
starters
Chips and Salsa $5.00

Guac and Chips $8.50

Queso and Chips $7.50

Chip Trio
Corn tortilla chips served with a flight of 
hatch green chile queso, house salsa and 
guacamole.  $12.00

Barrio Nachos  
Corn tortilla chips piled high with a choice 
of Carne Asada, Carnitas, or Chicken, hatch 
green chile queso, roasted street corn, 
house salsa, and lime crema. $12.50

Jalapeño Corn Fritters
Fried street corn fritters with a touch 
of jalapeno.  Served with Southwest ranch. $9

Fried Taquitos  
Crispy rolled tacos served with hatch 
green chile queso. $10

Orale Rings  
Onion rings tossed in Demente Dust 
and served with Southwest ranch. $9

Quesadilla  
Your choice of Carnitas, Chicken, Carne 
Asada, grilled veggies in a cheesy fully 
loaded quesadilla. $9

Loaded Nacho Fries  
Fries tossed in demente dust, topped with 
Carne Asada or Carnitas, fried jalepenos and 
onions, hatch green chile queso, lime crema 
and spicy house verde. $12.50 |  Half Order $7.00

*Consuming raw or uncooked meats, poultry 
shellfish or eggs may increase your risk of 

foodborne illness. ©US Foods Menu 2023 (2425085)

you have to try these!

Santa Fe Classic Burger
Old school seasoned beef patty and bacon topped 
with cheddar cheese. Served with lettuce, tomato, 
and onion. $12.50

Fuego Bandito 
Spicy southwest style beef patty topped with 
fried jalepenos, onions and drizzled with hatch 
green chile queso and guacamole. $13.25

Birria Burger
Burger patty topped with shredded beef and 
cooked using birria broth, topped with cheese, 
onion and cilantro.  $14.25

salads
Add Carne Asada or Chicken 
to any salad for $3.50

Southwest Salad 
Chopped romaine lettuce, tortilla strips, 
diced tomatoes, black beans, avocado 
and roasted corn.  Served with sweet 
vinaigrette.  $12.50

Prickly Pear Salad 
Chopped romaine with spiced pears, candied 
walnuts, pickled onions and cheese. Served 
with poppy seed dressing.  $12.50

House Salad  
Chopped romaine with onions, diced 
tomatoes, cucumber and shredded cheese.  $7

Dressings:  poppy seed, bleu cheese, 
honey mustard, Southwest ranch

Sides

burgers
All burgers are 1/3lb. choice ground chuck 
served with a choice of side

Tequila Pollo 
Grilled Chicken breast on a bed of rice with a 
pineapple salsa.  Served with charro beans.  $13.50

Pork Steak Chili Burritos 
Two pork, beans and rice burritos covered with 
our special pork steak chili and cheese. Served 
with charro beans and rice.  $14

Chicken Verde Enchiladas
Two cheesy corn tortillas filled with creamy 
shredded chicken, topped with green chile verde 
sauce and chipotle cream. Served with rice and 
charro beans.  $14

Smothered Chimichanga 
Fried chimichanga filled with a choice of Carnitas 
or Carne Asada wrapped up in a flour tortilla with 
rice, black beans, grilled veggies and cheese.  
Smothered in hatch chile queso.  Served 
with charro beans and rice.  $14.25

Fajita Bowl
A rice bowl with your choice of Carne Asada, Chicken or 
Carnitas topped with veggies, sweet onions, cilantro and 
chipotle cream.  Served with chips and salsa.  $12.50

Black Bean Sweet Potato Bowl 
A bed of rice and lettuce topped with roasted 
sweet potatoes, black beans, corn and cheese.  
Drizzled with house made lime crema. $12.50

Fries  $3

Rice $2 

House 
Salad $4 

Street Corn $3

Cowboy 
Charro beans $3 

Cantina  Slaw $3



*Consuming raw or uncooked meats, poultry shellfish or eggs may 
increase your risk of foodborne illness. ©US Foods Menu 2023 (2425085)you have to try these!

123 S. Santa Fe Ave
Salina, KS 67401
 

785-515-2350
pricklypearsalina.com

@pricklypearsalina

tacos
Street Taco Plate

plate  includes three street tacos and a side 14.25  - or -  a la carte tacos 4.00 each

Birria Plate
plate  includes any two birria tacos and a side 12.50  - or -  a la carte tacos 5.00 each

mas grande taco plate 
any two Mas Grade Tacos with side of choice for 12.50 - or -  a la carte tacos 5.00 each

Mango 
Shrimp Taco

Battered shrimp 
tossed in hot honey 

on cantina slaw 
and topped with 

pickled onions and 
mango verde.

 

Carne’vore
Carne asada tossed 
with fried jalapeno 
and onions covered  

in hatch green 
chile queso and 

finished with 
demente dust.

 

Baja 
Chicken Taco

Grilled chicken on 
a bed on romaine 

and our house sweet 
vinaigrette with 
guacamole and 

cucumber salsa.
 

Fresco 
Taco

Sliced cucumber with 
street corn, pickled 

onions, and romaine 
lettuce topped with 

our house sweet 
vinaigrette and 

cheese.

Carne Asada
Thinly sliced 

grilled Ribeye

Carnitas
Pork braised until 
pull apart tender 

and then fried

Chicken
Diced grilled chicken 

that’s marinaded 
with a with a kick 

of citrus

Barbacoa
 Shredded beef 

braised with guajillo 
peppers.

Classic Queso Birria
A crispy fried taco filled with cheese 

and stewed beef topped with onion and 
cilantro. Served with a cup of birria 

broth to dunk the taco.

Blanco Birria
A crispy fried taco filled with 

cheese and creamy chicken topped with
 onion and cilantro. Served with creamy 

jalapeno aioli.  Served with Southwest ranch.

Desserts
Churros $8  

Served with 
caramel sauce. 

Horchata 
Bread 

Pudding $6

kids
All served with choice of side

Cheese 
Quesadilla

$6.50 Add meat +$3.50

Chicken 
Fingers  $7.50


