
Your food will be cooked at the time of order. Please allow us time to cook it just right.

el flavor de la familia!
el flavor de la familia!

el flavor de la familia!

Est 2014



The agave farmer (or “el jimador”) is a hero in Mexico, harvesting 
the plants to make the nations most prized spirit, tequila. Just as 
the jimador searches high and low for the best ingredients, we at el 

iendly 
faces. When you are at the el Jimador, you are truly part of our family. 
So kick back and enjoy..

CHEESE DIP 4.75

QUESO FUNDIDO 6.50 

GUACAMOLE DIP 4.75 

BEAN DIP 4.99 

CHICKEN NACHOS 7.99 

BEEF NACHOS 7.99 

BEAN NACHOS 6.99 

CHEESE NACHOS 6.75

NACHOS FAJITA 11.99 
Cheese nachos topped with your 
choice of meat (grilled chicken, 
steak, or mixed) topped with lettuce, 
guacamole, tomato & sour cream. 

NACHOS SUPREMOS 10.99 
Cheese nachos topped with beef, 
beans, chicken, lettuce, guacamole, 
sour cream & tomato.

HUEVOS RANCHEROS 9.50 
Three scramble fried eggs topped 
with ranchera sauce. Served with rice 
& beans & three tortilla shells.  

 SUPER BURRITO 8.99 

beef, chorizo, rice & beans.

JIMADOR BURGER 8.99 
A juicy all-beef patty seared to 
perfection & served with crispy 
French fries. Comes with mayo, 
lettuce, tomatoes, onion & pickles 
on the side.

HUEVOS CON CHORIZO 10.50
Scrambled eggs mixed with Mexican 
sausage. Served with rice, tossed 
salad & three tortilla shells.

QUESADILLA VERDE 8.50 
Grilled cheese quesadilla with your 
choice of chicken or beef, served 
with lettuce, sour cream, guacamole 
& tomato.

 QUESADILLA LOPEZ  9.99 
A savory grilled cheese quesadilla 

& mushrooms. Served with lettuce, 
guacamole, sour cream & tomato.

 ARROZ CON POLLO 9.99 
Spanish rice topped with grilled  
chicken strips & steam-cooked  
vegetables (broccoli, zucchini &  
carrots). Add cheese sauce for .99¢
MIX IT UP!
Chicken and Shrimp     10.75
Shrimp Only             10.99 

el flavor de la familia!el flavor de la familia!

*Any extra add ons subject to extra charge

T he Tale Of T he El J imador

APPETIZERS

LOS FAVORITOS DEL JIMADOR SERVED ANY TIME

 = JIMADOR FAVORITE                 

 = ¡AY CARAMBA!

el flavor de la familia!

Est 2014



*Any extra add ons subject to extra charge

GUACAMOLE SALAD 4.99 
Fresh, crisp lettuce topped with 
guacamole & tomatoes.

 TACO SALAD FAJITA 11.50

choice of grilled fajita chicken or steak 
sautéed with onions, tomatoes, & 
bell peppers. Covered with lettuce, 
guacamole, tomatoes, sour cream & 
shredded cheese.
GRILLED SALAD 9.99
A tossed salad topped with grilled 
chicken & cheese. Substitute shrimp 
for an extra $1.
TACO SALAD 9.25

choice of beef or chicken, covered 
with lettuce, guacamole, tomatoes, 
sour cream & shredded cheese.
TOSSED SALAD 4.50 
Fresh crisp lettuce tossed  
with tomatoes, green peppers, 
onion & dressing.

 STEAK SANDWICH 9.99 
A 6” hoagie bun with a light spread  

of grilled steak, sautéed onions,  
Worcestershire sauce & mozzarella 
cheese. Served with fries.
CHICKEN SANDWICH 9.50
Grilled chicken breast on a bun 
topped with mayo, lettuce, tomatoes 
& onions. Served with fries. 
FETTUCCINE ALFREDO 13.99
Deliciously creamy fettuccine noodles 
with broccoli & mushrooms, your 
choice of chicken, shrimp or imitation 
crab. Served with a slice of garlic 
toast & a tossed salad.
CAESAR SALAD 9.99 
Chopped romaine lettuce, tomato 
& onion served with your choice 
of grilled chicken breast or grilled 
shrimp. Tossed & topped with crispy 
croutons & grated Parmesan cheese. 

SALADS, SANDWICHES & PASTA

LUNCH SPECIALS
SERVED 11AM TO 3PM MON TO SAT
SPEEDY GONZALEZ 6.99 
Enchilada, taco & choice 
of rice or beans. 
LUNCH  #1 6.50 
Taco, rice & beans.
LUNCH  #2 7.50 
Enchilada, rice & beans. 
LUNCH  #3 7.75 
Burrito, rice & beans. 
LUNCH  #4  7.50
Tamale, rice & beans.
LUNCH  #5  7.99
Chile relleno, rice & beans.
LUNCH  #6 7.75 
Quesadilla (beef or chicken), 
rice & beans.
LUNCH  #7 8.50 
Tostada, enchilada & cheese 
quesadilla.
LUNCH #8  9.99
One spinach, mushroom & cheese 
quesadilla served with rice, lettuce, 
guacamole & sour cream.
LUNCH  #9 9.50 
Four mini chimichangas (2 beef, 
2 chicken), lettuce, tomato, 
guacamole & sour cream on the side. 

 LUNCH  #10 9.90 
One burrito stuffed with grilled steak 
strips, lettuce & cheese, topped with 
cheese sauce & guacamole. Served 
with rice & beans.

 LUNCH  #11 10.50 
Two burritos stuffed with grilled steak 
strips, lettuce & cheese, topped with 
cheese sauce & guacamole. Served  
with rice & beans.

 LUNCH CHIMICHANGA 9.99 
One fried chimichanga with your 
choice of chicken or beef covered 
with cheese sauce, lettuce, 
guacamole, sour cream & tomato
on top, rice & beans on the side. 

 LUNCH FAJITAS 10.99 
Beef or chicken with grilled onions, 
tomatoes, & bell peppers, served 
with rice, beans, lettuce, tomato, 
guacamole, sour cream, & three 
tortillas.  
* No skillet with lunch fajitas.

 = JIMADOR FAVORITE           = ¡AY CARAMBA!



NOTE: CARRY OUT ORDERS ADD 15¢ PER PLATTER (PER ORDER)

    PICK 
ANY TWO
INCLUDES RICE & BEANS

· ENCHILADA
· BURRITO
· HARD TACO
· SOFT TACO

· TAMALE
· TOSTADA
· QUESADILLA
· CHALUPA

SIDE DISHES
Rice or Beans  2.99
Sour Cream 1.50
Pico de Gallo 2.75
Jalapeños 2.25
Shredded Cheese 2.25 
Corn or Flour Tortillas 1.50
Chiles Toreados 3.50
Cilantro or Onion 1.99 
French Fries 2.99 
Small Salsa 1.25
Sliced Avocado 4.50 
Small Hot Salsa 1.50 
Salsa To GO!  8 oz 1.99
 20 oz 4.99
 32 oz 6.99

HOT Salsa To GO!  8 oz 2.99
 20 oz 6.50
 32 oz 9.99

 HEY, LITTLE CHILI PEPPERS! ORDER WHATEVER YOU WANT!
FREE SMALL KIDS DRINK INCLUDED. 
FREE REFILL ON FOUNTAIN DRINK ONLY

1 - ONE CHEESE QUESADILLA, RICE & BEANS 5.50

2 - ONE TACO, RICE & BEANS 5.50

3 - ONE ENCHILADA, RICE & BEANS 5.50

4 - ONE BURRITO, RICE & BEANS  5.50

5 - CHEESEBURGER & FRIES 5.99

6 - CHICKEN FINGERS & FRIES 5.75

7 - ARROZ CON POLLO 5.95 
     Spanish rice & grilled chicken strips

KIDS 
MENU
KIDS 
MENU

CHOOSE FROM:  
SEASONED BEEF · STEWED · CHICKEN · CHEESE · REFRIED BEANS 
ADD GRILLED CHICKEN OR STEAK FOR .99¢ MORE! / per item
*Available ingredients vary by item. Please ask!

 $10 25
 $10 25

A LA CARTE
HARD TACOS (1) 2.75 (3) 7.25
Beef or Chicken
SOFT FLOUR TACO (1) 3.00 (3) 8.25
TACO CARNE ASADA (1) 3.50 (3) 9.99
BURRITOS (1) 4.50 (2) 8.75 
Beef, Chicken or Bean
ENCHILADAS (1) 2.99 (3) 7.99 
Beef, Chicken or Cheese
TOSTADAS (1) 3.75 (2) 6.99
Beef or Chicken
TAMALE (1) 3.99 (3) 10.25
CHILE RELLENO (1) 4.50 (2) 8.99
QUESADILLAS 
Cheese (1) 3.25 (2) 5.00 
Beef or Chicken (1) 4.99 (2) 8.99 
Steak or Grilled Chicken (1) 5.75 (2) 10.75 
Shrimp (1) 6.00 (2) 11.75
Spinach or Mushroom (1) 4.75 (2) 8.99
CHALUPAS (1) 3.25 (2) 5.99
CHIMICHANGAS
Chicken or Beef (1) 4.99 (2) 9.50
Shrimp (1) 5.74 (2) 10.50
Steak or Grilled Chicken (1) 5.50 (2) 9.99

12 & UNDER ONLY. 
Small Beverage 
included. Others may 
order off kids menu but 
it will cost 1.50 extra & 
a little dignity



 TACOS DE CARNE ASADA 10.99
Three tacos stuffed with sliced steak. 
Served with refried beans & pico de 
gallo on the side.

TACOS DE CARNITAS 10.50
Three tacos stuffed with carnitas. 
Served with beans & pico de gallo.

 BURRITO DE CARNITAS 11.99

rice, beans, guacamole, & pico 
de gallo.

LA FAVORITA 10.50
One beef strip burrito topped with 
lettuce, one chicken enchilada & one 
chicken & beef tostada.

BURRITOS DELUXE 10.75
Two burritos (one beef & bean; one 
chicken & bean) topped with red sauce, 
cheese, lettuce, tomato & sour cream.

 BURRITOS JIMADOR 12.50
Two burritos stuffed with grilled steak 
strips, lettuce & cheese. Topped with 
cheese sauce & guacamole. Served 
with  rice & beans.

ENCHILADAS MEXICANAS 11.50
Three chicken enchiladas topped with 
lettuce, guacamole tomato & sour 
cream. Served with rice & 
refried beans.

BURRITO CALIFORNIA 12.50

rice, beans, steak strips, cheese, pico 
de gallo & guacamole.

 CHIMICHANGAS 12.50

with beef strips or shredded chicken, 
covered with cheese sauce, lettuce, 
guacamole, sour cream & tomato on 
the side. Served with rice & beans.

  CHILE COLORADO 11.50
Grilled steak strips covered with our 
spicy red Colorado sauce. Served 
with rice, beans & tortillas.

EL GRANDE 17.99
One burrito, one enchilada, one taco, 
one chalupa, one chile relleno, 
rice & beans.

 CARNITAS  13.25 
Tender & rich pork tips. Served with 
rice, beans, tortilla shells, lettuce, 
guacamole, tomato & onion on the side.

especially if you have certain medical conditions.

*Any extra add ons subject to extra charge

SPECIALTIES DE LA CASA

RIB EYE 20.50 

fries or baked potato & a 
house salad.

STEAK  MEXICANO 18.99
T-bone steak topped with grilled 
vegetables, onion, tomatoes & bell 
peppers. Served with rice, beans 
& tortilla shells. Steak can only be 
cooked medium or well done.

STEAK TAMPIQUEÑO 17.99
T-bone steak served with rice & 
beans, tossed salad & tortilla shells. 
Steak can only be cooked medium or 
well done.

 EL PASO STEAK 20.99 
12 oz. rib eye steak grilled & 
rubbed with a mix of spices, topped 
with ancho chipotle butter. Served 
with fries or baked potato & a house 
salad.

CHORI-POLLO 15.99 
Grilled chicken breast covered with 
chorizo & cheese sauce. Served with 
rice, lettuce, guacamole, sour cream, 
tomatoes & tortilla shells.

 STEAK JIMADOR 24.99 
12 oz. rib eye steak topped with 
grilled shrimp & vegetables: onion, 
tomatoes & fresh jalapeño peppers. 
Served with fries & a house salad. 
(We can substitute bell peppers for 
jalapeno peppers.)

 CARNE ASADA 15.99 
Two thin pieces of rib eye steak  
served with rice, beans, guacamole 
salad & tortilla shells.

POLLO SANTA FE 16.99 
Chicken breast topped with grilled 
vegetables, onions, tomatoes, 
mushroom & bell peppers, covered 
with mozzarella cheese. Served with 
rice, beans, lettuce, guacamole, sour 
cream, tomatoes  & tortilla shells.

 LOS 3 AMIGOS 17.99 
One thin piece of rib eye steak, 
marinated chicken breast & grilled 
shrimp. Served with your choice of 
rice & beans or baked potato 
or fries. Includes house salad & 
tortilla shells.

FROM THE GRILL



 QUESADILLA ACAPULCO 11.25

cheese. Served with rice, lettuce, 
guacamole, tomato & sour cream.
SHRIMP CHIMICHANGA 13.99
Double-size chimichanga stuffed with 
shrimp & vegetables. Served with 
rice, beans, lettuce, guacamole & 
sour cream.

 CAMARON AL MOJO DE AJO 15.50
Shrimp grilled in a buttery garlic 
sauce. Served with rice, guacamole 
salad & tortilla shells
BAKED TILAPIA 11.99

with vegetables. Served with rice, 
guacamole salad &  tortilla shells.

ORDER OF 22 GRILLED SHRIMP 9.50

 COCKTAIL DE CAMARON 13.99
Mexican style shrimp cocktail, served 
chilled with avocado, pico de gallo, 
tomato juice & oyster crackers.

 CAMARON A LA DIABLA 15.50
Shrimp cooked in spicy sauce.  
Served with rice, guacamole salad  
& tortilla shells.
MOJARRA FRITA 13.99
A whole clean tilapia (that means 
head & tail!) fried and served  
with rice, guacamole salad &  
tortilla shells. 

 ENCHILADAS COZUMEL 11.99
Three imitation crab meat enchiladas 
covered with cheese sauce. 
Served with lettuce, guacamole,
sour cream & rice.

 CAMARONES JIMADOR 15.99
Shrimp grilled & topped with cheese 
sauce. Served with rice, guacamole
salad & tortilla shells.

 MOLCAJETE TIERRA 18.99
Grilled chicken, steak, chorizo, 
carnitas, grilled vegetables and 
jalapeños. Served with rice, beans, 
guacamole, sour cream and pico de 
gallo. Add shrimp 2.99

 MOLCAJETE MAR 19.99

crab, scallops, grilled vegetables 
and jalapeños. Served with rice, 
beans, guacamole, sour cream 
and pico de gallo.

 FAJITAS CLASICAS 14.99
Grilled chicken or steak (or mixed), 
with grilled fajita onions, bell peppers 
& tomatoes.
FAJITAS CAMARON 18.50 
Grilled shrimp with grilled fajita 
onions, bell peppers & tomatoes.

 FAJITAS TROPICAL 17.99
Grilled chicken, steak, shrimp & 
pineapple with grilled fajita onions, 
bell peppers & tomatoes.

FAJITAS VALLARTA 19.99

grilled fajita onions, bell peppers & 
tomatoes.
FAJITAS BROCCOLI 16.50
Grilled chicken or steak (or mixed), 
with grilled fajita broccoli, onions, 
bell peppers & tomatoes.
FAJITAS VEGETABLES 13.99
Grilled fajita onion, tomato, bell 
pepper, mushrooms, spinach, 
zucchini, carrots & broccoli.

FAJITAS QUESADILLA 15.50

grilled chicken or steak (or mixed). 
Substitute shrimp for an extra $1.49. 
(No vegetables included with 
this platter.)

 FAJITAS JIMADOR 18.99 
A meat lover’s mixture of steak, 
chicken, shrimp & chorizo with grilled 
fajita onions, bell peppers  
& tomatoes.

*Any extra add ons subject to extra charge

SIZZLING’ FAJITAS!

SEASIDE SPECIALTIES

All platters served with rice & 
beans, sour cream, guacamole 
salad & tortillas shells.



FULL BAR AT YOUR SERVICE
Long Island Iced Tea 6.99
Fuzzy navel 6.50
Bloody Mary 6.50
Screwdriver 6.50
White Russian 6.50
Black Russian 6.50
Tequila Sunrise 6.50
Sex On The Beach 6.50

Many more available! Ask your 
server or bartender

SOFT DRINKS 2.99
Pepsi • Diet Pepsi • Mountain Dew • 
Sierra Mist • Cherry Pepsi • 
Dr. Pepper • Raspberry Iced Tea • 
Iced Tea • Lemonade • Coffee

MEXICAN JARRITOS 2.50 
Tamarindo • Toronja • Mandarina

OTHER BEVERAGES 2.99
Orange Juice • Milk • Chocolate 

AGUAS FRESCAS 2.99
Horchata, Jamaica, Tamarindo

FROM THE CANTINA
BEER

WINE & SANGRIA

COCKTAILS

MARGARITAS

TEQUILAS

BEER ON TAP 16 oz 4.99   32 oz 9.50

MEXICAN BOTTLES 3.99
Corona • Corona Light • Dos Equis 
Dark • Dos Equis Lager • Negra 
Modelo • Modelo Especial • Tecate
DOMESTIC BOTTLES 3.25
Budweiser • Bud Light • Bud Light 
Lime • Bush Light • Miller lite • 
Michelob Ultra • Coors Light • O’Douls
MICHELADAS 8.50
Beer, clamato juice, salt, lime 
& other spices!
MARGARONA 10.50
MANGONADA   9.50

BLENDED OR ON THE ROCKS
Lime • Strawberry • Piña Colada • 
Peach • Mango
Regular (16oz) 5.50
Medium (27oz) 8.99
Monster(45oz) 13.99

DAIQUIRIS
Regular (16oz) 5.99
Non Alcoholic (16oz) 4.99

TOP SHELF MARGARITA
Mixed fresh & served on the rocks 
with your choice of premium tequila
Regular (16oz) 9.50
Medium (32oz) 15.99

Chardonnay • White Zinfandel • 
Chablis • Burgundy • Merlot  4.99
Real Sangria                         5.99

CELEBRATIONS BY THE SHOT
7.99
Herradura • El Patrón • Cazadores • 
Don Julio
6.50
Hornitos • Sauza Conmemorativo • 
1800 Cuervo • Cuervo Gold • Jimador
4.99
The House Tequila

Drink Responsibly
   Drive Responsibly

SI, THEY’RE FREE!   NO CHARGE FOR REFILLS ON SOFT DRINKS!

WEDNESDAY!
MARGARITASALL DAY 16oz

375



A 15% gratuity will be added to your bill for parties of 8 amigo or more

Mon.-Thurs. 11:00am - 9:00pm
Fri.-Sat. 11:00am - 10:00pm
Sunday closed 

WI-FI dv#a58556

DENISON, IOWA
712.263.2579 • 2506 4TH AVE S

eljimadormexicangrill.comel flavor de la familia!el flavor de la familia!

FRIED ICE CREAM 4.99      •      FLAN (MEXICAN CUSTARD) 3.99      •      CHURROS 4.25      •      OREO CHURROS 4.75

DESSERTS

GRINGO GLOSSARYGRINGO GLOSSARY
BURRITO
A variety of ingredients witch 
can include meat, beans and 

.
CHILE RELLENO
Whole poblano pepper 

topped with egg and 
ranchero sauce
CHIPOTLE
Smoky, roasted chili 
pepper
ENCHILADA

meat or cheese and 
covered with sauce

GUACAMOLE
Mashed avocado blended 
with onion, tomatoes, lime 
juice and seasoning
MOLE 
From the Nahuatl word 
molli, or sauce. A traditional 
smoky and sweet sauce 
with a taste that hints of 
chili and chocolate
PICO DE GALLO
Translates literally to 
“rooster’s beak”. Uncooked 
relish made with dice tomato, 
onion and fresh cilantro.

TORTILLAS

bread used as a base for 
many dishes
TOSTADA
Fried tortilla topped with 
beef, lettuce and cheese
TAMALES
Traditional Mexican dish 

masa (corn meal) casing
QUESADILLA

cheese folded in half and 
grilled

RULES DE LA CASA
• 

Everyone gets a surprise for 
their birthday. We cannot be held 
responsible for adverse reactions to 
the surprise

• 
CAUTION: Some plates are hot 

(temperature we mean)! Don’t burn 

• 
Please do not drink straight from 

the hot sauce bottles. If you can not 
shake your strange desire, please let 
us know and we can look for a empty 
one in the back ... but you have to let 
us watch

• 
We can’t be responsible for items 

you have on the table, especially 
bottles of tequila or top-secret 
prototype iPhones

• 
Because some of you can get a 

little too “locos” we reserve the right 
to refuse service to anyone. We may 
send you off with a bag of chips if 
you leave quietly (Nos reservamos el 
derecho de negar servicio a cualquier 
persona)

WE COOK 100% 
VEGETABLE OIL
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