FuEeds

AUTHENTIC MEXICAN & CALIFORNIA CUISINE

7600 North Lamar Boulevard, Austin, TX 78752
512-524-1164

www.FuegosAuthentic.com



Appetizers

Deep Fried Sesame Calamari — Served with jalapefio tartar sauce, honey
mustard, and cocktail sauce

Steamed Artichoke — Served with dill sauce

Ahi Sashimi — Thinly sliced ahi served with wasabi, ginger, daikon, and soy
sauce

Mexican Shrimp Cocktail — Served with tomato, avocado, onion and
cilantro in a seasoned shrimp broth

Deep Fried Coconut Shrimp — Served with a homemade orange zest
horseradish sauce

Soups and Salads

All soups and salads are meal portions

Chicken Vegetable Soup — Fresh vegetables and chicken breast

Ahi Salad - Delicately seared Ahi slices atop a spring mix salad with grilled
bell peppers and lightly drizzled with a ginger-wasabi dressing

Caesar Salad — Tossed with seasoned croutons
With sliced grilled chicken breast
With blackened shrimp

BBQ Salad — Spring mix salad tossed with apples and a touch of BBQ sauce
With sliced grilled chicken breast
With blackened shrimp

Entrees
Grilled Ahi Sandwich — Our award-winning ahi sandwich. Grilled ahi

steak, jalapefio tartar sauce, tomato, alfalfa sprouts and melted Swiss cheese
on a whole-wheat bun. Served with a side of Caesar salad

Shrimp Scampi with Fettuccini — Served in a white wine butter sauce
with chopped tomatoes, scallions, and Parmesan cheese

Red Snapper Fillet — Parmesan encrusted baked red snapper fillet, served
with sautéed vegetables and pasta
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Entrees

Three Fish Taco Meal — Lightly breaded and pan-fried red snapper on a
corn tortilla with jalapefio tartar sauce, topped with a lemon and habanero
coleslaw. Served with rice and beans

a la carte

Camarones Rancheros — Shrimp sautéed in ranch-style salsa. Served with
rice, beans and corn tortillas

Enchiladas — Three Guadalajara style red enchiladas filled with cheese.
Served with rice and beans

With chicken, carne asada, or al pastor

With crab

Caesar Wrap — Caesar salad with tomato and avocado wrapped in a spinach
tortilla. Served with homemade onion rings.

With sliced grilled chicken breast

With blackened shrimp

Quesadilla — A 10” flour tortilla with generous helping of melted jack &
cheddar cheese. Served with sour cream, guacamole, and pico de gallo salsa

With chicken, carne asada, or al pastor
With blackened shrimp
Three Taco Meal — Topped with onion and cilantro on a corn tortilla.

Served with rice and beans. Your choice of chicken, carne asada, and al
pastor

a la carte

Jumbo Burrito — Rice, beans, cheese, sour cream, guacamole, and pico de
gallo salsa.

With chicken, carne asada, or al pastor

Fuegos Fat Burger — 2 pound all beef patty, bacon, jack & cheddar cheese,
grilled onions, avocado, tomato, lettuce, pickles and thousand-island sauce.
Served with fresh cut fries

Carne Asada Fries — Bed of seasoned, fresh cut fries, topped with melted
cheese, carne asada, guacamole, sour cream, and pico de gallo salsa. Can
substitute with grilled chicken or al pastor at no extra charge

Nachos — Freshly fried tortilla chips topped with beans, jack & cheddar
cheese, sour cream, guacamole, pico de gallo salsa and jalapefios

With chicken, carne asada, or al pastor
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Homemade Desserts

Creamy Cheesecake Flan — The consistency of a rich, creamy cheesecake 4.99
with the flavors and presentation of traditional flan custard. The best of both
worlds

Warm Coconut Cake — Toasted coconut, almonds, and a cream cheese 4.99
frosting make this a deliciously rich conclusion to your meal. Enjoy with a cup
of coffee.

Créme Brulée — Rich vanilla bean custard with a delicious crispy caramelized 3.99
sugar crust

Beverages

Ice Tea Dr. Pepper
Pepsi Lemonade
Diet Pepsi  Fruit Punch
Sierra Mist Orange Soda
Orange Juice Milk

1.79

Coffee

1.49
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