
 

 

    

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

SANGRIA SWIRL 

The Frozen Max-a-rita swirled with a blend of 

fresh juices, Spanish red wine, Presidente 

Brandy, and orange liquor          6   

   

 

MAX-A-RITA 

Sauza Tequila Blanco combined with organic 

light agave nectar, fresh squeezed lime juice, 

and a splash of triple sec.  Available on the 

rocks or frozen           6 

  

MAXIMO HEAT 

Voted “Best in Dallas” 2009 & 2010 – D 

Magazine Reader‟s Poll, we muddle fresh 

Jalapeños with our classic margarita and 

Sauza Blanco to deliver just the right hint 

of heat.        6  

  

 

LA PALOMA 

Sauza Blanco is combined with a touch of 

agave nectar, fresh squeezed Texas ruby red 

grapefruit juice, lime juice, and a splash of 

grapefruit soda to perfectly slake your 

thirst.             6   

   

 

Bebidas Especiales  

 

Maria Ensangrentada  

Vodka infused with Apple Smoked Bacon and 

Essence of Jalapeno; Roasted Garlic Bloody 

Mary Mix; Seasonally Stuffed Olives     7 

Mimosa Traditional  

House sparkling and fresh squeezed orange 

juice; a true brunch classic   3 

Mimosa del Dia  

House sparkling and bartender‟s pick of 

seasonal flavors.   

Ask your server for details. 4 

Coctel de Mora  

House sparkling and Midori melon liqueur; 

Maximo‟s interpretation of the classic Kir 

Royale, as inspired by one of our chef‟s 

cousins‟ birthday celebration 5 

 



 

 

Algo al Lado | Side Items    4.5  

 

Add to your Salad 

 

 

Ensaladas | Salads 

 

Caesar ala Diabla 

Romaine hearts, Mexican feta cheese, toasted 

pepitas, pomegranate seeds and tomato croutons 

 Roasted Red Jalapeño Caesar Dressing     7   

Cobb Mexicana 

Romaine hearts, green beans, tortilla strips, 

tomatoes, avocado shredded egg   8 

Veracruz 

Romaine hearts, crispy tortillas, mango, pecans 

and grilled onions   7 

La Bandera 

Sliced tomatoes, onions, avocado, goat cheese, 

wild greens   9 

 

 

 

Brisket Tacos  

Slow Roasted Brisket, Smothered in our Version of 

Ancho Chile Barbeque Sauce   10 

Pork Al Pastor Tacos  

Braised pork with pineapple chiles, 

garlic and spices   8 

 

Salmon al Vapor 

Steamed salmon filet marinated in ginger, vanilla 

bean and lemongrass over corn mash with jicama 

mango slaw     18 

Pollo ala Milanesa 

Pounded Chicken breast breaded in panko crumbs & 

herbs. Served with queso fresco mashers  

and Poblano gravy   11 

Alberta‟s Chicken Enchiladas 

With Alberta‟s Secret sauce, beans and rice         12 

Chile Relleno 

Roasted poblano pepper stuffed with spinach, zetas, 

Spanish rice, chopped peanuts, and jack cheese, 

served in a chile broth with broiled onions and 

topped with avocado cream 

Cheese   14         Chicken   15         

 

Parillada de Fajitas  

traditional beef & Chicken  fajitas  

Served with Warm tortillas    12 

 

Carne Asada 

Grilled thinly pounded sirloin steak, brushed with 

garlic cilantro puree, topped with jack cheese, 

Served with pepper rajas, Black beans and chorizo 

skewer   17 

 

 

 

Los Rancheritos 

Two fried eggs over soft corn tortillas, Molcajete 

salsa with black beans.  Topped with pico de gallo 

and crumbled queso fresco    9 

Enchiladas de Huevo 

Mexican scrambled egg enchiladas with Morita chile 

salsa quemada, refritos and pico   7 

Benedictos al estilo Puebla 

Pueblan style “eggs Benedict” served over corn 

sopes with Refried black beans, chorizo cake and 

poblano gravy   10 

Los Chilaquiles 

Beef Fajita, pepper rajas, tortilla strips, scrambled 

eggs, jack cheese and pico de gallo   10 

Campo y Campo 

Steak and Eggs: grilled sirloin steak and two fried 

eggs with chile steak sauce; Served with Potato hash 

and creamed spinach    15 

La Granja/Omelette    10 

Customize your omelette  

choice of three Items from the following 

 

Avocado, Spinach, Mushrooms, Onions, Peppers, 

Tomatoes, Chorizo, Beef Fajita, Chicken, Bacon, 

Smoked Ham, Jack Cheese, Cheddar Cheese,  

Goat Cheese 
 

All Omelettes served with chile fries and 

 Fresh seasonal fruit 

Egg white Omellete available upon request 

 

 

 

 

Served with seasonal fruit and crispy Bacon 

Pancakes served 3 to an order 

La Pirueta 

Crispy Waffle with honey butter, agave nectar 

syrup      8 

Sabanas Dulces 

Banana pancakes with candied pecans and agave 

nectar Syrup      7 

Choco chip 

Chocolate chip Pancakes with blueberries and 

whipped butter   8 

El Tostado 

Mexican Sliced „Bolillo” Prepared French toast 

style with piloncillo Butter 

Topped with caramelized apple  chutney   8 

 

 

Brunch 
Amador‟s Signature Guacamole  

Prepared table side by our Guacachef    7 

Ceviche Peninsula 

Prepared daily with the freshest Seafood    9 

Empanaditas de pollo al pastor 

Homemade turnovers filled with chicken al pastor   7 

Camarones  revolcados 

4 plump chicken fried shrimp, Salsa Mexicana, 

Avocado & Cilantro 11 

Las Quesadillas 

Beef   10  Chicken           8    

Vegetable         7    Cheese             6 

 

Los Nachos 

Tortilla chips smothered with guacamole, beans and 

cheese    7 Beef            10 

Shrimp   13 Chicken    8   Lobster    14 

 

                             Canasta de Panes 
 

Basket of freshly baked breads 

Served with 

 Whipped Butter and Homemade Jelly 

 

Grilled Shrimp     9          Salmon Steak     8             

Crab Cakes           9          Chicken Breast    5 

 

Freshly Squeezed Juices   

        

 

Aperitivos 

 

Huevos y mas 

 

Bola con Fruta 

Honey Roasted Granola topped with sliced 

bananas, Strawberries and lime yogurt   7 

 

In appreciation of all the years  

I worked side by side with my friend Dean Fearing 

 this became a standard for us every day 

 

Complementaria 
 

Platos Fuertes | Entrees    

 

Pancakes | Waffles y mas 

Grilled Vegetables 

Chipotle Mac & Cheese 

Pepper Rajas 

Bacon or Chorizo 

 

One Basket Per Table 

 

Orange 4              

Watermelon    3.5      Agua Fresca  2.5 

 

Refritos 

Potato Hash 

Creamed Corn 

 

Refritos 


