
F a j i t a  N a c h o s
Crispy tostadas topped with refried black 
beans, Iron Cactus cheese blend, pico de 
gallo and sliced jalapeno peppers. Served with
guacamole and sour cream. 
Choose beef, chicken or vegetarian.    7.95     

Q u e s o  C o m p u e s t o  S t y l e
Chile con queso with guacamole, pico de 
gallo and chicken or beef fajita meat.  6.95

C a c t u s  Q u e s a d i l l a s
Blended cheese and pico de gallo stuf fed into a 
giant �our tortilla.  Grilled and served with 
guacamole and sour cream. Choose beef, 
chicken or vegetarian. 7 . 95

C a c t u s  P l a t t e r
A sample of our favorite starters: Crispy chicken
�autas, steak quesadillas, chipotle chicken poppers, 
spinach dip, chile con queso and avocado ranch.

11. 95

A h i Tu n a  C e v i c h e
Tequila lime marinated Ahi tuna with fresh tomatoes
and avocados. Served with crispy seasoned tostadas. 

8 . 95

.

C r i s p y  C h i c k e n  F l a u t a s
Cor n tortillas �lled with shredded chicken, 
cheddar and jack cheese. Served with sour 
cream, guacamole and chile con queso. 7 . 95

C h i p o t l e  C h i c k e n  P o p p e r s  
Jalapeno peppers stu�ed with cheddar cheese,
jack cheese, chicken and chipotle. Prepared in a
crispy crust and nestled around Iron Cactus
avacodo ranch dressing. 

 
 

 6 . 95

G a r d e n  S a l a d
Mixed greens, topped with black bean corn
relish and queso fresco. Tossed with your 
choice of salad dressings. 3 . 95

To r t i l l a  S o u p
Chicken, vegetables, and fresh herbs in a spicy 
chicken stock topped with cheese, tortilla 
strips and avocado.

F i e s t a  S a l a d
Mixed greens tossed with grilled chicken and 
sun dried tomato vinaigrette topped with corn,
black beans, candied pecans, tomatoes, and 
jicama.  10.95 

P e p p a ’ s  S t e a k  &  P a p a y a  S a l a d
Iron Cactus baby greens with grilled Iron Steak, 
sweet roasted peppers, queso cotija, Mexican
papaya salsa and tequila lime dressing.  12.95

 
 

F a j i t a  S a l a d
Classic taco salad with chopped romaine 
lettuce, beef, chicken or shrimp fajitas (add $2.00) 
blended cheeses, pico de gallo, guacamole, and 
sour cream. Served in a crispy tortilla bowl with
zesty avocado ranch dressing.   10 95

 
 

T a b l e  S i d e  G u a c a m o l e

 

Iron Cactus guacamole made by your server at 
the table, "It doesn't get any fr esher than that!" 

8 . 95

C h i l e  c o n  Q u e s o
A blend of cheeses, New Mexico green chiles, 
ripe tomatoes, and �r e roasted jalapeno 
peppers. 4 . 95

Small 3 . 50 Large  4 . 95

Our homemade salad dressings are: Creamy Basil Cilantro, A vocado Ranch, and Sun Dried Tomato Vinaigrette

SSopa y Ensalada  

Tapas    Y Botanas 

S p i n a c h  &  A r t i c h o k e  D i p
Creamy spinach and artichoke dip with the
added �avor of roasted hatch chiles. Served
with crispy tostada chips. 5 . 95

P e c a n  C r u s t e d  J a l a p e n o  C r a b  C a k e s
Spicy gulf coast crab cakes with Texas pecan 
crust. Served with chipotle aiole, fresh lime and
cilantro.

 
 

 9 . 95

R o a s t e d  P o b l a n o  C a e s a r  S a l a d
Fresh Romaine lettuce in our signature poblano 
Caesar dressing, crumbled cotija cheese and our own
red chile and garlic croutons. 6 . 95

Add fajita beef or chicken     10.95

 
Add tequila marinated salmon, blackened tuna 
or marinated adobo shrimp. 12. 955

B l a c k e n e d Tu n a  S a l a d
Blackened Ahi tuna and mixed baby greens,
tossed with honey lime dressing, grilled 
pineapple salsa, papaya serrano relish, and 
crispy tostada points. 11.95

L o b s t e r  T a c o s
Three mini tortillas �lled with sauteed lobster, 
Monterrey jack cheese, sweet red pepper coulis 
and tomatillo pico.  11.95


