Platters

Plarrers include two side items:

Roasted Potcoes,Corn Salad, Rice, Black Beans, Tossed Salad

Quesadillas  cheese $6.25  Fresh Vegerble $6.50  Sceak or Chicken $6.75

Twa crispec corn or grilled Hour rorrillas.

Soft Tacos Steak or Chicken 5675

Macle with two soft corn or Hlour tortillas,

Fish Tacos $7.20

Made with two solt corn or Hour rorcillas.

Fajitas Steak or Chicken $875

Served with seared vegetables, puscamole and toreillus.

EﬂChiladaS Cheese $625 Steak or Chicken $675 Tri-color $750
Burritos Bean and Cheese $650 Steak or Chicken $6.75

Gorditas Cheese $6.50 Sicalior Chicken $6.75

Three corn patcies hlled wich black beans and toppings.

Flautas Portaro or Chicken $6 75

Four flaucas hlled wich chicken or porato.

Tamales Beef $6.75

Three Handmade Beef Tamales

Chimichange Beef $6.75

Flour tortilla hlled with rice, chicken or steak & mozzarella cheese.

GI’IIIEd ChiCl{eﬂ P].Eltters with corn or llour tortillas

1/4 Chicken Dark $6.25
1/4 Chicken White $6.75
1/2 Chicken $850
Whole Chicken $ 1425

Combination Platters

Taco y Mas - Soft taco, chicken lauta and cheese quesadilla. $7.50
Burrito y Mas - Burrico, cheese Gordita and chicken Hauca. 557.'—)0
~ . . R . i o
Combo Grande - Soft tuco, cheese enchilac, and chicken quesadilla, &?7- -.)0

- " Jr. -
Vegg!d Combo - Vegetable quesadilly, potato Hauea and bean & cheese prordica, fb? . )0




Super Burritos

Giant, 2 handed, meal-sive burritos

Big Bean & Veggie $5.50

Bean, rice, grilled vnion & rossced pepper, mazzarella, lettuce,

Chicken Fajita $6.25

Bean, rice, prilled onion & roasted pepper, mozzarella, lecruce, prilled chicken.

Holy Chipotle $6.25

Bean, rice, grilled onion & roasted pepper, mozzarella, letcuce, sceak & chipotle sauce.

Spinach $6.25

Grilled chicken, mozzarellu, rice, lettuce, tomato & epozore salsa,

Sun-dried Tomato Basil $6.25

Rice, queso, grilled chicken, lettuce, tomato and epozote salsu,

Mexican Pizza

Cheese & Black Bean $6.75
Chicken, Cheese & Black Bean $6.75

ZuZu Peach Mango Iced Tea $1.50

Our own national award-winning blend, 98% decal

Soft Drinks $1.50

Beer Domestic beer  $2.95
Imported beer 5?’350

Wine Glass $3.00

Frozen Margaritas Regular $3.50
Strawberry 553 50‘

) _Sweets __

Flan $2.95
ZuZu Sundae $2.95
Vanilla Ice Cream $1.95




Soup & Starters,

Chips $ .90
Fresh Salsa To Go (1/2 pint) $1.95
Queso & Chips $3.50
Tortilla SOLlp cup $2.95 bowl $3.75
Black Bean Soup cup $2.95 bowl $3.75
Guacamole and Chips $3.95
Fajita Nachos (steak or chicken) $6.50
ZuZu Sampler $6.75

Quesadilla, flauta, stuffed jalapenos, queso and chips

Our Salads are made with Red Leal and Romaine Lettuce

ZuZu Grilled Chicken Salad $6.75

Chicken Tenders, Anejo Cheese, Carn Chips and Roma Tomatoes

Tossed in Rosemary-lime vinaigreree dressing.

Nacho Salad steak or chicken $6.75
black bean $6 50

Tortilla chips, shredded letruce, rcomaroes,

inejo cheese and guacamole.

TEICO Salad steak or chicken $675

Zrisped Hour tortilla shell flled with black beans, and roma tomatoes.

Side I1tems

Tossed Green Salad ~53.20
Roasted Potatoes $2.00
Mexican Corn Salad $2.00
Mexican Rice $2.00
Black Beans $2.00

3 Torrcillas Choice of corn or Hour $ .75




K\cﬂs

For Kids 12 And Under
Kid’s Soft Drink $0.95

Cheese Quesadillas $2.25
with rice and beans $3.UU

Chicken Quesadillas $2.75
with rice and beans 51;%-50

Mexican Cheese Pizza Hatf $2.95  Whole $4.25
Cheese Nachos $2.50
Gr]. lIEd Chi.Ckerl One piece with nice and beans $%-25

Chicken Flauta $1.75
with rice and beans $2.75

Steak or Chicken Taco $2.50
with rice and beans $325

Black Beans and Tortilla Chips $1.95

Ice Cream Sundae $1.75

In Mexico, fresh herbs and vegembies are handpicked right

from the farm and prepared with meats from the local markec.
Hand-crafted dishes using time honored recipes is whar
Handmade Mexican Food is all about.

You can find chis personally-prepared, lard-free, handmade
Mexican food right here at ZuZu.

In our open kitchen, guests watch us prepare fresh and lighe
ZuZu Handmade Mexican Food such as Enchiladas, Quesadillas,
sizzling Fajitas wich seared Vegerables, roasted Green Tomacillos
Salsa, roasted Poblano Red Salsa and lime-marinated Achiote

Grilled Chicken.
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