
www.jalapenos-wa.com

Family Mexican
Restaurant & Cantina

• Open 7 Days a Week
• Vegetarian Friendly
• Take-Out Available

Catering 

Available!

Ha� y Hour Every Day! 

                      All Day Sunday & Tuesday                      All Day Sunday & Tuesday

2pm-5:30pm & 9pm to Close

Call us today! Catering (360) 778-2045

(Except Cinco de Mayo and Ski to Sea)



5. Chipotle  $2.50  
Smoked and roasted jalapeños 

blended with house spices. 

6. Jesse’s Salsa  $2.50  
Just like the salsa Jesse makes at home!

Roasted jalapeños and tomatoes 
blended to create a spicy, hot salsa. 

7. Tres Salsas  $2.75  
A combo of Jesse’s, Tomatillo 

Cilantro & Atomica salsas.

8. Salsa Atomica  $2.75  
Habaneros carefully aged and blended

with garlic, onions, and spices.

Macho Omele� e  $10.95
Chorizo, carnitas, bacon, peppers, onions,

red salsa and cheese on top.

Ve� ie Omele� e  $7.95
Spinach, mushrooms, corn & tomato salsa 

with peppers, onions & cheese on top.

Chilaquiles  $9.00
Fried corn tortillas mixed with your choice 

of chicken or spinach & mushroom, topped
with two eggs and top with green salsa.

1. Pineapple  $2.50  
Fresh cut pineapple, onions, tomatoes,
jalapeños and cilantro tossed together

 and seasoned with house spices.

2. Tomatillo-Cilantro  $2.25  
Green tomatoes, roasted jalapeños, onions

and cilantro blended together.

3. Ranchero  $2.00  
A tomato based salsa with fresh chopped 

onions, jalapeños, cilantro, and seasonings.

4. Fresh Salsa (Pico De Gallo)  $2.50  
Fresh jalapeños, onion, cilantro and ripe
tomatoes mixed with lime and spices. 

Breakfast Bu� ito  $7.95
Potatoes, red pepper, green pepper, onions, 

eggs, cheese & salsa. Add bacon $2.

Chorizo and E� s  $9.95
Eggs scrambled with chorizo &

pico de gallo and beans. 

Huevos Rancheros  $8.95
3 eggs with ranchero salsa, tostadas & beans. 

Add bacon $2.

Carne Asada & E� s  $14.95
Grilled steak and 2 eggs with beans and 

Ranchero Salsa. 

We use only canola oil in our food preparation!

Mexican Breakfast

Fresh Salsas

Served All Day Everyday

POQUITO HOT
(sip of water needed)

MUY HOT
(fry your face of f )

HOT
(glass of water needed)

LIQUID FIRE
(may melt silverware)

Bo� le of Champagne (187 ml)  $6.00          Mimosas  $7.00

Carnitas & E� s  $12.99
Homemade pork carnitas cooked with red 

potatoes, onions, and peppers topped 
with 2 eggs served on a bed of salsa.

*Consuming raw meats or uncooked eggs may increase your risk of food borne illness.

Housemade Bl� dy Mary’s $7.00 

with two eggs and top with green salsa.

Homemade pork carnitas cooked with red 

with two eggs and top with green salsa.



Antojitos (Appetizers)

Soups and Salads

Caldo de Po� o   $10.99
Mexican chicken soup.

Shrimp Ceviche  $12.99 
Shrimp marinated in our original 

Mexican ceviche recipe. 

Black Bean Quesadi� as
Served with 4 cheeses: Queso Fresco,

Monterrey jack, Mozarella
and cheddar cheese.

small $7.99       large $11.99

Fajita Quesadi� a
Chicken, steak, pastor with 
sour cream and guacamole

small $12.99      large  $16.99
With rice & beans, add $2.75

Quesadi� as
3 Cheese, chicken or spinach & mushroom. 

All served with sour cream.
small  $8.99      large  $12.99

Mini Bu� itos   $7.99
Bean & Cheese, served with sour 

cream and ranchero salsa. 

Fried Jalapeño Po� ers
Cream cheese fi lled and served with 

jalapeño-raspberry jelly.
1/2 dozen $7.99     dozen $11.99

Mini Taquitos  $7.99
Marinated shredde chicken Served 
with sour cream, guacamole and 

ranchero salsa. 

The Tower Sampler (serves 2-4 people)    $18.99
Combination platter of chicken and cheese quesadillas, chicken taquitos, mini 

burritos (bean & cheese) and jalapeno poppers. Served with tomatoes, sour cream, 
guacamole, bean dip, chile con queso, and ranchero salsa for dipping. 

Torti� a Soup 
Topped with tortilla chips, avocado, 
chicken and Monterrey jack cheese.

cup  $7.99     bowl  $9.99

Taco Salad   $12.99
Choice of chicken or ground beef, served with 
lettuce, tomatoes, sour cream, rice and beans.

Low Carb Gri� ed 
Fajita Salad  $18.99

Grilled steak or chicken, served with 
mushrooms, Pico de Gallo, black beans, corn, 

onions, green peppers, spinach, lettuce & 
tomatoes. Topped with Avocado Salsa.

With grilled shrimp  $19.99

Seaf� d Taco Salad  $19.99
Grilled Halibut, shrimp, scallops,

calamari, rice, black beans, lettuce, corn, 
tomatoes, Pico de Gallo, 

guacamole & queso fresco.

Nachos de la Casa
Refried beans, jack and cheddar cheeses.

small $7.99    large $10.99

Nachos Deluxe
Choice of chicken or ground beef.

small $10.99     large $13.99

Nachos Supreme
Choice of chorizo, chicken, 

steak or carnitas. 
small $13.99    large $17.99

ALL NACHOS are served with jalapeños, green 
onions, guacamole and sour cream.

Ve� ie Torti� a Soup 
Our roasted tomato broth topped 
with fresh corn, black beans, queso 

fresco, green onions, and tortilla 
strips..

cup  $6.99     bowl  $8.99

Chili con Queso  $5.99
A combination of three cheeses. Made from scratch

Add Ground Beef, Chorizo, or Veggies $1.50.

California Nachos  $9.99
Nachos made with French Fries, topped 
with Ground Beef and Chile con Queso!.

Spicy Shrimp & Bacon
Quesadi� a

Served with guacamole & sour cream.
small $12.99    large $17.99



*Our Salsas are 
made using local WA 

ingredients!

COMBINATIONS
One item  $9.99   |   Two items  $12.99   |   Three items   $14.99

Tacos        Tostadas        Chalupas        Regular Enchiladas
Bu� itos            Tamales (pork or chicken)          Gr� n Enchiladas

Los Tacos Enchiladas

Tex-Mex Tacos  $17.99
3 fl our tacos fi lled with fajita meat, 
chicken or steak and Pico de Gallo. 

Served with sour cream and guacamole.

Tacos al Pastor  $16.99
3 corn tacos fi lled with spiced pork loin 

and pineapple salsa. Garnished with 
tomatoes, queso fresco and sour cream.

Tacos al Carbon  $15.99
3 corn tacos fi lled with your choice of steak 

or chicken and pico de gallo. Garnished with 
tomatoes, queso fresco & sour cream.

Fish Tacos  $17.99
3 corn tacos fi lled with grilled halibut, 

cabbage, pico de gallo and crema verde salsa.

Carne Asada Tacos  $16.99
3 corn tacos fi lled with grilled steak, onions, 

cilantro, fresh lime and guacamole.

La Crema Enchiladas   $15.99
A blend of sour cream and cheese 
with your choice of beef, chicken, 
shredded beef, or melted cheese.

La Suiza Enchiladas   $14.99
Two cheese, ground beef, shredded 

beef, chicken fi lled enchiladas covered 
with tomatillo salsa.

Chipotle Enchiladas   $14.99
Two cheese, gound beef, shredded 

beef, or chicken fi lled enchiladas 
covered with chipotle salsa.

Mole Enchiladas   $13.99
Two chicken enchiladas
covered in Mole sauce.

**All enchiladas are served with 
rice, beans and sour cream.Filet Mignon Tacos  $18.99

3 corn tacos fi lled with grilled 
USDA Choice Filet Mignon, onions, 
cilantro, fresh lime and guacamole.

Served medium.

Choice of fi lling: chicken, gr. beef, shredded beef, or veggies.
For carnitas, fi sh, shrimp, or carne asada: add $2 per item.

Includes: rice, beans, lettuce and sour cream.

*Consuming raw meats or uncooked eggs may increase your risk of food borne illness.
*We use only canola oil in our food preparation!



Gri� ed Fajitas

Vegetarian
**Jalapeños uses only canola oil in the preparation of our foods. 

Taco Salad   $11.99
Grilled veggies, corn, rice, black 

beans and topped with lettuce, sour 
cream, and guacamole.

Bu� ito or Chimichanga   $13.99
Burrito or chimichanga with choice of

meats: chicken, ground beef, or shredded beef. 
With carnitas, shrimp, fi sh or carne asada, add $2

Bi� est Bu� ito in  Be� ingham 
( THE � B )  $22.99

(veggie, chicken or ground beef)
Feeds four people!

For carne asada or carnitas: $38.99

El Colorado Bu� ito  $15.99
Chunks of tender steak cooked 

in a red California pepper 
sauce in a fl our tortilla. 

Chile Verde Bu� ito  $15.99
A fl our tortilla fi lled with tender 

chunks of pork covered in salsa verde.

Burritos y Chimichangas!
All burritos and chimichangas are served with rice, beans and sour cream.

Potato Bu� ito   $12.99
Flour tortilla fi lled with seasoned roasted potatoes, 
black beans, jack & cheddar cheese and ranchero 

salsa. Served with sour cream, lettuce and 
tomatoes. Topped with queso fresco.

Bean and Ch� se Bu� ito
or Chimichanga   $11.95

Flour tortilla fi lled with beans, cheese, 
lettuce, and tomatoes. Served with rice, 
grilled veggies, cheese & sour cream.

Black Bean Enchiladas   $12.99
Served with four cheeses, Queso Fresco, 

Monterey Jack, Cheddar, Mozarella, tomatillo, 
cilantro salsa and sour cream.

Ve� ie Pae� a   $15.99
Fresh veggies sautéed with rice 
in a spicy Mexican tomato salsa 
topped with black beans, green 

onions & tomatoes.

Ve� ie Fajitas   $14.99
Grilled bell peppers, squash, 

carrots, potatoes, onions, zucchini, 
mushrooms, green onions, and 

tomatoes. Served with rice, black 
beans, sour cream, guacamole and 

choice of tortillas.

*Consuming raw meats or uncooked eggs may increase your risk of food borne illness.

Low Carb Bu� ito  $16.99
Grilled steak or chicken. Served with 

mushrooms, corn, pico de gallo, black 
beans, onions, peppers, spinach, lettuce 

and tomatoes. Topped with avocado 
salsa. All in a whole wheat tortilla.

Not served with rice.

Fi� et Mignon Fajitas! $21.99
You read that correctly! Marinated USDA Choice 

Fillet Mignon grilled to perfection. Served sizzling 
on a bed of onions and bell peppers. 

Served medium. 

      Steak or Chicken Fajitas                                                                
$17.99 per person                   $29.99 for two            

Get it smoothed with Chile con Queso for only $2 more! BBB $4 more. 

Hawa� an Fajitas  $17.99
Choice of marinated Chicken Breast or perfectly 
seasoned Jumbo Shrimp cooked with pineapple, 

bacon, bell peppers, onions, and carrots. 
 

**All Fajitas are served with rice, beans, sour cream, guacamole, and tortillas. 

Pa� i� ada (Mixed Gri� ed)
Fun combination of chicken, steak, shrimp, 

bacon, and pork carnitas. 
$18.99 per person     $30.99 for two

Burritos y Chimichangas!



Chicken Chipotle  $15.99
Breast of chicken sautéed with chipotle salsa, 
mushrooms and topped with queso fresco.

*Consuming raw meats or uncooked eggs may increase your risk of food borne illness.

*We use only canola oil

House Favorites

Pollo
(All chicken served with rice and sour cream)

Owner’s Favorite   $25.99
Grilled steak with onions, bell peppers 
and topped with grilled jumbo shrimp 

wrapped in bacon covered with melted 
mozzarella cheese. Served with sour 

cream, guacamole and tortillas.
Delicioso!

Pae� a Nortena  $19.99
Breast of chicken, scallops shrimp, & 
chorizo, sautéed in a spicy Mexican 

tomato sauce, then tossed with rice, and 
simmered with bell peppers, onions, 

mushrooms and green onions.

Chile Verde (pork) $15.99
Tender marinated meat in a Mexican 

style salsa stew. Served with rice, 
beans, and sour cream.

La Cazuela  $17.99
Chicken and steak sautéed with fried 

jalapeños and mushrooms in a homemade 
salsa and melted Jack. With sour cream.

Authentic Pork Carnitas  
($17.99 per person)

Chunks of pork tenderloin crunchy on the 
outside, tender and juicy on the inside served 

with rice & beans, sour cream, salsa rica & 
choice of tortillas.

(All chicken served with rice and sour cream)(All chicken served with rice and sour cream)(All chicken served with rice and sour cream)
Po� o Fundido  $16.99

Marinated shredded breast of chicken wrapped in a fl our tortilla, 
covered with special salsa & four cheeses. Muy Bueno!

Po� o con Crema  $16.99
Chicken breast sautéed with onions, 

bell peppers and mushrooms in a 
crema sauce served with rice.

A� oz con Po� o  $16.99
Breast of chicken sautéed in tomato sauce with 
mushrooms, bell peppers, onions. Served over 

rice and topped with melted jack cheese.
Po� o Asado  $16.99

(grilled breast of chicken)
Marinated in our special salsa with 

bell pepper and onion.

Carne Asada   $18.99
Steak chargrilled with onions and bell 

peppers. Served with rice, beans, 
guacamole, and tortillas.

Chiles Re� enos   $15.99
Poblano peppers fi lled with your choice 
of chicken, cheese, shredded beef, or 

ground beef dipped in a light batter and 
topped with queso fresco & salsa.

Mole Mexicano $16.99
Choice of marinated chicken breast or our slow 

cooked Pork Carnitas in rich, homemade 
authentic mole sauce. 



Seafood
(All seafood dishes served with rice and sour cream)

**Consuming raw meats or uncooked eggs may increase your risk of food borne illness

Beverages  $2.75
 Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Sierra Mist, Root Beer, Fruit Punch, 

Orange Crush, Coffee, Tea, Lemonade, Arnold Palmer, Milk & Fruit Juice

 Flavored Lemonades and Iced Teas   $3.75 (no refi lls)
Peach, Mango, Raspberry and Strawberry, Shirley Temple, Roy Rogers

Bacon & Shrimp   $16.99
Grilled jumbo shrimp wrapped in bacon with 

melted mozzarella cheese, served over rice with 
lettuce, tomatoes, sour cream and tortillas.

Seaf� d Enchiladas   $17.99
Shrimp, Scallops, Halibut & 
calamari with light cream 
sauce & pineapple salsa.

Camarones al Diablo $16.99
Some like it hot! Shrimp in 

our extra spicy Diablo sauce.

Seaf� d Re� eno  $16.99
Shrimp, scallops, calamari and halibut 

stuffed in our famous chile relleno 
covered in a pineapple salsa.

Seaf� d Chimichanga   $17.99
Shrimp, calamari, halibut and scallops.

Crab Enchiladas   $17.99
Two fresh Dungeness crabmeat Enchiladas 
covered in a light poblano cilantro salsa. 

A� oz con Camarones 
(shrimp & rice)  $16.99

Shrimp sautéed in tomato sauce with 
mushrooms, bell peppers, onions and topped 

with melted jack cheese. 

Camarones al Mojo de Ajo
(shrimp in garlic sauce)  $16.99

Shrimp sautéed with garlic, 
mushrooms, bell peppers, and onions.

Side Orders
Chalupa  $4.99

Tacos  $2.99
Chimichanga  $7.99
Large Burrito  $7.99
Chile Relleno  $8.99

Enchilada  $4.50
Tostada  $4.99
Tamal  $3.99

Tortillas  $1.50
Rice  $3.99

4 Fried jalapeños  $1.99
Black Beans  $3.99

Beans  $3.99
Rice & Beans  $6.99
French Fries  $3.99
Sour Cream  $2.75

Guacamole  $4.99
Large Guacamole  $7.99

Chips  $2.25
Salsa  $2.25

Chips & Salsa  $3.99
Veggies  $3.99

Side of Cheese  $1.25

Burgers & Sandwiches
All Burgers and Sandwiches served with Fries

Bacon Ch� seburger   $9.99 
Bacon, cheese, home made burger patty on 

a Schwartz Bros Broiche Bun.

Cla� ic Burger   $7.99 
Home made burger patty with lettuce and 
tomato on a Schwartz Bros Broiche Bun.



Daily Lunch Specials
From 11:00am–3pm      |        Monday thru Friday

COMBINATIONS
One Item $7.99   |   Two Items $10.99   |   Three Items $11.99

Regular Enchilada        Chalupa       Tamal (pork or chicken)
Bu� ito         Taco        Tostada        Gr� n Enchilada
Choice of: chicken, ground beef, shredded beef or vegetarian. 

Served with sour cream. For shrimp, carnitas, carne asada or fi sh add $2.00

• A�  of the above include rice, le� uce, tomatoes, and beans •

A� oz con Po� o  $11.99
Chicken, peppers, onions and mushrooms 
served over rice. Served with sour cream.

Po� o con Crema  $11.99
Breast of chicken in a rich cream sauce.

Fish (Halibut) Tacos  $12.99
2 corn tacos fi lled with grilled halibut, 
lettuce, cabbage, pico de gallo, rice, 

beans and our special salsa.

Low Carb Gri� ed Fajita Salad  $12.99
Grilled steak or chicken served with  

mushrooms, Pico de Gallo, black beans, corn, 
  onions, green peppers, spinach, lettuce & 

tomatoes. Topped with avacado salsa.

Taco Salad  $9.99
Choice of ground beef, chicken or 

vegetarian. Topped with sour cream.

Gri� ed Fajitas  $11.99
Lunch Portion. Grilled steak or 
chicken with sour cream and 

guacamole.

Carne Asada  $12.99
Lunch portion. Chargrilled steak 
with onions, bell peppers and 

guacamole.

Pork Carnitas (Authentic)  $11.99
Chunks of pork tenderloin crunchy on the 
outside, tender and juicy on the inside. 

Served with sour cream.

Carne Asada Tacos  $10.99
2 corn tacos, fi lled with grilled steak, onions, 

guacamole, cilantro and fresh lime.

Chicken Quesadi� a  $8.99
Served with rice, beans, sour cream,

lettuce, and tomatoes.

Chile Re� eno Ch� se  $8.99
Poblano peppers dipped in a 

light batter, topped with cheese, 
homemade salsa and sour cream.

*Consuming raw meats or uncooked eggs may increase risk of food borne illness.

Bu� ito or Chimichanga  $8.99
Choice of: chicken, ground beef, shredded beef, or potato. Served with sour 

cream. For shrimp, carne asada, carnitas or fi sh, add $2.
Get it smoothed with Chile con Queso for only $2 more! 

Ve� ie Fajitas   $9.99
Grilled bell peppers, squash, 

carrots, potatoes, onions, zucchini, 
mushrooms, green onions, and 

tomatoes. Served with rice, black 
beans, sour cream, guacamole and 

choice of tortillas.
Chile Verde Bu� ito  $9.99
A fl our tortilla fi lled with tender 

chunks of pork covered in salsa verde.
Get it smoothed with Chile con Queso for only $2 more!.
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