


Chile Con Queso  
Spicy blend of cheeses   Cup | Bowl
Add: Picadillo  |  Add: Chorizo

Guacamole  
Made in-house with fresh Haas avocados  Small | Large

Guacamole & Queso Combo
Uncle Julio’s personal favorite.  A perfect portion of each  

Ceviche Royale*
Shrimp, scallops and tilapia marinated with lime 
and lemon juice, tomatoes, onions and cilantro  

Ceviche Rica*
Shrimp marinated with lime and lemon juice, 
tomatoes, onions and cilantro  

Home-Made Tamales
Four pork tamales with salsa carne  
Four chicken tamales with tomatillo sauce  

Roasted Vegetable Tamales
Two roasted vegetable tamales served with Cotija cheese  
and spicy sour cream  

Nachos  
Refried beans and blend of cheeses  
Especial: add mesquite grilled chicken or beef fajitas  

Quesadillas
Sautéed fresh peppers, mushrooms and onions  
Pulled chicken sautéed with tomatoes, onions and spices  
Chicken or beef fajitas with sautéed onions  

Shrimp Quesadillas
Spicy grilled shrimp sautéed with fresh red and  
poblano peppers, mushrooms, onions and loaded with Monterey 
Jack cheese  

APPETIZER OF THE DAY
MON	      BBQ Chicken Quesadillas

TUES	      Queso Flameado con Chorizo  
WED	      Spinach Quesadillas  
THUR        Calamari  
FRI	      BBQ Chicken Quesadillas  
SAT	      Spinach Quesadillas  
SUN	      Calamari   

APPETIZERS

HEART HEALTHY

               SOUP OF THE DAY
MON	      Mexican Corn Chowder    

TUES	      Poblano Beef Fajita Soup   

WED	      Black Bean Soup   

THUR        Poblano Cream Soup    

FRI	      Shrimp and Lobster Soup    

Tortilla Soup
Diced chicken fajita paired with fresh vegetables and 
tortilla strips in a zesty chicken broth  Served daily  

Ensalada Grande
Mixed field greens with grape tomatoes, jicama, 
cucumbers, red onions, red cabbage and Cotija cheese. 
Served with your choice of dressing: ranch, chipotle ranch 
or honey dijon vinaigrette

Mesquite Grilled Portobello or Chicken  
Mesquite Grilled Beef   
Mesquite Grilled Shrimp or Salmon  

Cheese & Onion Enchiladas      
With salsa carne   Two | Three

Chicken Enchiladas  
With Uncle Julio’s special El Paso style red sauce, salsa 
verde or sour cream sauce  Two | Three 

Beef Enchiladas  
With salsa carne   Two | Three

Combination Enchiladas  
Cheese, chicken or beef   Two | Three

Soft Flour Taco Dinner  
Chicken or beef   Two  
Supreme: Chicken or beef fajitas   Two  

Crispy Taco Dinner  
Chicken or beef   Three  

Flauta Dinner  
Chicken or beef   Three

Herschel’s Platter™  
Chicken enchilada, cheese chile relleno, pork tamale, beef 
taco al carbon  

Juanita’s Platter™  
Create your own custom combination   

Two enchiladas (chicken, beef or cheese & onion)	
One crispy taco (chicken or beef)
One tamale (pork or chicken) 

Benito’s Platter™  
Cheese chile relleno, chicken enchilada, pork tamale  

Cheese Chile Rellenos  
Egg battered poblano peppers stuffed with Monterey Jack 
cheese and topped with a zesty ranchero sauce   Two

Plato Tampiqueno  
Hand-cut 6oz. Carne Asada served with fresh guacamole 
and pico de gallo, and a cheese & onion enchilada with red 
sauce, rice and refried beans  

TEX-MEX CLASSICS
Served with rice, frijoles a la charra and our home-made flour tortillas

SOUP & SALADy y

Mesquite Grilled Salmon Filet      
Mesquite grilled salmon filet served with sautéed 
vegetables and fresh pineapple pico de gallo  

Ensalada Especial  
Mixed field greens with grape tomatoes, jicama, cucumbers, 
red onions and red cabbage. Served with our citrus vinaigrette 
dressing.  Portobello Mushroom     Salmon   

Grilled Vegetable Platter      
Mesquite grilled zucchini, yellow squash, portobello 
mushroom, red potatoes, red and yellow onions served 
with roasted red and poblano peppers and a side of fresh 
pineapple pico de gallo  

Indicates selection certified as heart-healthy by Medical City Heart.  
For more information visit medicalcityheart.com

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illness. These dishes may be cooked to order.



** Subject to availability

UNCLE JULIO’S FAVORITES
Served with fresh hand-made guacamole and pico de gallo, rice, frijoles a la charra and our home-made flour tortillas

MESQUITE GRILLED COMBINATIONS
Served with fresh hand-made guacamole and pico de gallo, rice, frijoles a la charra and our home-made flour tortillas

Fajitas al Carbon  
The flavor that made us famous! Mesquite grilled over an open flame and served on a sizzling platter 

with fresh guacamole, pico de gallo, rice, frijoles a la charra and our home-made flour tortillas

	                                                                      For 1          For 2             For 3
				    Chicken	          	                  

Beef		           	                 
Chicken & Beef       	                  

                                                           Add: combination cheese and sour cream  

Vegetable Fajita Especial
Roasted potatoes, onions, red and poblano peppers, mesquite 
grilled yellow squash, zucchini and Portobello mushroom. 
Served with guacamole, pico de gallo, black beans and our 
warm flour tortillas   

Vegetable Fajita Combination
Smaller portion of vegetables combined with your choice of:

Camarones Diablo
Camarones Brochette
Mesquite Grilled Salmon
Mesquite Grilled Chicken or Beef Fajitas

Camarones Diablos
Six mesquite grilled jumbo butterflied shrimp  

Honey Chipotle Salmon
Mesquite grilled with honey chipotle glaze served with 
corn and black bean cilantro rice and a side of fresh 
pineapple pico de gallo   

Costillas
Pork ribs slow smoked over mesquite wood  

Cowboy Ribeye
16oz. USDA Prime bone-in ribeye steak. Mesquite grilled 
and served with a roasted vegetable tamale and our sautéed 
vegetable medley   

Carne Asada
Hand-cut marinated beef skirt steak        
Al Jardin Style: topped with sautéed seasoned vegetables  

Grilled Fish Tacos
Corn tortillas filled with grilled tilapia, shredded cabbage, 
carrots and a spicy avocado cream. Served with cilantro 
rice and spicy black beans   Three

Quail a la Parilla
Mesquite grilled and basted with our chipotle barbeque 
sauce  Two  | Three

Tacos al Carbon
Our home-made flour tortillas rolled to order and filled 
with your choice of chicken or beef fajitas

Pechuga de Pollo
Fresh mesquite grilled chicken breast             
Al Jardin Style: topped with sautéed seasoned vegetables  

Frog Legs**

Marinated and mesquite grilled  

Matamoros**      
Mesquite grilled marinated frog legs and your choice of 
chicken, beef or combination fajitas  

Juarez  
Pork ribs slow smoked over mesquite wood and your choice 
of chicken, beef or combination fajitas. Served with a side 
of chipotle barbeque sauce  

Jalisco  
Mesquite grilled jumbo butterflied shrimp and your
choice of chicken, beef or combination fajitas  

Guadalajara 
Our signature grilled jumbo shrimp brochette; stuffed with 
Monterey Jack cheese and jalapeño, wrapped in bacon along 
with your choice of chicken, beef or combination fajitas  

La Paloma  
Tender marinated mesquite grilled quail and your choice
of chicken, beef or combination fajitas  

Plato Especial  
Create your own plate from any two of the following favorites: 
Mesquite grilled quail, frog legs,** costillas, camarones 
brochette or camarones diablos   

FAJITAS

Camarones a la Parilla
Spicy shrimp served fajita style with rice, beans, guacamole, pico de gallo and warm flour tortillas   

Also available as a combination with chicken or beef fajitas  

Plato Gordo
A platter full of Uncle Julio’s famous mesquite grilled favorites.  Marinated beef and chicken fajitas, slow smoked 

pork ribs and camarones brochette.  Served with rice, frijoles a la charra, pico de gallo, fresh guacamole 
and warm flour tortillas (serves 2-3)   (serves 4) 

Camarones Brochette      
Six jumbo shrimp stuffed with Monterey Jack cheese and fresh jalapeño, wrapped in bacon and mesquite 

grilled over an open flame. Served on a sizzling platter with our famous Mexican butter  



FEATURE LUNCHES
Weekdays until 4:00 pm 

All lunch entrees available with home-made flour tortillas

Camarones a la Parilla
Spicy mesquite grilled shrimp served fajita style  

Camarones a la Parilla & Fajita Combination
Chicken     Beef     Combination 

Honey Chipotle Salmon
Mesquite grilled with honey chipotle glaze served  
with a corn and black bean cilantro rice and a side of fresh  
pineapple pico de gallo  

Plato Deluxe
Hand rolled beef or chicken taco al carbon with our famous 
tortilla soup or soup of the day  

Mario’s Especial
Beef or chicken taco al carbon with fresh seasonal fruit and  
sweet cream

Fajitas al Carbon
Mesquite grilled and served with rice, frijoles a la charra, 
pico de gallo, guacamole and warm flour tortillas
Chicken    Beef    Combination

Add: combination cheese and sour cream   

Quesadillas  1/2 order served with fresh fruit 
Sautéed fresh peppers, mushrooms and onions
Pulled chicken sautéed with tomatoes, onions and spices  
Chicken or beef fajitas with sautéed onions
Spicy shrimp sautéed with fresh vegetable  

Nachos 1/2 order					   
Refried beans and blend of cheeses  
Especial: add mesquite grilled chicken or beef fajitas  

Reynosa
Two crispy beef or chicken tacos with fresh seasonal fruit
and sweet cream  

El Dorado
Two soft beef or chicken tacos with fresh fruit and  
sweet cream     
Supreme: two chicken or beef fajita tacos with fresh fruit 
and sweet cream   

Sonora Platter
Create your custom combination. Served with rice and 
frijoles a la charra    Choose one of each: 

One enchilada (chicken, beef or cheese & onion)
One crispy taco (chicken or beef) 
One tamale (pork or chicken) 

Pedro’s Platter  
Cheese Chile Relleno and choice of enchilada. Served with 
rice and frijoles a la charra      

El Campo
Create your custom combination. Served with rice and 
frijoles a la charra     Choose one of each:

One enchilada (chicken, beef or cheese & onion)
One crispy taco (chicken or beef) 

Grilled Fish Tacos      
Corn tortillas filled with grilled tilapia, shredded cabbage, 
carrots, and spicy avocado cream. Served with cilantro rice 
and spicy black beans  Two

Soup & Salad
Choice of tortilla soup or soup of the day. Served with our 
house Ensalada Grande topped with your choice of chicken, 
beef or Portobello mushroom  

Topped with shrimp or salmon  

t t

Soft Drinks  |  Fresh Brewed Tea  |  Coffee 
Bottled Water  |  Mineral Water | Lemonade

 Milk | Juice (Orange, Tomato, Cranberry, Apple, 
Pineapple & Grapefruit)  

BEVERAGES



                     Uncle Julio’s signature drink. Frozen 
Margarita layered with home-made frozen Sangria

Frozen Margarita
Frozen Strawberry Margarita
Chambord Margarita
Frozen Margarita with Chambord liqueur  

Baja Gold
Frozen Margarita mixed with Corona  

Home-Made Sangria On-The-Rocks
Frozen Sangria
Uncle Julio’s home-made recipe  

10 Cane Rum Mojito

MARGARITAS-ON-THE-ROCKS
Julio’s Gold
Uncle Julio’s Special Margarita

Patrón Classic Margarita
Patrón Silver Tequila, Patrón Citrónge orange liqueur and 
fresh squeezed lime juice 

Passion Fruit Margarita
Lime and passion fruit juices, Herradura Silver and  
Grand Marnier

CUSTOM MARGARITAS
Create your ultimate Margarita. Select a tequila and a premium 
orange liqueur mixer (Grand Marnier or Cointreau ) and let our 

bartender shake one especially for you

Blanco & Gold Tequilas
Unaged in its purest form

Jose Cuervo Especial Gold	 Don Julio Silver
Patrón Silver		        	 Herradura Silver
Gran Patrón Platinum	       	 Corazon Blanco

Reposado Tequilas
“Rested” tequila. Aged in wood barrels for at least 60 days, 

giving these tequilas a smooth taste

1800 Reposado		     	 Don Julio Reposado
Sauza Hornitos Reposado      	 Cabo Wabo Reposado
Hussong’s Reposado	    	 Herradura Reposado
Patrón Reposado

Añejo Tequilas
Aged from one to four years, resulting  

in the smoothest tequila

Herradura Añejo                           Don Julio Añejo    
Sauza Conmemorativo Añejo          Patrón Añejo
Sauza Tres Generaciones Añejo       

BEER

Imported    Domestic

WINE
glass | bottle

Corona    
Corona Light    
Negra Modelo
Modelo Especial

Dos Equis Brown   
Dos Equis Lager
Pacifico
Tecate    

Bud Light  
Miller Lite   
Michelob Ultra
Clausthaler NA

Clos Du Bois Sauvignon Blanc   
Mezzacorona Pinot Grigio    
Veramonte Chardonnay    
Toasted Head Chardonnay 
Beringer White Zinfandel
Chalone Vineyard Pinot Noir    
Estancia Merlot    
Veramonte Cabernet Sauvignon    
Sterling Vintner’s Cabernet Sauvignon   



WEEKEND BRUNCH
JOIN US FOR OUR TRADITIONAL EGG BRUNCH

Served Every Saturday & Sunday
FULL MENU ALSO AVAILABLE

Sopapillas
Hand-made puffed Mexican pastries sprinkled with 
cinnamon and powdered sugar. Served warm with honey for 
dipping  Add: ice cream 

Cajeta
Vanilla ice cream with toasted coconut and pecans. Topped 
with our home-made caramel sauce and whipped cream  

Mini Cajeta with Sopapillas
Combination plate of our two most popular desserts  

Flan 
Creamy egg custard made fresh daily   

Flan of the day (ask your server)
Lemon-orange, chocolate, coconut or pumpkin  

Vanilla Ice Cream  

Empanada of the Day (ask your server) 
Hand-made puff pastry filled with chocolate, apple raisin or 
roasted pineapple.  Served with vanilla ice cream  

DESSERTS

FRESH, AUTHENTIC AND READY WHEN YOU ARE
Choose from any of our menu items and phone in your To-Go order for pick up at any of our Uncle Julio’s locations.

Feeding a Crowd?  Try Uncle Julio’s Party Packs To-Go

TO-GO

CATERING

A FRESH GIFT IDEA  
UNCLE JULIO’S GIFT CARDS 
Ask your server or visit unclejulios.com

GIFT CARDSCALL-AHEAD-SEATING
AVAILABLE FOR 

YOUR CONVENIENCE
Simply call before coming to the restaurant and we 

can add your name ahead of time to our wait list

No personal checks accepted. MasterCard, Visa, American Express, Diners Club, Discover & Carte Blanche cards welcome. 18% gratuity added to parties of 8 or more. Thank you for 
refraining from pipe or cigar smoking. This menu cannot be reproduced in whole or part without the written permission of Uncle Julio’s.   © 2010 Uncle Julio’s Corporation.

UNCLEJULIOS.COM

TEXAS: DALLAS (2) • FORT WORTH • ALLEN • GRAPEVINE
VIRGINIA: ARLINGTON • FAIRFAX • RESTON • WOODBRIDGE

MARYLAND: BETHESDA • GAITHERSBURG   ILLINOIS: LOMBARD • CHICAGO 
GEORGIA: ATLANTA • PERIMETER   FLORIDA: BOCA RATON

UNCLE JULIO’S  LOCATIONS®

Hot fresh food delivered to your location by our staff in disposable serving pans and includes 
all plate, utensil and napkin needs
In addition to our Express Catering services, our delivery person will professionally arrange your 
festive buffet and provide you with disposable chafing dishes to keep your food hot
Perfect for larger or more formal Fiestas: From order to clean up and everything in between, we 
handle all of your Catering needs. Your choice of Catering menu items prepared fresh
and served by our Catering staff and complete with all your Catering needs

Express:

Express Deluxe:

Full Service:

LET UNCLE JULIO’S CATER YOUR NEXT FIESTA!  
Available in three options : Express • Express Deluxe • Full Service

Call 800-244-7633 
Ask your server to see our Catering Brochure


