
TACO SALAD $10+
Lettuce, Pico, Shredded Cheese, Crispy Tortilla Strips, Black Bean Chili

COBB SALAD $10+
Romaine, Egg, Pico, Roasted Corn Salsa, Pork Belly, Avocado, 
Shredded Cheese, Santé Fe Dressing

SALADS

APPETIZERS

QUESADILLAS

BURRITOS

+ADD-Ons

SHREDDED CHEESE, PICO, LETTUCE, SOUR CREAM      $6+

BREAKFAST BURRITO             $7+
Scrambled Egg, Shredded Cheese, Tots, Sante Fé Dressing

ZANDRA’S BURRITO $7+
Seasoned Rice, Black Bean Chili, Lettuce, Pico, Shredded Cheese,
Drizzled with Jalapeño Ranch

ELOTE $4.25
Street Corn on the Cob, Cotija, Mayo, Sour Cream, Cilantro

NACHOS $9+
White Queso, Black Bean Chili, Pico, Layered Over Chips & Topped 
with Sour Cream, Guacamole, Pickled Jalapeños 

QUESO FRIES OR TOTS $13
White Queso, Jalapeño Ranch

GUACAMOLE $9.5

SKILLET QUESO   $9

SKILLET QUESO CON CHILI               $9.5

SKILLET QUESO CON CHORIZO              $11

SINGLE .......................... $4
DOUBLE ......................... $6
TRIPLE ......................... $8

PICO 
(Mild)

MANGO SALSA
(Sweet)

SALSA ROJA
(Sweet)

CONSUMER ADVISORY
Consuming raw or undercooked meats, poultry, seafood, 
eggs may increase your risk of food borne illness, especially if you 
have certain medical conditions.

Please notify the Manager if you have a food allergy.  

*May be served raw or undercooked.
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SALSA VERDE
(Medium)

SPICY SALSA ROJA 
(Hot)

CHIPS & SALSA

CHICKEN $3
CARNITAS $3
MAHI MAHI $5
CHORIZO $3

SKIRT STEAK $5
SHRIMP $5 
BIRRIA $5
VEGGIE MIX $3



FRIED CHICKEN                 $4.5
Crispy Fried Chicken, Cabbage Slaw, Roasted Corn, Sante Fé Dressing

BUFFALO CHICKEN                $4.5

JERK CHICKEN                $4.5
Caribbean Marinated Chicken, Mango/Jicama Slaw, Cilantro, Jerk Aioli

CHICKEN AL PASTOR              $4.25
Marinated Chicken, Pineapple, Cilantro, Onions

CBR 2.0                       $5
Chicken, Pork Belly, Lettuce, Ranch

NUTELLA EMPANADAS                        $10

Covered in Cinnamon & Sugar
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SKIRT STEAK         $6.5
Skirt Steak, Corn Salsa, Cotija, Sautéed Onions & Peppers, Chimichurri Sauce

BIRRIA         $5.75
Zandra's Special Beef Blend, Shredded Cheese, Onion & Cilantro, Consommé

SMASH BURGER        $5.75
Dry Aged Ground Beef, American Cheese, Shredded Lettuce, Pico, 
Roasted Garlic Aioli, Diced Pickles

SMOKED PORK BELLY         $5
Smoked Pork Belly, Sante  Fé Dressing, Cabbage Slaw,  Pico  

SZECHUAN PORK BELLY                   $5
Diced Pork Belly, Fried Brussel Sprouts, Szechuan Sauce, Jalapeños, Cilantro

CUBAN                               $5
Carnitas, Pork Belly, Lettuce, Pico,  Mustard Aioli, Shredded Cheese, Pickles

CARNITAS SALSA VERDE                                                  $4.25
Shredded Pork, Salsa Verde, Cilantro, Onions
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ROASTED CAULIFLOWER                                                       $4.5

BUFFALO CAULIFLOWER       $4.5

FALAFEL                                         $4.5
Falafel, Pico, Lettuce, Cotija, Chimichurri Sauce

BRUSSEL SPROUT          $4.5
Brussel Sprouts, Roasted Corn, Pickled Onions, Vegan Green Sauce

HONEY HABANERO SHRIMP                              $5.5
Grilled Shrimp, Honey Habañero Sauce, Cabbage Slaw, Pico

ISLAND MAHI         $5.5
Mahi Mahi, Mango/Jicama Slaw, Cabbage Slaw, Jalapeño Ranch

SEARED TUNA*       $6
Sesame Seared Tuna, Yuzu Glaze, Furikake, Wonton Crisps 

SWEET FIRE SHRIMP        $5.5
Panko Shrimp, Sweet Fire Sauce, Shredded Jicama, Pico

TEMPURA SHRIMP        $5.5
Tempura Shrimp, Sweet Chili, Cabbage Slaw, Pico

Choice of Sauce: Chocolate, Raspberry, Caramel

CHORIZO & TOTS                    $4.5
Ground Chorizo, Tots, Over Easy Egg, Ranch 

EGG & CHEESE                    $4.25
Scrambled Egg, Shredded Cheese, Pico
Choice of:  Pork Belly, Chorizo or Sausage

AL A CARTE TACOS

DESSERTS
CHURROS       $7
Six Fried Churros, Covered in
Cinnamon & Sugar

$ 1  O F F  A L L  T A C O S  B E F O R E  3 P M
Served with your choice of Corn, F lour Tor ti l las or Let tuce Wraps

F LO U R  TO RT I L L AS,  SAU T É E D  O N I O N S  &  P E P P E R S,  P I C O, 
S O U R  C R E A M ,  L E T T U C E ,  S H R E D D E D  C H E E S E ,  R I C E

Chicken $22
Combo $24

Steak $24
Trio $28

Shrimp $24

FAJITAS
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DAILY SPECIALS

HAPPY HOUR

DAILY From 4-7PM ONLY @ The Bar

Open until 9pm

Mojito Monday
$2 OFF  ALL  MOJITOS

TEQUILA Tuesday
$2 OFF  ALL  TEQUILAS

WHISKEY/Bourbon Wednesday
$2 OFF  ALL  WHISKEYS &  BOURBONS

Local Thursday
$2 OFF  ALL  V IRGINIA  PRODUCTS

Frozen FRIDAY
$2 OFF  ALL  FROZEN DRINKS

SANGRIA Saturday
$2 OFF  SANGRIAS

JARRITOS Sunday
$2 OFF  JARRITOS  COCKTAILS

$2  OFF  CHIPS  &  SALSA

$2 OFF  BOTTLE  BEERS

$2 OFF  HOUSE  MARGARITAS

SIGNATURE COCKTAILS
ZANDRA’S MARGARITA $12
Zandra’s Signature Tequila, Lime Gastrique, Grand Marnier Floater, Black Salt Rim

ZANDRA’S OLD FASHIONED $15
Zandra’s Signature Whiskey, Angostura Aromatic Bitters, Grand Marnier, Agave

QR CODE

16 oz Aluminum12 oz Bottles

DRAFT

BUD LIGHT    $6
BUDWEISER    $6
COORS LIGHT    $6
CORONA $7
MICHELOB ULTRA   $6
MILLER LITE        $6

DOS EQUIS AMBER $5
DOS EQUIS LAGER   $5

BEER



CASAMIGOS MEZCAL JOVEN  $16

CREYENTE MEZCAL $14

1800 CRISTALINO $14

CREATE YOUR OWN MARGARITA   | $1 PLUS COST OF TEQUILA
BLANCO = WHITE;  NOT AGED  |    REPOSADO = GOLD; AGED   |   ANEJO = AMBER; EXTRA AGED

ANEJO BLANCO

1800

CABO WABO

CASAMIGOS

DON JULIO

ESPOLON

PATRON

TEREMANA

JOSE TRADICIONAL

10

12

16

16

10

14

13

10

9

10

13

14

9

12

9

9

9

11

14

15

9

13

10

9

REPO

MOJITOS
ZANDRA’S AGED MOJITO $9
Muddled Lime & Mint, Brugal Anejo Rum, Agave, Soda Water

HOUSE MOJITO $8
Muddled Lime & Mint, House Rum, Agave, Soda Water

FLAVORED MOJITO $9
Mango, Pineapple, Raspberry, Strawberry

POG   $9
Pineapple Bacardi, Guava Jarritos, Orange Juice, Splash of Pineapple Juice

MAI TAI   $9
Captain Morgan, Malibu, Guava Jarritos, Grenadine, Orange Juice

ORANGE CRUSH   $9
 Vodka, Triple Sec, Mandarin Jarritos, Splash of Orange Juice

HOUSE MARGARITA $8
Reposado Tequila, Triple Sec, & House Sour Mix

FROZEN MARGARITA $9

ZANDRA’S MONKEY-RITA $9
Monkey Shoulder Blended Scotch, House Mix, 

RANCH WATER MARGARITA $10
1800 Cucumber & Jalapeño Tequila, Fresh Lime, Mineral Water

COCONUT 1800 MARGARITA $10
1800 Coconut Tequila, Lime Gastrique, Splash of Pineapple Juice

INFUSIONS

TEQUILA

Shooters: $7    Cocktails: $9
JALAPEÑO TEQUILA     
HABAÑERO TEQUILA     
MIXED BERRY TEQUILA

PINEAPPLE RUM
MANGO RUM
STRAWBERRY RUM

Premium & MEZCAL

 G R A N D  M A R N I E R  $ 3    C O I N T R E A U  $ 3

ADD-ONS & FLOATERS

ZANDRAS MAESTRO DOBEL $11

PATRON EXTRA ANEJO        $25

DON JULIO ANEJO 1942    $40

Jarritos Cocktails

MARGARITAS


