FAJITAS AT RITA’S

APPETIZERS
TABLE-SIDE GUACAMOLE

RITA’S NACHOS

CHILE CON QUESO (GF) A Texas dippin’ sauce.

Our blend of melted cheeses with tomatoes,
peppers and onions. It’s everything you love about
$7
Mexican food served with tortilla chips.

QUESO A LA RIVERWALK Our chile con

queso served with guacamole, shredded chicken,
freshly diced pico de gallo and flour tortillas. $ 9

TABLESIDE GUACAMOLE (GF) Prepared

tableside, just the way you like it, with freshly
chopped avocado, tomato, serrano pepper and
red onion, accented with cilantro and a squeeze
$ 11
of orange and lime.

Marinated and tender, our signature plate begins with delicious fajita meat, grilled to
perfection with sautéed onions and bell peppers, presented sizzling on a steaming
hot cast-iron skillet. Served with handmade flour tortillas, Mexican rice, refried beans,
pico de gallo, shredded lettuce, guacamole, sour cream and cheese.
CHICKEN BREAST 		 $ 21 For two $ 36
BEEF SKIRT STEAK 		 $ 23 For two $ 39
$ 25
SUCCULENT SHRIMP
For two $ 46
TWO COMBO FAJITAS Half chicken breast / half beef skirt steak.
THREE COMBO FAJITAS Even portions of chicken breast,
beef skirt steak and succulent shrimp.					

JALAPEÑO BACON CORN DIP

$ 24

For two $ 39

$ 26.50

For two $ 44.50

VEGETARIAN FAJITAS Steamed onions, bell peppers, broccoli, carrot medallions, squash and
mushrooms. Served with vegetarian beans, vegetarian rice and corn tortillas. $ 15
For two $ 25
* Corn tortillas available upon request

TEX-MEX FAVORITES
EL “GRANDE” BURRITO Bring your appetite!

This is a 1 lb. burrito with your choice of steak or
chicken fajita meat mixed with refried beans and
a blend of cheeses, rolled into a large flour tortilla
and smothered in enchilada sauce. Served with a
$14
sprinkle of melted cheese. 		
Tell us to make your burrito a “Chimichanga”
and we will flash fry it. 		
Add $ 1
CHICKEN FLAUTAS

CHICKEN FLAUTAS Three crispy rolled
flour tortillas, stuffed with shredded chicken
and cheese, fried to perfection and drizzled
$ 11
with sour cream. 		

STEAK A LA MEXICANA (GF) A traditional

Mexican comfort food with all the colors of the
flag! Skirt steak chopped and cooked with garlic,
diced tomatoes, chopped jalapeños, fresh cilantro
and onions. Served with corn tortillas. $ 16.50
All plates are served with refried or borracho beans and Mexican rice.
Please note that chicken stock is used in the production of our Mexican
rice. Please ask your server about our Gluten-Friendly options.
* Shredded chicken is prepared in our kitchen – it may contain bones.

OUR AUTHENTIC BEANS AND RICE
BORRACHO BEANS: These borracho beans are flavorful. Made

with a hint of Dos XX beer, chopped bacon, onion, garlic,
jalapeños and diced tomatoes. REFRIED BEANS: Pinto beans
cooked with a blend of spices, fried, then mashed and fried again.
MEXICAN RICE: White rice, tomatoes, garlic and onions,
sautéed in a skillet with oil until it is colored golden brown.
VEGETARIAN RICE: White rice with fresh diced carrots,
zucchini and squash, sautéed to a flavorful perfection.

(GF) GLUTEN-FRIENDLY | (V) VEGETARIAN

QUESADILLAS A fresh folded tortilla filled
with our blend of melted cheeses, served with
sour cream and jalapeño peppers. Your choice of
cheese, seasoned beef or shredded chicken. $ 9.50
$ 12.50
Add steak or chicken fajita meat.
Add a scoop of guacamole for $ 2

JALAPEÑO BACON CORN DIP Fresh

jalapeños, corn and crispy bacon mixed with
cream cheese, cilantro and cheese, then baked to
$9
perfection. Served with tortilla chips.

RITA’S NACHOS (GF) A heaping serving of

tortilla chips served with your choice of seasoned
beef or shredded chicken, a dash of cilantro, refried
beans, jalapeños and covered with melted cheddar
$9
jack. Served with sour cream.
Add a scoop of guacamole for $ 2
* Pico de gallo available upon request.

SOUPS & SALADS
Rita’s house-made Ranch • Tequila Lime Vinaigrette
Chipotle Ranch • Fat Free Ranch

TORTILLA SOUP (GF) Our version of a
traditional Mexican broth topped with sliced
avocado, queso fresco, fresh pico de gallo and
shredded chicken. Served with Mexican rice and
CUP $ 7 BOWL $ 10
crispy tortilla strips.
SOUP AND SALAD (GF) A bowl of our tortilla
soup served alongside a full-size house salad.
$ 12
TACO SALAD

A large taco shell filled with fresh lettuce, with
your choice of diced tomatoes, cheese, guacamole
and sour cream. Topped with your choice of
$ 11
seasoned beef or shredded chicken.
$ 13
Add steak or chicken fajita meat.

SOUTHWEST CHICKEN SALAD A bed of

SOUTHWEST CHICKEN SALAD
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mixed greens with a generous portion of grilled
chicken fajita meat. Paired with our house specialty
black bean and corn salsa, fresh pico de gallo and
shredded cheese. Served with our delicious
$ 13
house-made tequila lime vinaigrette.

CHILDREN’S MENU

TACOS

CHEESE ENCHILADA,
CHEESE QUESADILLA,
GRILLED CHEESE OR TACO PLATE
Served with Mexican rice and refried beans.
RITA’S TACO PLATE

$6

CHICKEN TENDERS, CHEESEBURGER

STREET PORK TACOS

Served with fries

$7

SPECIALTY DRINK
Upgrade to our Ocean Water
or Caribbean Delight with a complimentary
character cup! $ 4
TRADITIONAL STREET TACOS

TRADITIONAL FISH TACOS

RITA’S TACO PLATE Soft or crispy tacos filled with your choice of seasoned beef or
shredded chicken, topped with a mix of sharp cheeses, lettuce and tomatoes.
Served with your choice of borracho or refried beans and Mexican rice. Two $ 10.50 Three $ 12.50
* Corn tortillas available upon request.

STREET PORK TACOS (GF) Four mini corn tortillas filled with tender slow-cooked pork shoulder
roast, topped with cilantro and chopped onions. Served with borracho beans, Mexican rice and
$ 13
a whole grilled jalapeño pepper. 						
* Salsa verde available upon request.

TRADITIONAL STREET TACOS (GF) Four mini corn tortillas filled with diced steak fajita meat,

topped with cilantro and chopped onions. Served with borracho beans, Mexican rice and a whole
$ 14
grilled jalapeño pepper. 						
* Salsa verde available upon request.

RITA’S
SIGNATURE
TACO CUP
Includes any kids beverage
with unlimited refills
$ 12.50

TRADITIONAL FISH TACOS (GF) Two corn tortillas filled with marinated grilled tilapia,

bell peppers and onions. Drizzled with Chipotle Ranch. Served with your choice of borracho
or refried beans and Mexican rice. 						

$ 17.50

(10 years and younger)
Each meal includes a kid-sized soft drink.
(or upgrade to a Shirley Temple or Roy Rogers for $ 1)

CLASSIC ENCHILADAS

Carrot sticks, fresh orange slices or
organic apple sauce may be substituted for fries,
Mexican rice or refried beans.

DESSERTS
SOUR CREAM CHICKEN ENCHILADAS

ENCHILADAS

VEGETARIAN ENCHILADAS (V) Corn tortillas, lightly seared bell peppers, broccoli, carrot

medallions, squash and mushrooms, prepared with steamed onions and drenched with sour cream
sauce and topped with melted cheese. Served with vegetarian rice and vegetarian beans.
					
Two $ 10
Three $ 12

ENCHILADAS Corn tortillas, prepared with your choice of cheese, seasoned beef or shredded
chicken, smothered with enchilada sauce and topped with melted cheeses. Two $ 11
Three $ 13
* For a Gluten-Friendly option ask your server for our enchiladas with queso.

SOUR CREAM CHICKEN ENCHILADAS Rita’s chicken enchiladas smothered with

our special sour cream sauce, topped with a blend of melted cheeses and a hint of green salsa.
Drizzled with sour cream.			
		
Two $ 12
Three $ 14

RIVER COMBINATION Your choice of two hand-rolled enchiladas: cheese, shredded chicken or

seasoned beef; a crispy chicken or beef taco; and a chalupa loaded with beans and cheese.
Served with a scoop of guacamole. 						

$ 16

All plates are served with refried or borracho beans and Mexican rice.
Please ask your server about our Gluten-Friendly or Vegetarian options.

BURGERS
RITA’S BURGER Fresh ground beef cooked to

perfection. Served with onions, tomatoes, pickles,
$ 11.50
lettuce and crispy fries.
Additional items: One $ 2 Two $ 3
Cheddar Cheese • Crispy Bacon • Guacamole
Queso • Jalapeños • Grilled Mushrooms
RITA’S BURGER
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SWEET TOOTH?
Visit Justin’s Ice Cream Company next door.
Serving homemade gelato, ice-cream, sorbet,
sherbet and yogurt.

DRINKS
SOFT DRINKS (free refills): Pepsi, Diet Pepsi,
Sierra Mist, Mug Root Beer, Big Red, Dr. Pepper,
Diet Dr. Pepper, Lemonade, Freshly Brewed Tea			
$ 2.50
SPECIALTY DRINKS : Frozen Lemonade,

Arnold Palmer (½ lemonade ½ sweet tea),
Strawberry Lemonade, Apple Juice, Orange Juice 					
$ 3.50
* No refills on specialty drinks.

SPECIALTY MARGARITAS
THE SHARK

DOS-A-RITA

CHAMOY MARGARITA

SPECIALTY MARGARITAS
Served in a traditional-size
32 oz. schooner.
We proudly call them ‘Texas-sized’.
THE SHARK Served on the rocks only. Warning!

STRAWBERRY BLONDE

PEACHY MARGARITA

MIA MOSCATO RITA

STRAWBERRY BLONDE Our strawberry

flavored margarita with a Shiner Light bottle
$ 18.50
dunked and then served bottoms up!

MIA MOSCATO RITA We elevated our original

margarita by adding a beautiful Mia Moscato Wine
$ 18.50
turned topsy-turvy.

PEACHY MARGARITA Our peach margarita

Gummi sharks swim in these waters! The only
Rita’s margarita that comes with a warning. $ 18

served with peach-rings for a peachy keen
twist on a classic candy.

DOS-A-RITA Rita’s original margarita with a

SOUR APPLE MARGARITA Enjoy our sour

Dos Equis lager dunked upside down.

$ 18.50

CHAMOY MARGARITA A favorite from

San Antonio southward. Served with Lucas and a
chamoy stick. Salty, sweet, sour and spice
$ 18
makes ALL your taste buds feel nice.
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$ 18

BIG RED RITA You couldn’t get more
‘San Antonio’ if you tried. We’ve added a Big Red
to an old classic for a taste of The Alamo. $ 18.50

ICE COLD BEER
16 oz
$5

DRAFT BEER

BIG RED RITA

LA MARCA
PROSECCO RITA

LA MARCA PROSECCO RITA Didn’t think our

margarita could get any better? We’ve added bubbles!
Try Rita’s signature margarita with an artfully
$ 18
placed LaMarca Prosecco Wine.

MULES
THE ORIGINAL

apple margarita served with sour patch candy.
$ 18
Pucker up!

		

SOUR APPLE MARGARITA

Tito’s Handmade Vodka, Fever Tree Ginger Beer
and a twist of lime. 		 $ 8

MEXICAN MOSCOW MULE
We switched out Vodka for Tequila for this unique
mule. Made with Patrón Barrel Select Tequila,
Fever Tree Ginger Beer and a twist of lime. 		 $ 9

KENTUCKY MULE
A Moscow Mule with a kick. Makers Mark, a
small-batch Kentucky bourbon whiskey, with
Fever Tree Ginger Beer and a twist of lime. 		 $ 9

22 oz
$8

SPICY MEXICAN MULE

Negra Modelo
Dos XX

Suerte Reposado Tequila, Ancho Reyes Chili Liqueur,
Fever Tree Ginger Beer and a twist of lime. 		 $ 9

BOTTLE / CAN BEER
DOMESTIC

		

DRAFT BEER
Bud Light
Coors Light
Miller Lite

16 oz
$5

22 oz
$8

Blue Moon
Sam Adams Seasonal
Shiner Bock

EPPA SANGRIA
Red Sangria or White Sangria.
Glass $ 7 • Bottle $ 25

Bud light
Coors Light
Miller Lite
Budweiser
O’Doul’s
Michelob Ultra
Shiner Premium
Shiner Light

$5

IMPORTED

$

4

Tecate (can)
IMPORTED

$6

Corona
Corona Light
Dos XX
Dos XX Amber
LOCAL

Lone Star (can)

Beer selection subject to change.
Ask your server for seasonal favorites.
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$4

Visit Mercado Rita’s next door for a wonderful
selection of Mexican curios and Riverwalk souvenirs.

THE MARGARITA
T E Q U I L A is produced in a handful of Mexican states, exclusively from the blue agave plant. According to Mexican regulations, only spirits
produced within this region can be labeled as tequila and they must be made from a minimum of 51% blue agave. Like wine grapes, the flavor of
blue agave reflects the characteristics of the soil and the climate in which it is grown. There is a subtle, but noticeable difference in the flavor
profiles between tequilas made from plants grown in higher elevations and those grown in the lowlands. The highlands
agave produce fruitier tequilas with a touch of sweetness, while the lowland-grown agave yields earthy tequila
with a hint of spice. We have carefully hand-picked three distinct and flavorful choices of tequila to personalize
your margarita. We will artfully craft your margarita with your choice of tequila, our all natural preservative-free
sweet-n-sour and triple sec. We offer three sizes: 16 ounces, 32 ounces and 60 ounces. Salude!

RITA’S MARGARITAS

RIO MARGARITA A delicious blend of
Patrón Citrónge, our all natural preservative-free
sweet-n-sour and our house tequila.
Standard $ 8
Texas-Size $ 13
Pitcher $ 25

LONGHORN MARGARITA A little step up
from the “Rio”, this one comes standard with
Sauza Hornitos Plata 100% agave tequila.
Standard $ 9
Texas-Size $ 15
Pitcher $ 28
DID YOU KNOW... In 1873, Don Cenobio Sauza founded
Sauza at La Perseverancia distillery. He was the first distiller
to call the spirit produced from blue agave plant tequila and
the first to export the drink to the United States. Hornitos
100% agave tequila was founded on Mexican Independence
Day - September 16, 1950 and quickly established itself as a
true icon of the tequila category. This brand was introduced
as the “sip, shoot and savor“ tequila.

C E L E B R AT E YO U R V I C TO R Y !
PREMIUM TEQUILAS

Milagro: Silver (Blanco), Reposado
Casamigos: Blanco, Reposado
Don Julio: Blanco, Reposado, Añejo
Maestro Dobel: Extra Añejo
Standard $ 15

Texas-Size $ 26

TEQUILA CLASSIFICATIONS:
Blanco: Unaged and bottled straight after distillation.
Reposado: Aged between 60-364 days (less than one year).
Añejo: Aged for at least one year but less than three years.
Extra Añejo: Multi-aged three years or more.

MILLION DOLLAR MARGARITA

There is good and then there is great. Get the
best with these tequilas. Choose between Suerte
Blanco or Reposado.
Standard $ 11
Texas-Size $ 18
Pitcher $ 33

SPICY JALAPEÑO MARGARITA Tromba

Blanco Tequila, fresh slices of jalapeño, Mandarine
Napoleon Orange Liqueur.
Standard $ 11
Texas-Size $ 19
Pitcher $ 28
DID YOU KNOW... Patrón is a small-batched tequila
launched in 1989 and has risen to become one of the most
popular tequila brands in the world. Patrón is made from
Blue Weber agave grown in the highlands. Each bottle is
hand labeled and inspected. Over sixty hands touch every
bottle of Patrón before leaving the distillery.

EL JEFE The boss. This hand selected tequila
has been aged in a Limousin oak barrel creating
notes of vanilla and wood.
Served with Patrón Reposado.
Standard $ 13
Texas-Size $ 22
Pitcher $ 44
DID YOU KNOW... Award winning Suerte Tequila is made using a
traditional Tahona (2 ton stone wheel) to crush the agave. Using this
ancient method enhance smooth, flavorful tequilas that can be enjoyed in
a refreshing cocktail or straight without the need for lime and salt. Suerte.
MEET THE TAHONA: A Flintstone-size volcanic stone wheel whose job is to
crush the roasted agave hearts, separating the sweet juice
from the pulp. Traditionally, teams of burros would pull the
Tahona around a circular pit filled with agave, extracting all the
earthborn and robust flavors vital for the highest quality tequila.
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Pitcher $ 52

