
 

  
 

Ask your server or stop by our to-go counter
to shop our merchandise or scan the QR code
to view and purchase from our full online
merchandise store.

Take a piece of
Alamo Cafe

home with you! 
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Spicy Chipotle Ranch
Jalapeno Avocado Ranch
Buttermilk Ranch
Bleu Cheese

Lime Vinaigrette
Balsamic Vinaigrette
Honey Mustand
Thousand Island

Dressing Options: 

Fresh mixed greens topped with cherry tomatoes,
cucumbers, American and Monterey Jack cheeses,
black olives, and croutons. Your choice of dressing.

$13.99

Ground beef or shredded chicken, diced
tomatoes, American and Monterey Jack
cheese, and guacamole all topped on a bed of
fresh mixed greens. Your choice of dressing.

Ensalada

Chicken Fajita
Grilled Gulf Shrimp

$15.99
 $17.99

$14.99

Fresh mixed greens topped with grilled
chicken or fried tenders, cheese, cherry
tomatoes, black olives, bacon, avocado,
and tortilla strips. Your choice of dressing.

Southwestern
Cobb Salad

A crispy taco shell filled with fresh greens,
ground beef, rice, refried beans, cheese,
diced tomatoes, and spicy chipotle ranch.

$11.99Taco Salad $13.99

Fresh mixed greens topped with American
and Monterey Jack cheeses, avocado, black
olives, cherry tomatoes, and croutons. Served
with lime vinaigrette.

Avocado Salad

Chicken Fajita
Grilled Gulf Shrimp

$15.99

Creamy poblano soup with diced
chicken, Monterey Jack cheese,
and crispy wheat tortilla strips.

Poblano Soup   $6.99
$9.49

Sm.
Reg.

Tortilla Soup
A San Antonio staple with shredded chicken,
diced avocado, Monterey Jack cheese, and
crispy tortilla strips in a rich, savory broth.

  $6.99
$9.49

Sm.
Reg.

Dinner Salad

$17.99

$7.99

ABOUT US
For 45 years, Alamo Cafe has been part of San Antonio’s story — 

the place families gather to celebrate birthdays, rehearsal dinners, 
post-game victories, Sunday lunches, and weeknight dinners.

Turning meals into memories.

It started in 1981 at our original San Pedro location with fresh
tortillas, generous plates of Tex-Mex, and a simple promise: 

take care of people and make them feel at home.

Today, Alamo Cafe is still family-owned and operated, now led by
the second generation. We’re proud to carry on what our father

started here: genuine hospitality, food made with care, 
and a deep love for this community.

At both locations, guests can still watch our famous flour tortillas
being made fresh in our tortilla factory, just like generations of 

San Antonians have done before them.

After 45 years, our promise is still the same: 
good food, good people, and a Fiesta at every table.

Events & Catering

HOSTING A PARTY
OR OFFICE LUNCH?
Let us bring the Tex-Mex! Ask about our
catering options—perfect for any occasion. 

Planning a private event? Our Event Team is here to help!
Contact us at catering@alamocafe.com or call 210.495.4321 to
discuss your catering needs.

CATERING and EVENTS

 

 

 
 

 

Mini
Sm.

Reg.
    $7.99

$9.99

$4.99

San Antonio’s Best Queso Winner! 
Smooth and spicy melted cheese with the flavor
of fresh tomatoes and serranos.

Chile 
Con Queso

Davy Dip
Ground beef and guacamole
topped with chile con queso and
a sour cream drizzle.

Sm.
Reg.

    $8.99
$13.99

Chips and Guac
Our delicious homemade
guacamole, served with fresh chips.

  $7.99
 $13.99

Sm.
Reg.

Fried
Jalapeños
Whole jalapeño stuffed with melted
cheese and  fried golden. Served with
buttermilk ranch and chile con queso.

 

Ground beef or
shredded chicken 
Premium Angus Beef or
Chicken Fajita

Panchos
Crisp tostadas layered with refried
beans, melted cheese, guacamole,
and your choice of meat.

  $8.99
 $11.99

Sm.
Reg.

Street Corn
Fire-roasted corn tossed in
creamy chile-lime sauce with cotija
cheese, lime, and a hint of spice.

Poblano Queso
Roasted poblano peppers
blended into smooth melted
American and Chihuahua cheeses.

$4.99Mini
Sm.

Reg.
    $8.99

$11.99

Brisket Queso Sm.
Reg.

    $11.99
$15.99

Creamy queso loaded with
tender smoked brisket, fresh
cilantro, and zesty pico de gallo.

$11.99
Sm. (4)

Reg. (6)
    $8.99

$8.99 

$10.99 

$14.99

$17.99

Half (4) Full (8)

 

APPETIZERS

 A  F I E S T A  A T  E V E R Y  T A B L E

Drinks

Soups and SALADS
Add a ground beef or shredded chicken taco for $3.49

Add a Premium Angus beef or chicken fajita taco for $5.49



$16.996 oz.

Our Texas-style serving of fresh tender 
beef, specially battered, fried golden brown,
and served with cream gravy on the side.

Chicken
Fried Steak $13.993 oz.

Served with your choice of two sides: 
french fries, mashed potatoes, or green beans. 

Add a Dinner Salad $5.29

*Topped with a drizzle of sour cream

Gluten Free Menu available Upon Request

Chicken Laredo $16.99

Charbroiled chicken breast topped with
southwestern cream sauce, American and
Monterey Jack cheese, chives, tomatoes, and
sliced avocado. 

Served with rice and borracho beans.

$15.99Street Tacos
Three mini corn tortillas with chipotle-tossed
Premium Angus beef, jalapeño jack cheese,
avocado, cilantro, and diced onion.

Served with borracho beans.

Premium Angus beef or chicken fajita with
Monterey Jack cheese, fried golden and
topped with guacamole, sour cream, and
hot sauce.

Served with rice and refried beans.

$17.49Chimichangas

$12.99Burrito Plate
A fresh flour tortilla rolled to order with  ground
beef or shredded chicken. Beef is filled with queso
and topped with chile con carne; chicken is topped
with ranchero sauce and a sour cream drizzle.

Served with guacamole, rice, and refried beans.
$14.99Premium Angus Beef or Chicken Fajita*

Served with your choice of two sides: 
french fries, mashed potatoes, or green beans. 

Add a Dinner Salad $5.29

$16.99Chicken
Fried Chicken
Our Texas-style serving of fresh chicken
breast, specially battered, fried golden brown,
and served with cream gravy on the side.

$13.49Chicken Tenders
Four hand-battered chicken tenders,
fried golden brown.

Served with french fries and your choice of: 
BBQ sauce, cream gravy, or choice of dressing. 

$13.99Chile Relleno
Fresh anaheim pepper, battered and fried
crisp, covered with ground beef or shredded
chicken. Topped with ranchero sauce, melted
cheese, and sour cream. 

$15.99

$16.99Chicken Poblano
Charbroiled chicken topped with creamy
poblano sauce, pico de gallo, and sliced avocado.

Served with rice and black beans.

$13.49Flautas
Two rolled corn tortillas filled with shredded
chicken in a ranchero sauce. Fried crisp and
topped with guacamole and sour cream sauce,
Monterey Jack cheese, and diced tomatoes.

Served with rice and borracho beans.

$13.49Puffy Tacos
Two traditional corn masa tacos, hand-pressed
and lightly fried, filled with ground beef or
shredded chicken, lettuce, diced tomatoes, and
shredded cheese.

$14.49Premium Angus Beef or Chicken Fajita*
Served with guacamole, rice, and refried beans.

Crisp corn tortillas spread with refried beans
and topped with shredded lettuce, cheese,
and tomatoes.

$10.99Chalupas

Served with tostada con queso and guacamole.

$12.49
$14.79

Ground beef or shredded chicken*
Premium Angus Beef or Chicken Fajita*

$11.99Soft or Crispy Tacos
Two tacos with ground beef or shredded chicken,
lettuce, tomatoes, and shredded cheese.

Served with guacamole, rice, and refried beans.

Served with rice and refried beans.

Slow-simmered Mexican-style beef stew
with a spicy finish.

$15.99Carne Guisada

Served with guacamole, pico de gallo,
rice, and refried beans.

Two warm flour tortillas filled with
Premium Angus beef or chicken fajita meat. 

$17.99Fajita Tacos

A lighter bowl with rice, borracho beans, pico
de gallo, shredded lettuce, avocado and your
choice of Premium Angus beef or chicken fajita. 

Alamo Bowl $14.99

Made from scratch and sliced to be shared.
DESSERTS

 

Served with rice and black beans.

Two enchiladas filled with avocado slices
smothered in poblano queso and topped
with Monterey Jack cheese. Garnished
with cilantro. 

Avocado
Enchiladas

Add Shredded Chicken $2.99

$13.49

Vegetable
Enchiladas
Two enchiladas filled with  seasoned
grilled vegetables and melted Chihuahua
cheese topped with ranchero sauce. 

Served with rice and black beans.

$12.49

$12.49Mushroom and
Spinach Enchiladas
Two enchiladas filled with sautéed spinach
and mushrooms, lightly seasoned with
garlic salt and topped with tomatillo sauce.

Served with rice and black beans.

Served with rice and refried beans.
Premium Angus Beef or Chicken Fajita*

TEX-MEX

For 1 - $24.99
For 2 - $47.99

Shrimp Fajitas
Plump and delicious, perfectly seasoned 
Gulf shrimp on a sizzling skillet with sautéed 
bell peppers, onions, and chives. 

Served with sliced avocado, pico de gallo,
rice, and black beans.

Grilled
Vegetable Fajitas

For 1 - $14.99
For 2 - $25.99

Fresh zucchini, mushrooms, carrots, squash,
tomato wedges, broccoli, and cauliflower
florets, grilled and served sizzling with
sautéed bell peppers and onions.

Served with guacamole, pico de gallo,
rice, and black beans.

Sizzling Fajitas
Tender, juicy strips of charbroiled 
Premium Angus beef or chicken
served sizzling with sautéed bell
peppers and onions.

Served with guacamole, pico de gallo,
rice, and refried beans.

For 1 - $22.99
For 2 - $41.99

Fajita Trio

Charbroiled Premium Angus beef,
chicken, and Gulf shrimp served
sizzling with sautéed bell peppers and
onions.

Served with guacamole, pico de gallo,
rice, and black beans.

Beef, Chicken, and Shrimp

For 1 - $23.99
For 2 - $39.99

seafood

SIDES

Sopapilla Cheesecake
Creamy cheesecake wrapped in a flaky
sopapilla crust with cinnamon sugar
and honey.

$10.99

Margarita Pie
Cool, creamy, and citrusy with lime, a
splash of tequila, and a sweet graham
cracker crust. 

$8.49

Warm sopapillas served with cinnamon
sugar and honey.

Sopapillas (2 or 4) $5.49  /  $7.99

Five warm churros tossed in cinnamon
sugar and served with your choice of
strawberry or vanilla dipping sauce.

Churros $7.49

Classic vanilla cheesecake topped with
home-made strawberry glaze.

Monster Vanilla
Cheesecake

$10.99

Grilled Gulf shrimp and jalapeño jack cheese
rolled in two corn tortillas, topped with ranchero
sauce, cilantro lime crema, and avocado.

Served with rice and black beans.

Shrimp Enchiladas $12.99

Grilled rockfish in two homemade
corn tortillas with cabbage slaw,
mango pico de gallo, and verde crema.

Fish Tacos

Served with rice and black beans.

$15.99

Shrimp Tacos
Grilled Gulf shrimp in two homemade
corn tortillas with cabbage slaw, mango
pico de gallo, and verde crema.

Served with rice and black beans.

$16.99

Seasoned Gulf shrimp, fresh spinach,
Chihuahua cheese, and a hint of pimento.

Shrimp and
Spinach Quesadilla

   Half Full
$9.99 $14.99

Street Corn
Mixed Grilled Vegetables
Broccoli
Broccoli with Queso 
French Fries 
Green Beans
Homemade Mashed Potatoes

$4.49

$4.49

$3.49

$3.99

$2.49

$2.49

$2.49

Refried Beans
Black Beans 
Borracho Beans 
Rice

Side $1.99

Side $1.99

Side $1.99

Side $1.99

Bowl $2.99

Bowl $2.99

Bowl $2.99

Bowl $2.99

Add cheese and sour cream for $3.49
FAJITAS

 

Half $8.99  /  Full $12.99

Street Taco Quesadilla
Our famous quesadilla made with jalapeño
jack cheese, chipotle sauce, avocado and
Premium Angus beef fajita meat.

 

 

Served with pico de gallo, sour cream, and lettuce. 
Add guacamole to any plate for $2.49

QUESADILLAS

Chopped beef brisket smothered in BBQ
sauce with melted American and
Monterey Jack cheeses.

Brisket Quesadilla

Half $9.99  /  Full $14.99

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Two enchiladas, tostada con
queso, rice, and refried beans.

Dinner #3 $12.49

Dinner #1 $17.49

Two enchiladas, crispy beef taco,
chalupa, tostada con queso, rice,
refried beans, and guacamole.

One enchilada, crispy beef
taco, rice, and refried beans. 

Dinner #4 $12.99

Dinner #5 $11.99

One enchilada, chalupa, tostada
con queso, rice, and refried beans. 

One enchilada, tostada con
queso, rice, and refried beans. 

Dinner #6 $10.99

$13.99Dinner #2
Two enchiladas, chalupa, tostada
con queso, rice, and refried beans.

Choose from beef, chicken*, green chicken*, sour cream chicken, chipotle chicken, or cheese.
*Chicken and green chicken enchiladas are topped with a sour cream drizzle.

ENCHILADAS

Add an extra enchilada to your meal for $2.99.

A blend of American and Monterey Jack
cheeses.

Cheese Quesadilla

Sautéed spinach and mushrooms,
lightly seasoned with garlic salt and
layered with melted Chihuahua cheese.

Spinach and
Mushroom Quesadilla

An array of fresh grilled vegetables,
layered with melted Chihuahua cheese.

Vegetable Quesadilla

Tender Premium Angus beef, chicken, or
mixed fajitas with American and Monterey
Jack cheeses.

Grilled Quesadilla


