mixed greens tossed in our
house made chipotle dressing and topped with
parmesan cheese and thin crispy corn tortilla chips.
8.99 - add grilled chicken 2.99 extra – Side 5.99

Pollo Salad

Breaded or grilled chicken strips sit on mixed
greens, topped with diced tomatoes, shredded
cheese, cucumbers, diced avocados and served
with ranch dressing. 8.99

El Jardin’s Greens

Enjoy a mixture from our El Jardin garden, crispy mixed
green lettuce, diced tomatoes, cheese, cucumbers, diced
avocados and served with ranch dressing. 4.99

dressings: ranch, Chipotle Caesar
raspberry vinaigrette

We’ve teamed up with the State of Colorado Health Department and their Smart Meals
program and created menu options for those with special dietary needs.

Mango Fish Tacos

Mango Margarita Chicken

Grilled Tilapia on two white corn tortillas with lettuce,
avocado, and mango salsa, served with whole black
beans, a walnut strawberry mixed green salad with light
raspberry vinaigrette dressing. Smart meals at it’s best.
Only 540 calories completes this full meal. 10.99

5 oz. Charbroiled chicken breast topped with
mango salsa, served with a whole wheat tortilla,
black beans and a walnut strawberry mixed green
salad with light raspberry vinaigrette dressing.
All this and only 560 calories. 10.99

www.smartmealscolorado.com for more information.
All our menu options can be substituted with whole black beans or whole wheat tortillas
(.29 extra for whole wheat)

Burrito Supreme

Taco A la King

Beef and bean burrito filled with lettuce,
Feel like a King as you rule over the decision on how
to fill your three soft corn tacos! Beef, bean or chick- tomatoes, and cheese and then smothered with
en, will be filled with lettuce, tomatoes and cheese, your choice of mild, medium or hot green chile.
all smothered in your choice of our famous green Topped with sour cream and served with refried
beans and Spanish rice. 10.99
chile offered in mild, medium, hot or extra hot. 10.99
(Substitute with all chicken, shredded
You’ll also love that El Jardin is happy to substitute
beef or pork carnitas for 1.29 extra)
shredded beef or pork carnitas for only 1.29 extra.

Fajita Burrito Supreme

Let us take care of the hard work of building your fajitas! Our chefs will take a large flour tortilla
and fill it with some grilled sautéed bell peppers, onions and your choice of grilled beef or chicken
strips. After the Chef has wrapped your fajita style burrito, they smother the burrito with our
famous green chile (mild, medium, hot or extra hot) and melted cheese, served with refried beans
and Spanish rice and a dollop of our sour cream. 12.99

Flautas

Two beef or chicken flautas flash fried and grilled ‘til crispy and
then smothered with your choice of mild, medium or hot green
chile and melted cheese. Served with refried beans,
Spanish rice, lettuce, tomatoes and then topped with
a dollop of guacamole and sour cream. 10.99
(Substitute shredded beef or pork carnitas for 1.29 extra)

Mexican Hamburger

A 1/3 lb always fresh patty is wrapped in a large flour tortilla
with beans, lettuce, tomatoes and cheese. Served with Spanish
rice and smothered in our famous green chile (mild, medium,
hot or extra hot). 10.99 extra hamburger patty add 2.99

Chimichanga

Deep-fried beef or chicken burrito until crispy and then
smothered with your choice of mild, medium or hot green chile,
and melted cheese. Served with a side order of refried beans,
Spanish rice, lettuce, tomatoes and topped with
a dollop of guacamole and sour cream. 11.99
(Substitute shredded beef or pork carnitas for 1.29 extra)

Four corn tortillas filled with shredded beef and
then deep fried until crispy, served with a side
of refried beans, Spanish rice, cheese, pico de
gallo, sour cream, guacamole and our home
made hot salsa. 9.99

WEDNESDAY

Sopapilla Rancheras

Just like mom used to make. Two mini
sopapillas stuffed with your choice of ground
beef or chicken and lettuce, tomatoes and
cheese. Served with refried beans, Spanish
rice and a cup of green chile. 9.99

Grilled Tacorito

We fired up the grill, tossed a flour tortilla until lightly toasted
browned, fill it with beef or chicken, fresh lettuce, diced
tomatoes and cheese and then smother it with your choice of
mild, medium or hot green chile, then top it off with sour cream.
Served with a side order of Refried beans and Spanish rice.
10.99 (Substitute shredded beef or pork carnitas for 1.29 extra)

Stuffed Sopapilla

We’ve twisted around our famous sopapilla, raised up
beautifully and stuffed to the seams with chicken or beef,
cheese, lettuce and tomatoes. Smothered with mild, medium or
hot green chile and melted cheese, then served up to you with
refired beans and Spanish rice. 11.99
(substitute shredded beef or pork carnitas for 1.29 extra)

TUESDAY

MONDAY

Taquitos

Huevos Rancheros

Two eggs cooked any style, a top a corn tortilla smothered in
green chile and topped with melted cheese. Served with refried
beans, Spanish rice and a garnish of lettuce and tomatoes.
Your choice of two flour tortillas or three corn tortillas. 10.99

Tequila Lime Chicken

Tequila never tasted so good! Our chef has outdone himself with our
popular Tuesday special. Chicken breast perfectly marinated in tequila
and lime juices, grilled and set on a bed of fresh fried flour tortilla chips
with melted cheddar and Monterey jack cheese, roasted chile strips,
surrounded by refried beans and Spanish rice. 9.99

THURSDAY

Pollo Ala Creama

FRIDAY

Steak Ranchero

Only the best 8oz Top Sirloin, char
Our chefs mastered this tasty dish. Strips
broiled to order, smothered in our
of chicken breast sautéed in our
green chile to perfection! Enjoy with
homemade butter and sour cream
our refried beans and Spanish rice and
sauce and bell peppers, served with
one flour tortilla and refried beans and two flour or three corn tortillas, a great
way to start the weekend! 13.99
Spanish rice. 9.99
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all combination platters are smothered in your choice of mild, medium or hot
green chile (there will be a charge of .75 on any substitutions)

Junior Combination

Smothered bean burrito, beef taco and a
bean tostada. 12.59

Large Combination

The large combo includes our award winning smothered bean
burrito, cheese and onion enchilada, a beef taco and a bean
tostada. 13.99

Small Combination

El Jardin offers our smaller platter with a tasty cheese and
onion enchilada, a beef taco, and a bean tostada. 12.59

Taco Platter

Three tacos, beef or chicken, in our hard or soft corn
tortilla, or served with our soft flour tortilla, filled with
our seasoned beef or chicken, crispy lettuce, diced
tomatoes and shredded cheese, served with a side
order of refried beans and Spanish rice. 12.59
(substitute shredded beef or pork carnitas for .99 extra)

Indian Tacos

An El Jardin original, two flour tortillas grilled
until toasted fill with your choice of ground beef
or chicken, melted cheese, lettuce and tomatoes,
served with refried beans, Spanish rice, sour
cream and pico de gallo. 12.59 (substitute
shredded beef or pork carnitas .99 extra)

Battered Relleno

Large soft chile relleno stuffed with a mild chile
strip and cheddar cheese, dipped in a golden egg
batter, smothered with your choice of mild,
medium or hot green chile, served with refried
beans, Spanish rice, and guacamole. 12.99

Enchilada Platter

Simply delicious! Three cheese, chicken or beef and
onion enchiladas topped with enchilada sauce,
garnished with lettuce, tomatoes and cheese and
served with refried beans and Spanish rice. 12.59
(substitute shredded beef for .99 extra)

Pollo Ranchero

Grilled or breaded chicken breast smothered
with green chile and melted cheese, served
with refried beans, Spanish rice, guacamole,
sour cream, lettuce and tomatoes. 12.99

Tamale Platter

Chef Paul’s Tamales are the BEST in town! Two
pork tamales smothered in green chile, topped
with melted cheese, served with refried beans,
and Spanish rice. 12.79
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El Jardin Special Combination

Even the chef has a difficult time deciding, so he created
the El Jardin Special Combination! Your plate will have a
smothered bean burrito, a cheese and onion enchilada, a
tasty tamale, a beef taco, a bean tostada, served with a
side order of refried beans and Spanish rice. 15.99

Chile Plate

Mild, medium or hot green chile with lots of pork, served with
refried beans, Spanish rice, a dollop of our homemade guacamole
and two flour tortillas or enjoy it with our three corn tortillas. 11.99

Enchilada Rancheras

A popular twist to our famous enchiladas, enjoy three stacked
cheese, chicken or beef and onion enchiladas, smothered enchilada
sauce or green chile, topped with two eggs, cooked up any style,
served with refried beans and Spanish rice. 12.99
(Substitute shredded beef .99 extra)

Crispy Relleno

Two crispy fried chile rellenos stuffed with Monterey
cheese, smothered with your choice of mild , medium
or hot green chile. Served with refried beans, Spanish
rice, and guacamole. 12.99

Tostada Platter

Three crispy tostadas with your choice of bean,
chicken, beef or guacamole. Served with
refried beans and Spanish rice. 12.59
shredded beef add .79

Pablo’s Chicken Enchilada
Especial
Chef Paul’s top selling entrée has been made
popular at catering and banquet events. You will
not find a better enchilada anywhere. Three
chicken and onion enchiladas smothered in his
secret chicken sauce recipe and served with refried
beans, Spanish rice and garnished with lettuce
and tomatoes. 12.59

Tacos de Carnitas

Slowly roasted for 12 hours and seasoned to perfection,
our pork carnitas are served on three white soft corn
tortillas with avocado slices, lettuce and pico de gallo,
served with a side of refried beans and Spanish rice. 12.59

Our 1/3 pound burgers are always fresh and never frozen are served with lettuce, tomato, pickles,
onion and french fries. Add slice of American cheese .50 Add 2 slices of bacon $1.89 extra.

Southwestern
Jalapeno Burger

Guacamole Burger

Our grilled 1/3 pound American burger
topped with diced jalapenos peppers served
on a fresh toasted bun. 9.59

Firing up the grill and taking our 1/3 pound
ground beef patty, topping it with our homemade
guacamole and served on a toasted bun. 10.99

American Burger

Chef Paul has taken his grilling skills and created his original juicy beef patty American Burger,
grilled and served on a toasty bun. 8.99

All our menu options can be substituted with whole black beans or whole wheat tortillas (.29 extra for whole wheat)

Don’t call the fire department when you see the smoke!! The aroma from our famous sizzling
fajitas will have your mouth watering before they even hit the table! The skillet is sizzling with our
sautéed bell peppers, onions and tomatoes, and sided with refried beans, Spanish rice, pico de
gallo, guacamole, sour cream and to complete your fajita garnish, the sides include lettuce,
cheese and two flour or three corn tortillas.

SIZZLING SKILLET BEEF STEAK FAJITAS 15.99 SIZZLING SKILLET CHICKEN FAJITAS 15.99
SIZZLING SKILLET 12 LARGE SHRIMP 18.99 BEEF & CHICKEN 15.99
VEGGIE FAJITAS 12.99
CHICKEN & SHRIMP (6) 18.99 ~ BEEF & SHRIMP (6) 18.99

Burrito de Puerco

Perfectly grilled diced pork, grilled bell peppers
and onions, wrapped up in a large flour tortilla
and filled with cheese, guacamole, sour cream
and tomatoes. Served with refried beans and
Spanish rice with a cup of mild, medium or hot
green chile. 12.99

Steak Ranchero

The flames are flying high as the El Jardin grill fires up an eight ounce top sirloin ,
cooked to your desired temperature, smothered in our award winning green chile,
served with refried beans Spanish rice, two flour or three corn tortillas. 14.99

Carne Asada

An El Jardin favorite! Thinly sliced sirloin, grilled
with green onions, served with guacamole,
refried beans, Spanish rice, pico de gallo and
your choice of two flour or three corn tortillas.
15.59

Steak & Eggs

Everyone loves breakfast for dinner, and this combination is one of El Jardin’s
most popular steak choices! Our eight ounce top sirloin is served with refried
beans, Spanish rice, two flour or three corn tortillas and two eggs any style,
smothered in your choice of mild, medium or hot green chile. 15.99

Steak & Fries

Eight ounce top sirloin cooked to order,
served with French fries and a side salad!
15.29

Steak Picado

Our best seller! Diced sirloin beef grilled with onions and bell peppers, smothered
with mild, medium or hot green chile, served with refried beans, Spanish rice,
guacamole and two flour or three corn tortillas. 15.59

Tacos Al Carbon

Our juicy sirloin beef diced into pieces with grilled onions, filling up three soft
white corn tortillas, served with refried beans, Spanish rice, avocado slices,
topped with lime slices, jalapeno asada and pico de gallo. 15.59

Carne Adovada

El Jardin has their very own special sauce.
Our red adovada sauce is the base of our
marinade for our grilled pork loins,
which our Chef sautéed in our special
sauce, served with refried beans,
Spanish rice, guacamole and two flour
or three corn tortillas. 15.59

Pork Chops

Pork chops will never taste the same at home once you have tasted the way our chefs have prepared
the “chuletas de Puerco”. Two six ounce center cut pork chops carefully grilled then topped with
grilled onions and smothered with your choice of mild, medium or hot green chile, served with refried
beans, Spanish rice, jalapeno asada and two flour or three corn tortillas. 15.99

Mexican Shrimp Cocktail

Our Mexican Shrimp Cocktail is swimming in savory tastes by deliciously chilling in El Jardin’s
spiced tomato juice cocktail, avocado, onion, tomato, jalapeno, cucumbers, and cilantro.
The large shrimp cocktail is served in an elegant glass goblet and served with saltine crackers
and lime wedges. 13.99

Garlic Shrimp

Al mojo de ajo, or garlic shrimp is El Jardin’s tasty twelve large shrimp, sautéed in butter
and garlic, served with refried beans, Spanish rice, pico de gallo and two flour or three
corn tortillas. It will surely delight your taste buds! 18.99

Seafood Enchilada Dinner

Our famous El Jardin Enchilada’s are going to the sea! Three
El Jardin enchiladas are filled with seasoned crabmeat,
shrimp, cheese and onions, and served with refried beans,
Spanish rice, lettuce and tomatoes, all beautifully displayed
on an El Jardin platter. 13.99

Devil Shrimp

When you talk about the devil, you know it has to be HOT!
El Jardin’s camarones a la diabla, or Devil Shrimp is made
especially for those who like their shrimp hot and spicy!
Enjoy twelve large shrimp sautéed in our homemade spicy
cocktail sauce with bell peppers and onions, served with
refried beans, Spanish rice, guacamole, sour cream and two
flour or three corn tortillas. 18.99

Tacos De Pescados

You’ll LOVE our fish tacos. Three of our soft white corn tortillas
are filled with grilled tilapia, and served with sliced avocados,
lettuce, pico de gallo, lime wedges, side order of refried beans
and Spanish rice. 12.99

Grilled Tilapia

We reeled in the best Tilapia and created El Jardin’s top selling seafood
dish. Chef Paul created a hand rub of amazing seasonings of garlic,
black pepper, paprika and red pepper, carefully grilled until the
perfectly flaked tilapia is finished, served with refried beans, Spanish
rice, avocado, roasted jalapenos, pico de gallo, and your choice of two
flour or three corn tortillas. 17.99

soft corn tortilla wrapped in cheese and
one of the following then topped with
enchilada sauce and more shredded cheese,
garnished with lettuce and tomatoes

Tostadas are best with a wonderful
crispy corn tortilla shell, topped with
one of the following

Make your tacos soft or hard shelled,
flour or corn, any way you choose,
our tasty El Jardin tacos are filled
with lettuce, tomato, cheese and one
of the following

Chicken & Onion 4.99
Cheese & Onion 4.99
Sour Cream & Onion 4.99
Beef & Onion 4.99
Shredded Beef & Onion 4.99
Seafood & Onion 4.99

Beef 4.29
Chicken 4.29
Bean 4.29
Guacamole 5.29
Beef & Bean 4.79
Beef & Guacamole 5.59

Guacamole 4.59
Beef 4.29
Bean 4.29
Chicken 4.29
Shredded Beef 4.29
Pork Carnitas 4.29

These delicious round crisp tostadas are
then topped with lettuce, shredded cheese
and diced tomatoes.

Flour tortilla wrapped in your choice of following, topped with melted cheese, smothered
with your choice of mild, medium or hot green chile. Add lettuce and tomato 1.49
whole wheat tortilla .29 extra
Steak 9.59

Chicharone & Bean 6.29
Beef 6.29
Steak & Avocado 10.99
Pork 8.99
Chicken & Bean 6.29
Chicken 6.29
Pork & Avocado 10.59
Bean 6.29

Guacamole 3.79
Chicarones 2.89
Green Chile 1.99
Beans or Rice 1.99
Pico de Gallo 1.89
Chile French Fries 6.99
Plain French Fries 3.99

Chile Relleno (smothered) 5.99
Chile Relleno (plain) 4.29
Pork Tamale (smothered) 3.99
Pork Tamale (plain) 2.99
Jalapeño Asado (fried, seasoned) 1.49
Fresh Jalapeño (whole or diced) 1.39
A Dollop of Guacamole 2.09

Beef & Bean 6.29
Shredded Beef 6.79
Chicken & Rice 6.39
Pork Carnitas 7.29

Chips 2.29
Sour Cream 1.49
Cheese 1.79
Onion 1.29
Tortilla .49
Whole Wheat .79

Beef 1.99
Olives 1.99

For children 12 and under only, all child’s plates include small fountain beverage…no substitutions please.

#1 Enchilada Plate

El Jardin serves up our little amigos with our Cheese and Onion Enchiladas.
Served with refried beans and Spanish rice. 5.99

#2 Taco Plate

One beef or chicken taco served with refried beans and Spanish rice. 5.99

#3 Tostada Plate

One bean tostada served with refried beans and Spanish rice. 5.99

#4 Burrito Plate

Our miniature plain bean burrito topped with melted cheese
served with refried beans and Spanish rice. 5.99

#5 Childs Quesadilla

Two flour tortillas toasted and filled with melted cheese. 5.99

#6 Chicken Strips Chicken strips are served with French fries and ranch dressing.

5.99

WE ID. IT’S THE LAW
ALL GUESTS 21 TO 99,
EVEN IF YOU LOOK IT WE
DON’T GUESS IT!

Horchata

A refreshing cold drink with a
delicious combined flavor of
milk, rice, almonds, cinnamon
and sugar. 2.99

Soft Drinks 2.79

pepsi, dt pepsi, dr pepper, root beer, sierra mist, mt dew, dt dr pepper

Iced Tea (regular or raspberry) 2.79
Coffee 2.79
Juices
(orange, tomato, grapefruit, cranberry) 2.99
Hot Tea 2.79
Milk 2.79
Beers & Cocktails
Hot Chocolate 2.79
DOMESTIC BEER
IMPORTED BEER
Budweiser - Bud Light,
Corona - Tecate
Pink Lemonade 2.79
Miller Lite, MGD, Michelob
Dos Equis Amber
Root Beer Float
Ultra, Coors - Coors Light
Modelo Especial
an old fashioned favorite
that everyone loves! 4.99

DRAFT BEER

Aquafina Bottled water 2.29
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Coors Light, Bud Light,
Shock Top, Negro Modelo
Dos XX’s Pacifico

HAPPY HOUR SERVED IN CANTINA & PATIO MONDAY - FRIDAY 3 PM - 6 PM
SEE OUR FULL SELECTION OF COCKTAILS IN OUR COCKTAILS MENU

NON-ALCOHOLIC
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Fruit Margaritas

We’re not sure if this counts as your recommended daily allowance for fruit, but El Jardin does offer the finest fruit margaritas!
We serve a variety of flavored margaritas, including our top selling Original margarita! If you are brave enough to conquer the
jumbo margarita, this whopping 49 oz glass is filled with tequila, sweet n’ sour and your favorite fruit! Served frozen or on the
rocks, with a rim salted or sugared, any choice is the best! 16 oz or 49 oz Jumbo

STRAWBERRY ~ RASPBERRY ~ WATERMELON ~ BANANABERRY ~ MANGO ~ BANANA ~ PEACH

Original Margarita

Blue Margarita

El Jardin has mastered the original marWho would have thought that by adding a
garita! By blending the perfect amount of
shot of blue caracao, our frozen or on the
tequila and sweet and sour mix and pouring rocks Blue Margarita is a great compliment
this frozen delight into our beautiful rimmed
to any of our entrees. Rims are salted or
margarita glasses, you’re sure to enjoy our
sugared to your liking. . Regular or Jumbo
original margarita. Regular or Jumbo

Melon Margarita

MMMMMelon! A top seller here at EL Jardin,
the Melon margarita is blended with a shot
of midori melon liqueur to our original flavor
and served frozen or on the rocks. The rim is
salted or sugared to your liking.
Regular or Jumbo

Italian Margarita

Classy Cadillac Margarita
Italian margarita at a Mexican restaurant? Heck ya, when they
have a great drink! El Jardin bartenders add just the right amount This classic drink is considered one of the exciting margaritas on our
menu. Our original margarita is blended with a shot of grand
of Amaretto to our original margarita recipe and create the best
marnier for a wonderful French twist. Regular or Jumbo
tasting Italian Margarita in town! Regular or Jumbo

Deep-Fried Ice Cream

If you haven’t tried this creative and wonderful way to enjoy ice
cream, now is the time! A large scoop of vanilla ice cream is gently
rolled in graham cracker crumbs, then deeply fried leaving the
frozen ice cream to melt in your mouth! Break through the gentle
crust with your spoon to see the ice cream to taste this tantalizing
dessert! We’ll even top it off with whip cream and a cherry! 5.29

Sopapilla
Basket (2)

If there is one thing that Chef Paul
is most famous for, its our sopapilla
recipe! Touted by many as the best
sopapillas in Colorado, Chef Paul has
mastered the crisp, fluffy, deep-fried
pastry. Gently rolled in cinnamon
sugar, or enjoy it plain with some
honey. 3.99

Sopapilla Sundae

Maybe its better off as “Yum-dae”…taking our award winning sopapilla, placing it on a dessert plate and topping it with a scoop of
vanilla ice cream,whipped cream and topping it off with strawberry,
chocolate or caramel topping. 6.29

Chimi à la Mode

El Jardin’s own chimi a la mode is a deep-fried flour tortilla
filled with cinnamon apples, sweetened with seasonings that
delight your taste buds! Served with vanilla ice cream, topped
with chocolate, strawberries and whipped cream, and if that
isn’t enough, it is artistically topped with drizzled caramel
sauce. Go ahead and share it if you want,
but ask for the bigger spoon. 6.99

Flan---FLAN-TASTIC

If you enjoy staying with traditional
ice cream sundae’s we encourage
you to load your spoon up with some
vanilla ice cream, topped with
chocolate, caramel or strawberry
topping, with a whirl of whip cream
and cherry on top. 4.29

Cinnamon Crispa Sundae

Enjoy this edible ice cream bowl coated with cinnamon sugar, and filled with
vanilla ice cream and topped with your choice of chocolate ,caramel or strawberry
topping and whirled with a delicious whipped cream and cherry on top. 6.29

Growing up our Mom made the best Flan in the world
and I am excited to say that we have carried her
tradition along by serving the BEST Flan on the planet.
Mexican custard glazed with caramel and whipped
cream, topped off beautifully with a cherry,
it truly is FLAN-TASTIC. 5.25

CATERING AVAILABLE FOR YOUR NEXT
BUSINESS MEETING, WEDDING, ANNIVERSARY
OR ANY SPECIAL OCCASION... ASK
MANAGER FOR MORE INFORMATION

* menu prices subject to change

Ice Cream Sundae

If you can’t join us for a great dining experience, we’ve made it easy
for you to bring the dining experience to your very own kitchen, office,
tailgate or party! Call us up and we’ll get your order ready to go!

Chile

pint 6.99
half pint 3.99

Rice

pint 5.99
half pint 3.59

Beans

pint 5.99
half pint 3.99

Family Pack

3 pints chile - 3 pints beans - 12 flour tortillas
1 pint cheese - 1 pint lettuce - ½ pint tomatoes

6460 E. 73rd Avenue • 303-288-3500
VISIT OUR WEBSITE: www.iloveeljardin.com

Enjoy our fabulous breakfast entrees
Monday thru Saturday, 8am-11am and Sunday, 10am-2pm

Huevos Con Chorizo

Machaca Con Huevos

Chorizo, homemade and wonderful, scrambled
with two eggs, topped with our famous green
chile, served with beans, rice and tortillas, your
choice of flour or corn. 8.99

Steak Picado & Eggs

Sirloin beef for breakfast? Cooked to a tender
perfection, diced with bell peppers and onions,
and topped with green chile, served with
two eggs, ordered any style. The complete plate
includes refired beans, Spanish rice and tortillas,
corn or flour. 12.99

Seasoned shredded beef, scrambled with two
eggs and topped with our famous green
chile, served with beans, rice and tortillas,
your choice of flour or corn. 8.99

Jardin Scramble

A perfect way to start your day, the El Jardin
scramble is served up with three eggs scrambled
with diced ham, cheddar cheese, green bell
peppers and onions, beautifully topped with diced
tomatoes, served with fried potatoes or hash
browns and tortillas, flour or corn. 9.49

Santa Fe Chicken Skillet

This skillet is sizzling with diced chicken breasts, grilled with fried potatoes, bell peppers,
onions and tomatoes, all topped with green chile, while melted cheddar cheese covers it all.
Topped with two eggs any style, and served with tortillas, flour or corn. 11.99

Pancakes

Buttermilk pancakes as big as your plate! Three
large buttermilk pancakes cooked golden brown
and soft, our El Jardin pancakes are served
with warmed maple syrup and your choice of
bacon or sausage. 7.59

Huevos Rancheros

Two eggs, exactly how you like them,
smothered in our famous green chile, and
served with refried beans, Spanish rice
and tortillas, corn or flour. 10.99
(Substitute fried potatoes .99 extra)

French Toast

Thick and soft, Texas toast is cooked until golden brown, sprinkled
with powdered sugar, served with warm maple syrup. These fantastic
French toast wedges are sure to tempt your taste buds. All served up
with your choice of bacon or sausage. 8.59

Smothered Papas

Crispy on the outside, and a tender potato on the
inside, our smothered papas are smothered with our
famous green chile, topped with cheese which melts
over the warmth of the potatoes. Served with
tortillas, your choice of corn or flour. 6.99

Ham & Eggs

A generous slice of lean ham with two eggs any
style, served with your choice of fried potatoes or
hash browns, all served up with tortillas, your
choice of corn or flour. 9.99

Gringo Breakfast

Two eggs cooked exactly to your
liking, our chefs will complete your
plate with three bacon strips, two
sausage patties or two chorizo
links, served with fried potatoes
or hash browns and tortillas, your
choice of corn or flour. 9.59

Fill my breakfast burrito with:
Chorizo, Sausage, Bacon, Pork or Ham
WITH CHILE INSIDE 5.25

French Toast

Our famous French toast, golden
brown, is served with one egg, any
style and your choice of bacon or
sausage. 6.00

If there were a breakfast popularity contest, our breakfast burritos would win! All of our breakfast
burritos are packed with fried potatoes, eggs and cheese, now its up to you to enjoy a flavor or two!

plain 4.29

Made especially for our child
guests, ages 12 and under only.
Includes small soft drink.

One Pancake

Round, brown and the best in town!
One pancake is served with one
egg, any style and your choice of
bacon or sausage. 6.00

How about SMOTHERED with green chile and cheese 7.00

Breakfast burrito with potato, egg and cheese
plain 3.79

WITH CHILE INSIDE 4.29

Bacon (4) 3.99
Sausage 3.99
Chorizo 3.99

SMOTHERED with green chile and cheese 6.00

Ham 4.99
Egg 2.99

Fried Potatoes 4.99
Hashbrowns 3.99
Tortilla .49
Whole Wheat .79

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne
illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

