
to-go 

Enchiladas

Enchiladas Classicas......................................................................................$13.50
Ancho Chile Sauce, Jack Cheese & Diced Onion with Your  
Choice of Filling (Beef / Chicken / Cheese / Hongos) 

Enchiladas Verde..............................................................................................$13.50
Roasted Tomatillo Sauce, Green Onion, Jack Cheese & Queso Fresco  
with Your Choice of Filling (Beef / Chicken / Cheese / Hongos)

Enchiladas Suizas.............................................................................................$13.50
Creamy Salsa Verde, Avocado & Jack Cheese with Your Choice  
of Filling (Beef / Chicken / Cheese / Hongos)

Esme’s Magic........................................................................................................$13.50
Enchiladas Filled with Mashed Potatoes, Topped with Ancho Chile Sauce,  
Served Esme’s Way, (ShreddedLettuce, Purple Cabbage, Tomato & Queso Fresco)

Rene's Awesome Enchiladas..................................................................$15.50
Roasted Beef Short Rib, Tomatillo Sauce, Jack Cheese, Sour Cream,  
Queso, Green Onion

Joel’s Happy Plate............................................................................................$13.50
Two Cheese & One Beef Enchilada with Red Chile Sauce, Eldorado  
Queso & Jack Cheese, Topped with Diced Onions & a Jalapeño Toreado

Veganchilada.......................................................................................................$13.50
Roasted squash, Choice of Red or Green Sauce, Shredded Purple Cabbage, Pico

Served with Eldorado Rice & Black Beans, 
Sub your choice of sides from our Lado options $1.00

ADD a cage-free FRIED EGG* for $1.75

Platos Pequeños   

LOS CRISPIES

Ensaladas

EL DORADO CASSEROLE RE-HEAT INSTRUCTIONS

1. Preheat oven to 375 degrees.

2. Remove plastic lid.

3. �Cover with foil, place on middle rack for 25-30 minutes 
or until the middle is hot (165 degrees).

4. �Remove foil, cook 5 more minutes to obtain color on top.

5. Serve and Enjoy.

Shepherd’s Pie
braised short rib, roasted squash, creamy mashed 
potatoes, roasted chiles, cheese  

King Ranch Chicken Casserole 
Shredded chicken layered with corn tortillas,  
mushrooms, jack cheese, creamy tomatillo sauce  C C  

Asleep at the Plate Casserole 
Carnitas layered with corn tortillas, arbol salsa,  
green chile and onion rajas, jack cheese   C C

Enchilada Pie 
Picadillo layered with corn tortillas, red chile  
enchilada sauce, cheese   C C                

TAKE-N-BAKE CASSEROLES
$25 | 4 servings

Shiny Ribs............................................................$10.95​ 
Crispy St. Louis Pork Ribs Coated with Sweet  
Arbol Chile Glaze, Garnished with Jicama Slaw C C

Papas Rellenas.................................................$9.50
Crunchy Mashed Potato Cakes Stuffed with Goat  
& Jack Cheese, Served with Salsa X  G  

Thunder Rosa Taco .....................................$5
Sirloin, Bacon, Roasted Jalapenos, Sautéed Green  
Chile and Onion Rajas, and Melted Jack Cheese in  
a Tortilla of Your Choice

Nachos Compuestos...................................$9​
Individually Constructed Nachos Featuring Refried  
Black Beans, Jack Cheese, Avocado & Pico de Gallo, 
Guacamole, Sour Cream  C C

Add Your Choice of Picadillo,  
Carnitas, or Shredded Chicken...........$3

Honolulu Pork Mini Tacos........... $9.50​ 
Red Chile and Citrus Marinated Pork Shoulder, 
Pineapple Jicama Slaw, Avocado Salsa  C C

Quesadillas............................................$10.50​
Two quesadillas served with Pico de Gallo, 
Guacamole & Sour Cream. Available on  
corn tortillas upon request. G  

Choose from:

➽ �RAJAS CON QUESO Green Chiles &  
Onion Rajas, Jack Cheese & Pico de Gallo  

➽ �TEXIMELT​ Beef Picadillo, Jack Cheese,  
Green Onions & Pico de Gallo   

➽ �CHICKEN DILLO Roasted Chicken,  
Jack Cheese, Green Chile and Onion Rajas   

➽ BACON AVOCADO JACK 

Crispy Tacos
Crispy Taco Shell Filled with Beef Picadillo, Pico, 
Jack Cheese & Shredded Lettuce C C

$5

Supa Chalupa
Golden Housemade Tostada Shell Topped with 
Refried Black Beans, Melted Jack Cheese,  
Roast Pork Carnitas, Shredded Lettuce,  
Sour Cream, Green Onions, Avocado &  
Housemade Joelula Pepper Sauce   C C    
$5.75

T House #3 Combo Chalupa
A Simple Tribute to an Austin Classic. Tostada with 
Black Beans, Beef Picadillo, Jack Cheese, Guacamole, 
Pico de Gallo, Lettuce & Queso Fresco   C C  
$5.95

Tostadas
Two Crispy Tortillas Topped with Black Beans,  
Red Cabbage, Guacamole, Pico de Gallo, 
 Jack Cheese, Queso Fresco. C C

$8.50 / $5 a la carte
Add Picadillo, Chicken, or Hongos  $2.00

Gracie's Vegan Tostada
Crispy corn tortilla topped with Black Beans, 
Roasted Squash, Texas Mushrooms, Guac, Shredded 
Cabbage, Toasted Pepitas, Pickled Onions   C C  
$5.00

El Guaco Taco
Vegan Crispy Taco with Black Beans, Guac,  
Red Cabbage & Pico C C  
$5

SNAX Y DIPPERS
Eldorado Salsa Sampler.......$7.95 
A sampling of all 5 of our  
House Salsas, made fresh daily.
 Avocado Salsa    Salsa Fresca
 Chileverde    Salsa X     El Scorpio

Chips &  4 oz Salsa ......................... $3 

Eldorado Queso..........$4.25 | $9.75
Classic House Queso

Supa Queso.................................$10.95
Eldorado Queso Spiked with  
Black Beans, Pico de Gallo & Guacamole

Guacamole...................$5.50 | $10.95
Fresh Avocados Blended with Jalapeño,  
Onion, Cilantro, Tomato & Lemon

7 Layer Dip......................................$8.95 
The classic.

Pickled Jalapeños........................... $5 
8 oz container

Drinks!

Cocktail kits............................................$40
Includes 375ml bottle of liquor and serves 
6! Choose from:  Margarita, Tamarind 
Margarita, Sandanista, Watermelon 
Margarita, Moscow Mule.  
Instructions included! 

Beer..................................................................$3
From Austin Beer Works: Pearl Snap,  
Fire Eagle, La Verdad, Amber vision
Real Ale Fireman 4 
Lone Star Tallboy

Grab a sixpack for $10

CURBSIDE PICKUP ONLY, 
Not availble for Favor delivery. 

With food purchase only. 
ID's will be checked at pickup.

3300 W. ANDERSON LN. #303 AUSTIN, TX 78757 ELDORADOCAFEATX.COM @ELDORADOCAFEATX512.420.2222

WE CANNOT ACCEPT CASH AT THIS TIME

HOURS  Tues-Sun  |  Lunch & Dinner 11am-8pm  |  Breakfast Tue-Fri 9-11am, Sat-Sun 9am-1pm 

El Cabo................................................................................. $13.75
Romaine, Grilled Chicken, Bacon, Avocado, Tomatoes  
& Green Onion, Served with Your Choice of Dressing

Shaunna-Wanna Taco Salad................................$13.75
Crispy Taco Shell Bowl Filled with Mixed Greens, Pico de Gallo, 
Sour Cream, Jack Cheese, Pickled Purple Onions, Avocado Slices, 
Green Onion & Salsa X. Served with Your Choice of Black Beans, 
Shredded Chicken or Eldorado Picadillo and Your Choice  
of Dressing  G  

Simple Greens........................................$4.95
Mixed Greens, Shredded Cabbage, Tomatoes, 
Green Onion & Queso Fresco, Served with Your 
Choice of Dressing 

Romaine Wedge...............................$12.95
Half Head Romaine Lettuce, Chopped Bacon, 
Toasted Pepitas, Cherry Tomatoes, Pickled Red 
Onion, Green Onion, Queso Fresco, Fresh Corn,  
Creamy Black Pepper Goat Cheese Dressing

DRESSINGS Sesame Arbol 
// Black Pepper Goat Cheese // 
Sherry Vinaigrette  
// Avocado Dressing



Breakfast

Migas............................................................................$9.25
Eggs Scrambled with Tomatoes, Jalapeños, Onions, 
Tortilla Strips, Jack Cheese & Queso

Lucy's Short Rib Machacado...................$9.50
Eggs Scrambled with Shredded Beef, Tomatoes,  
Chiles & Onions, Queso Fresco

Huevos Texicanos..............................................$9.50
Eldorado's Housemade Sausage Scrambled with Eggs, 
Tomatoes, Jalapenos, Onions and Topped with Roasted 
Chiles, Queso And Jack Cheese 

Nomad Plate.........................................................$9.50
Sausage & Carnitas Scrambled with Eggs, Tomatoes, 
Onions, Roasted Green Chiles, Jack Cheese &  
Queso Fresco, Topped with Salsa Ranchero

Freddie's Plate......................................................$9.50
Picadillo Scrambled with Eggs, Tomatoes, Jalapenos,  
Onions, Tortilla Chips. Topped with Queso & Jack Cheese.

Gloria’s Chilaquiles*........................................$9.50
Crisp Tortilla Strips Topped with a Fried Egg,  
Chileverde, Jack Cheese, Queso Fresco & Sour Cream 
Chilaquiles Rojas*.............................................$9.50
Homemade Totopos Topped With Carnitas, Fried Egg,  
Red Chile Sauce, Queso, Jack Cheese. Served With  
3 Potato Hash, Black Beans Topped With Queso Fresco 
 & Green Onions 

Huevos Rancheros*.........................................$9.25
Fried Eggs Served on a Crispy Corn Tortilla and  
Topped with Ranchero Sauce, Jack Cheese & Avocado

Tio White Potato G  .........................................$9.00
 3 potato hash, sausage with black pepper cream  
gravy, jack cheese, & a fried egg 

BREAKFAST TACOS

• BUILD YOUR OWN! •

Build Your Own on a  
Corn or Flour Tortilla or  

Make it a Bowl

  Eggs	  
  Egg Whites 
  Bacon	  
  Black Beans	  
  3 Potato Hash 	  
  Jack Cheese	  
 Onion	  
  Hongos  
  Housemade Sausage	  
  Pico de Gallo	  
  Avocado	  
  Carnitas	  
  Sauteed Green Chile 

      & Onion Rajas 
	  		

Pick 2...........................................$2.75

Pick 3...........................................$3.25

Pick 4...........................................$3.75

Additional Toppings...........$.50

• SIGNATURE TACOS • 
Your Choice of Corn or Flour Tortilla or Bowl

El Hombre...........................................$3.75
Sausage, 3 Potato Hash & Cheese

Big Papas*..........................................$4.95
Papas Rellena, Bacon, Fried Egg &  
Jack Cheese G  

The Taquito.........................................$3.75
Sausage, Egg, Jack Cheese & Roasted Chiles

Migas........................................................$3.75
Traditional Migas Topped with Jack  
Cheese & Queso

The Crossing......................................$3.75
Bean, Bacon, Rajas, Queso Fresco  
& Avocado

Carnitas con Huevo..................... $3.95
Crispy Carnitas, Egg, Avocado,  
Queso Fresco

Machacado........................................ $3.95
Egg, Shredded Short Rib, Tomatoes,  
Peppers, Onions, Queso Fresco

Jo's Favorite........................................$3.75
Beans, Pico, Avocado & Jack Cheese

Izzy's Taco............................................$3.75
Housemade Sausage, Refried Black Beans,  
Jack Cheese, Avocado

Matt's Everything Taco............$4.50
Fried Egg, Housemade Sausage, Bacon,  
3 Potato Hash, Queso, Roasted Chiles,  
Jack Cheese

Served with Your Choice of Corn or Flour Tortilla,  
3 Potato Hash & Black Beans, Topped with  

Queso Fresco & Green Onions

PLATOS DE DESAYUNO

BREAKFAST SERVED: Wed-Sun, 9am-11am 

Platos Fuertes
Served with Pickled Red Onion, Pico de Gallo, Guacamole with  

Your Choice of Corn or Flour Tortillas & 2 Lados

ADD a cage-free FRIED EGG* for $1.75

Short Rib Salpicon..................................$18.50
Adobo Braised Shredded Short Rib  
with Roasted Chiles, Tomato & Sherry

Carne Guisada.............................................$17.95
Sirloin Simmered with Ancho Chiles, Tomato  
& Roasted Garlic

Carnitas Cubanos.....................................$18.50
Crispy Pork Roasted in a Cuban Style  
Citrus Garlic Mojo

Green Chile Pork.......................................$17.95
Tender Pork with Roasted Green Chiles & Tomatillos

Sirloin Tampiqueño.............................$18.95
Chile Rubbed Sirloin Bistec with Chimichurri,  
Poblano and Onion Rajas 

Lemon Garlic Chicken.......................$16.95
Roasted Chicken with Lemon,  
Roasted Garlic, Tomato & Green Onions

Mojo Pollo ..................................................$16.95
Mojo Marinated Grilled Chicken on  
Green Chile Onion Rajas

Hongos...........................................................$16.95
Texas Mushroom Trio with Caramelized Onion  
& Green Chile Rajas

¡MÁS QUE LADOS!
 à La Carte  $5

Eldorado Rice 
Basmati Rice with Roasted Green Chiles, 
Grilled Corn, Cilantro & Green Onion

Black Beans 
Seasoned Black Beans Garnished with Queso 
Fresco & Green Onion

Frijoles Charritos 
Pinto Beans Spiked With Bacon, Jalapeno, 
Onion, & Tomato

Las Calabasas 
Hash of Butternut Squash, Zucchini, Roasted 
Garlic, Toasted Pepitas & Basil

Mojo Veg 
Lemon Garlic Roasted Cauliflower, Carrots, 
Peppers & Onions

Roasted Garlic Mashed Potatoes 
A family favorite to fix what ails ya!

CheezNRice! 
Our Eldorado Rice with Queso –  
A Culinary Hug

3 Potato Hash 
Red, Gold & Sweet Potatoes with  
Green Chile & Onion Rajas

Side Salad  
Simple Greens but smaller w/choice of dressing

  CHEESE QUESADILLA   G

  BEEF & CHEESE TACO   G

  BEAN & CHEESE TACO  G

  CHICKEN & RICE TACO  G

LOS NIÑOS

$4.95

  CHEESE ENCHILADA

  GRILLED CHICKEN  

  BEAN & CHEESE NACHOS
Complete Kiddo meal served  

with Rice & Beans!

3300 W. ANDERSON LN. #303 AUSTIN, TX 78757 ELDORADOCAFEATX.COM @ELDORADOCAFEATX512.420.2222

* DIETARY OPTIONS:  G  contains GLUTEN,  C C  prepared in a surface shared with wheat products. Ask your server about VEGAN ACCOMMODATIONS. 

* BEFORE PLACING YOUR ORDER, PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.  
	 Our products may contain wheat, egg, dairy, soy, tree nuts, peanuts, or fish allergens.

* Please be advised consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of  
food-borne illnesses, especially if you have certain medical conditions.                                    

BITS & BOBS!
Homemade Buttermilk Biscuit......$4
Served with Butter & Honey  G

Seasonal Housemade Jam................. $1

Biscuits & Gravy G  .............................$6 

La Bomba....................................................$9
Buttermilk Biscuits Topped with Eggs,  
Sausage, Gravy & Jack Cheese  G

ELDORADO CAFE tries to honor all dietary needs. Our food is fresh with no hidden ingredients. What you see is what you get.  
It’s delicious because we are doing what we love! It’s that simple. We cater to the gluten-free, vegan, vegetarian, and meat-eaters. 


