GUISADO DE PUERCO .. ot o $12.95 #7* MEXICAN BUNUELOS "5 0 B el o] $ 4.95

Chunks of pork sauteed with our green Mexican spicy sauce or red sauce. Deep fried flour mixture in a shape of a tortilla and sprinkled with sugar-cinnamon
Served on a bed of rice. : 2 topping while warm. A classic Mexican dessert served at traditional fiestas.

RN OIDE RES ... .00 ol s s it e, $ 12.95 ERIEDIICEICREAM S e b $ 4.95

Chunks of steak sauteed and seasoned with our own recipe red sauce. Snowball size ice cream covered with cornflakes and deep fried.

Served.on a bed orrice. FLAN (REGULAR) ................. ¥ s O b $ 4.95
LENGUA CON SALSA $ 12.95 Custard dessert made with milk, egg, sugar, cinnamon on caramel sauce.

‘Beef tongue seasoned, cooked with onions and our own spicy green ElANSWITERRUMN S G e S s $ 4.95

. sauce made with green tomatillos and Jalapeno peppers. Served ona
- bed of rice:

ERECHILES RELLENOS ................00 0 $ 12.95
: Green Poblano peppers roasted and stuffed with your choice of ground \
beef or cheese and covered lightly with our own mild ranchera sauce.

Custard dessert made with milk, egg, sugar, cinnamon on caramel sauce and
topped with Rum.

BB EER FLOAT: ;... = 4 T 0 Wrbag e oo $ 4.95

- All of the above dishes are served with Spanish rice ;md refried beans.

L p ¥
i} 7'! Del Mar / Of tre Sea S IR RINKST =5 o Nl Sl o el $ 3.00
= R SR S el T B L e e P $ 3.00
IEECADO DEL GOLFO DE MEXICO AL MOJO ¢.. * $ 20,95%8 ORANGEJUICE ..o vooteentiicncsiven oot e $ 3.00

Fresh whole Red Snapper sauteed in butter and white wine with poached COFEFEE;: s> ¥ o 8L i 2 L $ 3.00
_ garlic, cooked to perfection and served on a bed of Spanish rice. Elegantly
- decorated with vegetables.

Free refills on ice tea, coffee and soft drinks.

PESCADO DEL GOLFO DE MEXICO A LA VERACRUZANA $ 20.95 v : ¢
Broiled fresh Red Snapper cooked in our own special salsa ranchera P
(mild tomato sauce) with special spices, olives, Spanish onions, green g A AUTHENTIC MEXICAN FOOD
peppers, fresh cilantro and garlic, served on a bed of Spanish rice. : el o -

- Elegantly decorated with vegetables. ; : s : PREPARED FRESH DAILY

SOUTH OF THE BORDER CAMARON ...ooooveon. $ 16.95 “FRESH is aword used a lot around our restaurant. Our day starts
Jumbo size shrimp cooked with olive oil and orange juice and spiced with our . early with deliveries of fresh produce, poultry and meat. Some of the produce
very own special salsa chile de arbol (Mexican hot sauce). If you prefer it milder, “we work with in our freshly-prepared recipes have names which may not be
please ask waiter. *_familiar to you, so we have provided information below on how they are used

CAMARONES AL MOJO $ 16.95 in our authentic Mexican dishes.

Jumbo size shrimp sauteed in white wine, olive oil, fresh cilantro,
Spanish onions and fresh garlic sauce cooked to perfection and served

CHILE ANCHO (Mex.): Used in the preparation of Mole Sauce, which

on a bed of Spanish rice. Elegantly decorated with vegetable. is l(sted Il? cooking and marinating chicken
! . . and por
" CAMARONES A LA VERACRUZANA .............. AP i ;
B 1 cogked i tomiZio sauce aridTolive oil Arthiclives, /™ CHILDE DE ARBOL (Mex).  Used in the preparation of Red spicy salsa:

. Bgreenpeppers, garlic and fresh cilantro. Delicately seasoned and served (
- onabed of Spanish rice. Elegantly decorated wnth vegetables. ‘J

? - CHILE POBLANO (Mex.): - Apepper which, after careful preparation
BEVICHE MEXICANO - ... 00 o b o $ 11.95 becomes a Chile Relleno (Stuffed Pepper).
- Shirimp marinated in lime juice, which serves to cook the shrimp |

" garnished with small cubes of tomato and finally chopped Spanish { JALAPENO (Calif., Mex. ) Used in the preparation of Guacamole and
onions plus a touch of cilantro. ¢ Green salsa. :

' 3:5 COCKTEL DE CAMARON ... ... i g $1295 . . : ;
- Shrimp cocktail Mexican style. Mixed with ketchup, lime juice, hot sauce TOMATILLO (Mex.): - Vine-grown vegetable (Green Tomatoes)

chopped cilantro, tomato onions and avocado. which is used in the preparation of green
salsa or green mole.

'éGUACATE RELLENQ). -2 218 50 A R $12.95

Shrimp stuffed avocado with mayonnaise and cilantro. S CILANTRO (Mex.): Used alone or in various recipes, Mexican

BRNLADAS DE MAR ... ... b ool $ 13.950ue s Parsley:

‘Stuffed with sh ild chipot! Served with Spanish _ b drpes :
ncl;aendvgea:s R 2l om wlid higotie sauckgsepved with Spapis ABOUT OUR STEAK: Choice cuts of sirloin top butt, trimmed and

ground daily on premises.

- allergens including péanut and gluten.

OUR FIRST PRIORITY
IS THE CUSTOMERS
HEALTH

. My steaks are only 100% USDA choice, tmmmed
and served lean.

« The steakis char-broiled to perfectién and seasoned with - >
my own secret family recipe to ensure maximum , .
tenderness and flavor. . R

» We also recommend the boneless, skinless, trimmed and marmated ch1cken
breast, also seasoned with my own famlly recipe.. S i

« Even the refried beans receive our.own spec1al care. They are carefully selected
rinsed, boiled for eight hours, then refried for six hours in 100% cholesterol free
vegetable oil.

« All our condiments, from-our onion slices to the salsa, are prepared fresh -
every day to guarantee that home-made taste.

« We only use 100% cholesterol free vegetable oil.

« Everything we make is 100% natural. We use no preservatives or artificial i
flavorings.

*Dear valued customer, please be advised that any of our products may contain

MOLCAJETE - A Rito’s specialty!

A traditional dish from Rito’s hometown of Zacatecas.
This dish comes with steak, grilled chicken breast,
barbecued ribs, Mexican sausage, grilled cactus leaf,
grilled onions and slices of Chihuahua cheese. Topped

) off with Rito’s special green sauce and a side of charro

7 beans with your choice of tortillas. All mixed in a sizzling
3400 stone mortar to assure that your food stays warm
until the last bite.

CLOSED MONDAY
TUESDAY - SATURDAY 11:00 AM - 10:00 PM
SUNDAY 12:00 PM - 9:00 PM

3450 MONTGOMERY ROAD AURORA IL. 60504 !
! . PHONE: 630 236. 3539 o



TO'S COMBINATION.............. e o T DL 1.9 SRete WL A COSHS) oy S s | g R SRR N .95 PpLLo GUATILLD s T sy ey
.+ Anassortment of various tasty appetlzers that include quesadillas, Ty Your choice of crispy sheIIs or soft tortllla with lettuce, tomato, cheese, beef or | P . Anhalf of fresh chicken broiled in ourvery own MeX|can style, covered
tortilla chips, smothered with home-made refried beans and melted chicken. R with our own special salsa guajillo (mild tomato sauce) and red chili
« Chihuahua cheese, sour cream and guacamole._ STEAK TACOS 2 o pepper —areal delight!

BREEIEIFAS . w5ttt oo S 20 '$ 7.95 J Skirt steak cooked with onions. AI?OLLO ALMOIO DEAJQ: . a7 b % el $1.95

Three grilled flour tortillas stuffed with Chihuahua cheese served with RGOS AL PASTORE w2 no ir Qi o d Mt e A half of fresh chicken sauteed in olive oil, elegantly decorated with
~our sour cream. . 3 Slowly cooked marinated pork meat. - fresh cilantro_, Spanisr_r oni_ons,-fre'sh garlic sauce cooked to perfection
QUESO FUNDIDO $ 7.95 RS BURRITO & o ¢ i b = G 8 el el $9.95 R i Spanistteand s,
_ Deep fried large tortilla in a shape of a bowl with melted Chihuahua Burrito stuffed with choice of filling, guacamole, sour cream, cheese, lettuce,
~ cheese, chorizo, mushrooms and mild salsa ranchera. . tomato and home-made refried beans. A half of deliciously cooiked fresh chicken in our very own mole
il I e “Best in Town”. Served with Spanish rice‘and Mexican refried
BN A EIACIENDA® & 5 s mey s w0 10.95 BEREER RITO SABROSO ...t e i teit o o $ 8.95 recipe
QMelted Chihuahua cheese with Jalapefio peppers, onions, chorizo ! A yBu"ito stuffed with choice of filling, cheese, lettuce, tomato, home-made | g Berls with youi clibte of somg R tonfifast
(Mexican sausage) and mushrooms. -+ refired beans, salsa ranchera and melted Chihuahua cheese. . \POLLO A LA BARBAQUE....... VR e A e
B AN NACHOS .t $8.95 . IZABY: BURRITO) mar St DAl e it iy e

Large flour tortilla stuffed with choice of filling, cheese, lettuce, tomato, and
home-made refried beans. ! ;
CHIMICHANGA AN A SR L
¥ NIFEXICtAtN l;or?“;\T(:”S(lj(Ilthh ..... o db ..... b $ 7.95 ¢ Deep fried baby burrito. |
- Four potato skin halves filled with home-made refried beans layere ) ;
with melted Chihuahua cheese and mild salsa ranchera, sour cream CHIMICHANGA SURZL /- SeE i LR B

Warm corn tortilla chips topped with home-made refrled beans, sour
" cream and guacamole. (Add your favorite beef or chicken $1.00)

v and guacamole. : . Ut PR ITO A-LA/CARTE &0 50 A2 e 0 S
B CAS e e P T R $ 8.95 QR cedicem feeri) fEER S Rt SN Sl S e it g e
B it B and b ’@%»t :nga)STA]?‘A"S M M LR R e $7.95 e
B - 5. & [Crispy shell open face tortilla with your choice of ground beef or chicken o ; < oF | 95
RICAMOLE. . ..........0. L. Pl e $ 7.95 LN _filling, lettuce, tomato, cheese and beans. 2 Ca;zﬁ;ﬁﬁ‘gﬁ;%gﬁﬁﬁh s, Enchrlada e T ket Al i ,$ 1.6 95 ¥
QR 1)y made every day. : i B STADAS SUIZAS T, vt St 0 $9.95 REE :
EHILE CON QUESO ...\ 0.t e, e ) $ 7.95 - Crispy shell open face tortilla with choice of meat, beans and melted cheese B C‘s‘tRst ﬁSADbA &R%Tlljt])ri%h h . h & h ------ d 2 -I """ h $ 1..6 95
- Melted Chihuahua cheese, sliced Poblano peppers blended wrth a. - ¢ ; $ 9.95 “) 95 sialflame Divlod wilimehed Sl e o=
: mild tomato sauce, served with flour tortillas. _ e  Deep fried rolled up tortillas your choice of filling, ground beef or chlcken e CARNE A LA MEXICANA 5 ¥
MEXICAN ZINCRONIZADA ............ P lmat $ 7.95 g guacamole and sour cream. 8 € Chopped skirt steak sauteed with onion, tomato and hot peppers.
Three grilled flour tortillas stuffed with Chihuahua cheese, ham and mayonnaise. BV TALES: . ... oo S B L b e TR $10.95 . BISTEC CAZUELA ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
< s Three home-made tamales made from ground corn meal filled with mildly : Tender steak slices mixed with onions and green peppers in mild

: . = - i spicy pork-cooked in corn husks and topped with tomato sauce. tomato sauce.
K Americomn Fovorites i FINCHILADAS ROJAS S ot e e $10.95 ZACATECAS STEAK (7., 50, iy e e 8.

o Corn tortillas filled with your choice of ground beef chlcken or Chihuahua cheese.

e E > + Breaded steak with Rito’s style potato slices. -
B URGER o 28, SIS ke et $ 7.8 P NCHILADAS VERDES SPICY .......................... $10.95 . a8 :
EEBAEAN BURGER: .- .. o e b et $ 8.95 } .~ Same as above with our Mexican spicy green sauce. 3]
Served with bacon, lettuce, tomato and avocado. - Y ENCHILADAS DE MOLE . s o0 i s, 5 5
;f' b CHICKEN BURGER . hh . aWaasiiies AN IR -1 o Same as above with our Mexican spicy ﬂavor sauce Add suiza for $1 00extra, . 2 5 4 _
. _ChICken breast with lettuce, tomato and onions. . ; '_ Add Steak to any of the above for $1.50. All of the above dishes are served with Spanish rice and refhed bea ) ? § zrelg a?]t:arl:];gép‘zlmagrgae':gel:';B;;g::gys;val?“es'l? :)anr:gﬁ ;USKQSSSWI th

Caution: There may be small bones in some of the chicken. e 3

All burgers served with french fries. . sour cream and flour tortillas.

JCHICKEN, FAJLTAS .igt ¢ i Soi P leaty | | Y s e
Strips of boneless, skinless chicken breast marinated in white wine,
orange juice and oregano, missed with green peppers and Spanish

BUBEED CHICKEN SALAD' .5 &0l s .. $1.95 RLTO S|Co?gl?INfATI?I\{M R T R R e $ 1T I g onions. Served with sour cream and flour tortillas. L
. Seasoned strips of grilled chicken breast on a bed of freshl sliced sampling of Rito’s favorites! Mini Chimichanga, Chile Relleno, Enchilada Suiza, Tamale b
B e tonato, chegese oy " and Taco. PORKFAIITAS ......0ccooioiooonioninnnoncoiyoononnns. S 14,9508
§ g : rips of pork meat marinated with orange juice and oregano, mixe y
¢ SHRIMP SUAILTN p RO SO S TS R R o $ 11.95 CANCUN COMBINATION ...l - LR -~ $1.95 with green peppers and Spanish onions. Served with sour cream and

Broiled shrimp blended with mayonnaise, celery, tomatoes omons Atasty fiesta variety! Taco, Tostada, Enchilada Surza
 delicately decorated with tomatoes. PINATANMIXG . 20 o s et oo irte Ly 5 e, T o S 113.95
i - Aseries that can’t be passed up. Skirt Steak, Flauta, Taco.

flour tortillas. s Yo
SHRIMP FAJITAS 5.8, 808 S G 94 b i

............................................... $ 6.95 Shrimp marinated in white wine, orange juice and oregano, mixed

ACAPULCO COMBINATION .....co..te, iy $ 13.95 with green peppers and Spanish onions. Served with sour cream and
L 2 Avacation platter served with choice of filling, skrrt steak, Enchilada and beef Taco. flour tortillas. 3 ¥
L T LAY R R LRy A SRR $9.95 <5

A-Iarge flour tortilla served with shredded cheese, fresh dlced tomatoes,

MAYA COMBINATION . $ 11.95 DELUXE FAJITAS S :
tuce, refried beans, sour cream, guacamole and choice of filling. . o i

*A Grantburrlto and Taco with your choice of fllllng ground beef or chicken. DT o A ey strlps boneless o skmless chicken breast

s o iAZTECA COMBINATION P T L W Sl i oy N i £ and shrimp' mixed with g:een peppers and Spanish omons.,Serv
L AGlant burrito and Enc ada with your chorce of frll’ﬁg ground beef or chrcken d




