
Steak House Salad
Classic salad mix wedge with creamy blue cheese dressing, blue 
cheese crumbles, crispy bacon and red onion. Topped with flat 
iron steak.  $14

Chicken Gathered Field Green Salad
With candied pecans, Craisins, blue cheese crumble, and balsamic 
or raspberry vinaigrette. Topped with grilled chicken.  $11

Diego’s Caesar Salad
Romaine lettuce, black beans, roasted corn, roasted peppers, 
avocado, croutons and our house caesar dressing.  With grilled 
shrimp or chicken.  $14

Fajita Salad
Choice of chicken or steak.  $12

Chicken Caesar Salad  $11

Caesar Salad  $8

Field Green Salad  
With candied pecans, Craisins,  
croutons, and cherry tomatoes.  $5

Side Caesar Salad  $5

Southwest Chicken Cobb Salad
Bed of salad mix topped with grilled, chicken, avocado, tomatoes, 
pepper jack cheese, roasted sweet corn and choice of dressing.  $11

Spinach Chicken Salad
With mandarin oranges, dried cranberries, candied pecans, red onions 
and balsamic or raspberry vinaigrette. Topped with grilled chicken.  $11

Deluxe Taco Salad
Choose chicken, beef, or picadillo.  Served with guacamole and 
sour cream.  $9

Deluxe Tostada Salad
Your choice of beef, picadillo, chicken. Served with guacamole 
and sour cream.  $9 

Salads

Cup of Soup & 1/2 Caesar Salad  $9	

Cup of Soup & 1/2 Green Salad  $9	

Cup of Soup  $4

Bowl of Soup  $6

Green Salad & 1/2 Sandwich $9

Your choice of BLT, Club, Cranberry Turkey OR Reuben	
	
Cup of Soup & 1/2 Sandwich $9

Your choice of BLT, Club, Cranberry Turkey OR Reuben

Appetizers
Tostada Shrimp Ceviché
Gulf shrimp marinated with lime, tomatoes, onions, cilantro, 
avocado and jalapeño served on crispy corn tortillas. Fantastico!  $10

Warm Boursin Cheese and Wild Mushrooms
with Crustini and Truffle oil.  $13

Lobster Cakes
Maine lobster blended with spices, roasted peppers and onions 
served with chef sauce.  $11

Tex Mex Spring Rolls
Pulled barbecue pork and pepper jack spring rolls served with 
Pablo’s Bourbon barbecue sauce.  $11

Forest Mushroom & Pepper Jack Quesadilla
Served with sour cream, guacamole and pico de gallo.  $9

Creole Barbecue Shrimp
Wild Mexican white prawns simmered with Creole spices, 
Worcestershire, garlic and black pepper served with buttermilk 
biscuits for sopping up the sauce.  $10

Tropical Coconut Shrimp Tacos
Crispy, sweet coconut breaded shrimp in warm corn tortillas with 
mango Pico de Gallo salsa and spiced slaw.  $9

Five Coconut Shrimp Skewers
Served with sweet coconut chile sauce.  $9

Cheese Nachos  $7

Guacamole Frescos
Prepared table side served with warm tortilla chips.  $8 

Meat Super Nachos
Chips, beans, cheddar cheese, meat, guacamole, sour cream, 
onions and tomatoes.  (Chicken, ground beef or picadillo).   $9

Meat Quesadilla
Choice of chicken, beef or picadillo.  $9

Taquitos
Deep fried corn tortilla filled with fresh tasty chicken or 
shredded beef on a bed of lettuce, garnished with sour cream and 
guacamole.  $8

Spinach Quesadilla
Flour tortillas stuffed with spinach, melted cheese, onions, and 
served with sour cream and guacamole.  $9

Shrimp Quesadilla
Flour tortillas stuffed with wild Mexican white prawns, melted 
cheese, onions, and served with sour cream and guacamole.  $12

Asada Quesadilla
Flour tortillas stuffed with skirt steak, melted cheese, onions, 
and served with sour cream and guacamole.  $12

Tacos de Pescado
Two warm, soft corn tortillas filled with fresh halibut  
sautéed with wine, garlic and butter, slices of avocados and  
Pico de Gallo.  $10

Dressing choices:
Blue cheese, Honey mustard, Chipotle ranch, Balsamic, Caesar, Raspberry vinaigrette, 1000 Island

Soup of the Day
Ask your server for the soup of the day

Gordo Loco Burrito - Large flour tortilla filled with choice of chicken, beef, picadillo, verde rice, black beans with red 
burrito sauce. Topped with lettuce, guacamole, sour cream, onions & tomatoes.  $10

Diego’s Burrito - Large flour tortilla filled with Carne Asada Steak, green rice black beans verde burrito sauce topped with 
sour cream and guacamole.  $12

Grilled Veggie Burrito - Large flour tortilla filled with grilled seasonal vegetables, green rice black beans topped with special 
burrito sauce, salsa mix tomatoes.  $10

Los Burritos



Blue Moon Burger
Fresh 100% ground chuck topped with blue cheese, sautéed 
mushrooms, lettuce and tomatoes served on a hamburger bun.  $8

Outback Burger
Fresh 100% ground chuck grilled, crank up the heat with pepper 
jack cheese fresh tangy salsa, lettuce and chipotle mayo on 
ciabatta roll. $8

Classic Bacon Cheese Burger
Fresh 100% ground chuck grilled, with cheddar cheese topped with 
bacon, lettuce, tomato, onions and mayo on hamburger bun.  $8

Caesar Burger
Fresh 100% ground chuck, seasoned with garlic and black 
pepper, accented with caesar dressing, romaine lettuce and 
avocado slices, on a hamburger bun.  $8

Five-Way Grilled Ham & Cheese
Sourdough bread with ham, cheddar, Jack and Swiss inside, 
grilled with Parmesan outside.  $7

Diego’s Turkey Melt
Fresh roasted turkey, Cheddar cheese, thick slices of bacon, 
tomato, lettuce, and mayonnaise. Served on a hamburger bun.  $8

Reuben
Fresh cooked corned beef, 1000 Island dressing, dry sauerkraut 
grilled very lightly with Swiss cheese.  Served on marble rye 
bread. $8

Barbecue Pulled Smoked Pork Sandwich  $9

Tumbleweed Onion Ring Barbecue Burger
Fresh 100% ground chuck topped with bacon, Monterrey Jack 
cheese, onion rings and barbecue sauce.  $9

California Grill
Fresh roast beef, grilled onions, grilled mushrooms, and sweet 
peppers sautéed with A1 sauce, and salt & pepper with Swiss 
cheese. Served on a French roll.  $9

Club Sandwich
Fresh roasted turkey breast, thick slices of bacon, Monterrey 
pepper jack cheese, tomato, lettuce and mayonnaise, served on 
sourdough bread.  $8

Roast Beef Sandwich
Fresh roast beef, tomato, lettuce, horseradish, mayonnaise, 
Tillamook cheddar on a French roll.  $8

BLT Sandwich
Thick slices of meaty bacon, lettuce, tomato and mayonnaise. 
Served on sourdough bread.  $7

Cranberry Turkey Sandwich
Fresh roast turkey breast, cranberries, cream cheese and lettuce served 
on whole wheat bread.  $8

Couque Monsieur
Classic French Bistro style sandwich with smoked ham, Swiss 
cheese and dijon mustard cheese sauce.  $9

Salinas Chicken Sandwich
Grilled chicken breast topped with creamed chipotle sauce, 
bacon, Swiss cheese, lettuce and tomato on ciabatta roll.  $9

Burgers & Sandwiches
Served with French Fries, Salad or Soup

Specialty Dishes

Pastas & Raviolis

Fantastic Combinations
Choices:

Taco, Enchilada, Burrito, 
Chimichanga, Tostada, 
Chile Relleno, Tamale

1 Item $8

2 Items $10

3 Items $12

Soft Pork Carnitas Tacos
Two tacos with pork carnitas, pico de gallo and avocado.  $11

Pollo con Chipotle
Chicken breast sautéed with mushrooms, onions and peppers in 
a creamy chipotle sauce.  $11

Chicken Mole Enchiladas
Two enchiladas.  $11 

Coconut Shrimp Tacos 
Two crispy, sweet coconut breaded shrimp in warm corn tortillas 
with mango Pico de Gallo salsa and spiced slaw.  $12

Shrimp and Espinaca Enchiladas
One corn tortilla filled with wild Mexican white prawns sautéed 
with spinach, tomato and onions, and tomatillo sauce, topped 
with avocado and sour cream.  $12 

Carne Asada
Traditional Mexican style grilled skirt steak served with 
guacamole, tortillas and Pico de Gallo.  $13 

Pollo en Mole Verde
Chicken breast  slow cooked in Santana’s special mole of 
pumpkin seeds, tomatillos and spices.  $11

Acapulco Burrito
A delicious mixture of shrimp, halibut, crab, lobster and scallops, 
with sautéed red onions, bell peppers and mushrooms.  Generously 
topped with green salsa, sour cream and avocado.  $16

Arroz con Pollo OR Arroz con Camarones
Our signature item! Tender sliced chicken breast or prawns, 
specially prepared with fresh mushrooms, onions and green 
peppers. Served on a bed of rice with melted Monterrey Jack 
cheese, smothered with our special mild sauce and garnished with 
avocado and tomatoes. Served with warm tortillas. (Not served 
with beans.)   $13

Enchilada de Jaiba
One corn tortillas filled with fresh Oregon dungeness crab 
topped with melted jack cheese and tomatillo sauce, sour cream 
& avocado.  $12

Enchilada del Mar
One corn tortillas stuffed with shrimp, crab and lobster toped 
with tomatillo sauce, sour cream and avocado.  $12

Tacos de Pescado
Two warm, soft corn tortillas filled with fresh halibut sautéed with 
wine, garlic and butter, slices of avocado and Pico de Gallo.  $12

Includes Green Rice, Black Beans and Cole Slaw

Sea Scallops Primavera
Grilled sea scallops atop angel hair pasta, tossed with fresh 
vegetables in garlic white wine lemon butter pesto sauce.  $13 

Pork Carnitas Raviolis
With chipotle-lime cream, fried chilies and cilantro.  $12

Seafood Penne Pasta
Scallops, shrimp, halibut, lobster meat and crab meat in garlic 
Alfredo sauce.  $13

Seafood Ravioli
With lobster cream sauce and thick-cut garlic bread.  $13

Smoked Chicken Pasta
Fresh chicken breast tossed with penne pasta, chili rajas, 
cilantro, cream, garlic and pepper jack and cheddar cheeses.  $12

(Your Choice of Chicken, Ground Beef, 
Shredded Beef) Make your own combination 
platters; all combinations served with green 
rice, refried black beans, and cole slaw. 

Add 3 jumbo prawns to any meal $12


