
Rancho de Tia Rosa
3129 E. McKellips Rd., Mesa, Arizona 85213
(480) 659-8787 • www.RanchoDeTiaRosa.com

Restaurant Menu
Lunch Specials

Combinations

Starting at $5.99

All Items Served with Rice and Beans

Taco
beef, pork, or chicken

3 Rolled Tacos
beef or chicken

Enchilada
cheese, beef, pork, or chicken

Burro
bean, beef, pork, chicken, or veggie

Enchilada sauce add $1.50

Antojitos - Appetizers

$5 - $8

Tres Tacos Tijuana
small soft tacos with a sample of our beef, pork and 

chicken on grilled corn tortillas with salsa fresca
and cheese

Cheese Crisp
open face flour tortilla with melted cheeses served 

with sour cream and guacamole

Dos Tia’s Tamales
one tamal filled with cheese, onions and sweet corn 
and one red chili pork tamal, served in the husks with

black bean salsa

Adobo Shrimp Cocktail
five adobo glazed shrimp

Nachos de la Cantina
crispy corn chips topped with refried beans, your 

choice of meat, melted cheese, sour cream,
guacamole and salsa

Mini Shrimp Quesadilla

a small appetizer version of our Shrimp Quesadilla

Ensaladas & Sopas - Salads & Soup

$4 - $11

Pineapple Avocado Salad
with red leaf lettuce, thin sliced purple onions and our 

homemade poppy seed dressing

Ensalada Mexicana
red leaf lettuce, spinach, tomatoes, sliced avocado, 

chives, radish and red bell pepper, finished off with thin 
tortilla chips, cheese, croutons, and a sweet balsamic 

vinegar dressing

Black Bean Soup
topped with sour cream, salsa and cheese

Tortilla Soup
spicy chicken broth with vegetables garnished with

avocado, salsa, cheese and crispy corn strips

Especialidades de la Cocina

$7 - $14

Flying Saucer
beef, pork or chicken on a crisp tortilla, with beans, 

lettuce, salsa fresca, guacamole, sour cream,
and cheese

Stuffed Quesadilla
beef, pork or chicken inside a folded flour tortilla with 
cheese, quacamole, sour cream, and green chili strips

Plato de Chimichanga
beef, pork or chicken fried burro served with Spanish 
rice and beans, topped with sour cream, guacamole, 

and cheese

Tia Rosa Burro
beef, pork, chicken, red or green chili, veggie or bean, 

Served with Spanish rice, beans, and red or green 
enchilada sauce

Plato con Dos Tacos
two soft tacos of your choice beef, chicken or pork 

- topped with lettuce, cheese, and salsa fresca

Nuevo Chile Relleno
roasted poblano chili stuffed with pork picadillo, 
topped with pinon nuts, sour cream and cheese. 

Served with Spanish rice

‘



Tia s Plato de Carne Asada
our signature 12 spice marinated beef or pork slowly 
oven roasted for ten hours, then lightly charbroiled 

over an open flame. Served with Spanish rice, beans, 
grilled vegetables and flour tortillas

Tres Carnes - for beef, pork, and chicken add $1

Chicken Mole
6 varieties of chilies, 22 spices, herbs, nuts, fruits, and

chocolate blended together to make this classic 
sauce of Mexico. Garnished with toasted sesame 

seeds and served with Spanish rice and flour tortillas

Pan Seared Chicken in an Ancho Chile Peach Glaze
served with chipotle potatoes, sautéed chili corn and 

fresh fruit

Grilled Pork Chop with Adobo Chile Rub
and Red Chili Chutney

served with chipotle creamed potatoes
with a side of sauteed chili corn

Plato Baja en Carbohidratos
You asked, we did! Atkins’ friendly version of our 
Carne Asada Plato. Served with lettuce wraps, 

cheese and sour cream

Especialidades de la Cocina   ( continued )

$7 - $14

Enchiladas

$10 - $14

Enchilada Platter
2 enchiladas served with Spanish rice and refried 
beans. Choose beef, pork, chicken or cheese with 

red or green sauce

Enchiladas Monterey
tender beef in two flour tortillas draped with red 

chili and tomatillo sauce served with black beans and 
Spanish rice

Enchiladas de Espinaca
fresh cooked spinach, onions and pinon nuts in a 

creamy green chile sauce. Served with black beans 
and sautéed chili corn

Enchiladas de Mariscos
grilled fish and shrimp wrappe din corn tortillas cov-
ered with a creamy green enchilada sauce. Served 

with rice, grilled peppers, and onions.

Grilled Salmon Enchiladas in an Avocado Sauce
served with Spanish rice, mango salsa and fresh fruit

Mariscos - Baja Style

$9 - $15

Seafood Tacos
a sautéed shrimp taco with a pineapple salsa and 
grilled salmon taco with an orange mango salsa 

(halibut with cabbage also available)

Grilled Salmon steak with an Orange Mango Sauce
served with tequila rice and fresh limes

Shrimp Mazatlan
large shrimp basted with a special honey butter 

sauce and herb marinade over a bed of Spanish rice. 
Served with a grilled pineapple, bell peppers and

onions and garnished with lettuce and salsa fresca

Pan Seared Halibut
served with tequila infused spinach with a side of 

Spanish rice and fresh fruit salsa

Shrimp Quesadilla
our adobo shrimp on a flour tortilla and melted 

cheese, red chili chutney, sour cream, cilantro, and 
pico de gallo. Served with beans

‘

Bebidas - Drinks

Mexican Sodas . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.00
    Strawberry Vita and Coca Cola

Horchata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.75
    Refreshing rice and cinnamon flavored
    milk served over ice.

Flavored Lemonade - Fresh Fruit Blends . . . . . $2.00
    Strawberry, Rasberry, Mango and Peach

Lemonade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.75

Bottled Soft Drinks . . . . . . . . . . . . . . . . . . . . . . . . $1.75
    Pepsi, Diet Pepsi, Mug Rootbeer,
    Mountain Dew, Diet Coke, Sprite,
    Dr. Pepper, Diet Dr. Pepper, and
    Bottled Water.

Red Bull Energy Drink . . . . . . . . . . . . . . . . . . . . . . . $2.50

Fiesta Fria Tea . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.75
    Tropical Mist blended for Mexican cuisine

Cafe de Olla  ( decaf & regular ) . . . . . . . . . . . . . . . $1.75

Mexican Hot Chocolate . . . . . . . . . . . . . . . . . . . . $2.00

Juice (ask Server for selections) . . . . . . . . . . . . . $1.75

Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.50


