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OCTOBER 15-22, 2021

Abuelo’s Mexican Restaurant
1712 Ring Road
Chesapeake, VA 23320
(757) 931-7610

Lunch Menu - $15

Select one appetizer or dessert & one entrée.
Appetizer
Chile Con Queso

Our signature, handcrafted and deliciously creamy cheese dip.

@ Queso Diablo

A cheese dip made with seasoned ground beef, slow-roasted peppers and chiles, topped
with queso fresco, Cholula salsa and cilantro.

Cup of Soup
TORTILLA SOUP — Our savory blend of seasoned chicken and garden fresh vegetables
with diced avocados.

BAJA SHRIMP CHOWDER - Our house specialty chowder with shrimp, peppers, chiles,
and corn.

Lunch Main Course

Durango Burrito
Spicy hand-shredded beef wrapped in a fresh handmade flour tortilla and topped with
our famous chile con queso. Served with fresh handmade guacamole.
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Chicken Fajita Salad

Crisp, fresh garden greens with grilled onions and peppers, topped with marinated, fire-frilled
fajita Premium All Natural Chicken with our signature cheese blend and fresh guacamole.
**Substitute steak for additional charge.

Taco Plate
Seasoned ground beef with lettuce, diced tomatoes, and cheese. Choose soft or crispy. Served
with refried beans and Mexican rice.

Mexican Stack
A crisp handmade flour tortilla generously topped with refried beans, seasoned ground beef, our
famous chile con queso, chile con carne sauce, shredded cheddar and Monterey Jack cheese,
lettuce, tomato, sour cream, and our fresh handmade guacamole. This item is a meal in itself
and does not come with sides.

Grande Burrito
Your choice of seasoned ground beef with chile con carne sauce or hand-shredded slow-roasted
chicken with sour cream sauce, Mexican rice, cheese and refried beans wrapped in a homemade
flour tortilla. This item is a meal in itself and does not come with sides.

Dessert
Capirotada
An Abuelo’s family tradition. Warm Mexican bread pudding garnished with caramel sauce and

whipped topping.

Sopapillas (2)

Traditional Mexican puff pastry served with honey.

Add a Select Wine for $5 per glass.



