
Hours
Monday Thru Thursday 10am – 9pm

Friday 10am – 9:30pm    
Saturday 9am – 9:30pm

Sunday 9am – 9pm

4300 E Sunset Rd Suite A5
Henderson NV 89014

702.547.3592

STATEMENT APPLIES TO EVERY ITEM: Thoroughly cooking food of animal origin, including but not limited
to beef, eggs, fish, lamb, milk, poultry, or shellstock Reduces the risk of food borne illness. Young children, the
elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or
undercooked.If you have ANY allergies please read this statement very carefully our product may contain; OR may
have come in contact with; Egg, Fish, Shellfish, Fruit, Garlic, Gluten, Hot peppers, Meat, Milk, Oats, Peanut, Nuts,
Soy, Sulfites, Tartrazine, Tree nut, Wheat or another unlisted allergen.

Breakfast - Served All Day

Breakfast Burrito
Scrambled eggs, hash browns, cheddar, 

and Red or Green Chile.  7.50
With bacon, chorizo, sausage, or ham – 8.50 

Two Meats – 9.50
Three Meats – 10.50
Everything – 11.50

Smother any burrito for add 1.95

Huevos Rancheros
Two fried eggs topped with Red or Green Chile, cheddar
cheese and served with hash browns, warm tortillas, and

your choice of bacon, chorizo, sausage, or ham.  8.95
Sub beef, chicken, pork verde,

or carne adovada add 1.00
Sub Steak  add 1.50

Sub egg whites add 1.00

Steak and Eggs Quesadilla
Crispy flour tortilla filled with grilled steak, scrambled

eggs, jack cheese, and Green Chile.  9.50

Soup and Salad

Texas Chili     Small 5.25    Large 6.75
Posole 4.25 5.50
Pork Posole 5.25 6.75
Green Chile Stew 5.75 7.65

Legumbres
Jicama, carrots, and cucumbers

tossed in Red Chile and lime juice.  3.95

Carlito's Ensalada
Iceberg, cheddar, black beans, olives, tomatoes, 

scallions, sour cream, guacamole, and Green Chile 
with Chile-lime dressing on a tostada.

Small 5.95 / Large 8.95
Add Chicken  1.50 / 2.50

Chips & Dips

Chips Small 1.95     Large 2.95
Guacamole add 1.25 2.50
Salsa add 0.75 1.50
Green Chile Dip add 0.75 1.50
Tomatillo Salsa add 0.75 1.50
Refried Beans & cheese add 0.75 1.50



Nachos
With Red or Green Chile con queso, refried beans,

scallions, tomatoes, olives, jalapenos, sour cream, and
guacamole.  

   Small 6.95 Large 9.95
Ground Beef add   1.25 2.25
Chicken add   1.25 2.25
Pork Verde add   1.25 2.25
Carne Adovada add   1.25 2.25
Steak add   2.25 4.00
Shrimp add   4.00 6.00

Smothered Fries
Topped with cheddar and Red or Green Chile  

  Small 5.95 Large 8.95
Ground Beef add 1.25 2.25
Chicken add 1.25 2.25
Pork Verde add 1.25 2.25
Carne Adovada add 1.25 2.25
Steak add 2.25 4.00
Shrimp add 4.00 6.00

From the Grill

Tortilla Burger
1/3 lb. Patty wrapped in a tortilla with green chile, cheddar
cheese, lettuce tomatoes, onions, and pickles.  Served with

fries.  $10.65

3 Santa Fe Sliders
2 oz. patties with Green Chile relish, cheddar 
and chipotle mayo wrapped in tortillas.  7.95

Fajitas
Available Daily After 4pm

Served with peppers and onions, pico de gallo, sour cream,
guacamole, rice, refried beans, and warm flour tortillas.

Chicken – 13.95
Steak – 16.95

Shrimp – 16.95

Kid's Menu
Cheese Quesadilla – 4.25

Small Bean Burrito – 3.95
Beef or Chicken Taco – 2.50

Tortilla Slider
2 oz. beef patty with cheddar in a tortilla – 2.50

Kid's Side of Fries – 1.95

Specialties
All items are served a la carte

Stuffed Sopapilla
Fry bread filled with meat and smothered 

in Red or Green Chile 
Chicken, beef, pork verde, or carne adovada 

Half – 8.95 / Whole – 12.95
Steak – 11.95 / 15.95    Shrimp – 11.95 / 15.95

Taco
Chicken, beef, pork verde, or carne adovada, 
cheddar, lettuce, tomatoes, and onions.  2.50

Steak add 0.75     Shrimp add 1.25

Navajo Taco
Fry bread topped with pork verde or carne adovada,

 cheddar, lettuce, and tomatoes.  8.95

Enchiladas
2 enchiladas with Red or Green Chile 

and cheddar. Cheese – 5.50
Ground Beef add 1.00
Chicken add 1.00
Pork Verde add 1.00
Carne Adovada add 1.00
Steak add 2.00
Shrimp add 4.00

Tamale
Red Chile Pork, Green Chile Pork 

or Green Chile Chicken  3.50
Smother with red or green chile and cheddar for 1.95

Chile Rellenos
2 Battered Hatch green chiles stuffed with jack cheese.

8.50
Smother with red or green chile and cheddar for 1.95
LIMITED QUANTITIES – GET THEM WHILE THEY LAST

2 Chicken Taquitos
with sour cream and salsa.  4.95

Frito Pie
Fritos topped with beef chili, cheddar, lettuce, tomatoes, 

onions, guacamole, and sour cream.  
Sm – 7.95 / Lg – 11.95

Quesadillas
Cheese – 4.25

Green Chile and cheese – 4.95
Green Chile and chicken – 6.50

Carne Adovada – 6.50
Pork Verde – 6.50

Chipotle Steak – 7.50
Red Chile Shrimp & pico de gallo – 7.95



Burritos & Bowls
Burritos come in a flour tortilla with cheddar 

and Red or Green Chile 
Bowl = no tortilla

All items are served a la carte

Small Bean Burrito
Choice of refried, black, or pinto beans.  4.50

Veggie Burrito
Your choice of fillings.  6.50

Meat Burrito
Choice of meat with your choice of fillings.

Beef, chicken, chorizo,  carne adovada, or pork verde –
8.50

Steak – 10.50     Shrimp – 11.50

Chile Relleno Burrito
One of our homemade rellenos 

with refried beans and rice.  7.95

Surf and Turf Burrito
6 oz of grilled steak and 6 jumbo shrimp 

with your choice of fillings.  18.95

Smother any burrito for $1.95

Complimentary Burrito Fillings:
Rice, refried beans, black beans, pinto beans, calabacitas

Complimentary Toppings (upon request):
Lettuce, tomatoes, onions, cilantro, salsa, pico de gallo,

pickled jalapenos, serrano peppers

Premium Toppings:
Guacamole 0.89, Sour Cream 0.75, 

Grilled Bell Peppers and Onions  0.89

Add 2 of the Following Sides and a
Sopapilla to any Plate for $3.00:

Refried beans, black beans, pinto beans, rice, calabacitas, 
side salad, posole, pork posole (add 0.85), 

green chile stew (add 1.00)

Carlito's Burritos
4300 E Sunset Rd Suite A5

Henderson NV 89014

702.547.3592

Desserts
Sopapilla – 1.65

With cinnamon and sugar – 2.05

Stuffed Sopapilla Dulce
Vanilla ice cream, strawberry, and chocolate sauce  

Half – 5.75 / Whole – 7.95

Vanilla Ice Cream – 2.50
With chocolate or strawberry sauce– 2.95

Specialty Cocktails
House-Made Sangria

with fresh seasonal fruit
Glass – 6   ½ Carafe – 14   Full Carafe – 25

Michelada
spicy Red beer

Pint – 5   ½ Pitcher – 9   Pitcher – 17

Carlito's Classic Margarita
Sauza Tequila, Triple Sec, Fresh Sweet and Sour

Glass – 5     ½ Carafe (3.5 Glasses) – 14 
Full Carafe  (7 Glasses) – 27

Zia Margarita – 8
Sauza Hornitos Tequila, Fresh Lime Juice. Made 

with Red or Green Chile Simple Syrup

Roswell Margarita – 11
Agave Nectar and Fresh Lime Juice served 

with 2 ¼ oz of Alien Tequila on the side.

Doña Ana Mule – 9
Hatch Green Chile Vodka, Ginger Beer, Fresh Lime

Green Chile Lemon Drop – 8
Hatch Green Chile Vodka, Fresh Lemon Juice

Red Chile Strawberry Spiked Lemonade – 8
Citron, Fresh Lemon Juice, Red Chile Simple Syrup

House-Made Bloody Mary or Bloody Maria
Glass – 6   ½ Carafe – 11   Full Carafe – 20

Draft Beer
Budweiser or Bud Light

Pint – 5 ½ Pitcher – 9 Pitcher – 17

Goose Island IPA, Get Up Brown Ale, 
or Shock Top Wheat

Pint – 6 ½ Pitcher –11 Pitcher – 21

Stella Artois
Pint – 7 ½ Pitcher – 13 Pitcher – 25


