
TACO SANTIAGO 

 
House Specialty... We start with a large hot flour tortilla, fill it with steak ala chicana, cheese and lettuce. 

Then we roll it like a burrito and smother it in sour cream. And finally we top it with a sprinkle of cheddar & 

Monterey Jack cheeses, guacamole, tomatoes and black olives.   12.99 Paquito (Smaller version) 9.99  

(Try it spicy...order it CHILI VERDE style!)  

 

BURRITOS 9.99 
Rolled flour tortilla, baked in its own sauce, topped with melted cheese, green onions and served with Spanish 

rice.  

BEEF  CHILI VERDE          CHICKEN     BEAN & CHEESE 

 

TOSTADOS & CHIMIS 
Our tostados & chimis are very similar. They both have refried beans, fresh shredded lettuce, sour cream, 

cheddar & Monterey Jack cheeses, tomatoes, black olives and your choice of beef or chicken. The difference is 

that our tostado is built on a flat crisp corn tortilla 7.99 Our chimi is a larger version on a flat crisp flour tortilla  

9.99  Guacamole on either, add 1.50 

 

CHALUPA Beef or Chicken   A large crisp flour tortilla, filled with all the ingredients of our chimi 

except that we omit the beans and top it with guacamole. Chicken chalupa is served as a cold presentation, like 

a salad, while the taco style meat is heated with melted cheese. 8.99 

 

FRESH FISH & SHRIMP TOSTADO  Fresh cod poached in lemon butter, topped on our tostado with 

bay shrimp. We kept the beans off this one! Served with our special pico de galla. 12.99  

 

GRINGO BACON CHEESEBURGER  Choice of chicken breast or 1/2 pound beef patty, char-broiled 

with bacon, melted cheese, all the trimmings and steak fries. 8.99  

 

FISH TACOS  Two large double-shelled soft tacos filled with deep fried cod, lettuce, tartar, tomatoes, 

cilantro, cheeses, pico de gallo, lime. 11.99  

 

CHIPOTLE STEAK TORTAS  Sliced char broiled steak with grilled peppers & cheese. Lettuce, tomato 

& our lime marinated onions. Served with steak fries on Mexican baked Bollio bread. 10.99 

 

PULLED PORK TACOS  Slow roasted pork with sauteed fajita vegetables. Pico de Gallo & cheeses.  

11.99  

 

VEGETARIANS... there are many degrees of definition. At Santiago's, we mean No meat... No chicken... 

No seafood. However, eggs, sour cream and cheeses are enjoyable!!! Please specifY your preferences... 

remembering that "No cheese" does not imply No dairy products! We offer three selections... however many of 

our dishes can be customized to be vegetarian. Please ask your server to describe our VEGETARIAN 

DISHES: CHILI RELLENO, BURRITO or PICADO STYLE 9.99  

 

EXECUTIVE LUNCH SPECIAL... $7.99 Served at Dinner ...$2.50  

Choice of one of the below items served with Spanish rice & beans. Twin Tacos • Tamale • Chili Relleno • Beef 

& Cheddar Enchilada • Chicken & Jack Cheese Enchilada Cheddar Cheese & Onion Enchilada· Black Olive & 

Monterey Jack Cheese Enchilada  

 

No split or half orders. There is an extra charge for all items ordered extra. 



 

SANTA FE CHICKEN   Boneless chicken breasts, charbroiled. Seasoned with secret spices, mild red chili 

sauce, green chiles and cheese. Served with grilled onions, peppers, sour cream, Spanish rice, refried beans and 

flour tortillas. 16.99  

CAMARONES ENCHILADAS   Two corn tortillas rolled and stuffed with Jack cheese and baked in our 

mushroom cream sauce. These enchiladas are then covered with bay shrimp and served to you with Spanish rice 

and refried beans. 16.99  

ARROZ CON POLLO   Boneless chicken breast, lightly sauteed with fresh mushrooms, green onions, and 

tomatoes. Flamed in sherry and simmered in it's own lemon-enchilada cream style sauce. Served on a bed of 

Spanish rice with refried beans. Dinner includes a tossed green salad. 16.99  

CHICKEN MOLE   Our Mole is like no other... Chicken, onions, peppers, mushrooms, tomatoes, olives 

sauteed then fused with our Homemade Mole Sauce ... hints of chili, Mexican chocolate, explodes with flavors 

of cinnamon & secret spices, mildly hot, with Spanish rice and refried beans, and dinner salad. 16.99  

YAKIMA APPLE PORK MOLE   Yakima Apples & Spiced Pork Loin covered with our secret Mole of 

Mexican chocolate, cinnamon & spices. Served with Spanish rice, refried beans and dinner salad. 16.99  

STEAK or CHICKEN PICADO   Our most popular dinner. We've been serving this long before the others 

had fajitas!! Choice of a char-broiled steak or boneless chicken, your selection is sliced and sauteed with fajita 

vegetables. Served with Spanish rice, refried beans, guacamole, sour cream, tomatoes and of course... hot flour 

tortillas. 15.99  

CARNITAS   Fresh pork secretly seasoned and sauteed with fajita vegetables. Served with Spanish rice, refried 

beans with aged cheddar, sour cream, tomatoes, guacamole and hot flour tortillas. 15.99  

CHILI VERDE   Chunks of pork loin cooked tender in our jalapeno sauce, seasoned with our secret spices. 

This spicy hot dish is served with Spanish rice, refried beans with aged cheddar & hot flour tortillas. 15.99  

CHILI COLORADO   Beef, mushrooms, onions, tomatoes, simmered in mild red chili sauce with our blend of 

seasonings and cloves. Dinner includes cheese covered refried beans, Spanish rice, and flour tortillas. 15.99  

SANTIAGO’S STEAK DINNER  Hot & Spicy!! And choice 12 oz. Rib Eye steak seasoned with various 

chiles, char-broiled. We cover your stake with our zesty tomatillo sauce. Accompanied with a sauté of peppers 

and onions, Spanish rice, refried beans, hot flour tortillas and a tossed green salad. 22.99 

CARNE ASADA   Top Sirloin, tenderized thin, seasoned and charbroiled. Served with fajita vegetables. 

Spanish rice, refried beans, grilled jalapeno/green onion, mushrooms, guacamole, lettuce, tomato, cheeses and 

flour tortillas. 18.99  

CHICANO STEAK DINNER   Hot & Spicy!! A Grande Rib Eye steak seasoned with various chiles, char-

broiled. We cover your steak with our zesty tomatillo sauce. Accompanied with a saute of peppers and onions, 

Spanish rice, refried beans, hot flour tortillas and a tossed green salad. 22.99  

Mexican Food is enhanced with varieties of garnishments: green onions, black olives,tomatoes, sourcream, 

peppers, chilies... Please specify your likes /dislikes at time of ordering.  

Agradecemos Su Patronacimiento 



HOMEMADE SOUPS 7.99 
 

Santiago’s hardy soups are full meal, guaranteed to warm you up! Served with flour tortillas. 
 

CHILI VERDE CHICKEN TORTILLA SOUP STEAK &MUSHROOM 

Hot & Spicy & Chicken Taco Delicioso 

 

SANTIAGO'S TACO SALAD Taco meat, lettuce, tomatoes, sour cream, guacamole, olives, cheddar & Jack 

cheese in a tortilla bowl. 10.99  

CHICKEN FAJITA SALAD Our Mexican Fajita saute of chicken and chefs fajita vegetables on top of a 

spinach tortilla shell filled with lettuce, sour cream, guacamole, tomatoes, cheese and olives.10.99 

SPINACH SALAD Fresh spinach leaves tossed with Santiago's creamy garlic-dijon dressing, bacon, tomatoes, 

mushrooms, homemade croutons, parmesan and Jack cheeses, sliced egg. 9.99  

SANTIAGO'S CHOP SALAD Fresh squeezed lime and cilantro vinegrette fpico de galla dressing tossed with 

hearts of romaine, chicken, bacon, baby corn, hominey, garbanzo beans, tomato, black olives, pepper-jack 

cheese and crumbled feta cheese!  Everything chopped, minced and tossed! 10.99  

CAESAR SALAD Hearts of Romaine, homemade croutons, tomato, bacon, parmesan cheese tossed with our 

own caesar dressing. 8.99, Topped with secret spiced chicken. Add 2.50 

SHRIMP CAESAR SALAD Similar to above, Bay shrimp instead of spicy chicken 12.99  

GREEK SALAD Fresh spinach & heans of romaine tossed with our Mediterranean herb dressing. Calamata 

olives, feta cheese, pepperoncini chiles, cucumber, red onion, tomato and garbanzo beans. With sliced chicken 

breast. Add 2.50 

GARDEN SALAD Choice of dressing on our garden selections with homemade croutons and sliced egg. 

Chicken, add 2.00  Bay Shrimp, add 4.00  

 

ENCHILADA DINNERS 
$13.99 

 

*Cheddar Cheese & Onion *Jack Cheese & Black Olive 

*Steak La Mexicana Beef *Chicken & Jack Cheese 

 

Please select two of the four varieties listed above. Our cheddar cheese and beef selections are covered with 

traditional mild red chili sauce, the Jack cheese and chicken selections are infused with our house secret white 

cream sauce. The enchilada dinners are then topped with more cheeses and placed in a furnace like oven until 

all is melted and bubbly. Served with generous portions of Spanish rice, refried beans.  

 

COMBINATION DINNERS 15.99  

All of the following Combination Dinners include: 

Refried Beans Topped with Aged Cheddar and Our Tasty Spanish Rice. 

Sorry, No Substitutions on Combination Dinners 

 

CANCUN Chicken burrito, black olive enchilada, chicken taco  

JALISCO Two cheddar cheese enchiladas, beef tostado  

YUCATAN Shrimp enchilada, black olive enchilada, chicken tostado  

RICARDO Chili relleno, tamale, beef chalupita  

LAPAZ Chili relleno, cheddar cheese enchilada, beef tostado  

VERACRUZ Spicy chili verde burrito, guacamole beef tostado  

VICTORIA Cheddar cheese enchilada, beef burrito, beef tostado  

MEXICALI Cheddar cheese enchilada, tamale, beef taco  

SONORA Chicken or beef enchilada, chili relleno, beef chalupita  

 

SANTIAGO'S MUY GRANDE SUPREME add 2.00 

Brace yourself. This dinner includes everything of the Mexicali, plus a chili relleno, guacamole appetizer. Ole! 



  

  

  

Appetizers  

  

Award Winning “ Chili con Queso”   

Washington’s Best Nachos 2002 & 2003  

by the Dairy Farmers of Washington  5.99 Monday – Friday 
4 – 6 pm Lounge Only 

Guacamole  2.99 

Shrimp & Avocado Ceviche  6.99  
 Happy Hour Hor’s 
Fresco Guacamole Bar Nacho’s  $2 

Plato de Hummus  5.99 Grilled Caesar Salad  $4 

Spicy Bean Dip  2.99 Greek Salad  $4 

 Pizza del la Casa  $2 

Nachos Pasta del la Casa  $4 

 Especial del Dia   $5 

Jalapeno & Cheese 5.99  with Guacamole  6.99  

Deluxe  10.99 Happy Hour Drinks 
Chicken Fajita  10.99 Cerveza 
 Domestic  $2  Import  $3  Microbrew  $3 

Quesadillas  

 Select Wines by the Glass 
Traditional  6.99   Supreme   10.99 Riesling  $3  Rose  $3 

Shrimp  10.99 Chardonnay  $4  Cabernet  Sauvignon  $4 

 Merlot $4  Pinot Gris  $4 

Desserts   4.99  

 Well Drinks  $3 

Yakima Apple Mole Cream  

Deep Fried Ice Cream “Hand Shaken Margaritas”  $4 

Fried Bananas & Cream  

Ice Cream Sundaes House Specialty Drinks  $5 

  

 20% off Our any Bottle on Our Wine List 
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