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Lunch Menu 
S e r v e d   

T h u r s d a y  t o  S u n d a y  
1 1 : 3 0  A . M  -  3 : 0 0  P . M  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Sandwiches ,  Wraps ,  and  Panin i s  
T h e  f o l l o w i n g  a r e  s e r v e d  w i t h  A d o b e  c o a t e d  
f r e n c h  f r i e s  a n d  s o u t h w e s t e r n  s l a w .        

A d d  c h e e s e  $ 0 . 5 0     A d d  f a j i t a  s t y l e  $ 1 . 0 0  

Gringo Burger 
  $6 

Firegrilled Chicken Breast 
  $7 

Firegrilled Veggie Burger 
  $6.50 

Firegrilled Tilapia Fish 
$8 

Seitan Tips Sandwich 
$7 

Soy Marinated Portabello Mushroom 
  $6.50 

Chicken Wrap 
A sundried tomao pesto wrap with grilled chicken, 
veggies and cheese   

$6 

Steak Wrap 
A sundried tomao pesto wrap with grilled steak, 
veggies and cheese   

$7 

Veggie Wrap 
A sundried tomao pesto wrap with grilled veggies 
and cheese   

$6 

Cheese and Tomato Panini 
Jack cheese, pepper cheese and sliced tomato on 
grilled bread 

$7 

Chicken Panini 
Grilled chicken, pepper cheese, tomato and red 
onion on grilled bread   

$8 

Appetizers  
Guacamole Dip 
Served with Adobe tortilla chips $5 

Coconut Shrimp 
Served with a pineapple and mango sauce $9.50 

Skillet Seared Steak Tips or Seitan Tips 
Adobe Favorite: served with a smoked jalapeno 
mayonnaise and soft flour tortillas 

$8.50 

Lone Star Mussels   
Steamed in roasted garlic, rosemary and  Yuengling
Lager 

$7 

Texas Ranchero Wings or Seitan Wings 
Red chili glazed with ranch dressing on the side $5  

Fiesta Nachos  
Add Shredded Chicken or Ground Beef for an 
additional $2.00  

Topped with black beans puree, guacamole, sour 
cream,  jack and cheddar cheese, jalapenos, pico de
gallo and black olives 

$5 

French Fried Yams 
Topped with a tomatillo salsa verde and melted jack
and cheddar cheese   

$5 

Cheese Quesadilla 
With jack and cheddar cheese  

$6 

Assorted Mushroom Quesadilla        
Mushrooms, goat cheese and Jack and cheddar 
cheese   

$6.50 

Chicken Quesadilla 
Shredded chicken,  jack and cheddar cheese 

$6 

Seitan or Vegetable Quesadilla 
Roasted red peppers, spinach, mushrooms, onions 
and jack and cheddar cheese 

         $7 

 



Fajitas  
A l l  f a j i t a s  a r e  m a r i n a t e d  i n  a  s p e c i a l  

h o u s e  r e c i p e ,   g r i l l e d  t o  o r d e r  a n d   s e r v e d  
s i z z l i n g  w i t h  b l a c k  b e a n s ,  s a u t e e d  g r e e n  

p e p p e r s  a n d  o n i o n s ,  j a c k  a n d  c h e d d a r  
c h e e s e ,  g u a c a m o l e ,  s o u r  c r e a m ,  p i c o  d e  
g a l l o ,  l e t t u c e  a n d  s o f t  f l o u r  t o r t i l l a s  o n  

t h e  s i d e .  

F l a n k  S t e a k  $12  

C h i c k e n  B r e a s t  $11 

G u l f  S h r i m p  $14 

T i l a p i a  ( m i l d  w h i t e  f i s h )  $12.5 

V e g e t a r i a n   
( p o r t a b e l l o  m u s h r o o m )  

$10 

S e i t a n  $11 

Brunch Selections  

H u e v o s  R a n c h e r o s  
Warm flour tortillas layered with refried beans 
and  fried eggs topped with a roasted tomato 
salsa and served with a side of mango relish. 

$10 

H u e v o s  a  l a  M e x i c a n a  
Two eggs scrambled with diced tomatoes, green 
peppers and onions. Served with a side of refried 
beans and warm flour tortillas. 

$9.5 

 

Entrees 
T h e  f o l l o w i n g  a r e  s e r v e d  w i t h  y o u r  
c h o i c e  o f  s m a l l  s a l a d  o r  c u p  o f  s o u p  

B B Q  D u c k  o r  G r o u n d  b e e f  
B u r r i t o  
With BBQ black beans and melted jack and 
cheddar cheese. Served with Spanish rice and 
mixed vegetables 

$12 

N e w  M e x i c a n  P o r k  o r  C h i c k e n  
B u r r i t o  
With smoked white beans and melted jack and 
cheddar cheese. Served with Spanish rice and 
mixed vegetables 

$12 

V e g g i e  B u r r i t o  o r  B l a c k  B e a n  
a n d  C h e e s e  B u r r i t o  
With black beans and melted soy cheese. 
Served with Spanish rice and mixed vegetables 

$10 

B l a c k e n e d  C a t f i s h  o r  T i l a p i a  
Topped with a margarita sauce and served 
with spanish rice and mixed vegetables 

$12 

S o u t h w e s t  C r a b  C a k e s  
Served with avocado fruit relish and topped 
with chipolte aioli. Served with mashed 
potatoes and mixed vegetables 

$14 

C h i c k e n  o r  B e e f  T a m a l e s   
Steamed pat corn meal served in a traditional 
corn husk 

$11 

 


