Red Pepper
Restaurant

Est. 1979

LUNCH MENU



Botanas

Guacamole -small-$7.75 large-$9.95

Antojitos Platter - Enjoy a sample of our favorites. Chicken wings, cheese quesadillas,
mushrooms, taquitos and chalupas - $13.25

Chile con Queso - Mexican-style
Guacamole Rico - Fresh avocado with fondue. Served with flour or corn tortilla
cream cheese, tomatoes, onions, chips-$9.50
jalapenos, and lime juice - $11.25
Sopes - Little corn masa cups filled with
Nachos carnitas. Topped with lettuce or cabbage,

Traditional (beef and chorizo) - $10.50 pico de gallo, guacamole, and sour cream
Chile Verde - $12.50 -$8.25

Shrimp Ceviche - Shrimp mixed in
lime juice, orange juice, tomatoes,
jalapenos, onions, garlic, and cucumbers -
$13.50

Bean Dip - A mix of refried beans,
spices, cheese and chile peppers. Served
with hot tortilla chips - $7.25

Quesadillas
Original, with your choice of:
Cheese-$7.75
Beef or Chicken - $9.50
Chile Verde - $10.25
Cheese, mushrooms, and roasted peppers
-$9.50

Shrimp Cocktail - Red pepper style -
large prawns and a unique bay shrimp
cocktail sauce and avocado slices. Served
with crackers and butter - $13.50

Red Pepper Pizza - Flour tortilla,
layered with ground beef, cheese, bell
peppers, onions, and chile sauce - $10.50

Sopas

Our Famous Texas-Style Chile or Chile with Beans
Served with garlic bread and crackers
Cup-$5.50 Bowl-$7.75

Menudo (Sat. & Sun. Only)
Cup-$5.50 Bowl-$7.25

Sopa de Abondigas
Cup-$5.25 Bowl-$6.75

Sopa de Tortilla
Cup-$5.25 Bowl-$6.75

Roasted Red Pepper
Cup-$5.50 Bowl-$6.95

Clam Chowder (Fridays only)
Cup-$5.75 Bowl-$7.50



Ensaladas

Mixed Green Salad - Fresh mixed
greens with tomatoes, green onions, and

freshly made dressing - $5.75

Red Pepper Chicken Caesar Salad

- Marinated grilled chicken breast on a
bed or romaine lettuce, mixed with garlic
croutons, julienned roasted red peppers,
queso fresco, and our house-made cilantro

Caesar dressing - $11.25

Traditional Taco Salad - Your choice
of chicken or beef, on top of a bed of fresh
mixed greens, tomatoes, cilantro, onions
and cheese. Topped with tortilla chips and
pico de gallo, served with sour cream and
guacamole and/or an avocado vinaigrette

dressing - $10.95

Grilled Shrimp - Avocado Taco

Salad - Mixed greens, cucumbers,
tomatoes, ranch style beans, avocado
slices, cilantro and cheese. Topped with
grilled shrimp, served with an avocado

vinaigrette dressing - $14.95

Crab Louis - Fresh snow crab salad
served on a bed of mixed greens.

Garnished with olives, tomatoes, avocado
slices, asparagus and hard boiled eggs -
$16.75

Stuffed Avocado/Shrimp Salad
Shrimp and celery mixture on a bed of
mixed greens, garnished with olives,

tomatoes, avocado and egg, with your
choice of dressing - $14.95

Chef Salad de Carnitas - Flour
tostada shell filled with fresh pork
carnitas, lettuce, sun-dried tomatoes,
cheese, salsa, mixed with ranch dressing,
and topped with a grated hard-boiled egg -
$11.50

Charbroiled Chicken Breast or
Beef Sirloin - Avocado Taco
Salad - Served on top of fresh mixed
greens, tossed with cucumbers, tomatoes,
ranch style beans, and cheese. Garnished
with avocado slices, and served with our
special avocado vinaigrette dressing -
$11.95

Sandwiches

Served with your choice of French fries, a mixed green salad, or cottage cheese

House Burgers
Hamburger - $9.25
Cheeseburger - $9.50
Texas Chile, cheese, onions - $10.50

Salsa Burger
Bacon, avocado, salsa and cheese - $11.50

Ortega Burger
Jack cheese, Ortega chile, lettuce and tomato
onaFrenchroll-$10.95

BLT-$10.50 withavocado-$11.25
Tuna-$10.50

Hot Pastrami

With onions, peppers, tomatoes,
onaFrenchroll-$10.95

California Club Charbroiled chicken
breast, bacon, tomatoes, lettuce, avocado,
on sourdough toast - $11.50

BBQ Pork or Beef
With chipotle sauce on a French roll -
$10.50

Grilled Cheese
Choice of cheese - $8.95
Grilled ham and cheese - $10.25

Mexican Torta
Your choice of carnitas or carne asada, with a chimichurri sauce, onions, tomatoes and
avocado,
served on abolilloroll -$11.50



Mexican Grilled Chicken Melt
Charbroiled chicken breast, melted jalapeno cheese, grilled onions, and chipotle
mayonnaise - $11.25

From the Broiler

Pork Chop
Charbroiled and served with ranch-style beans, Mexican rice,
with a mixed greens and avocado salad - $12.50

NY Steak Sandwich
Charbroiled 8-9 oz., served on sourdough toast, with tomatoes and French fries. Choice of
sautéed mushrooms and onions OR onion rings - $15.50

Chicken Ricardo (Dickie Joe)
Marinated chicken breast, charbroiled, served with ranch-style beans, Mexican rice, and a
mixed greens and avocado salad - $13.75

Lunch for our Gringo Friends

Lunch Steak Special
Charbroiled NY steak with sautéed mushrooms, onions, and green peppers. Served with
ranch-style beans, green salad, and French fries
-$15.50

Chicken-Fried Steak or
Chicken-Fried Chicken
Served with mashed potatoes
and country gravy
-$13.25

Lemon Chicken
Pan-seared chicken breast, sautéed in a lemon-garlic and butter sauce, with fresh croutons.
Served with potatoes, a luncheon salad and garlic toast
-$13.50

Filet of Sole
Pan-seared filet of sole, sautéed in a jalapeno lemon-garlic and butter sauce, with fresh

croutons. Served with potatoes, a lunch salad and garlic toast
-$14.95



Specialty Tacos

Served with rice and refried or ranch-style beans

Grilled Tacos de Martin
Two corn tortillas filled with shredded chicken, cheese, pico de gallo and avocado slices.

Lightly grilled - $11.50

Fish Tacos
Battered or charbroiled. Two corn tortillas,
filled with pieces of fresh fillet of cod,
shredded cabbage, and a special sauce -
$11.50

Tacos al Carbon
Two soft corn tortillas filled with your choice
of sirloin beef, chicken, or pork, sautéed with
tomatoes, cilantro, and onions, and garnished
with radishes and avocado - $11.50

Grilled Steak Tacos
Thin slices of steak, grilled with spices, and
served in two soft corn tortillas, with a mild
green tomatillo sauce - $10.50

Tacos de Carne Asada
Two soft corn tortillas filled with seasoned
beef or chicken, topped with onions, cilantro,
tomatoes, and cheese, and served with salsa
roja
-$10.95

Tacos de Carnitas
Two soft corn tortillas, filled with pico de
gallo and guacamole - $10.95

Chile Verde Tacos
Two soft flour tortillas filled with chile verde,
tomatoes, cilantro, and green onions
-$11.95

Charbroiled Shrimp Tacos
Large shrimp, charbroiled and served in two
corn tortillas with a mild green tomatillo

salsa and jack cheese - $14.50

Lobster and Shrimp Tacos
Two corn tortillas filled with lobster and
shrimp, cooked in a lemon jalapeno garlic
sauce. Topped with cabbage, cheese, cilantro,
and tomatoes - $15.50

Blackened Chicken Tacos
Two corn tortillas filled with chile-rubbed,
then blackened chicken breast. Topped with
cheese, cabbage, pico de gallo, and a rojo-
ranch sauce-$10.95

Shrimp Tacos - Two soft flour tortillas,
filled with shrimp, cooked in a mild jalapeno,
tomato, garlic and lime sauce - $14.50

Specialty Burritos

Served with rice and refried or ranch-style beans

Chicken Picado Burrito - Tender pieces of chicken breast, sautéed with peppers, onions,
tomatoes and mild chiles. Topped with ranchero sauce - $11.75

Carne Asada Burrito - Pieces of top sirloin, sautéed with onions, tomatoes, Guajillo chiles,
and garlic- $12.50

Chimichangas - Your choice of beef, chicken, or chile verde served in a crisp burrito

Beef or Chicken - $11.75

Chile Verde-$11.95

Burrito de Chile Verde - Chunks of pork chile verde, rolled into a large tortilla and topped
with more chile verde - $12.25

Cha-Cha Burrito - Pork carnitas, ranch-style beans, pico de gallo, cheese and tomatoes cooked
together, then rolled into a large flour tortilla- $11.50

Vegetarian Burrito - Sautéed mushrooms, onions, avocado, tomatoes, roasted peppers,
potatoes, and beans. Topped with ranchero sauce - $11.25



Red Pepper Traditional

Served with your choice of rice and beans or vegetables

Carnitas - Seasoned pork served with pico
de gallo, sour cream and guacamole. Fresh
handmade corn tortillas on request - $13.50

Enchilada de Chile Verde - Prepared
with our special slow roasted pork. Can be
prepared extra spicy on request - $11.25
with two enchiladas -$14.95

Spinach and Mushroom Enchilada
Sautéed with onions, peppers,
and a mild green tomatillo sauce -$11.50
with Chicken - $11.95 with Shrimp - $13.95

Enchilada Suizas - Mildly seasoned,
shredded chicken prepared with guacamole
and a green tomatillo sauce - $10.50

Chicken Poblano - Charbroiled chicken
breast topped with a mild green tomatillo

sauce, served with a special refried bean torta
-$15.75

Steak or Chicken Picado -Served with
sautéed bell peppers, onions, tomatoes,
chiles, and spices, and topped with a ranchero
sauce and cheese - $14.50

Chicken Chile Verde - Tender pieces of
chicken breast cooked with tomatillos, green
chiles, onions and spices - $14.75

Chicken Chile Verde Enchilada
Stuffed corn tortilla, topped with jack cheese
-$11.95
with two enchiladas - $14.75

Flautas - Two corn tortillas filled with beef
or chicken, guacamole, and salsa - $11.50

Beefsteak Ranchero - Thin-sliced sirloin,
grilled with peppers and onions, and served
with a cheese enchilada - $13.50

Tostadas - A crispy flour or corn tortilla
topped with mixed greens, tomatoes, cheeses,
guacamole and sour cream

Choice of Beef or Chicken-$10.50
Chile Verde or Chile Colorado-$11.50
Sirloin Steak or Chicken Fajitas - $11.50
Grilled Shrimp - $15.50

Relleno Ranchero - Chile poblano filled
with jack cheese and covered with ranchero
sauce-$11.50
with two rellenos - $14.50

Relleno Poblano - Stuffed with a blend of
beef, pork, diced potatoes, onions, tomatoes,
and almonds. Topped with and Ortega sauce
and cheese-$10.95
with two rellenos - $14.50

Tamal
Chile Colorado (beef) or Chile Verde (pork)
One - $10.50 Two - $14.25

Fajitas
Served sizzling at your table
NY Strips - $14.75 Chicken Breast-$14.50
Shrimp -$17.50 Vegetarian-$11.95

Chile Verde or Chile Colorado
-$14.50

Mexican
Combinations

Served with your choice of rice and beans or
vegetables

Choose from the following:
Taco (beefor chicken), Enchilada cheese,
chicken, or beef),
Chile Relleno (cheese)

One Item-$10.50 Two Items-$13.25
Three Items - $14.95

- Merchant Special-
One beef taco and one cheese enchilada,
served with rice or beans
- $9.50



Platillos de Pescado

Served with your choice of rice and beans or vegetables

Camarones con Queso
Four large shrimp stuffed with feta and cream cheese, garlic and chilies, then baked and
served with a tomato, chile and lime sauce, avocado, and garlic toast.
Unique and Delicious - $18.95

Fillet of Cod Azteca
Grilled fillet of cod, prepared with your choice of sauce: Al Mojo de Ajo (garlic cream)
or Salsa Chipotle (BBQ jalapeno) - $15.75

Grilled Halibut
Marinated, charbroiled halibut, topped with a garlic, wine, butter, lemon, and pico de gallo
sauce
-$18.50

Crab Relleno
Chile poblano, stuffed with fresh-frozen crab and cheese. Topped with a mild Ortega sauce
-$16.75

Shrimp Ranchero
Three prawns, wrapped in bacon, covered with a ranchero sauce, and served on top of
Mexican-style corn - $14.95

Shrimp Culiacan
Three prawns, wrapped in bacon, and covered in a garlic-jalapeno cream sauce
-$14.95

Shrimp a la Diabla
Four large shrimp, sautéed with chiles, onions, garlic, and a special chipotle salsa
Extra-Spicy - $16.50

Shrimp Chile Verde
Four large shrimp, sautéed with jalapenos, pasilla chiles, onions, garlic, and spices. Spicy
-$16.50

Shrimp Enchilada
A corn tortillas filled with shrimp sautéed with a garlic, cream, jalapeno, tomato sauce
-$12.50

Lobster and Shrimp Relleno
Chile poblano stuffed with lobster and shrimp. Topped with a lime, cilantro,
and jalapeno sauce-$17.75

Shrimp Chile Verde Relleno
Chile poblano stuffed with shrimp chile verde. Topped with a mild green
tomatillo sauce and cheese - $14.75



Menu los Ninos

(10 and under)

Hot Dog
Served with French fries
-$4.95

Taco (beef or chicken)
Served with rice and beans
-$6.95

Cheese Quesadilla
Served with rice and beans
-$6.95

Enchilada
A cheese enchilada served with rice and beans
-$6.95

Burrito
Bean and cheese, or beef and bean, served with rice and beans
-$6.95



