Located in the beautiful historic
C anal Farm Inn

OUR HISTORIC ROOTS

In 1850, German immigrant Henry Miller arrived in San Francisco with six dollars
in his pocket. Forty years later he was the largest private landowner in the United
States. Owning over 1.4 million acres in five states made Henry Miller one of the
most powerful men in California. This delightful inn is located on the site of the
headquarters of that famous California pioneer and cattle baron. On this beautiful site
Miller frequently met his division superintendents, ranch foreman and cattle bosses and
gave them detailed instructions on how his vast empire was to be operated at the “Canal
Farm”. Henry Miller laid farsighted plans for the development of his better breed of livestock,
better feeding conditions and farming methods, and directed their execution in minute detail. The
effectiveness of this planning was demonstrated in the terrible drought years of 1855-56, 1863-64 and 1889-99. For when the Old
Spanish ranchos lost their Mexican bred cattle to starvation by the hundreds of thousands, Henry Miller’s sturdier breeds of Durham,
Hereford and Devon came through those trying periods with relatively minor losses. Here at “Canal Farm” projects for the development
of colonies and towns up and down the great valley was conceived. The establishment of banks, stores, and lumberyards to serve
these communities were carried to completion. As might be implied from the name “Canal Farm”, this was also the headquarters
for the maintenance and operation of the first, and one of the largest irrigation systems in the West. This irrigation system started
in the late 1860’s and today provides water for more than 500,000 acres of fertile farmland. Here at Canal Farm on May 1st of each
year, Henry Miller held his famed May Day picnics, providing a grand barbecue and spent the day meeting and visiting with his
friends and guests. Now Merced County keeps Henry Miller’s tradition alive with the Los Banos May Day Spring Fair held annually
at the Los Banos Fairgrounds. Pictures of the original May Day picnics are on display in our lobby. The settlement, development, and
prosperity of the West was made possible by men of vision - men like Henry Miller- who saw a future where others only saw desert.
Their perseverance, optimism, and ingenuity overcame nature’s obstacles and brought a new life to this area. A special sincerity and
authenticity, reflecting those qualities, is evident in all that they did. We are proud to carry on this tradition and with our own roots,
entwined with those of the early heritage; we appreciate our past and have our own vision for a prosperous future. In appreciation of
the service rendered by Henry Miller to the State and County of his adoption, we dedicate Canal Farm Inn- State Historical Landmark
No. 548 - to his memory. We sincerely hope to emulate his superb qualities in serving the public.

WELCOME TO ESPAÑA’S!

In the late 1800’s to 1929, Miller and Lux owned and operated Canal Farm as a ranch and headquarters for their canal operations.
This main building was used as lodging to board Miller’s superintendents. These men ran Henry Miller’s vast farmlands, canal
districts, ranches and grazing pastures. The Miller and Lux Corporation sold this property to Joe and Martha Goni in 1929. Martha
added “Inn” to the name and operated Canal Farm Inn as a boarding house, later adding a restaurant and nightly rentals. In 1946,
Robert and Mary Puccinelli purchased the Inn and continued to expand the restaurant, bar and motel. On February 1, 1967, John
and Esther Amabile purchased Canal Farm Inn from the Puccinellis, John’s aunt and uncle. Since that time, there has been extensive
expansion, renovations and remodeling to the property and in 1981 the restaurant’s name was changed to España’s. New menu
items, banquet facilities and catering have been added to strengthen the España’s brand and appeal. We use the finest products
available; we purchase fresh, local, natural, organic and wild foods. We know this cost more, but we also know you can taste the
difference! We are glad that you’re here. If there is anything we can do to make your visit better please just let us know, thank you.

Beer

16 DRAUGHT BEERS SERVED AT 29 DEGREES

LAGER | ALE | IPA | CIDER |STOUT | PILSNER | WHEAT | PORTER | SOUR

Margaritas

BOTTLED DOMESTIC & IMPORTED BEERS AVAILABLE
Ask your server

WINE

Wine brings out the flavor in the food and
enhances the dining experience. If you would
like to try a wine, we are happy to pour you a
tasting. Wines are priced as Glass / Bottle.

RED WINES

WHITE WINES

CABERNET SAUVIGNON

CHARDONNAY

House 7 / 19
Sterling Vineyards 10 / 28
Robert Hall Winery 12 / 32
Cardella Winery 12 / 34

PINOT NOIR

Hess Winery 8 / 24

ZINFANDEL

Nickel Family 12 / 32

SANGRIA

House 7 / 19

MERLOT

Sterling Vineyards 10 / 28

House 6 / 15
Sterling Vineyards 9 / 25
Butter JaM Cellars 10 / 28
La Crema Winery 11 / 28
Robert Hall Winery 12 / 32
Kendall-Jackson Vineyards 9 / 25

PINOT GRIGIO

Beringer Vineyards 7 / 19

MOSCATO

Cardella Winery 10 / 28

PROSECCO

La Marca Split 9

Coke | Sprite | Orange | Strawberry

WATER BOTTLED
Voss | Dasani

KINO BAY MARGARITA

Cuervo 1800 Reposado tequila, Cointreau,
España’s famous lime juice, citrus syrup,
squeeze of orange and lime with a brandy float

BLOOD ORANGE MARGARITA

Patron Silver tequila, Cointreau, pomegranate
juice, España’s famous lime juice

WATERMELON MARGARITA

1800 Reposado tequila, watermelon juice,
Cointreau and España’s famous lime juice

MALIBU MARGARITA

A special blend of coconut rum, Cointreau,
triple sec and España’s famous lime juice

CHAMBORD 1800 MARGARITA

1800 Reposado tequila, Chambord,
Grand Gala and España’s famous lime juice

SKINNY-RITA MARGARITA

beverages
HENRY WEINHARD’S

MEXICAN BOTTLED

Made with Cuervo 1800, Cointreau, España’s
famous lime juice and a Grand Gala float

PATRON POMEGRANATE

Covey Run Winery 6 / 15

NON-ALCOHOLIC

Coke | Diet Coke | Coke Zero | Sprite
Mr. Pibb | Barq’s Root Beer
Pomegranate | Lemonade

CADILLAC MARGARITA

RIESLING

Fleur de Mer 12 / 32

FOUNTAIN DRINKS

The drink that made us famous, refreshingly cool and
inviting frozen Margarita made with gold Tequila, Triple
Sec and España’s famous lime juice, blended. You can
add fruit: Strawberry, Watermelon, Pomegranate, Blood
Orange, Mango, Melon, Cranberry, Blueberry or Raspberry.

1800 Reposado tequila, blood orange juice,
Cointreau and España’s famous lime juice

ROSÉ

Brewed Black Iced Tea | Peach Iced Tea |
Mango Iced Tea | Arnold Palmer
Fresh Lemonade | Strawberry Lemonade |
Prickly Pear Lemonade

ESPAÑA’S ORIGINAL FROZEN MARGARITA

Sterling Vineyards 9 / 25

Blush WINES Sparkling
WHITE ZINFANDEL

Margaritas are the perfect way to prepare your palate for
a great tasting España’s meal. All our Margaritas may be
ordered by the glass, regular size or Grande, blended or
on the rocks hand shaken at your table side.

BOTTLED

Root Beer | Orange Cream | Vanilla

BREWED COFFEE
ASSORTED HOT TEAS
HOT COCOA
PISMO

Strawberry Pismo Colada
Strawberry Pismo Daiquiri
Fresca – Raspberry | Blueberry
Fizz – Pomegranate | Mango |
Blood Orange | Peach

Milagro Reposado tequila, agave nectar, splash
pineapple juice and fresh squeezed lime juice

MARGARITINI

Sauza Silver, Cointreau, splash of sweet
and sour and fresh squeezed lime juice

LIMONCELLO MARGARITA

Cuervo Gold tequila, Caravella Limoncello,
Cointreau, and España’s famous lime juice

WORLD’S FRESHEST MARGARITA
Milagro Reposado tequila, Agave nectar
and fresh squeezed lime juice

ULTIMATE MARGARITAS

Choose a 100% Agave tequila of your choice
combined with Cointreau, España’s famous
lime juice and a Grand Marnier float

TOP SHELF MARGARITAS

Choose a 100% Agave tequila of your
choice combined with Cointreau and
España’s famous lime juice

LUNCH
Favorites

AVAILABLE

11 AM - 4:30 PM

fajita
express
buffet

Served from 11:30 am to 1:30 pm Monday – Friday

OUR EXPRESS BUFFET INCLUDES:

Fajitas | Cheese Enchiladas | Charro Beans | Spanish Rice
Organic Salad Bar | Fridays we add Fish Fajitas & Clam Chowder 15
In a hurry, go ahead and help yourself to our buffet.
All you can eat, dine-in only

ESPAÑA’S ENCHILADA

One corn tortilla | choice of shredded beef, chicken or jack cheese |
enchilada sauce | jack cheese | refried beans | Spanish rice 11

STEAK & SALAD

Fire-grilled 8 oz. Angus New York steak | organic side salad 18

CARNE ASADA TACO

One corn tortilla | beef carne asada or chicken asada | cabbage |
onions | cilantro | tomatillo-cilantro sauce | charro beans |
Spanish rice 12

SOUTHWEST CHICKEN BREAST ENCHILADA

One flour tortilla | seasoned fire-roasted chicken | tomatillo-cilantro
sauce | jack cheese | pico de gallo | charro beans | Spanish rice 15

ARTICHOKE ENCHILADA

One corn tortilla | sautéed artichoke hearts, mushrooms, onions |
Parmesan cheese | sweet red bell pepper sauce | jack cheese |
charro beans | Spanish rice 13

ESPAÑA’S TACO

One corn tortilla | shredded chicken or beef | lettuce |
queso fresco | mild rojo sauce | refried beans | Spanish rice 10

SOUTHWEST CARNE ASADA ENCHILADA
One Corn Tortilla | beef carne asada or chicken asada |
tomatillo-cilantro sauce | queso fresco | pico de gallo |
charro beans | Spanish rice 13 (sour cream +1)

GUAYMAS COMBO

Choose any two: Taco, Enchilada, Quesadilla, Chile Verde,
or Chile Relleno | Spanish rice | refried beans 15-19

LEMON HERB CHICKEN

Fire-grilled boneless lemon-herb chicken filets | Spanish
rice or organic garden side salad | ciabatta bread 13
=Gluten-Free /
=Low Fat
Vegan cheese is available +2

Salads
FIRE-GRILLED CAESAR
FLATBREAD

Organic baby romaine |
bacon | parmesan | croutons |
creamy caesar 12
Topped with fire-grilled chicken
breast +3 / Fire-grilled salmon +5

FIRE-GRILLED BAJA
SHRIMP FLATBREAD

FIRE-GRILLED
SOUTHWEST CHICKEN
FLATBREAD

Fire-grilled chicken breast | organic
romaine | grape tomatoes | red
onions | cucumbers | queso fresco
Mediterranean vinaigrette 14

CHINESE CHICKEN

Our famous baja shrimp | organic
romaine and seasonal greens |
grape tomatoes | dried cranberries |
pepitas | cilantro-lime dressing 16

BURGERS
SIRLOIN ANGUS BURGER
Toasted bun | red onions |
tomatoes | pickles | lettuce 11
Cheese +1 / Grilled Onions +1 |
Apple-wood Bacon +2 /
Gluten-Free Bun +1

Crispy chicken tenders | organic
baby romaine | toasted almonds |
rice noodles | mandarin oranges |
sesame seeds | orange ginger
dressing 14
1/3 lb. fire-grilled Angus sirloin
steak burger. All served with fries
or organic salad

GUACAMOLE BACON
ANGUS BURGER

Toasted bun | applewood bacon
| guacamole | Swiss | red onions
| tomatoes | pickles | lettuce 13 /
Gluten-Free Bun +1

VEGGIE BURGER

QUESADILLA
ANGUS BURGER

Two fire-grilled flatbread jack cheese
quesadillas | sautéed onions |
tomatoes | pickles | lettuce 12

BBQ BACON
ANGUS BURGER

1/3 lb. grilled 100% plant-based |
toasted bun | red onions |
tomatoes | pickles | lettuce 13
Cheese +1 / Vegan Cheese +2
Grilled Onions +1/ Gluten-Free
Bun +1

Toasted bun | applewood bacon |
grilled onions | lettuce | BBQ sauce 12
Cheese +1 / Gluten-Free Bun +1

Sandwiches

Wraps

All served with fries or organic salad

ANGUS STEAK SANDWICH
8 oz. fire-grilled Angus steak |
French roll | red onions |
tomatoes | pickles | lettuce 18

LEMON-HERB
CHICKEN SANDWICH

Fire-grilled lemon-herb chicken
filets | French roll | red onions |
tomatoes | pickles | lettuce 12
Gluten Free Bun +1

BAJA CHICKEN
CAESAR WRAP

Blackened baja chicken filets |
parmesan | seasonal greens | Caesar
dressing | garlic-herb tortilla 11

ASIAN CHICKEN WRAP

Crispy chicken tenders | Asian
greens | sliced almonds | sesame
teriyaki dressing | spinach
tortilla 11

SOUTHWEST
SHRIMP WRAP

Tender bay shrimp | avocado | pico
de gallo | lettuce | cilantro-lime and
chili dressing | garlic tortilla 13

BAJA CHICKEN SANDWICH

Fire-grilled blackened chicken filets
| French roll | sautéed bell peppers
and onions 12

APPETIZERS
THAT

Share

CARNE ASADA LETTUCE WRAPS

Marinated Angus carne asada | grilled onions | pico de gallo |
cool crisp lettuce cups | ginger and sweet chili sauces 12

MINI CHIMICHANGAS

Golden fried mini flour tortillas | shredded beef, beans, green chile |
shredded lettuce | pico de gallo guacamole | sour cream 10

APPETIZER SAMPLER

Shareable platter: Quesadilla | Mini Chimichangas | Chicken Tenders |
Bean and Cheese Nachos | sour cream | guacamole 17

CRISPY CALAMARI

Hand breaded fried calamari fingers | lemon | cocktail and tartar sauces 13

NACHO GRANDE

House made white corn tortilla chips | cheddar, jack and nacho cheeses |
olives | jalapeños | pico de gallo | refried beans 9
Sour Cream +1 / Guacamole +2 / Shredded Beef or Chicken +3.5
Carne Asada or Asada Chicken +4

GUACAMOLE

Made fresh daily with ripe Hass avocados | tomatoes |
jalapeños | herbs and spices Full Order 9 / Half Order 7

GRILLED QUESADILLA

SOUPS

SALADS

SOUP OF THE DAY

Two large flour tortillas | Jack cheese | pico de gallo | queso fresco 9
Sour Cream +1 / Guacamole +2 / Shredded Beef or Chicken +3.5
Carne Asada or Asada Chicken +4
Charro beans, refried beans or jalapeños on request

Our soups are freshly made and served with
crackers or ciabatta bread Bowl 7 / Cup 5

ESPAÑOL MAC & CHEESE BITES

Our homemade soup combined
with our fresh organic salad bar 15

Hand battered cavatappi pasta | pepper jack, cheddar, white cheddar,
parmesan, romano and fontina cheeses | jalapeño ranch 8

ASADA FRIES

Golden French fries | jack and nacho cheese | marinated carne asada 9
Sour Cream +1 / Guacamole +2

CHILE RELLENO BITES

Hand masa battered diced roasted Poblano peppers |
Mozzarella and Cotija cheese | jalapeno ranch 9

BLUE CHEESE KETTLE CHIPS

Fresh sliced, house fried chips | ranch | smoked blue cheese |
pico de gallo | bacon 9

CARNE ASADA QUESO

Carne asada | refried beans | enchilada sauce | pico de gallo |
jack and nacho cheese 9

TORTILLA CHIPS & CHILE SALSA

Made fresh daily, crisp stone ground white corn tortillas chips |
house made chile salsa 3 (Refills +1)

ALL-YOU-CAN-EAT SOUP,
SALAD & PRODUCE BAR COMBO

SALAD & PRODUCE BAR

Featuring organic field greens and vegetables | our
house-made salads | assorted condiments | choice of
house made dressings including non-fat dressing.
All-you-can-eat 13

FIRE-GRILLED CAESAR FLATBREAD
Organic romaine | bacon | parmesan | croutons |
creamy Caesar | fire-grilled flatbread 13
Fire-grilled Breast of Chicken +3
Fire-grilled Salmon +5

DINNER SALAD

Organic field greens and vegetables |
choice of house-made dressings 7

HOUSE-MADE DRESSINGS

Balsamic Italian | Ranch | Blue Cheese |
Thousand Island | Fat-Free Roasted Red Pepper Italian

Tapas

Small Plates
CHICKEN TENDERS

GARLIC PRAWNS

LITTLE WEDGE SALAD

TOASTADITAS DE CEVICHE

GOURMET MAC & CHEESE

CHICKEN FLAUTAS

BAJA SHRIMP COCKTAIL

STEAMED CLAMS

Crispy chicken breast tenderloins | ranch dressing 11

Baby romaine wedges | house-made Shaft blue cheese
dressing | bacon | cucumbers | tomatoes | red onions 10
Cavatappi pasta | cheddar, colby and jack cheeses,
red bell and jalapeño peppers | bacon 8
Fire-grilled baja seasoned large gulf shrimp | fresh tomato sauce |
cilantro | avocado | tomatoes | onions | lemon | crackers 15

Sautéed wild caught Mexican white shrimp | wine | garlic | butter 10
Two flat crisp corn tortillas | citrus marinated shrimp | onion | cilantro |
avocado | cucumber | pico de gallo | shredded lettuce 12
Three flour tortillas | green hatch chile | cheddar cheese |
jalapeños | lettuce | salsa rojo | queso fresco 10
Tender baby clams | citrus-garlic herb butter sauce |
grilled ciabatta bread 12

TOSTADAS
All are served with charro beans | Spanish rice

TOSTADA GRANDE

Choice of shredded beef or chicken | large crisp fluted flour
tortilla shell | refried beans | lettuce | mild rojo sauce | pico de gallo |
olives | guacamole | sour cream | queso fresco 15

TOSTADA COMPUESTAS

A flat crisp corn tortilla | choice of shredded beef or chicken |
refried beans | lettuce | mild rojo sauce | pico de gallo | olives |
guacamole | sour cream | queso fresco 13
*Consuming raw or undercooked meats, poultry, seafood or
eggs may increase your risk of foodborne illness.

CRAB OR SHRIMP TOSTADA GRANDE

Choice of snow crab, Bay shrimp or a combo| large crisp fluted flour
tortilla shell | blanca seafood sauce | lettuce | mild rojo sauce |
pico de gallo | olives | guacamole | sour cream | queso fresco
Combo 18 / Crab 20 / Shrimp 17

ORDER
A PIZZA TO
TAKE HOME

WOOD-FIREDPizza
Available Wednesday – Saturday 4pm | Sunday 1pm

NAPOLETANA STYLE

Artisan hand-stretched 10” thin crust pizzas cooked in our 900-degree wood-fired Italian oven. Hand-crafted pizzas are
made with whole milk mozzarella cheese and house-made marinara tomato sauce, unless otherwise noted.

CLASSIC CHEESE

Mozzarella cheese | marinara 12

BBQ CHICKEN

Grilled chicken | red onions | fresh basil | mozzarella |
marinara | BBQ sauce drizzle 13.5

ARTISAN MARGHERITA

Roasted tomatoes | fresh basil |
fresh mozzarella cheese | marinara sauce 13.5

TRADITIONAL PEPPERONI

FARMER’S MARKET

Roasted artichokes | roasted tomatoes | fresh mushrooms |
olives | fresh basil | red onions roasted bell peppers |
mozzarella cheese | marinara 14

COMBINATION

Pepperoni | linguica sausage | Italian sausage | olives | fresh
mushrooms | fresh basil | red onions | mozzarella | marinara 15

ADD MEAT

Pepperoni | mozzarella cheese | marinara 13 / jalapeños +1

Pepperoni | Linguica Sausage | Italian Sausage |
Canadian Bacon | Grilled Chicken +2

HAWAIIAN

ADD VEGGIES

Canadian bacon | pineapple | red onions |
mozzarella cheese | marinara 13

MEAT LOVER’S

Pepperoni | linguica sausage | Italian sausage |
mozzarella cheese | marinara 15

ROASTED GARLIC CHICKEN

Grilled chicken | red onions | fresh mushroom |
roasted garlic | mozzarella | alfredo 14

Roasted Artichokes | Roasted Tomatoes | Fresh Mushrooms | Olives |
Fresh Basil | Red Onions | Jalapeños | Roasted Bell Peppers +1

ADD FINISHES

Extra Virgin Olive Oil | Pesto Sauce | BBQ Sauce | Alfredo Sauce

CHANGE SAUCES

Alfredo | Pesto | Extra Virgin Olive Oil | Marinara | Enchilada | BBQ
GLUTEN-FREE CRUST +2
VEGAN CHEESE +2

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

Enchiladas
TACOS

rellenos
Add Soup or Organic Salad – 4. Add All-You-Can Eat Organic Salad Bar – 7

ESPAÑA’S ENCHILADA

Corn tortilla | choice of shredded beef, chicken or Jack cheese |
enchilada sauce | jack cheese | refried beans | Spanish rice (Two) 15 / (One) 12

SOUTHWEST CARNE ASADA ENCHILADA

Corn tortilla | marinated carne asada Angus steak | tomatillo-cilantro sauce |
jack cheese | pico de gallo | charro beans | Spanish rice (Two) 18 / (One) 16

CRAB OR SHRIMP ENCHILADA

Flour tortilla | choice of snow crab, bay shrimp or a combo | blanca sauce | jack cheese |
pico de gallo | sliced olives | charro beans | Spanish rice Crab 20 / Shrimp 17 / Combo 19

ENCHILADA SUIZA

Corn tortilla | shredded chicken | light relleno sauce or tomatillo-cilantro sauce |
jack cheese | sour cream | refried beans | Spanish rice (Two) 16 / (One) 14

SOUTHWEST CHICKEN BREAST ENCHILADA

Flour tortilla | seasoned fire-roasted chicken breast | tomatillo-cilantro sauce |
jack cheese | pico de gallo | charro beans | Spanish rice (Two) 19 / (One) 17

ARTICHOKE ENCHILADA

Corn tortilla | sautéed artichoke hearts, mushrooms, onions | parmesan | sweet red bell pepper
sauce | jack cheese | charro beans | Spanish rice (Two) 17 / (One) 15

CALIFORNIA ENCHILADA

Flour tortilla | choice of shredded chicken, beef or jack cheese | enchilada sauce | lettuce |
guacamole | sour cream | mild rojo sauce | refried beans | Spanish rice (Two) 18 / (One) 16

SOUTHWEST ENCHILADA

Corn tortilla | choice of shredded beef, chicken or Jack cheese | tomatillo-cilantro sauce |
queso fresco | pico de gallo | charro beans | Spanish rice (Two) 16 / (One) 14

DEL REY TACO

Soft corn tortilla | choice of grilled baja shrimp or panko breaded calamari | cabbage |
onion | cilantro | tomatillo-cilantro sauce | charro beans | Spanish rice
Baja Shrimp (Two) 15 / (One) 13 | Calamari (Two) 14 / (One) 12

ESPAÑA’S TACO

Corn tortilla | shredded chicken or beef | lettuce | queso fresco | mild rojo sauce |
refried beans | Spanish rice (Two) 14 / (One) 11

CHILE RELLENO

Fire-roasted tender poblano chile pepper stuffed with smoked gouda cheese | light relleno sauce |
queso fresco and jack cheeses | refried beans | Spanish rice (Two) 20 / (One) 18 / Sour Cream +1

CARNE ASADA TACO

Double wrapped soft corn tortillas | marinated carne asada steak | cabbage | onions | cilantro |
tomatillo-cilantro sauce | charro beans | Spanish rice (Two) 16 / (One) 14
=Gluten-Free /

=Low Fat / Vegan cheese is available +2

Combinations
Add Soup or Organic Salad – 4. Add All -You-Can Eat Organic Salad Bar – 7

GUAYMAS

Two choices of the following: Taco, Enchilada, Quesadilla,
Chile Verde, Chile Relleno, Chicken Fajitas, Steak Fajitas |
Spanish rice | refried beans 16-20

CABO

Three choices of the following: Taco, Enchilada, Quesadilla,
Chile Verde, Chile Relleno, Chicken Fajitas, Steak Fajitas |
Spanish rice | refried beans 19-23

CHIMICHANGAS

Burritos

All served with refried beans | Spanish rice
Add Soup or Organic Salad – 4. Add All-You-Can Eat Organic Salad Bar – 7

CHIMICHANGA

CHILE VERDE BURRITO

VERDE CHIMICHANGA

CALIFORNIA BURRITO

SEAFOOD CHIMICHANGA

CARNE ASADA BURRITO

Large flour tortilla | shredded chicken or beef | lettuce | pico de gallo |
jack cheese | guacamole | sour cream | mild rojo sauce 18
Large flour tortilla | tender lean pork simmered in a mild green chile
pepper sauce with bell peppers & onions | lettuce | pico de gallo |
jack cheese | guacamole | sour cream | mild rojo sauce 19
Large flour tortilla | tender bay shrimp and snow crab | lettuce | pico
de gallo | guacamole | sour cream | jack cheese | mild rojo sauce 22

CARNE ASADA CHIMICHANGA

Large flour tortilla | tender lean pork simmered in a mild green chile
pepper sauce, with bell peppers & onions 18. Burrito only 15
Large flour tortilla | shredded chicken or beef | refried beans | lettuce
| pico de gallo | jack cheese | guacamole | sour cream | mild rojo
sauce 16. Burrito only 13
Large flour tortilla | marinated Angus steak | charro beans | cilantro |
onions | pico de gallo | jack cheese | tomatillo-cilantro sauce 17
Burrito only 14

Large flour tortilla | marinated Angus steak | lettuce | pico de gallo |
jack cheese | guacamole | sour cream | mild rojo sauce 19
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

Fajitas Baja
FAJITA: Steak, chicken or shrimp marinated in mesquite seasonings
BAJA: Steak, chicken or shrimp seasoned with smoked paprika, dried peppers and spices
All served with refried beans | Spanish rice | tortillas
Add Soup or Organic Salad – 4. Add All-You-Can Eat Organic Salad Bar – 7

STEAK FAJITAS

BAJA SHRIMP

CHICKEN FAJITAS

BAJA CHICKEN

SHRIMP FAJITAS

BAJA SALMON

COMBO FAJITAS

BAJA STEAK FAJITAS

Fire grilled marinated strips of choice Angus sirloin steak |
sautéed bell peppers & onions | guacamole 19
Fire-grilled mesquite marinated chicken filets | sautéed
bell peppers & onions | guacamole 18
Mesquite marinated large gulf shrimp | sautéed
bell peppers & onions | guacamole 23
Two choices: mesquite marinated fire-grilled chicken filets,
strips of steak or gulf shrimp | sautéed bell peppers & onions |
guacamole 19-23

Baja seasoned large gulf shrimp fire-grilled blackened style |
sautéed bell peppers & onions | guacamole 23
Baja seasoned tender chicken fire-grilled blackened style |
sautéed bell peppers & onions | guacamole Filet 17 / Breast 19
Fire-grilled Baja seasoned; fresh, wild caught center cut
salmon filet | guacamole | lemon 24
Fire-grilled marinated strips of choice Angus sirloin |
sautéed bell peppers & onions | guacamole 19

CARNE de Espana's
Add Soup or Organic Salad – 4. Add All You Can Eat Organic Salad Bar – 7

CARNE ASADA

Tender 8 oz. fire-grilled Angus New York steak |
Jack cheese enchilada | guacamole |refried beans |
Spanish rice | tortillas (12 oz.) 28 | (8 oz.) 24

CHILE VERDE CON CARNE DE PUERCO

Tender lean pork roasted and simmered in a mild green chile
pepper sauce with bell peppers and onions | refried beans |
Spanish rice | tortillas 20

NORTH OF THE

Border
For your dining pleasure, we offer the highest quality
corn fed Black Angus upper Choice beef.
Hand-cut certified beef is aged for a minimum of 21 days
to increase the tenderness, juiciness and flavor.

All served with roasted garlic & vidalia onion mashed
potatoes | vegetable | ciabatta bread unless otherwise noted.
Add Soup or Organic Salad – 4. Add All-You-Can Eat Organic Salad Bar – 7

NEW YORK STEAK

Fire- grilled hand cut Choice Angus New York (12 oz.) 28 / (8 oz.) 24
Sautéed mushrooms simmered in wine, garlic and butter +3

STEAK & SALAD

Fire-grilled 8 oz. Choice Angus New York Steak | Organic side salad
Served a la carte 20

LOBSTER TAIL

Succulent 8 oz. broiled Caribbean lobster tail + drawn butter | lemon
(Double Tail) Market Price / (Single Tail) Market Price

STEAK & LOBSTER

Fire-grilled Choice Angus New York steak | broiled Caribbean lobster tail |
drawn butter | lemon Market price
Sautéed Mushrooms simmered in wine, garlic and butter +3

HERB-GRILLED SALMON

SANDWICHES

Burgers
All served with fries
Add Soup or Organic Salad – 4
Add All-You-Can Eat Organic Salad Bar – 7

Fresh, wild caught 8 oz. center cut fire-grilled salmon filet |
lightly seasoned & basted with lemon dill citrus butter |
lemon 24

BAJA CHICKEN SANDWICH

LEMON-HERB CHICKEN

SIRLOIN ANGUS BURGER

Fire-grilled boneless chicken | lemon herb butter (Filet) 17 / (Breast) 19

Tender fire-grilled blackened chicken filets | French
roll | sautéed bell peppers & onions 14
Fire-grilled 1/3 lb. Angus ground sirloin steak burger |
toasted bun | red onions | tomatoes | pickles | lettuce 13
Cheese +1 / Grilled Onions +1
Gluten Free Bun +1

ANGUS STEAK SANDWICH

8 oz. fire-grilled Angus steak | French roll | red onions |
tomatoes | pickles | lettuce 20
*Consuming raw or undercooked meats,
poultry, seafood or eggs may increase your
risk of foodborne illness.

Take Out

Delivery

OUR COMPLETE MENU IS AVAILABLE FOR TAKEOUT OR DELIVERY.

We also have special pricing on bulk orders to go. España’s offers FREE food delivery in our surrounding area. Ask about our delivery times.
TO-GO Orders online at www.espanas.com | call (209) 826-4041

CALL AHEAD SEATING & RESERVATIONS

Call us before you leave, and we’ll put your name on our waiting list.
Call us or go on-line to reserve a table for your special occasion
Online Reservations – www.espanas.com

ESPAÑA’S GIFT CARDS

Available in any denomination at the restaurant, by phone or online.

BANQUETS Catering

Our crowd-pleasing menus are a delicious and convenient way to entertain a large or
small gathering in any setting. Whether you are planning a fun social gathering,
a corporate event or that once-in-a-lifetime wedding, España’s will help make your event unforgettable!
Our banquet room can hold up to 130 people and is perfect for that special occasion or business meeting.
We gladly accept Visa, MasterCard, American Express and Discover Credit Cards or Debit cards.
No personal checks or money orders. Sales tax added where applicable.
All our foods are prepared with either Extra Virgin Olive or California Rice Bran oil.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Some food items may contain raw or undercooked ingredients.
Not all ingredients are listed on the menu. All specified weights are pre-cooked weights.
Before placing your order, please inform your server if a person in your party has a food allergy.
Sales tax will be added to the price of all food and beverage.
One check for parties of 8 or more. Reservations for parties of 15 or more require a deposit. Not responsible for lost or stolen articles.
We reserve the right to refuse service. $6.00 per person plus tax minimum food charge seated in dining room.
Thank you for choosing España’s Southwest Bar & Grill

WWW.ESPANAS.COM
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