
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!



Please See The Back Of Our Menu For Desserts 
and Our Excellent Selection Of 

Cocktails, Beers And Wines

Strawberry Lemonade      		  2.59 
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

beverages

Sour Cream       		      1.79 
Jalapeño (Sliced)	   	     1.59
Avocado slices (3)		      1.59
Corn Tortillas (3)		      1.29
Flour Tortillas (2)		      1.29

mas A La Carta

Quesadilla Con Todo			      5.49
Melted cheese with onions, olives and tomatoes
Add Chicken or Beef			       7.49
 

Menudo					         8.99
Beef tripe meat cooked in a light red sauce with hominy 
Served with tortillas

Albondiga Soup			       8.99
Four large meatballs cooked with assorted vegetables 
Served with tortillas

Tostadas Con Guacamole		      8.59
Beef Or Chicken
A flat crisp corn tortilla layered with beans, cheese, 
beef or chicken beneath shredded lettuce, guacamole and tomatoes

Garden Tostada			       8.99
Vegetarian Garden Salad
Fried flour tortilla bowl, filled with mild chile beans, lettuce,
cheddar cheese, tomatoes, sour cream and guacamole

Crab & Shrimp Tostada		     11.49
A cold seafood salad.  A crisp tortilla bowl filled with lettuce, 
tomatoes, egg slice, avocado and bell pepper, then topped 
with crab and shrimp

Taco  -  Chicken or Beef		      3.99

Tamale					         4.89

Cheese Enchilada			       4.29

Beef or Chicken Enchilada		      5.49

Chile Relleno				        5.49

Flautas Con Guacamole		   2/6.49
Shredded beef rolled in a corn tortilla, crisped golden and topped
with guacamole

Burritos (Beans & Chicken or Beef)     2/6.79

Chicken or Beef Burritos		   2/7.49

Chile Verde Burritos			    2/7.25

Rice (½ Order 2.59)			       4.59

Beans (½ Order 2.59)			       4.59

½ Order Of Rice & Beans		      4.59

Manuel’s Salad				        6.79
Lettuce, tomatoes, olives, red onions, guacamole,
and our house dressing made fresh daily – a creamy vinegrette
½ Order Of Manuel’s Salad		      3.99

Additions:     Beef Or Chicken   2.25   Cheese  1.25

a la carta

We use only 
trans-fat free oil!

	 Items marked with the leaf
    are or can be made vegetarian

    for a heart healthier option 
you can substitute refried beans 
with whole beans or our special 
chile beans, just ask your server

Nachos
Creamy refried beans, topped with lettuce, tomatoes,  
cheese, sour cream, our fresh guacamole, olives and 
salsa, surrounded by crispy chips $6.99
With chicken or beef $9.99 

Chon’s Guacamole
			   Regular	 7.99
			   Small	 3.99

Mini Chimichangas 
Flour tortilla, filled with beans and chicken or beef,  
lightly crisped till golden, garnished with dollops of  
sour cream and guacamole   $7.29

Flautas & Quesadilla combo
Crisp chicken or beef flautas topped with guacamole 
and melted cheese filled quesadilla wedges  $6.99

Honey Chipotle Wings
Succulent chicken wings, oven roasted and lightly 
crisped,  smothered in our spicy and lightly sweet 
signature Honey Chipotle sauce   $7.99

appetizers



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

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

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 $1.00 extra. Other substitutions of items not allowed

combination plates

A limited amount of regional dishes are prepared, 
Please phone us if you wish to reserve a special.

Friday - Huachinango Ala Alicia
Local Fresh Red Snapper in Manuel’s variation of a classic Veracruz recipe

Topped with a cold unique cream sauce and served on a bed of rice

Saturday - Fajitas de Camaron al Chipotle
Lightly Spicy Prawns sauteed in our own smoky Chipotle mix with 

onions & bell peppers, served over a corn tortilla and complemented 
with Spanish rice and refried beans

Sunday  -  Pollos Borrachos
Literally translated as “Drunken Chickens”  An old Puebla recipe 

Fresh Chicken slowly simmered in a flavorful sauce together with ham, 
sausages, almonds, raisins, bananas and a hint of Sherry.

 

Served With Salad, Ice Cream & Coffee or Tea - Tortillas by Request

$17.49 -  Served after 5 Pm

Regional Specialties

FOR CHILDREN UNDER 10 YEARS

1. Bean & Cheese Burrito 
    with Rice

 

2. Cheese Quesadilla  
    with Rice

3. Rice & Beans 
    with Tortillas

4. Beef & cheese Taco
     with Rice

Your Choice of Any:  $4.99

 Please supervise children when in gardens. We have 
lots of cacti which could cause injury when touched.

Child’s Menu

Hot Plates – 
Please Be Careful, Some Plates

 Can Be Very Hot!



Cocktails

Our Bar is also
Serving Your 

Favorite Imported 
and Domestic 

Aperitifs, 
Whiskies, 
Brandies  

and Liqueurs.

Manny’s Mary    5.75

Manuel’s Own Version of A Spicy Mary.
(Served With Tequila or Vodka)
It’s Even Great Without The Alcohol!   3.50

Virgin Margarita

Single           3.25     Pitcher   7.75
Strawberry  3.50     Pitcher   8.95
Apricot	    4.00     Pitcher   9.95

Café Mexicano    6.00
A Unique After Dinner Drink: 
Hot Coffee Combined With 
Coffee Liqueur, Tequila, and
Topped With Whipped Cream.

Sangria
Single	      5.00
Pitcher   12.50
Large
Pitcher   17.50

Margarita

Single	           6.00
Pitcher  	         15.00
Large Pitcher      19.50

Apricot Margarita 
 
Made with Locally grown Apricots  
from Hollister

Single	           7.00
Pitcher	          17.25
Large Pitcher       21.75

Strawberry Margarita

Single	            6.50
Pitcher	          16.25
Large Pitcher       20.75

Our Margaritas are Served with Quality Gold Tequila

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
½ Decanter   8.50
Decanter    12.50

Wines

Domestic Beer

Budweiser l Budweiser Light
Miller Lite l Miller Genuine Draft

4.25

Premium Beer

Bohemia l Dos XX Lager
Corona l Corona Light 

Dos XX l Negra Modelo l Tecate 
Pacifico l Sierra Nevada 
St. Pauli (Non – Alcoholic)

4.75

Local Beer on Tap

Ask your server 
what is currently Featured

4.00

Beer

Cactus Bite!

When visiting our 
beautiful garden,

Please supervise children.
Cactus plants can cause  

injury when touched.

Flan 
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

Sorbet
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
with whipped cream and a sweet honey glaze  3.99

Chocolate Mousse 
An original family recipe, complex and creamy, the chocolate lover’s  
favorite  4.49

Desserts

05/2010

 
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
Visa & Mastercard Accepted


