MEXICAN RESTAURANT
SAN JUAN BAUTISTA, CALIFORNIA

Opened in 1977 by Manuel Santana, (Cook, Gardener, Artist and Renaissance man),
the Santana family welcomes you to Jardines de San Juan
(which means Gardens of San Juan) We serve freshly made Mexican food with
regional flair, using only the best ingredients since 1977.
The trees in the lovely garden were planted by Manuel himself,
and he also installed the brick patio. Take a walk around before or after your meal,
just don’t let the award winning cactus collection bite!




B /APPETIZERS oo

NACHOS W W, QUESADILLA CON TODO 5.49
Creamy refried beans, topped with lettuce, tomatoes, Melted cheese with onions, olives and tomatoes
cheese, sour cream, our fresh guacamole, olives and ADD CHICKEN OR BEEF 7.49
salsa, surrounded by crispy chips $6.99 MENUDO 8.99
With chicken or beef $9.99 Beef tripe meat cooked in a light red sauce with hominy
Served with tortillas
CHON'S GUACAMOLE W
REGULAR 7.99 ALBONDIGA SOUP 8.99
SMALL 3.99 Four large meatballs cooked with assorted vegetables
’ Served with tortillas
MINI CHIMICHANGAS W W TOSTADAS CON GUACAMOLE 8.59
Flour tortilla, filled with beans and chicken or beef, BEEE OR CHICKEN
lightly crisped till golden, garnished with dollops of Aflat crisp corn tortilla layered with beans, cheese,
sour cream and guacamole $7.29 beef or chicken beneath shredded lettuce, guacamole and tomatoes
FLAUTAS & QUESADILLA COMBO W GARDEN TOSTADA 8.99
Crisp chicken or beef flautas topped with guacamole Vegetarian Garden Salad
p p P & Fried flour tortilla bowl, filled with mild chile beans, lettuce,
and melted cheese filled quesadilla wedges $6.99 cheddar cheese, tomatoes, sour cream and guacamole
HONEY CHIPOTLE WINGS CRAB & SHRIMP TOSTADA 11.49
Succulent chicken wings, oven roasted and lightly A cold seafood sz.ﬂad. Acrisp tortilla bowl filled with lettuce,
. . . . tomatoes, egg slice, avocado and bell pepper, then topped
crisped, smothered in our spicy and lightly sweet with crab and shrimp
signature Honey Chipotle sauce $7.99
%TACO - CHICKEN OR BEEF 3.99
TAMALE 4.89
WE USE ONLY W CHEESE ENCHILADA 4.29
TRANS-FAT FREE OIL!
BEEF OR CHICKEN ENCHILADA 5.49
% [TEMS MARKED WITH THE LEAF
ARE OR CAN BE MADE VEGETARIAN W CHILE RELLENO 5.49
@ FOR A HEART HEALTHIER OPTION FLAUTAS CON GUACAMOLE 2/6.49
YOU CAN SUBSTITUTE REFRIED BEANS Shredded beef rolled in a corn tortilla, crisped golden and topped
WITH WHOLE BEANS OR OUR SPECIAL with guacamole
CHILE BEANS, JUST ASK YOUR SERVER BURRITOS (BEANS & CHICKEN OR BEEF)  2/6.79
CHICKEN OR BEEF BURRITOS 2/7.49
MAS A LA CARTA c v . 2795
SOUR CREAM 1.79 HILE VERDE BURRITOS .
JALAPENO (SLICED) 1.59 W, RICE (15 ORDER 2.59) 4.59
CORN TORTILLAS (3) 1.29
1
FLOUR TORTILLAS (2) 129 W. 15 ORDER OF RICE & BEANS 4.59
W MANUEL'S SALAD 6.79
Lettuce, tomatoes, olives, red onions, guacamole,
B EVE RAG E S and our house dressing made fresh daily — a creamy vinegrette
W /2 ORDER OF MANUEL'S SALAD 3.99
STRAWBERRY LEMONADE 2.59 ADDITIONS:  BEEF OR CHICKEN 2.25 CHEESE 1.25
MILK, JUICE SM. 1.99 LG. 2.59

COLA, DIET COLA, 7-UP, ROOT BEER,
LEMONADE OR ORANGE SODA

SM. 1.25 LG.  1.99
COFFEE, TEA, ICED TEA 1.79

PLEASE SEE THE BACK OF OUR MENU FOR DESSERTS
AND OUR EXCELLENT SELECTION OF
COCKTAILS, BEERS AND WINES




COMBINATION PLATES

ALL COMBINATION PLATES SERVED WITH RICE & BEANS

@1_ TACO & CHEESE ENCHILADA, $11.59

2. TAMALE & TACO, $11.99
Steamed corn meal stuffed with shredded pork

W 3. CHILE RELLENO & CHEESE ENCHILADA, $12.49
A relleno is a mild green chile stuffed with cheese, covered with a light egg batter,
fried and topped with light ranchero sauce

4. TACOS DE CARNITAS, $11.99
Succulent carnitas served in soft tacos with pico de gallo

5. CHORIZO CON HUEVOS, $10.99
Two eggs scrambled with Chorizo, a Mexican pork sausage, served with tortillas

6.CHILE VERDE, $12.79

Succulent cubes of pork cooked in a zesty mild green tomatillo sauce,
served with tortillas

7. CHILE COLORADO, $12.79
Tender pieces of beef cooked in a mild flavorful red chile sauce, served with tortillas

W 8. TWO CHEESE ENCHILADAS, $11.99

9. CARNE ASADA, $13.99
Wine and herb marinated grilled skirt steak, served with tortillas

10. GRILLED ROCK COD FILLET, $13.99
Served with tortillas, rice, beans and fresh lemon wedges

Substitution of Beef or Chicken Enchilada®1.” extra. Other substitutions of items not allowed

REGIONAL SPECIALTIES ) HOT PLATES —
LEASE BE CAREFUL, SOME PLATES

|
A LIMITED AMOUNT OF REGIONAL DISHES ARE PREPARED, CAN BE VERY HOT!
PLEASE PHONE US IF YOU WISH TO RESERVE A SPECIAL.

FRIDAY - HUACHINANGO ALA ALICIA CHILD'S MENU

Local Fresh Red Snapper in Manuel’s variation of a classic Veracruz recipe FOR CHILDREN UNDER 10 YEARS
Topped with a cold unique cream sauce and served on a bed of rice 1. BEAN & CHEESE BURRITO

SATURDAY - FAJITAS DE CAMARON AL CHIPOTLE WITH RICE %
Lightly Spicy Prawns sauteed in our own smoky Chipotle mix with 2. CHEESE QUESADILLA
onions & bell peppers, served over a corn tortilla and complemented WITH RICE @
with Spanish rice and refried beans

3. RICE & BEANS
SUNDAY - POLLOS BORRACHOS WITH TORTILLASWY
Literally translated as “Drunken Chickens” An old Puebla recipe
Fresh Chicken slowly simmered in a flavorful sauce together with ham, 4. BEEF & CHEESE TACO
sausages, almonds, raisins, bananas and a hint of Sherry. WITH RICE
SERVED WITH SALAD, ICE CREAM & COFFEE OR TEA - TORTILLAS BY REQUEST YOUR CHOICE OF ANY: $4.99
$17.49 - SERVED AFTER 5 PM Please supervise children when in gardens. We have

lots of cacti which could cause injury when touched.




DOMESTIC BEER

BUDWEISER ¢ BUDWEISER LIGHT
MILLER LITE ¢ MILLER GENUINE DRAFT
425

PREMIUM BEER

BOHEMIA ¢ DOS XX LAGER
CORONA ¢ CORONA LIGHT
DOS XX ¢ NEGRA MODELO e TECATE
PACIFICO e SIERRA NEVADA
ST. PAULI (NON - ALCOHOLIC)

4.75

LOCAL BEER ON TAP

ASK YOUR SERVER
WHAT IS CURRENTLY FEATURED
4.00

—EEED

FLAN

SORBET

with whipped cream and a sweet honey glaze 3.99
CHOCOLATE MOUSSE

favorite 4.49

— @R ——

A Mexican classic and a Jardines signature item, a smooth creamy baked
custard in a light golden caramel sauce, served with whipped cream 3.99

MEXICAN CHOCOLATE ICE CREAM
Rich chocolate ice cream with roasted almonds, chocolate chips,
and a hint of cinnamon (Ask about our other current flavors) 3.25

For a lighter finish to a rich meal, cool, fruity and refreshing 3.25

CHEF ASENCION’S FRIED ICE CREAM
Crispy and Creamy, fried vanilla ice-cream served in a golden crisp tortilla

An original family recipe, complex and creamy, the chocolate lover’s

COCKTAILS

OUR MARGARITAS ARE SERVED WITH QUALITY GOLD TEQUILA
MARGARITA MANNY’'S MARY  5.75
SINGLE 6.00 MANUEL'S OWN VERSION OF A SPICY MARY.
PITCHER 15.00 (SERVED WITH TEQUILA OR VODKA)
LARGE PITCHER  19.50 IT'S EVEN GREAT WITHOUT THE ALCOHOL!  3.50
APRICOT MARGARITA VIRGIN MARGARITA
OSUR BAR Ii ALSO MADE WITH LOCALLY GROWN APRICOTS
ERVING OUR FROM HOLLISTER
FAVORITE IMPORTED! SINGLE 7.00 SINGLE 3.25 PITCHER 7.75
AND DOMESTIC | PITCHER 17.25 STRAWBERRY 3.50 PITCHER 8.95
APERITIES, LARGE PITCHER  21.75 APRICOT 400  PITCHER 9.95
WHISKIES, 3
BRANDIES STRAWBERRY MARGARITA CAFE MEXICANO  6.00  SANGRIA
AND LIQUE . A UNIQUE AFTER DINNER DRINK: SINGLE 5.00
QUEURS SINGLE 6.50 HOT COFFEE COMBINED WITH PITCHER 12.50
PITCHER 16.25 COFFEE LIQUEUR, TEQUILA, AND LARGE '
LARGE PITCHER 20.75 TOPPED WITH WHIPPED CREAM. PITCHER  17.50

WE FEATURE A FINE SELECTION OF
CALIFORNIA WINES. FOR BOTTLES,
PLEASE ASK FOR OUR WINE LIST.

HOUSE WINE

BURGUNDY, CHABLIS
& WHITE ZINFANDEL

GLASS  4.25
15 DECANTER 8.50
DECANTER  12.50

115 THIRD STREET
SAN JUAN BAUTISTA, CALIFORNIA
11:30 AM - 9:00 PM  SUNDAY - THURSDAY
11:30 AM - 10:00 PM FRIDAY & SATURDAY

RESERVATIONS ADVISED & APPRECIATED
PHONE (831) 623- 4466

FOR MORE INFORMATION ABOUT OUR
WEDDINGS & BANQUETS,

PLEASE VISIT OUR WEB SITE:
WWW.JARDINESRESTAURANT.COM

CACTUS BITE!

VISA & MASTERCARD ACCEPTED

‘ WHEN VISITING OUR

JARDINES

J¥ DE SAN JUAN

ol e

BEAUTIFUL GARDEN,
PLEASE SUPERVISE CHILDREN.
CACTUS PLANTS CAN CAUSE
INJURY WHEN TOUCHED.
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