
P o l l o  R e l l e n o
Tender br east of chicken with Iron Cactus 
cor nbread and cheddar cheese stuf�ng, over 
Mexican rice, topped with our delicious 
jalapeno cr eam sauce. Served with sauteed 
herbed vegetables. 14. 95

Yu c a t a n  F i s h  Ta c o s
Tequila marinated white�sh grilled with lemon 
pepper in soft white corn tortillas.  Served with 
a lime butter sauce, fresh spinach, papaya salsa,
rice and honey lime jicama slaw.   

C h i c k e n  C h i l e  R e l l e n o
Shiner Bock beer battered poblano pepper �lled 
with r oasted chicken and blended cheese. 
Served with our fresh rancher o and tomatillo 
salsa, charro beans and rice. 10. 95

B a j a  F i s h  Ta c o s
Crispy battered white�sh, in soft white corn
tortillas topped with Iron slaw and special Baja 
secr et salsa. Served with black bean corn relish
and Mexican rice. 11. 95

C h i c k e n  F r i e d  S t r i p  S t e a k
Choice steak dusted in the Cactus own spicy
�our and deep fried to perfection. Topped with
our own jalapeno cream gravy.  Served with
loaded mashed potatoes and Mexican corn.

   

Tradicionales

A c a p u l c o
One cheese enchiladas topped with chile con 
carne, one soft fajita taco and one shredded 
chicken �auta.  Served with a small chile con 
queso and Mexican rice and beans.  9.95

 

C h e e s e  E n c h i l a d a s
Three corn tortillas �lled with blended cheese,

 topped with chili con carne and melted cheese. 
Served with Mexican rice and beans.

 

*For Vegetarian Enchiladas, try them with 
Tomatillo salsa, or Ranchero sauce. 

*Ir on Cactus refried black beans and cilantro
lime rice are also vegetarian. 

 

 
9 . 95

S h r e d d e d  C h i c k e n  E n c h i l a d a s
Three corn tortillas �lled with shredded chicken and
pepper jack cheese, topped with sour cream sauce.
Served with Mexican rice and beans.      9.95

S h r i m p  E n c h i l a d a s
Sauteed shrimp with monterrey jack cheese 
and lobster sauce, rolled in three tortillas 
topped with cheese and scallions. Served with 
black beans and Mexican corn. 13.95

S t e a k  C o l o r a d o  E n c h i l a d a s
Three corn tortillas �lled with steak fajitas and 
pepper jack cheese, topped with salsa Colorado
Served with Mexican rice and beans.   10.95                    

B u r r i t o  C a r l i t o
Beef or chicken fajita meat, refried beans, 
blended cheese and pico de gallo.  Wrapped
in a �our tortilla and grilled.  Served over
Mexican rice, topped o� with our tomatillo 
and ranchero salsa with sour cream drizzle.

   9.95

Te o ' s Ta c o s
Three grilled corn tortillas, stu�ed with beef or 
chicken fajita meat and cheese.  Served with 
lettuce, pico de gallo, sliced avocado, Mexican 
rice and beans. 12.95 
 

R e d  F i s h  R e l l e n o

 

B l a c k e n e d  A h i  T u n a  T a c o s  

Favorites De La Casa

12.95

Seasoned Ahi tuna seared rare, served in soft
white corn tortillas with grilled pineapple salsa,
honey lime jicama slaw and Mexican rice. 
                     13.95

Oven roasted red �sh stu�ed with Texas blue 
crab. Topped with creamy roasted corn Serrano
chile sauce and served with Mexican rice and 
asparagus spears.     18.95

C a n c u n  S n a p p e r
Iron Cactus tequila ginger marinated snapper,
�ash �red with tequila on a hot griddle, topped 
with sauteed lobster and crab.  Served with fresh
asparagus spears and cilantro lime rice.  17.95

S p i n a c h  A r t i c h o k e  &  G r i l l e d  
P o r t o b e l l o  M u s h r o o m  E n c h i l a d a s
Three corn tortillas �lled with white cheese, spinach,
artichoke and mushrooms, topped with tomatillo 
salsa.  Served with vegetarian black refried beans and 
guacamole salad.                    10.95


