
Double-Stacked 
Club

QUESADILLA COMBO
CLASSIC BURRITO 
SMOTHERED IN QUESO

Tres leches Cake

Strawberry 
cheesecake chimis

border brownie 
Sundae

Mini Sopapillas

BORDER 
Sampler

BORDER’S BEST LUNCH FAJITAS
A lunch-size portion of our premium outside 
skirt steak or chicken. More flavor with our 
NEW blend of spices, more fajita veggies. 
Served with Mexican rice and choice of beans.

grilled chicken  1150 cal | 14.99  
Premium outside skirt steak  
1230 cal  | 17.49

QUESADILLA COMBO
A lunch-size chicken, steak (add 1.99), or 
spinach & mushroom quesadilla with pico 
de gallo, sour cream  and guacamole, plus a 
cup of chicken tortilla soup or house salad.   
880-1220 cal | 12.99

 

TOSTADA SALAD
Shredded or ground beef or chicken tinga on 
a crisp blend of lettuce & shredded cabbage, 
mixed cheese, guacamole, sour cream, pico 
de gallo and pickled jalapeños. Served in a  
fresh tortilla shell.  630-730 cal  | 14.99

SOUTHWEST COMBO
Our Southwest Chicken Taco, one carnitas 
enchilada and a mini chicken chimi smothered 
in Border Queso. Served with Mexican rice 
and choice  of beans.  1450-1470 cal | 13.99

MEXICAN COMBO TWO
Create your own combo with a choice  of  
two items.  600-990 cal | 12.99

•	 TACO ground beef OR chicken tinga
•	 ENCHILADA cheese, chicken tinga  

OR ground beef
•	 EMPANADA

BORDER BOWLS
Choice of protein served with cilantro lime 
rice, black beans, pickled red onions, toasted 
corn, queso fresco, shredded lettuce, pico de 
gallo, lime crema and sliced avocado. 

chicken  680 cal | 15.99  
outside skirt steak  760 cal | 17.99 
Grilled shrimp  670 cal | 16.99 
Grilled pORTOBELLO or  
vegetables 580 cal | 14.99 

LUNCH Burrito or 
CHIMICHANGA
Shredded or seasoned ground beef, shredded 
chicken tinga or pork carnitas, pico de gallo 
and cheese rolled in a flour tortilla smothered 
with chile con carne, sour cream sauce, salsa 
verde, roasted red chile-tomatillo salsa or 
queso. Served with Mexican rice and choice 
of beans.  1370 cal  | 12.99

BORDER SAMPLER
Chicken quesadillas, fajita steak nachos and 
chicken chimis served with Signature Queso. 
2160 cal | 18.99

FIRECRACKER STUFFED 
JALAPEÑOS
Six handmade, tempura-fried jalapeños filled 
with mixed cheese and chicken. Served with 
queso for dipping.  1030 cal | 13.99

GRANDE FAJITA NACHOS
Tostada chips topped with refried beans, fajita 
chicken or steak (add 3.49) and melted mixed 
cheese. Served with guacamole, sour cream, 
pico de gallo & pickled jalapeños.   
1480-1600 cal | 14.99

STACKED NACHOS
Chips piled high with seasoned ground beef, 
fajita chicken (add 1.99) or steak (add 3.99), 
refried beans and queso. Topped with lime 
crema, pico de gallo, pickled jalapeños and 
guacamole.  1970-2050 cal | 15.99

QUESO FRIES
Fries smothered in queso and topped with 
grilled chicken (add 1.99), steak (add 3.99), 
served with mixed cheese, pico de gallo, sour 
cream, guacamole and jalapeños.   
1130-1260 cal | 11.99

EMPANADAS
Five handmade pastries filled with mixed 
cheese & chicken or seasoned ground beef. 
Served with Signature Queso.  
1120-1130 cal  | 13.49

QUESADILLAS
With fresh guacamole, sour cream  

& pico de gallo.

FAJITA Chicken or steak (add 3.49) with 
mixed cheese, poblano & onion.   
1200/1260 cal | 15.99

SPINACH & MUSHROOM Spinach,  
mushrooms & roasted corn.  1140 cal | 15.99

DOUBLE-STACKED CLUB
Double-decker quesadilla filled with fajita 
chicken, three cheeses, crispy bacon, 
guacamole, poblano & onion, tomatoes and 
creamy red chile sauce. Served with pickled 
jalapeños, sour cream and creamy red chile 
sauce on the side.  2380 cal  | 18.99

CRISPY HONEY-CHIPOTLE SHRIMP
Crispy-fried shrimp, tossed in honey-chipotle 
sauce, sprinkled with fresh cilantro. Served 
with spicy avocado ranch for dipping.   
810 cal  | 15.99

CHICKEN FLAUTAS
Crispy corn tortillas filled with chicken tinga  
and topped with a lime crema drizzle. Served 
with a side of pico de gallo and Signature 
Queso.  990 cal | 11.99

avocado fries
Made-to-order tempura-battered avocado 
slices with creamy red chile sauce.   
270 cal | 10.99

GUACAMOLE LIVE!® 
Made fresh at your table with  
whole avocados, tomato,  
jalapeño, cilantro, red onion,  
lime and a pinch of salt.   
750 cal  | 14.99

GUACAMOLE
Made fresh in small batches throughout  
the day with whole avocados, red onion, 
cilantro, lime and salt.  270 cal | 10.99

GUAC/QUESO DUO  560 cal | 14.69

MELTED QUESO FUNDIDO
Melted Jack cheese mixed tableside with 
caramelized onions, poblano peppers and 
chicken. Enjoy by scooping warm fundido  
onto hand-pressed flour tortillas.   
1320 cal  | 14.99

SIGNATURE QUESO
Prepared in-house with tomatoes, green 
chiles, onions, cilantro, poblano & jalapeño 
peppers.  480 cal | 9.89

 MAKE IT BORDER STYLE add 1.50 
Mixed with salsa verde for an extra kick.   
add 260 cal

 TRY IT PRIMO STYLE! (add 2.50)  
Topped with seasoned ground beef, 
guacamole and sour cream.  add 110 cal

BORDER BOWLS
Choice of protein served with cilantro lime 
rice, black beans, pickled red onions, toasted 
corn, queso fresco, shredded lettuce, pico de 
gallo, lime crema and sliced avocado.

chicken  680 cal | 15.99
PREMIUM OUTSIDE SKIRT STEAK   
760 cal | 17.99
Grilled shrimp  670 cal | 16.99  
GRILLED PORTABELLo OR  
VEGETABLES 580 cal | 14.99

 

FAJITA SALAD
Enjoy our grilled chicken or premium outside 
skirt steak (add 3.99), seasoned with a secret 
blend of spices and just a kiss of fresh lime, 
served over a bed of sautéed onions on a 
sizzling fajita skillet. Topped tableside with a 
crisp blend of lettuce & shredded cabbage, 
pico de gallo, roasted corn, fresh avocado and 
queso fresco.  410/500 cal | 17.99

TOSTADA SALAD
Shredded or ground beef or chicken tinga on 
a crisp blend of lettuce & shredded cabbage, 
mixed cheese, guacamole, sour cream, pico 
de gallo and pickled jalapeños. Served in a 
fresh tortilla shell.  750-820 cal | 16.49

MEXICAN CHICKEN   
CAESAR SALAD
A blend of romaine, iceberg and cabbage 
tossed with Caesar dressing and topped with 
queso fresco, avocado, tortilla strips and 
mesquite-grilled chicken. 850 cal | 17.49

SALAD DRESSINGS:
• Ranch (add 230 cal) 
• Caesar (add 280 cal) 
• Lime Vinaigrette (add 140 cal) 
• House-made Salsa (add 20 cal) 
• Spicy Avocado Ranch (add 170 cal) 
• Smoked Jalapeño Vinaigrette (add 120 cal)

CHICKEN TORTILLA SOUP
Homemade chicken broth loaded with  
chicken tinga, rice, zucchini and Jack cheese, 
topped with fresh avocado  and tortilla strips.

cup  340 cal | 8.49    Bowl  560 cal | 10.99

TRES LECHES CAKE
A light cake soaked in three kinds of sweet milk, topped with whipped 
cream and strawberry.  750 cal | 9.99

BORDER BROWNIE SUNDAE 
Rich chocolate brownie topped with vanilla ice cream and drizzled 
with chocolate sauce.  890 cal | 8.99

STRAWBERRY CHEESECAKE CHIMIS 
Golden-fried chimichangas filled with creamy strawberry cheesecake, 
drizzled with house-made strawberry purée.  1010 cal | 8.99

MINI SOPAPILLAS
Shareable mini Mexican pastries coated in cinnamon-sugar. Served 
with honey and chocolate sauce for dipping.  1380 cal | 8.99  

Small ORDER With honey or chocolate sauce.  620/590 cal | 3.99
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salads, bowlS & Soup

where THE BOLD FLAVORs of TEXAs 
& MEXICO come together

LUNCH MENU
MONDAY – FRIDAY | UNTIL 4PM

DESSERTS

2,000 CALORIES PER DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE  
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

†THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGREDIENTS: MILK, EGG, FISH, CRUSTACEAN 
SHELLFISH, TREE NUTS, PEANUTS, WHEAT, SOY, AND SESAME. PLEASE NOTIFY STAFF FOR MORE INFORMATION 
ABOUT THESE INGREDIENTS OR ANY ALLERGIES YOU MAY HAVE, WHETHER LISTED ABOVE OR NOT.

2,000 CALORIES PER DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. 
ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST.

STARTERS

SURCHARGE A 3.5% surcharge will be added to all Guest checks to help support the benefits for our dedicated Team Members.

SCAN THIS QR CODE FOR 
ACCESS  TO THE COMPLETE 
OTB NUTRITIONAL GUIDE AND 
OUR VEGETARIAN, GLUTEN-
FREE AND ALLERGEN MENUS.

raise money for your school, team or A good cause. 
ON THE BORDER CAN HELP WITH FUNDS, FUN & FABULOUS FOOD!

HOW DOES IT WORK? On The Border will donate a percentage of all pre-tax sales  
generated by your organization on the day of the fundraiser. Fundraisers are hosted 
Mondays, Wednesdays & Thursdays. (Alternate days must be reviewed first.)

SEE YOUR FRIENDLY OTB MANAGER TO GET STARTED!

Grilled Chicken  
Border Bowl

SURCHARGE A 3.5% surcharge will be added to all Guest checks to help support the benefits for our dedicated Team Members.



THREE-SAUCE
FAJITA BURRITO

RANCHILADAS

THE ULTIMATE 
FAMILY FAJITA FEAST

BIRRIA
TACOSSOUTHWEST CHICKEN TACOS

All combos served with Mexican rice and refried beans, unless otherwise noted. Black beans available upon request.

TEx-mex combos

Border Queso 
Beef Enchiladas

2,000 CALORIES PER DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE  

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

ENCHILADAS
•	 CHEESE with chile con carne  320 cal
•	 SHREDDED OR GROUND BEEF with chile con carne OR 

Signature Queso  270/300 cal 
•	 CHICKEN TINGA with salsa verde OR sour cream sauce 

190/220 cal
•	 PORK CARNITAS with salsa verde  270 cal
•	 SPINACH & MUSHROOM  220 cal

SUPERIOR DINNER
One crispy ground beef taco, one chicken tinga enchilada with sour cream  
sauce, one cheese enchilada with chile con carne and a mini chicken chimi.   
1180 cal | 17.99 

border queso beef enchiladas
Two seasoned ground beef enchiladas topped with our Border Queso.   
800 cal | 15.99

ENCHILADAS SUIZAS
Three hand-rolled chicken tinga enchiladas with tomatillo cream sauce and  
melted Jack cheese inside and out.  800 cal | 16.79 

CHILES RELLENOS
Two green chile peppers stuffed with cheese, lightly fried and served with  
roasted red chile-tomatillo salsa.  1380 cal | 16.79

SOUP OR SALAD
•	 CHICKEN TORTILLA SOUP  340 cal
•	 CAESAR SALAD OR HOUSE SALAD  400/210 cal

CLASSICS
•	 CHICKEN EMPANADAS  (2) 490 cal
•	 BEEF EMPANADAS  (2) 490 cal
•	 CHEESE CHILE RELLENO

510 cal | add 1.49

TACOS  
Soft/crispy

•	 SHREDDED OR GROUND BEEF
240/250 cal

•	 CHICKEN TINGA  200/210 cal
•	 DOS XX® FISH  400 cal add .9917.4915.99

TEX-MEX 
PICK ’EM 
COMBOS

All tacos are served with warm, hand-pressed flour tortillas, Mexican rice and refried beans,  
unless otherwise noted. Black beans available upon request.

TACOs & Burritos

MESQUITE platters

SIGNATURE fajitas

MESQUITE FIRE FAJITAS ARE SERVED WITH OUR SIGNATURE FRESH, HAND-PRESSED FLOUR TORTILLAS, PICO DE GALLO, SOUR CREAM,  
GUACAMOLE, MEXICAN RICE AND REFRIED BEANS. AMP UP YOUR FAJITAS! ADD A SHRIMP SKEWER  50 CAL | 4.99

2,000 CALORIES PER DAY IS USED FOR GENERAL NUTRITION ADVICE,  
BUT CALORIE NEEDS VARY. 

SURCHARGE A 3.5% surcharge will be added to all Guest checks to help support the benefits for our dedicated Team Members. SURCHARGE A 3.5% surcharge will be added to all Guest checks to help support the benefits for our dedicated Team Members.

BIRRIA TACOS
Two beef barbacoa, Jack cheese, diced onion 
and cilantro in crispy flour tortillas. Served 
with hot consommé for dipping.   
1200 cal | 15.99

SOUTHWEST CHICKEN TACOS
Two hand-pressed flour tortillas stuffed with 
mesquite-grilled chicken, cheddar cheese, 
creamy red chile sauce and fried onion strings. 
1640 cal | 15.79

FISH TACOS
Two corn or flour tortillas filled with Dos 
XX beer-battered fish or mesquite-grilled 
white fish, creamy red chile sauce, shredded 
cabbage, mixed cheese  and pico de gallo.  
1480/970 cal | 15.49

HONEY-CHIPOTLE  
SHRIMP TACOS
Two hand-pressed flour tortillas filled with 
crispy fried or grilled shrimp, hand-tossed 
in honey-chipotle sauce with cilantro, spicy 
avocado ranch and shredded cabbage.    
920 cal | 16.49

STREET-STYLE MINI TACOS
Three mini corn tortillas with fajita chicken 
or steak (add 3.49), Jack cheese, pico de 
gallo, fresh guacamole and roasted red chile-
tomatillo salsa.  900/1020 cal | 14.99

CLASSIC BURRITO OR 
CRISPY CHIMICHANGA
Seasoned ground beef or chicken tinga, pico 
de gallo and cheese rolled in a flour tortilla 
smothered with chile con carne, sour cream 
sauce, salsa verde, roasted red chile-tomatillo 
salsa or Signature Queso.   
1200-1590 cal | 15.99

THE BIG BORDURRITO®
Fajita chicken or steak (add 3.49) wrapped in 
a seared flour tortilla with Mexican rice, mixed 
cheese, black beans, caramelized onion & 
peppers, pico de gallo and Signature Queso.  
2330/2450 cal | 17.99

CALIFORNIA BURRITO
A seared flour tortilla stuffed with fajita steak, 
Jack cheese, seasoned fries, pico  de gallo and 
avocado-ranch.  1440 cal | 17.49 

THREE-SAUCE  
FAJITA BURRITO
Fajita chicken or steak (add 3.49), Jack 
cheese, pico de gallo, sautéed  onion & 
poblano, topped with chile con carne, sour 
cream sauce and our Signature Queso. 
1310/1430 cal | 15.99

grilled CHICKEN 1330 cal...........................................................22.99

grilled outside skirt steak 1490 cal........................25.99

PORK Carnitas 1670 cal..............................................................22.99

GRILLED shrimp 1500 cal ..............................................................23.99

VEGGIE 1300 cal...................................................................................... 19.99

PICK ANY TWO   
for 25.99

family fajita feasts
FEASTS SERVE 4 TO 5

Our sizzling platters feature mesquite-grilled outside skirt steak,  
grilled chicken, seared pork carnitas and chimichurri-brushed shrimp.

THE ULTIMATE FAMILY FAJITA FEAST
The ultimate feast with all four of our proteins  

plus sautéed vegetables.  5940 cal | 68.99

FAMILY PICK TWO FEAST
Pick two of our classic premium proteins.  4840-5550 | 69.99

MONTEREY RANCH CHICKEN
Our grilled chicken breast, expertly seasoned and  

smothered with melted Jack cheese, crumbled  
bacon and ranch dressing.  1690 cal  | 23.99

THE ULTIMATE FAJITA®

The ULTIMATE combo! Our NEW premium grilled outside skirt steak  
and chicken, seasoned to perfection with our signature spices, 
accompanied by chimichurri-brushed shrimp, citrus-marinated  
seared pork carnitas and sautéed vegetables.  1970 cal | 27.99

RANCHILADAS
A 1/2 lb. of of our NEW premium outside skirt steak, marinated and 
seasoned with our signature spices and grilled to perfection to lock 
in flavor. Served sliced with our house-made, roasted red chile-
tomatillo salsa, plus two hand-rolled cheese enchiladas smothered 
with chile con carne.  1510 cal | 25.99

NEW! CARNE ASADA
A 1/2 lb. of our premium outside skirt steak, marinated and 
seasoned with our signature spices and grilled to perfection to lock 
in flavor. Served sliced on a skillet with seasoned butter, sautéed 
vegetables and Mexican rice.  1050 cal | 25.99

GRILLED QUESO CHICKEN
Our premium chicken breast is seasoned with our signature spices, 
then topped with our creamy Signature Queso and fresh sliced 
avocado. Served with sautéed vegetables and cilantro lime rice.  
720 cal | 18.49 

MEXICAN GRILLED CHICKEN
Our 8 oz. grilled chicken breast is seasoned to perfection with our  
signature spices. Topped with pico de gallo and house-made salsa.  
Served with sautéed vegetables and cilantro lime rice.  550 cal | 17.49

CHIMICHURRI chicken & shrimp
Grilled chicken breast brushed with lime-cilantro chimichurri, topped with 
pico de gallo and melted Jack cheese, plus a skewer of grilled chimichurri 
shrimp. Served with cilantro rice and sautéed vegetables.  620 cal | 19.99

Fire grilled
Fajitas 

For over 40 years, we have grilled our 

premium meats over mesquite wood for 

unmatched smoky flavor and juiciness.


