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HOT

GLUTEN FREE

SEAFOOD

SILVER REPOSADO AÑEJOMargaritas
House Flavors: Lime. Strawberry. Mango. Raspberry. Blended or On The Rocks!

House	 7.75

Cervo Gold 8.75

Hornitos 8.75

Jose Tradicional	 9.75

1800 9.75

Casamigos 10.50

Cazadores 10.50

Jalapeño Margarita	 9.50

Pineapple Margarita	 9.50

Tres Generationes	 13

Don Julio 14

Patron 14

Don Eduardo 14

Vino
Red
Shiraz	 Glass 8        Bottle 28

Cabernet	 Glass 8        Bottle 28

Merlot	 Glass 9        Bottle 30

Pinot Noir	 Glass 8        Bottle 28

Red Zinfandel	 Bottle 26

Blush
White Zinfandel	Glass 6	 Bottle 21

White
Sauv Blanc	 	 Bottle 30

Chardonnay	 	 Bottle 28

Pinot Grigio	 	 Bottle 28

Riesling	 	 Bottle 28

Cerveza
Draft
Miller Lite
Dos Equis XX Amber 
Dos Equis XX Lager 
Rotating Beers

Domestic
Miller Lite
Miller High Life High 
Miller64
Coors Light
Pabst
White Claw

Import/Craft
Corona
Corona Light
Pacifico
Sol
Tecate
Modelo/Modelo Oro/
Negra Modelo  
Victoria
Blue Moon
Alaskan Amber 
Lagunitas IPA
Bells Two Hearted 
Weihenstephaner Weiss 
MKE Brewing Co. 
Spotted Cow
Eagle Park
Angry Orchard/Redds 
Guinness
Heineken 0.0 (N/A)

Espritio Caipirina	 8.50

The Jimmy Buffet	 8.50

Paloma 8.50

Tres Locos Mule	 9.50

8.50Summer Hummer 

Cóctel
Coke • Diet Coke • Sprite • Diet Sprite

Mountain Dew • Diet Mountain Dew
Orange Fanta • Pibb Xtra • Root Beer

Diet Root Beer
Club Soda • Lemonade • Orange Juice

Pineapple Juice • Apple Juice • Tomato Juice
Grapefruit Juice • Cranberry Juice

Refrescos

Choose any 2 items 12.75 
Choose any 3 items 15.95AmeriMexican

Pick two or three of any item! Served with rice & beans
Your choice of Cheese & Onion, Bean, Ground Beef, Shredded Beef, 
Chicken or Pork. Substitute Grilled Chicken 1.35 ea. | Steak 1.85 

ea.
Enchiladas Locos: Make it especial with pico de gallo & jalapeños.  1.00 
Locos Burritos: Meat & cheese.
Locos Tacos: Lettuce, tomato, and, cheese with flour, soft corn or 
hard corn tortillas. Mexican Style with cilantro & onion add. 1.00

Tres Loco Tostadas: A flat hard corn tortilla with cheese, beans, tomato 
& lettuce. Add añejo cheese.  1.00

Tres Loco Chimichangas: Deep fried burrito filled with meat & cheese. 

Enchiladas, Burritos
& Chimichangas

House specialties! *Make any burrito into a chimichanga for 1.00!
Mexican Mole: A flavorful, sweet brown sauce made with chocolate & nuts. 
Tomatillo: A citrus, tangy verde salsa.
Hatch Chili: A little heat, a lot of flavor, roasted w/ pork chili sauce.

Enchiladas Mexicana: Topped with Mexican Molé sauce, añejo cheese. 
Filled with chicken, pork, shredded beef, ground beef, beans or 
cheese & onions.  (2) 12.95 • (3) 16.25

Tomatillo Enchiladas: Cheese, chicken, onions, pork or shredded beef 
topped with our tomatillo salsa and añejo cheese.  (2) 12.95 • (3) 16.25

Hatch Chili Enchiladas: Cheese, chicken, onions, pork or shredded beef 
topped with our house-made, roasted chili sauce.  (2) 13.75 • (3) 17.75

Fajita Enchiladas: Sliced grilled chicken or grilled steak with onions, red 
& green peppers. Grilled Chicken  17.95 • Grilled Steak  20.95

Veggie Enchiladas: Choose three of the following: fresh spinach, 
mushrooms, asparagus, zucchini, squash & onions.  (2) 13.75 • (3) 16.95.

Seafood Enchiladas: Shrimp & Surimi crab.  (2) 13.25 • (3) 17.25

*Grandé Loco Burrito: Large flour tortilla stuffed with cheese, onions, 
tomatoes, lettuce & sour cream. Ground beef, shredded beef, pork, 
chicken or beans.  15.75 | Grilled Chicken  17.95 • Grilled Steak  19.95

*Grandé Diablo Burrito: Large flour tortilla stuffed with cheese, onions, 
tomatoes, lettuce & diablo sauce. Ground beef, shredded beef, pork, 
chicken, or beans.  17.45 | Grilled Chicken  18.95 • Grilled Steak  20.95

*El Jefe Burrito: Special marinated steak and chorizo. Filled with cheese, 
tomatoes & lettuce. Topped with enchilada sauce, melted cheese, cilantro, 
sazon creme fraiche & mild jalapeño creme fraiche.  21.95

BBQ Burritos: Choose your favorite filling. We cover it in our house-made 
BBQ and cheese and wrap it up in flour tortillas. Served with sour cream 
& pico de gallo.

Grilled Chicken  17.95 • Grilled Steak  20.95 • Veggie  17.95 
2 Grilled Shrimp  20.95 • 3 Grilled Shrimp  26.95 

Water will be served upon request.
Items and prices subject to change without notice.
An 18% gratuity can be placed on all tables of 5 or more. 
*Undercooked meat and poultry can pose a serious health risk.

Add Diablo sauce 
for 1.00!



Ask Your Server For 
Today’s Special!

Ninos & Ninas
Kid tested. Kid approved. 10 & Under.

Kid’s Taco: Ground beef taco on a hard corn shell, served with rice.  5.95

Kid’s Enchilada: Small tortilla filled with chicken, covered in sauce & 
cheese with rice.  5.95

Kid’s Chicken Quesadilla: Small chicken quesadilla served with rice.  5.95 

Kid’s Chicken Tenders: 3 chicken tenders with ranch, ketchup or spicy 
BBQ sauce.  5.95 Add fries for 2.95

Fajitas
 Make any fajita Tex-Mex with our house-made BBQ sauce.

Loco Fajita: Chicken  16.95 • Chicken & Steak  19.55 • Steak  21.95

Shrimp & Veggie*  21.95 

Shrimp  23.95

Chicken & Grilled Veggie*  16.95 

Steak & Grilled Veggie*  19.95

Chicken & Shrimp  21.95 

Steak & Shrimp  22.95 

Grilled Veggie*  16.95

* Grilled veggies include:
Asparagus, squash, zucchini,
mushroom, & bell peppers.

Spice up your fajita with our chili-mango sauce.

Street Tacos
Fusion done right! See why we love these tacos so much!

Served with rice & beans. No ala carte.

Bloody Mary Tacos: Grilled chicken thigh, marinated in our very own 
Bloody Mary mix. Topped with pepper jack cheese, crispy onions, cilantro 
& a drizzle of Ghost Pepper Crema.  16.95
Pork Belly Tacos: Decadent pork belly topped with fresh & zesty 
tomatoes, jalapeño & radish salsa. Served on soft corn tortillas.  16.95
Baja Tacos (2): Panko crusted cod or perch, Caribbean slaw, chipotle aioli 
& añejo cheese. Served on grilled flour tortillas.  16.25
Tacos Al Pastor: Seasoned pork, fried onions, pineapple, cilantro & 
avocado.Served with medium-hot chili de arbol salsa in soft corn tortillas.  
15.95
Spicy Pepper Tacos: Chicken, pork or shredded beef topped with 
homemade sauce consisting of sour cream, poblanos, pico de gallo & 
habañero with cilantro & lettuce in soft corn tortillas.  16.25
Chipotle Tacos: Shredded pork tacos sauteed in our chipotle salsa, topped 
with onions & cilantro in a soft corn tortilla.  15.95
Carné Asada Tacos: Grilled choice cut steak, cilantro, sliced avocado &  
raw onions in soft corn tortillas.  18.75
Tacos Mexicanos: Your choice of spiced shredded beef, chicken or pork 
with salsa, onions & cilantro in soft corn tortillas.  15.95
Tacos de Camarones: Three grilled shrimp per taco, lettuce & onion in 
flour tortillas. (2) 15.75 • (3) 19.75  
Spicy Shrimp Tacos: Three grilled shrimp per taco, sauteed with a mango-
chili de arbol salsa and served in soft corn tortillas with cilantro & onion. 
(2) 15.95 • (3) 19.95
Vegan Grilled Veggie Tacos: Grilled mushrooms, asparagus, zucchini, 
squash, cilantro & onions in flour tortillas.  (2) 13.25 • (3) 15.95
Taco Salad: Lettuce, olives,tomatoes & cheese in a tortilla bowl.  12.95 
Grilled Chicken  14.65 • Grilled Steak  15.95

Appetizers
Don’t just sit there...grab an app! Start your meal off right

Guac & Chips: Home-made fresh guacamole & chips. 9.75

Frijoles con Queso: Melted cheese over beans with pico de gallo, 
jalapeños & salsa. Mild, medium, hot or very hot.  8.95 
Add meat for 1.50.

Mexi Fondue: Spiced melted cheese dip. Mild, medium, hot or very hot.  
8.95 Add meat for 1.50.

Custom Nachos: Chips, cheese & jalapeños  7.95 
Ground Beef, Chicken, Beans  ea 2.00 • Guacamole  3.25 
Olives, Tomatoes, Onions  50¢ • Pico de gallo, Sour cream  75¢ 
The Works  16.25

Taquitos: Four egg roll skins stuffed with cream cheese, red pepper & red 
pepper flakes.  8.75

Chicken Fiesta Taquitos: Chicken, black bean & corn relish. 
Sazon & jalapeño creme dipping sauce.  8.95

Fire Crackers: Four fresh jalapeños halved & stuffed with cheese.  8.95

Jalapeño Poppers: Taquitos stuffed with jalapeños, cream and 
jack cheeses. Topped with roasted garlic oil.  8.95

TNT: Four halved fresh jalapeños stuffed with cheese, Nueske’s bacon & 
chorizo. Charbroiled until golden.  10.75

Pimento Caliente: Medium-hot banana peppers with cheese, cilantro, 
habanero, & chorizo covered in cheese.  10.95

Tamales: Two large pork corn husk-wrapped tamales with chipotle salsa.  
8.75

Mexican Pizza: Eight-inch flat flour crispy tortilla with beans, 
pico de gallo, black olives, jalapeños & cheese. Choose either ground beef 
or chicken.  10.95

Soup du Jour: Check with your server. Cup  4.95 • Bowl  7.95

Quesadillas
Cheese and grilled tortillas. Cheese I say!

Make it a meal by adding rice & beans for 2.95.
Make it gluten free by having it doblada style

Locos Quesadilla: Choose three veggies and one meat. Tomatoes, 
jalapeños, mushrooms, onions, pico de gallo, black olives, lettuce, 
cheese  8.75 • Ground Beef, Shredded Beef, Pork or Chicken.  9.95 
Grilled Chicken  11.25 • Grilled Steak  14.75 • Add spinach for 1.25

BBQ Quesadilla: House made BBQ sauce, cheese, pico de gallo. Grilled 
Veggies or Grilled Chicken.  11.95  Steak 14.75

Fajita Quesadilla: Cheese & fajita veggies. 
Grilled Chicken  11.95 • Grilled Steak  14.75

Shrimp & Avocado Quesadilla: Cheese, grilled shrimp, onions & fresh 
avocado slices.  14.50

Quesadilla Espinaca:Cheese, fresh spinach,mushrooms & onions 10.95

Loco Faves
Crazy good house specialties. Your choice of corn or flour tortillas.

Pepper Steak: Marinated steak, grilled then sautéed in sour cream, pico 
de gallo, sliced poblano peppers, habañero salsa tortillas. Hot! Hot! Hot!  
20.95

Tex-Mex Pork Loin: Grilled pork loin sauteed in house-made BBQ sauce. 
Served with cheese, lettuce, pico de gallo & tortillas.  18.50

Chipotle Poblano: A fresh roasted poblano pepper stuffed with cheese 
and sautéed in a light egg batter, covered in chipotle salsa & añejo 
cheese. 15.95   Spice it up with Hatch Salsa.  2.00 

Latin Jambalaya: Andouille sausage, chicken breast, shrimp & surimi 
crab with tomatoes, pico de gallo, mushrooms & celery served on a bed 
of rice.   20.95

Steak Rancheros: Marinated steak grilled, then sautéed in tomatoes, 
onions,  fresh jalapeños & salsa. Hot!  20.95

Calabacita: Pork loin, poblano peppers, zucchini, squash, pico, & pork 
loin sautéed in chipotle salsa. 18.95 •Sub chicken breast 1.00

Chicken Molé: Tender chicken breast sautéed in a slightly sweet brown 
sauce with Mexican molé and topped with anejo cheese.  15.75

Huevos Locos: Scrambled eggs with chorizo sausage, cheese, & pico de 
gallo.  14.75

Fish
Meat from the sea. Spicy or mild, but all tasty.

Please allow extra time for preparation.

Camarones Al Ajo Con Crema: Grilled shrimp sautéed with garlic, 
butter, capers & cream. Served on a bed of rice with fresh grilled veggies.  
21.95

Tilapia: An 8 oz. filet, sautéed in garlic-caper tequila butter on a bed of 
rice with fresh grilled veggies.  18.25

Chipotle Camarones: Grilled shrimp, zucchini, asparagus, onions, 
mushrooms, squash, pico de gallo & green peppers with chipotle salsa & 
served over rice.  21.95

Burger
Steak burger with fresh toppings.

El Chilango Burger: A half pound angus patty blended with beef brisket & 
short ribs. Char-broiled to your liking & topped with cheddar-jack cheese, 
pickled jalapeños, lettuce, guac & roasted garlic chipotle mayo. Served on 
a brioche bun with a side of french fries.  15.95 Just cheese 12.95

Choose your sauce: Lemon Dill or Chipotle Tartar.

Choose your Side: 
Poblano & Banana Pepper Potato 

Pancake or French Fries.

 Panko Crusted: Cod  15.95 • Lake Perch  17.95 

Negra Modelo Beer Battered Cod  15.95

FRIDAY FISH FRY

Chips & Salsa $2 (in house) $3.95 (carryout)




