
COMBINACIONES
served with rice and choice of refried beans, refried black beans or charro beans

ONE ITEM COMBINATION PLATE | 17

TWO ITEM COMBINATION PLATE | 20

PORK TAMALE

CHILE RELLENO ENCHILADA

TACO

shredded chicken, cheese or shredded beef

carne asada, shredded chicken, shredded beef,
carnitas, potato

THE PRESIDENTS CHOICE
The President and Mrs. Nixon’s favorite entree served on countless occasions at El Adobe and The Western White House

CHILE RELLENO, CHICKEN ENCHILADA, CRISPY SHREDDED BEEF TACO, SPANISH RICE & REFRIED BEANS  | 23

PLATOS BOTANEROS
ESQUITE roasted corn off the cob with mayo, chile powder, cotija cheese | 12

RANCHO O’NEILL GUACAMOLE made fresh tableside | 16

CEVICHE shrimp, cucumber, onion, tomato, cilantro, jalapeño, fresh avocado | 17

SHRIMP COCKTAIL shrimp, cucumber, avocado, onion, tomato, cilantro, jalapeño with fresco salsa estilo Mexicano | 19

QUESADILLA cheese quesadilla served with pico de gallo, guacamole, sour cream | 12    add: chicken- 8  |  steak- 10

SHORT RIB EMPANADAS braised beef short rib, oaxaca cheese, birria sauce | 19

FLAUTAS crispy flour tortillas filled with shredded chicken + cheese served with guacamole, pico de gallo, sour cream | 15

SHORT RIB TAQUITOS crispy corn tortillas filled with braised short rib, topped with guacamole, pico de gallo, sour cream, queso fresco | 17

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OFFOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*

BRUNCH
CRISPY BRIOCHE FRENCH TOAST with a medley of fresh berries | 17

TEXAS STYLE BREAKFAST ENCHILADAS* roasted pepper sauce, crispy tortillas, carnitas and cheese topped with a fried egg and sour
cream served with refried black beans | 20 

MEXICAN CHORIZO CON HUEVO pork chorizo and eggs served with breakfast potatoes and refried black beans | 18 

MACHACA CON HUEVO scrambled eggs, sautéed onions, chilies and shredded beef served with rice and refried beans | 19

HUEVOS RANCHEROS* three eggs on a crispy tortilla with red and green sauce, cheese and green onions served with spanish rice and
refried beans | 20

CARNE ASADA CHILAQUILES* eggs any style, mesquite grilled flat iron steak, refried black beans and El Adobe’s chilaquiles: a traditional
Mexican tortilla dish | 32 

CAMARONES AL AJO six Mexican wild caught shrimp topped with fresh garlic cream sauce served with a mesquite grilled chile relleno,
corn tamale and spanish rice | 36

BLACKENED SHRIMP TACOS two shrimp tacos, tres chiles aioli, pico de gallo, cabbage, blended cheese, rice and beans | 24

EL PATRON BREAKFAST BURRITO prime rib, chorizo, bacon, bell pepper, onions, eggs, cheese with black beans served wet with red and
green sauce | 24 

EL JEFE SKILLET* tender pieces of carnitas served with two sunny side up eggs, grilled nopales, breakfast potatoes, pico de gallo and
guajillo red sauce served with refried black beans and tortillas | 23

BLACKENED FISH TACOS two mahi mahi fish tacos, tres chiles aioli, pico de gallo, cabbage, blended cheese, rice and beans | 22

FAJITAS
served on a sizzling skillet with spanish rice, choice of 

refried beans, black beans or charro beans, 
guacamole, with choice of corn or flour tortillas

COMBINATION FAJITAS chicken, steak, mexican wild
caught shrimp, sautéed with caramelized bell pepper and
onion | 35

STEAK FAJITAS marinated steak with caramelized bell
pepper and onion | 30

SHRIMP FAJITAS mexican wild caught shrimp with
caramelized bell pepper, onion, tomato | 32

CHICKEN FAJITAS marinated chicken breast sautéed with
caramelized bell pepper and onion | 27

VEGETABLE FAJITAS seasonal vegetables topped with two
cheese enchiladas | 25

ENSALADAS
CARNE ASADA SALAD chopped organic mixed green, carne asada,
corn, avocado, heirloom tomato, red onion, watermelon radish,
champagne vinaigrette | 22

TOSTADA NUEVA crispy flour shell, refried beans, iceberg lettuce,
tomato, guacamole, cheese, sour cream, black olives, green onion,
choice of carne asada, grilled chicken, or carnitas | 20

SOUTHWEST CABO SALAD organic greens tossed in bbq ranch
dressing, topped with chicken, black beans, roasted corn, avocado,
tomato, queso fresco, green onion | 19

CHEESE ENCHILADA SALAD romaine hearts in cilantro-pepita
dressing, tomato, pepitas, queso fresco served alongside two cheese
enchiladas | 19

CILANTRO - PEPITA SALAD chopped romaine tossed with cilantro-
pepita dressing, tomato, pepitas, queso fresco | 14
add: chicken- 8  |  steak- 10 |  salmon- 13  |  shrimp- 16

El Adobe De Capistrano Brunch Menu

DRINK SPECIAL
Three glasses of house champagne/mimosa or non-alcoholic  sparkling cider | 15

must purchase an entree
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Reposado

DRAFT
SEASONAL HANDLE | 7

LAGUNITAS IPA | 7
MODELO ESPECIAL | 7
NEGRA MODELO | 7

EL ADOBE WEST COAST IPA | 7

SIGNATURE COCKTAILS
PASSION FRUIT | Astral Blanco, mint, passion fruit syrup, agave nectar, fresh lime juice | 15

OAXACA FASHION | Abasolo Whisky, Firme Mezcal, Nixta Corn Liquer, chocolate bitters, agave nectar | 15

SANGRIA | Josh Cabernet, Peach Schnapps, Brandy, orange juice, grenadine | 13

ADOBE PEACH | Ketel One Peach Blossom, puréed peaches, raspberry swirl, mint | 14

PALOMA | Astral Blanco, Squirt soda, fresh squeezed lime juice | 14

SMOKEY BLACK PALOMA | Firme Mezcal, agave nectar, fresh lime juice, grapefruit bitters | 14

ESPRESSO MARTINI | Ketel One, Mr. Black Coffee Liqueur, cold brew espresso | 15

ITALIANA | Califino Reposado, aperol, coconut Liquid Alchemist, fresh lime juice | 15

RED WINE
JOSH PINOT NOIR | 10 GLASS | 35 BOTTLE 

MEIOMI PINOT NOIR | 14 GLASS | 49 BOTTLE 

JOSH CABERNET SAUVIGNON | 10 GLASS | 35 BOTTLE 
JUSTIN CABERNET SAUVIGNON | 15 GLASS | 53 BOTTLE

AUSTIN HOPE CABERNET SAUVIGNON | 20 GLASS | 70 BOTTLE

RAMBAUER CABERNET SAUVIGNON | 100 BOTTLE

SILVER OAK CABERNET SAUVIGNON | 144 BOTTLE

JOSH MERLOT | 10 GLASS | 35 BOTTLE 

ROMBAUER MERLOT | 70 BOTTLE

WHITE WINE
MEZZACORONA PINOT GRIGIO | 10 GLASS | 35 BOTTLE

A TO Z PINOT GRIGIO | 12 GLASS | 42 BOTTLE

NAPA CELLARS SAUVIGNON BLANC | 10 GLASS | 35 BOTTLE

KIM CRAWFORD SAUVIGNON BLANC | 13 GLASS | 45 BOTTLE  
JOSH CHARDONNAY | 10 GLASS | 35 BOTTLE 

CHALK HILL CHARDONNAY RUSSIAN RIVER 
| 12 GLASS | 42 BOTTLE

ROMBAUER CHARDONNAY | 15 GLASS | 53 BOTTLE 
CHANDON BRUT (SPLIT) | 12 GLASS

HOUSE CHAMPAGNE | 35 BOTTLE

MOËT IMPERIAL BRUT | 18 GLASS | 63 BOTTLE

BOHEMIA | 7
BUD LIGHT | 5
COORS LIGHT | 5

CORONA EXTRA | 7
CORONA FAMILIAR | 7 
CORONA LIGHT | 7
CORONA PREMIER | 7

CERVEZAS
DOS XX AMBER | 7
DOS XX LAGER | 7
HEINEKEN | 8

HEINEKEN 0.0 | 5
CORONA 0.5 | 5

LAGUNITAS IPA | 8
MICHAELOB ULTRA | 5

MODELO ESPECIAL | 7

NEGRA MODELO | 7
PACIFICO | 7
STELLA ARTOIS | 7
TECATE | 7
TECATE LITE | 7
TOPO CHICO HARD SELTZER | 7

EXTRA ANEJOS
MANDALA | 30
DAME MAS | 30
HERRADURA SUPREME | 50
RESERVA DE LA FAMILIA | 30
CASA NOBLE | 25
SAN MATHIAS | 20
DON JULIO 1942 | 30
DON JULIO ULTIMA RESERVA | 50
DON JULIO PRIMAVERA | 20
CALIFINO | 20

DON  JULIO 70TH | 18
1800 | 14
HERRADURA ULTRA | 15
HORNITOS | 14

CRISTALINOS

MEZCAL
NOSOTROS | 14
XICARU PECHUGA | 15
LA PURITA VERDAD | 18
CLASE AZUL DURANGO | 35
CLASE AZUL GUERRERO | 35
400 CONEJOS | 15

Firme
TOBALA | 15
JABALI | 16
ENSAMBLE | 16
ENSAMBLE DE 6 | 18

TEPESTATE | 16
TOBASICHE | 18

Pierde Almas
Ask your server about our

specialty Tequila

CLASE AZUL
CALIFINO
CAZADORES
DON JULIO
HERRADURA
CASAMIGOS
PATRON
MAESTRO DOBEL
SIETE LEGUAS
CASA NOBLE
TEQUILA OCHO
TEQUILENO
CODIGO 1530

TEQUILA Silver Anejo
20
12
12
14
13
12
13
13
13
13
13
13
13

30
13
14
15
14
14
14
14
14
15
15
15
14

50
15
15
16
16
15
16
15
15
16

16

Mezcal Ancestral
RINCON DE DIOS

TOBALA | 18
ARROQUENO | 18

CHINGA QUEDITO 

“MARTENO” | 18
PECHUGA | 18
SIERRA NEGRA | 18

CADILLAC
MARGARITA

Casamigos Reposado,
fresh lime juice, agave
nectar, Grand Marnier 

17

MARGARITAS
ADOBE MARGARITA | Pueblo Viejo Reposado, triple sec, sweet & sour (regular, strawberry, peach
or mango) | 11

COCONUT MARGARITA | 1800 Coconut, pineapple juice, squeeze of lime | 14

SPICY SKINNY | Libre Red Pepper, St. Germain Liqueur, agave nectar, fresh lime juice | 15

BLACK TEQUILA | Nosotros Reposado, muddled blackberries, agave nectar, fresh lime juice | 14

SKINNY MARGARITA | Califino Blanco, agave nectar, fresh lime juice | 15

CILANTRO CUCUMBER | Astral Blanco, muddled cucumber and cilantro, agave nectar, fresh lime
juice | 14

TAMARINDO MARGARITA | Astral Blanco, Smirnoff Tamarind syrup, agave nectar, fresh 
lime juice | 14

LYCHEE MARGARITA | Astral Blanco, lychee syrup, fresh lime juice | 14

BOTTLED MEXICAN COKE | 5

El Adobe De Capistrano Bar Menu

BLOOD ORANGE
MARGARITA

Don Julio Blanco, blood
orange mix, orange

bitters 
14


