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  New Menu Item

A n t o j i t o s
[APPETIZERS]

  Spicy Shredded Beef Empanadas
Slow-roasted barbacoa, chile poblano, tomatoes and onions.  
Served with red chile sauce, crema limón and cilantro.

  Crispy Chicken Flautas
Served with roasted jalapeño sauce, red chile sauce, crema limón and cilantro.

  Hacienda Barbeque Ribs
Slow-smoked pork ribs basted with chipotle barbecue sauce.

Fresh Guacamole Salad 	  

Hacienda Shrimp Fundido
Sautéed shrimp, roasted poblano-tomatillo relish and mushrooms in a  
white wine shrimp cream sauce topped with Monterey Jack cheese.  
Served with fresh flour tortillas.

Queso Hacienda
A layered Mexican dip with refried beans, seasoned ground beef, guacamole  
and pico de gallo. Served with fresh flour tortillas.

Chile con Queso

Nachos de Fajita
Chicken breast or fajita steak, refried beans and cheese.

Nachos Deluxe
Seasoned ground beef, refried beans and cheese.

Grilled Quesadillas
Chicken breast, fajita steak or grilled vegetables. Served with guacamole  
and sour cream.

B u r r i t o s
Wrapped in a fresh, handmade flour tortilla topped with melted cheese and your choice of sauce.  

Served with rice, lettuce, tomato and sour cream.

 Applewood-Roasted Pork Carnitas Burrito
Applewood-roasted carnitas and black beans smothered in Jalisco Chile sauce. 
Spice it up with roasted jalapeño sauce. 

Barbacoa Burrito
Slow-roasted barbacoa and frijoles a la charra smothered with roasted jalapeño 
sauce and cheese. Spice it up with Victor’s Chile Sauce.

Bean and Cheese Burrito
Filled with refried beans.

Beef and Bean Burrito
Filled with seasoned ground beef and refried beans.

Deluxe Burrito
Filled with charbroiled chicken or steak.

Ca  l d o s  Y  E n s a l a da s
[SOUPS & SALADS]

Sopa de Tortilla

Sopa de Frijol
Black bean soup 

  Mexican Chopped Salad
Marinated chicken breast, chopped greens, roasted pumpkin seeds, posole, black 
beans, corn, avocado, tomatoes and corn tortilla strips tossed in lime-jalapeño-
cilantro vinaigrette.

  Hacienda Taco Salad
Seasoned ground beef, mixed greens, mixed cheese, pico de gallo, black beans, corn 
tortilla strips, cilantro and guacamole tossed in zesty Southwest ranch dressing. 

  Spicy Carne Asada Salad
Spice-rubbed fajita steak, mixed greens, roasted tomatillo-corn relish,  
mixed cheese and corn tortilla strips, tossed in zesty Southwest ranch dressing.

  Applewood-Roasted Pork Carnitas & Spinach Salad	
Applewood-roasted carnitas, fresh spinach, grilled pineapple, jicama, dried 
cranberries, bacon, carrots, celery and red onion tossed in lime-chipotle dressing.

  Barbecue Salmon Salad
Grilled salmon filet, mixed cheese, fresh avocado, pico de gallo and corn tortilla 
strips with ranch and chipotle-barbeque vinaigrette dressing.

P l at i l l o s  D e  tac o s
Three soft corn tacos comprised of a refreshing mix of cool and warm ingredients.  

Served with black beans. Spice ’em up with Victor’s Chile Sauce.

  Applewood-Roasted Pork Carnitas Tacos
Applewood-roasted carnitas, chipotle aioli, roasted poblano chilies, pico de gallo, 
shredded lettuce and crema limón.

Shrimp Tacos
Grilled shrimp, chipotle aioli and roasted poblano chilies topped with cool lime-
marinated cabbage, pico de gallo, chipotle onions and a crema limón.
 

Mahi Mahi Tacos
Grilled mahi mahi, roasted poblano chilies, pico de gallo, chipotle aioli,  
cool lime-marinated cabbage, chipotle onions and crema limón.

Barbacoa Tacos
Slow-roasted barbacoa, roasted poblano chilies, pico de gallo, chipotle aioli,  
cool lime-marinated cabbage, chipotle onions and crema limón.

Traditional Tacos
Two crispy corn or soft flour tortillas filled with seasoned ground beef or chicken, 
served with rice and frijoles a la charra.
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E n c h i l a da s 

Two enchiladas served with rice, frijoles a la charra and your choice of sauce.

Beef, Chicken or Cheese Enchiladas

Admiral Guzman’s Shrimp Enchiladas
Two cheese enchiladas topped with sautéed shrimp in our white wine shrimp 
cream sauce with pico de gallo and avocados.

E s pe c i a l e s  D e  Ha c i e n da
[SPECIALTIES OF THE HACIENDA]

Poblano de Pollo
A flame-roasted poblano pepper stuffed with grilled chicken, roasted  
tomatillo-corn relish and Monterey Jack cheese. Served with a chile relleno  
smothered in spicy queso sauce, rice and frijoles a la charra. 
 

Carne Asada a la Hacienda
8-ounce fajita sirloin steak seasoned with our Mexican spice rub and topped  
with mixed cheese, guacamole and pico de gallo. Served with rice and black beans. 

Costillas
A full rack of tender, slow-smoked pork ribs basted with chipotle barbecue sauce.  
Served with rice and frijoles a la charra. 

Camarones Baja
Six jumbo shrimp stuffed with Monterey Jack cheese and jalapeño, wrapped  
in bacon, then grilled. Served with rice, lemon garlic butter and frijoles a la charra. 

Enchamoles con Camarones
Two guacamole enchiladas smothered in a white wine shrimp cream sauce with  
roasted poblanos, tomatillo-corn relish and mushrooms, topped with three  
jumbo shrimp. Served with rice and frijoles a la charra. 

Uncle Tio’s Sautéed Shrimp
Five jumbo shrimp stacked on a cheese enchilada over a bed of rice, black beans  
and Colorado sauce. Garnished with pico de gallo and crema limón.

Charbroiled Mahi Mahi
A tender filet of mahi mahi on a bed of rice with roasted poblano chile and  
tomato relish. Topped with fresh guacamole and served with frijoles a la charra.

Salmon Pacifico
A tender half-pound, spice-crusted salmon filet served on a bed of rice and 
sautéed vegetables topped with chipotle aioli and pineapple pico de gallo.  
Served with frijoles a la charra.

Ed’s Chipotle-Lime Chicken
A lime-marinated chicken breast tops a stacked cheese enchilada on a bed  
of chipotle rice, black beans and Colorado sauce. Garnished with pico de gallo  
and crema limón.

fa j i ta s
Served with rice, frijoles a la charra, fresh flour tortillas, sour cream, mixed cheese, guacamole and pico de gallo.

BY THE POUND

Half Pound	 Full Pound

Vegetarian		  Vegetarian
Chicken 		C  hicken 	
Beef	  	 Beef 	
Beef & Chicken 	  	 Beef & Chicken 	
Shrimp		S  hrimp 	
		S  hrimp & Chicken or Beef	

Tacos Al Carbon
Three fresh flour tortillas filled with chicken or steak fajitas.  
Served with guacamole, rice and frijoles a la charra.

P l at i l l o s  M e x i c a n o s
[COMBINATION PLATES]

Your choice of sauce.  Served with rice and frijoles a la charra. 

Chile Rellenos
Three crispy rellenos filled with a medley of cheeses. 

Comida Deluxe
Two beef enchiladas and a beef and bean burrito. 

Jaime’s Platter
Two beef enchiladas and two chile rellenos. 

Roberto’s Platter
Two chicken enchiladas and a crispy chicken taco. 

Patron’s Platter
Two cheese enchiladas, crispy beef taco and chile con queso.

Jose’s Platter
Bean burrito, bean tostada and a beef taco.

T o s ta da s
Two tostadas served with rice and frijoles a la charra.

Guacamole Tostada
Two corn tortillas topped with guacamole.

Seasoned Ground Beef Tostada
Two corn tortillas topped with refried beans and seasoned ground beef.
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Hacienda’s famous Chimichangas
Served with rice and frijoles a la charra.

  Applewood-Roasted Pork Carnitas Changa
Recommended with either Jalisco chile sauce or roasted jalapeño sauce.

Seasoned Ground Beef Changa
Served with pork green chile.

Beef Fajita Changa
Served with pork green chile.

Slow-Roasted Barbacoa Changa
Recommended with our roasted jalapeño sauce.

Chicken Fajita Changa
Served with pork green chile.

Quesochanga
A chicken chimichanga served with a side of chile con queso.

* Fa m o u s  Sa u c e s
Smother your entrée with any of our famous sauces.

Spicy Pork Green Chile
(Great with all dishes.)

Pork Green Chile
(Great with all dishes.)

Mild or Spicy Queso Sauce 
(Great with beef or cheese dishes.)

Red Chile 
(Great with all dishes.)

Tomatillo
(Great with chicken dishes.)

Chile Con Carne
(Great with beef or cheese dishes.)

Ranchero
(Great with chicken dishes.)

ROASTED JALAPENO SAUCE
(Great with all dishes.)

P o s t r e s
(Desserts)

Our decedent desserts are made to serve two or more.

Banana-Caramel Cream Pie*
Made to order with pecan-caramel Foster sauce and topped with fresh-made 
whipped cream.

Empanada*
Rich pastry filled with banana, honey, pecans, cinnamon and Frangelico 
cream sauce. Served with cinnamon ice cream.

Loco Sundae
A giant sundae with two scoops of vanilla ice cream, overflowing with 
caramel sauce, chocolate brandy butter sauce and chocolate sauce. Topped 
with whipped cream.

Triple Layer Chocolate Cake
A moist dark chocolate cake laced with a creamy chocolate icing. Served with 
vanilla ice cream.

Helado Cajeta*
Cinnamon ice cream that is rolled in a mixture of toasted coconut and 
pecans,and topped with a caramel sauce.

*These items contain nuts.

A  La   Ca  r t e
Beef and Bean Burrito
Bean Burrito
Shrimp Enchilada
Taqueria-Style Shrimp Taco
Chile Relleno
Enchilada
Crispy Taco
Soft Flour Taco
Taqueria-Style Pork Carnitas Taco
Guacamole Tostada
Guacamole
Rice
Beans
Pico de Gallo
Sour Cream
Cheese
Tomatoes
Fresh Flour Tortillas
WE CHARGE FOR ALL SUBSTITUTIONS.
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L u n c h  M e n u
SERVED MONDAY – FRIDAY

11:00 A.M. – 3:00 P.M.

Two Rellenos
Two chile rellenos served with rice and frijoles a la charra.

Especial
Two chicken enchiladas and one chicken taco served with rice.

One Enchilada
Chicken, cheese or beef enchilada served with rice and frijoles a la charra.

Bean Burrito
Bean and cheese burrito served with sour cream, lettuce and tomato.

Beef and Bean Burrito
Beef and bean burrito served with sour cream, lettuce and tomato.

Lunch Fajitas
Chicken or beef fajitas served with fresh flour tortillas, rice, frijoles a la charra, 
guacamole and pico de gallo.

Lite Lunch
One chicken or beef crispy taco, guacamole and chile con queso.

Lunch Taco Salad
Seasoned ground beef, mixed greens, mixed cheese, pico de gallo, black beans, corn 
tortilla strips, cilantro and guacamole tossed in zesty Southwest ranch dressing.

Los Dos
Choice of two of the following: bowl of tortilla soup or black bean soup, dinner 
salad, enchilada or traditional taco.

L o s  N i n o s
[CHILDREN’S DISHES 12 AND UNDER]

Your choice
All dishes include your choice of french fries, applesauce or rice, refried beans 
and a choice of a child beverage.

One cheese enchilada	 Bean and cheese nachos
One crispy beef taco	 Cheese quesadilla
One bean burrito	 Peanut butter and grape jelly quesadilla
Chicken fingers	 Macaroni and cheese

g r o u p  t o  g o
The unique Mountain Mex cuisine of Hacienda Colorado® is always good to go.  
Call the Hacienda nearest you for takeout and we’ll bring it to your car. Choose 
from a variety of the following items and create your own combination for that 
special party.

Beef Fajitas  (minimum 4-pound order)

Chicken Fajitas (minimum 4-pound order)

Chile Rellenos
Chicken or Beef Enchiladas*
Cheese Enchiladas*
Tacos**
Chips
Fresh Handmade Flour Tortillas
Rice
Beans
Guacamole
Chile con Queso
Spicy Chile con Queso
Pico de Gallo
Salsa
Grated Cheese
Sour Cream

*Bulk enchiladas include sauce and topping cheese.
**Bulk tacos include taco shells, lettuce, tomatoes and cheese. 

S pe c i a l  E v e n t s
Make your next event a Mountain Mex experience – at our house or yours. Call 
Hacienda Colorado® to host or cater your private party or corporate event,  
(303) 399-3230, ext. 11.

Ha c i e n da  C o l o r a d o  G i f t  Ca  r d s 
Gift cards are great for any occasion. Ask server for details.

Voted Denv er’s  Best Mexican Food.

An 18% gratuity will be added to parties of eight or more. We offer a gluten sensitive menu. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you 
have certain medical conditions. Our refried beans contain bacon.


