- CHIPS’N SALSA. $8.90 @@ |

The classic.Mexican botana.
Just 'like the Mayans used to eat it.

Cnspy chicken taquitos with fresh guacamole

'JALAPENO PUPPERS $1.99¢7

Deep fried jalapefios stuffed with cheese. Served with
coleslaw, sour cream, pICO de gallo and chlpotle mayo

GRILLED STREET CORN. 39 90@@

Tasty sweet corn on the cob covered with mayo, llme cheese
and chili powder. (To make'it Vegan fnendly order it without
mayo and W|thout cheese).

QUESO DIP, $15.20
“Yummy cl'ge.se dip with a touch of
jalapefiosServed with crispy tortilla chips.

CEVICHE ACAPULCO. $22.80@® &7

You have never tasted fish like this! Fresh fish
marinated in lime juice-and mixed with plco de
gallo. oliye oil'and avocado. Served with crispy
tortilla CI’YIPS on the side.”

CHICKEN WINGS. $1950 - i
BUFFALO / BBQ./ MANGO HABANERD RS

Order this appetizer and everyone leaves happy.

SUPER HOT PLEASE LET US KNOW/!

NACHOS.

A heap of chips covered with refrled beans. queso

dip and a shredded cheese mix. Sour cream, pleo de’
gallo and jalaperios on the side. it

CHEESE $20. 9[] / CHICKEN $28.60 / CARNE ASADA $29 50
~ SUPERMIX FI.ATTER $44.20

Not sure what to order? This one has Nachos. Wings. BBO
ribs, Quesadilla, Taquitos, Guacamole, Sour Cream, and

f iy
‘|

" \Pico de Gallo. SHOUT 0UT l%“ﬁ\?{lg T:llgm
GUACAMOLIE :
GUACAHUI.E $19.99®) @ \") SOUR TABLE...IF ANY AVAILABLE!

‘Fresh avocados mixed with chopped cilantro,
tomato, onion and serrano peppers. Served
with crispy tortilla chlps on the side.

QUESADILLAS. A0b sUACAHOLE +52.60

. Grilled flour tortilla stuffed with cheese and
your choice of protein. Served with sour cream. salsa
and pico de gallo.

CHEESE §17.30 / CHICKEN $19.10/ CARNE ASADA / $19.60
SHRIMP* §23.40 / PURT{}BEIJ.IJ HUSHROOM / $19. 0

CHARLIE’S QUESADILLA. $19. 80 ADD SUACANOLE -§2.60

‘Our most popular quesadillal A mix of chicken, carne asada
chorizo and cheese. Served with sour cream, salsa and pico
de gallo on the 5|de

QUESABIRRIA 19.50
Birria-style cooked beef folded in com tortilla with melted
cheese and served with broth and taquera sauce.

\m\‘u. B _l.’

GUACAMOLE

TAQUITOS & GUACAMOLE. $15.40 g

TORTILLA SOUP. REGUEAR $13.00 / CUP $1.80®

(CHICKEN. $21.99 / CARNE ASADA. $23.80

-—,.._

A ;; LAS VEGAS

(©) CHARLIE'S SPECIAL

(7 ALMOST FEATHER LIGHT
/7 S0 S0 PICANTE

(¥ GLUTEN FREE

@) VEGAN FRIENDLY

G =

CEVICHE ACAPULCO

Well, everyone except for the chicken..IF YOU WANT THEM 4

¥ |
4 ]

Roasted tomato broth garnished with chopped avocado,
queso fresco, crispy corn tortilla strips and sour cream.

TOMATO AND BASIL SOUP. /7
REGULAR §9.20 / CUP $5.70

Roasted fresh tomatoes with basil
and a hint of sour cream. *:

CAESAR SALAD.®) ¢ |
CHICKEN. $21.80 / REGULAR. 315 50

Did you know it was crlglnally created in Tuuana?

CHICKEN FAJITA SALAD. 523 HEPO

Lettuce, tomato. corn, onion, avocado and cilantro
with a juicy and tender chicken breast on top.”

TACO SALAD.

A'taco shell stuffed with lettuce, layered with tomato,
mixed cheese, kidney beans, fresh avocado and your
choice of protein. Dressed i in a balsamic vinaigrette

and topped with pico de Qallo
and sour cream. f

" CHARLIE’S QUESADILLA



RICEAND PINTO BEANS

ADD GUACAHOLE +$2.60. ~ ADD A HOUSE SIDE SALAD +$6.70

CHORIZO BOWL. $19.60 @)

Chorizo sausage, lettuce, tomato and avocado. .

CARNITAS BOWL. $21.70 (®

.+ Slow-braised pork, lettuce, fomato, red onion and
jalapenos. _.

VEGAN FRIENDLY BOWL. $15. 9 @7

: ' For the lettuce monster inside of you!
ADD A HOUSE SIDE SALAD +$6.70 Fresh broccoli, carrots, bell pepper, omon
' lettuce, tomato and avocado. .

ENGHILADAS $23. 40 S * CHICKEN BOWL. §20.70 @)

Tll;lree corndtortlllas ﬁlg;\d WItlh yosur chglcetaf c?ck{;—zg or Grilled chicken breast, tomato, lettuce,
chéese and simmered in salsa. Served with refrie ﬁa Monterey Jack cheese e
and Mexican rice.

GREEN TONATILLO SMLSAGE)/ REDSALSA G/ MOLE . pEEF BOWL. $2 2‘_10@
VEGAN FRIENDI.Y Beans w;th green salsa and avocado Succulent grilled steak. Yomato, lettuce,
= slices. @ , AN Monterey Jack cheese and sour cream.
FAJTAS. i C CHARUE'S BOWL $2170 ® ©)
Served S|zzl|ng ina tradltlonalsklllet with flouror 1 Our special blend of chicken, chorizo
m=  corntortillas, pico de gallo, guacamole salsa and: iy and carne asada with Monterey Jack
sour cream. ' (N cheese, pico de gallo, lettuce and
CHICKEN. $3110 | STEAK. $32 20 / MIXED. $32.70 LA : POURErcaty,
~ SHRIMP* $33.80 / VEGAN FRIENDLY. SZU.?U@ '
" WET BURRITOS. AbD GUACAWOLE +§280 . " ¥ ’
- ~Flour tortilla filled with your choice of protein. mlxed 1 N SN &
. cheese, sauteed bell peppérs and onions. Topped ' it

with red sauce, green sauce, lettuce, pickled onions,
sour cream and queso fresco. Accompanied by
Mexican rice and refried beans.

CHEESE. $22.70 / CHICKEN. $23.60 / SHRIMP* $27.99
B CARNITAS. $23.60 / CARNE ASADA. $24.80
- PORTOBELLO HUSHRUUM $20. 40 ("))

WET CHARLIE’S BURRITO. $23 B0 (D) A0 GUACAMOLE +$2 80
Flour tortilla stuffed with our special blend of

chicken, carne asada; chorizo, pico de gallo and

‘mixed cheese. Accompanied by Mexican rice

and refried beans. j

CHIMICHANGA.©) A0 UACAMOLE +$2.60

Flour tortilla stuffed with your choice of meat,

Mexican rice, refried,beans and mixed cheese. Served
on a bed of red and green tomatillo salsas with lettuce
and covered with cheese salsa, tomatoes and cilantro.

CARNE ASADA. 523 80
* CHICKEN. $22.80

FEELING BRAVE? TRY OUR HABANERO SALSA!

Also called the "Toothpaste of Satan’. our Habanero salsa Is only for
the bravest and strongest of stomachs. If you can't stand the heat, try
one of our other Jalsas including tdquera green tomatillo or red salsa.



W VS ) uwmm

PTACOS -

=3 ADD GUACAMOLE +§2.60 ~ ity
r 3 TACOS WITH YOUR CHOICE OF FLOUR S

OR CORN TORTILLAS @) ©) y

CARNE ASADA. $23.40

Carefully grilled and diced marinated
steak with.onions and peppers. Topped .
with queso fresco . . y

? GRILLED CHICKEN. §2170 ©

\ Tender chicken grilled with peppers, topped
i .
' ‘ |

Y N\

with pickled onions and queso fresco ;

CHORIZ0. $21.70

Tradltlonat Me)(lcan spscy sausaé]e

»

CARNITAS $1340 Y -
Slow cookecl pulted pork. A Carlos' must!

CHARLIE'S $23 40

X

A dehc:euq mix of carne asada chorizo and chicken’ 4 Vi)
‘with mixed' cheese

4 uRRASB320. 0 - A ND W’c s
- Birria-style cooked beef with plckted onions and cilantro s ”Es
o4 8 served thh brt)th R _ ;

PORTOBELL HUSHROOH. 52170 (0 \ " NORTE BACON CHEESEBURGER. $21.70

Sliced portobello cooked in extra virgin olive
oil with gartic and parsley.

8 oz juicy beef patty topped with Swiss and cheddar cheese.
% candied bacon, lettuce, tomato, and red onion. Served with

FISH OR SHRIHP $2+ 80* [ e . o { pickles and fne# on the side.’
Battered orgnlledl with ‘shredtlzled cabbage ch|p0tte mayo ' GRI“ED\ CH|EKEN SANDWICH. $23.40 @

cilantro and lime. " Grilled chicken breast topped with Swiss cheese,
sautéed bell peppets and onions. With chipotle mayo,
lettuce, and tomato. Served W|th fries on the side.’

OLD FASHIONED CHEESEBURGER $21.70

With cheddar cheese and if you want add grltted
portobello mushrooms & onions.’

MEXICAN GUACAMOLE BURGER. $21.70

With cheddar cheese, chipotle mayo.
Iguacamote lettuce onion. ‘tomato, pickle
and fries” i

T-BONE. $39.40

HAHI MAHL $35.20 NS

Grilled fish fillet with 14 oz steak cooked to perfection
sauteed portobello . onthe grill Veggies and fries on

mushroom & Mexicanrice.! = the side.

~ POLLO MOLE. $21.70 PARMESAN SWISS CHICKEN. $29.BU.’
Grilled chicken breast Rated SIX out of FIVE NORTE BMUH CHEESEBURGER
smothered in mole. Served  stars by Vital Vegas. ‘
with Mexican rice, beans ]
and.pickted redonions.

-
“The consumption of raw or undercooked eggs. meat. poultry. 3
seafood or shell fish may increase the risk of food borne illness*=~

All our Vegan food is cooked with the same equipment. utensils

BBQ CHIPUTLE RIBS.$3630 : . and staff that cooks non Vegan food,

Srmoked ribs grilled and brushed with our unlque BBO . : Changes in the original recipe are non- refundable.
chipotle sauce. Served WIth French fries and corn on the cob. Gratuity of 18% will be added to tables of 8 or more patrons.

Please inform your server regarding any food allergy.

= d O ) W, gyl
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MORE 6LU-6LU!
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MARGARZTAJ‘

THIS IS THE REASON WHY YOU ARE HERE!

: TRADITIOHM MARGARITA ON THE ROCKS,
SPICY [MARGARITAS & DAIQUIRIS

FROZ EN HARGARITAS’ HOJITOS & DAIQUIRIS

Lime, strawberry, watermelon mango.
REGULAR $14.76 / HEDII]TL $193B 7 YARD 324 21
~ BIG MAMMA $35.99 / 100 UIBAZOUI(A SBU 28

CADILLAC MARGARITA ' =

Cuervo Tradicional, Premium Orange L|quor & sweet n
sour miX’make this the best of the best!

- REGULAR $16.61 / MEDIUM $21.22 / YARD §21.68 : -

BIG MAMMA $H 297100 0Z BAZUUKA $96. 83

TEGUICA

TICKET TO FLY

/" JUAREZ GOLD $13.84 CUERVO TRADICIONAL 313 B84
DON JULIO BLANCO $14.76 CUERVO 1800 BLANCO $16.61
DON JULIO REPOSADO $16.61  CUERVO 1800 REPOSADO $17.53
~ DON JULIO ANEJO $17.53 CORRALEJO BLANCO $13.84
" PATRON SILVER $14.76 CORRALEJO REPOSADO $16.61
! PATRON ANEJO $17.53 CORRALEJO AREJO $17.53
PATRON REPOSADO $16.61 HERRADURA REPOSADO $16.61
CASAMIGOS BLANCO $18.45  HORNITOS REPOSADO $13.84
CASAMIGOS REPOSADD $20.30  MEZCAL 400 CONEJOS $16.61
CAZADORES REPOSADO $13 B4 -
JIM BEAM $12.92 " GUMMY BEAR $12.92
FIREBALL $12.92 CROWN ROYAL $12.92
SKREWBALL §12.92 RUMCHATA $12.92.
SAILOR JERRY $12.92 JAMESON §12.92
JACK DANIEL’S $12.92 CAPTAIN MORGAN $12.92
* JACK DANIEL'S FIRE $12.92  MEXICAN CANDY $12.92
JACK IMIIIEL’S HONEY 312 92 VEGAS BOMB sn 16

0
i

WZNE BLASS $10.15 -

| -r-__! BOTTLE ssass

~ CABERNET SAUVIGNON, MERLOT, WHITE
_IINF!«HDEL CHARDONNAY, PINOT GRIGIO,
"+ SPARKLING WHITE, SPARKLING ROSE.

- 34 07 HUGE MUG $19.38 / 100 0Z BAZOOKA. $52.60

iy 78  REGULAR $12. 00 / MEDIUN $14.76

| EARIBBEAN DREAHS

.-Rum, mango syrup. lime.
~ pineapple and cranber_ry juice,

“juices and rum.

BEE

DOMESTIC & MEXICAN BEER
REGULAR $10.15 / MEDIUM $12.00

'y

-y

HAKE IT MICHELADAL,

e

IMPORTED BEER ADD $1.90 AND

34 07 HUGE MUG $23.99 /100 07 BAZOOKA $85 Y

CORONARITA $25.84 ~_BEER BUCKET
200z frozen Margarita Buy 5 beers, get 6!
with a bottle of the best <

Me)ucan beer inside,

 CHARLIES
- SAVorTTES

STRAWBERRY SQUASH

Coconut rum, strawberry
liqueur, grapefrurc Juice and

Tequila Cuervo Tradicional,
vodka, rum, gin. All blended

with pifia colada. strawberry juice with a splash
' ~of soda.

MEZCAL MULE : ;

Mezcal 400 Congjos, gmger . BLUE HAWAII

beerand lime. Coconut rum, pineapple juice

~and Curacao.

* REGULAR $14.76 / MEDIUM $19.38
YARD $24.21 / BIG PMHHA $35.9¢

SUNSET JN LAS VEGAS

MOJITO -
Rum, lime juice, mint leaf,
sugar and soda 3

PAI.UHA

Tequila, grapefrwt soda and
lime juice.~ -

RUM PUNCH
Perfect blend of fruit

We are required to serve in plastic as we
are located in front of the swimming pool.
Thank you for your understanding -

=
-~

" DESSERTS

CHOCOLATE CAKE. $11.99 AWESOME BROWNIE. $16.90
CHEESECAKE. $11.99 CHIMI BANANA. $12.90

KEY LIME PIE. §11.99 FRIED ICE CREAM. $10.90
ICE CREAM TRI0. §9.90

4





