
Grande Margarita
Time honored, our own recipe. On the rocks or blended.

Lemon-Lime  
20 oz. - $7, Pitcher - $19.75

Strawberry, Raspberry, Mango, Banana, Melon, Cranberry
20 oz. - $7, Pitcher - $19.75

Famous for Authentic Mexican Food
and Margaritas!

El Capitán Margarita
20 oz. shaker served on the rocks.

El Mayor, Patrón Citronage, house-made lemon-sour.
$11.50

El Presidenté Margarita
20 oz. shaker served on the rocks.

Patrón Silver, Patrón Citronage, most delectable.
$13.50

Sangria
Our own house recipe made with wines, juices, fresh fruit and brandy

$7.75



DRINKS
Grande Margarita

Time honored, our own recipe. On the rocks or blended.
Lemon-Lime  

20 oz. - $7, Pitcher - $19.75
Strawberry, Raspberry, Mango, Banana, Melon, Cranberry

20 oz. - $7, Pitcher - $19.75

Sauza Blue
Sauza SIlver 100% Agave & Blue Curacao.

20 oz. - $9, Pitcher - $24.75 

Rose’s Cadillac
Sauza Gold 100% Blue Agave & Patrón Citronage blended or on the rocks.

20 oz. - $9.75, Pitcher - $26.75

Knock-you-Naked Margarita
On the rocks house recipe served in a shaker with a shot of El Mayor tequila on the side

$9.75
(Substitute Patrón, Don Julio, or George Clooney's Casa Amigos for $2.00)

HAND MADE MASTERPIECES
SHAKEN, NOT STIRRED

Cool Coladas
Strawberry, Raspberry, Mango, Banana, Melon, Cranberry.

(Add Kahlua for $1.00, Pitcher - $3.00)

16 oz. - $7       60 oz. Pitcher - $22.75

Delectable Daiquiris
Strawberry, Raspberry, Mango, Banana, Melon, Cranberry

16 oz. - $6.75       60 oz. Pitcher - $21.75

Hurricane Rosa
Malibu Rum with Pineapple, Orange and Cranberry Juices.

16 oz. - $6.75

CERVEZA
MEXICAN BEER - $4.25 DOMESTIC BEER - $3.75

CORONA
CORONA LIGHT

DOS EQUIS AMBER
DOS EQUIS ESPECIAL

MODELO ESPECIAL
NEGRA MODELO

BOHEMIA
TECATE

CARTA BLANCA
PACIFICO
VICTORIA

SOL

BUDWEISER
BUD LIGHT

COORS LIGHT
MILLER LIGHT

 MILLER GENUINE DRAFT
MGD 64

MICHELOB ULTRA
LEINENKUGEL HONEY WEISS

VINO
We feature Black Box Wines. Winners of over 27 gold medals.

REDS
CABERNET SAUVIGNON

MALBEC

WHITES
PINOT GRIGIO
CHARDONNAY

$7.00

El Capitán Margarita
20 oz. shaker served on the rocks.

El Mayor, Patrón Citronage,  
house-made lemon-sour.

$11.50

El Presidenté Margarita
20 oz. shaker served on the rocks.
Patrón Silver, Patrón Citronage, 
simple syrup & lemon/lime juice.

$13.50



APPETIZERS 
Guacamole

Blended avocado, fresh chopped tomatoes,  
diced onions, cilantro and touch of lime.

$6.99

Nachos
Tortilla chips with shredded cheddar and 

Monterey Jack cheese, topped with sour cream
 and our own pico de gallo 

(tomatoes, jalapeño peppers, onions, cilantro and lime)

$7.49
Add seasoned fajita chicken for $1.49

Add steak or shrimp for $1.99
Add guacamole for $1.75

Quesadillas
Large flour tortilla folded over white cheese, 

grilled. Served with pico de gallo.
$7.49

Add spinach, mushrooms or onions for 79¢
Add fajita chicken for $1.49

Add steak or shrimp for $1.99

House favorite: we add our black bean & corn 
salsa with cheese and fajita chicken

$9.49

Chili con Queso
A traditional dip of blended cheeses, 

roasted chillies & onions.
$5.99

Add chorizo for $1.29

SALSAS 

Pico de Gallo
We keep it mild using jalapeño peppers, not habanero,  
and add plenty of tasty cilantro and lime for the taste 

of summer. A tall gin & tonic is our favorite way  
to enjoy this. (Hendrick’s Gin served with cucumber!)

$4.29

Avocado/Fruit Salsa
It’s got a bit of bite from the hot peppers, but it’s truly a hot weather 

pleasure. Ask which fresh fruit we're using tonight! 
Pair it with an original margarita.

$5.99 

Black Bean & Corn Salsa
Black bean and corn salsa with a kick!

Pair this appetizer with a Modela dark beer – in fact, 
pair with several Modelas.

$4.99 
                                   

 House Salsa: Fresh, fire roasted and diced tomatoes, cilantro, onions, 
and spices finely blended and served with chips. This is considered mild.

Free with meal and/or drinks.
EXTRA HOT Available upon request

Mesquite Chicken Taquitos
Mini chicken and cheese quesadillas rolled  

and deep fried served with montery jack sour cream 
and mild cheese sauce.

$7.99

Chimi-Quitos
Two flaky flour tortillas - one filled with chicken, the 
other beef. Served with sour cream & chile con queso.

$7.99



ENCHILADAS 
2-6” tortillas served with beans & rice on the side.

Enchiladas Rancheros
Slowly simmered chicken and vegetables with cream cheese and our mild enchilada sauce.

$12.99

Enchiladas de Carne
Beef tips braised with onions and peppers wrapped in corn tortillas cooked in our own sauce.

$13.99

Enchiladas Vegetarian
Flour tortillas with spinach, tomatoes, mushrooms, cheddar cheese and cream cheese  

topped with our white poblano sauce.
$11.99

          BURRITOS
Large flour tortilla stuffed with refried beans, 

rice and smothered with sauce.

  Burritos Hombre
Braised beef tips, rice & beans with  

Rose's burrito sauce & cheese.
$12.99

Carnitas
Our slow cooked pork wrapped in a 10” flour tortilla.

$12.99

                           Mayan Chicken
Chicken simmered in vegetables and spices,  

 wrapped in a large flour tortilla.
$11.49

Mexicana
Beef taco meat and chorizo sausage covered 

with Rose's burrito sauce.
$11.49

Vegetarian
Green chili peppers, cheese, onions, fresh tomatoes,  

spinach, black beans and rice.  
$10.99

Fajita Steak
Hand-cut steak, green peppers and onions wrapped  

in a flour tortilla and topped with a white burrito sauce.
$13.49

Enchiladas de Wisconsin
Flour tortillas filled with Wisconsin's finest cheeses – 

Cheddar and Monterey Jack, simmered in a mild 
ranchero sauce, topped with black bean & corn salsa.

$11.99

WANT IT SPICIER? 
JUST ASK!



HOUSE SPECIALTY... FAJITAS!!
Hand-cut steak, chicken, or shrimp marinated in our special house recipe for over 24 hours, 

then grilled & served a-sizzling with green peppers and onions, flour or corn tortillas, 
lettuce, cheese, black bean & corn salsa.

Chicken*  $15.99     Steak or Shrimp*  $17.99 
Fajita Deluxe Combinations (choose any two)  $18.99     (choose all three)  $19.99

Platters For Two (per person)

Chicken - $13.99,  Steak or Shrimp - $15.99
Combos: Any 2 - $16.39,  All 3 - $17.99

Veggie 
(Sizzling garden fresh mixed vegetables served with our zested cilantro lime sauce)

$12.99
Add: Chroizo - $2, Carnita (slow-cooked pork) - $2, Rice - $1, Beans - $1, Sour Cream - $1, Guacamole - $1.75 

FEATURED DINNERS
Served with pico de gallo, rice and refried beans.

Chimichanga
A crisp and golden shell filled with your choice of ground beef, braised beef tips, 

Mayan chicken or our slow cooked pork carnitas along with beans and cheddar cheese.
$12.99

Substitute fajita chicken for $1.49
Substitute steak or shrimp for $1.99

Fiesta Dinner
A beef burrito, a chicken enchilada, and a beef tenderloin tip enchilada served with Mexi-rice and beans.

$14.99

SEAFOOD 
Fish Tacos

Grilled Tilapia, black bean & corn salsa, lettuce and cheese all fighting for space
in a grilled corn tortilla topped with our smoked chipotle sauce.

2 tacos for $10.99    3 tacos for $14.99 

Shrimp Diablo
Take grilled shrimp, hot salsa and chorizo and you get a wonderful reason for more than one Dos Equis. 

Spicy and delicious, it’s mixed with rice and served with corn tortillas and beans.

$16.49

Fried Shrimp
Deep fried shrimp served with refried beans and Mexicali rice or french fries.

$16.49

Shrimp Enchiladas
Enchiladas with chopped and grilled shrimp, monterey jack cheese, chili pepper and onions,

served atop a bed of rice with our white poblano sauce.
$16.49

Flautas de Pollo
Two flour tortillas filled with seasoned chicken 

and cream cheese. Rolled and lightly fried, 
served with an avocado sauce.

$13.99

Tacos
Three corn or flour tortillas. 

Grilled Steak, Chicken, or Pork Carnitas 
served with pico de gallo and cheese. 

$14.99
Substitute shrimp for 50¢ per taco



DINNER COMBINATIONS 
Served with refried beans & rice.

(1) Beef or Chicken Taco, Beef Burrito & Cheese Enchilada
(2) Cheese Chile Relleno & Cheese Enchilada

(3) Beef Burrito & Chicken Burrito
(4) Beef Burrito, Tamale, Chicken or Beef Taco
(5) Three Mayan Chicken or Ground Beef Tacos

$12.99

RELLENOS & TAMALES
Served with beans & rice on the side.

Two Cheese Chile Rellenos
The peppers are roasted on the char-broiler. This sweetens 

the pepper. We then scrape the blackened skin off, stuff 
the pepper with a white cheese, dip the pepper in a 

whipped egg white and fry.
$12.49

Chile Rellano & Tamale Dinner
                   One cheese chile relleno and your 

          choice of one tamale - pork or chicken.
      $11.99

Two Tamales, Chicken or Pork
Served with tamale sauce.

$10.99

SALADS
Taco Salad

Seasoned beef in a deep dish flour tortilla shell with lettuce, 
tomatoes, 

black olives, onions, cheese and a dab of sour cream.
 $10.99

Substitute fajita chicken for $1.49. Steak or Shrimp for $1.99

      Summer Greens Salad
Mixed greens, spinach, feta cheese, toasted walnuts and 

fresh fruit of the season with a balsamic vinaigrette dressing. 
A perfect salad for hot summer days.

$10.99
Add our fajita chicken for $2.49. Steak or Shrimp for $2.99

15% Gratuity added to check on tables of 6 or more persons.

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness.

Taxes will be added to all 
food & beverage items served.



FEATURED DESSERT
Mexican Fried Ice Cream

Chocolate chip ice cream dipped in honey, rolled in chocolate chip cookie crumbs, deep fried for a crunchy 
coating, then topped with a honey apple sauce and whipped cream

$6

TEQUILAS
Silver 

Tres Generaciones, El Mayor - $5.00
Patrón, Casa Amigos (George Clooney's own), Corazon - $6.00

Don Julio - $6.50

Anejo & Reposado Tequila
Sauza Hornito Reposado - $6.50

Patrón Anejo & Reposado - $6.50
Don Julio Anejo & Reposado - $7.00

Tequilas that are not always available:
Avion "Entourage" drink of choice - $9

DeLeon - Los Altos Region of Jalisen 100% Highland Blue Weber Agave

Platinum - $11.50, Reposado - $12.50, Diamante - $24

Don Julio
1942 - sweet aromas of vanilla, almond & chocolate  $21

Real - sweetly seductive finish, best enjoyed neat  $42

Patrón
Anejos 7 Años - intense, woody, dry fruit and buttery vanilla caramel  $40

Patrón XO Cave - a coffee tequila, dry with a hint of chocolate  $7

Blackberry Cream
Patrón XO, Patrón Anejo, blackberry puree, simple syrup and cream  $15

Patrón Mini Stout
XO café and Irish cream  $9.75

EXTRAS
Soft Flour Tortilla Taco (Ground Beef or Chicken) $4.50

Hard Shell Corn Tortilla Taco (Ground Beef of Chicken) $4.50
1/3 lb. Burger with French Fries $7.95 (add cheese - 50¢)

Chicken Strips with French Fries $8.25
Side Portion of Sour Cream $1

Side Portion of Guacamole $1.75
Rice or Re-Fried Beans $1.25 each

NON-ALCOHOLIC BEVERAGES
Milk - large $2.50, small $1.75

Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Mug Root Beer, Iced Tea, Lemonade - $2.50

15% Gratuity added to check on tables of 6 or more persons.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increaseyour risk of food borne illness.

Taxes will be added to all food & beverage items served.

For more options, try the award winning desserts at the Dockside Grill 
or the 16 ice cream flavors at the Daily Scoop, our next door neighbors.



YOU ARE AT THE LOWER DELLS
Scenic center to the 'Dells' Experience of

Food, Drink and Adventure!

Thank you for visiting us. 
Check out our very capable and delightful neighbors:

Since 1979

Offering the original Rivermoon Café salads & breads.

Your gateway to the Wisconsin River

Live music every week! 16 ice cream flavors!

RIVER RAT PATIO BAR

Daily Scoop
ICE CREAM

STORE
ICE CREAM

STORE
ICE CREAM

STORE

Rivermoon Café's


