
Tel: (931) 535-4030 
Web: tequilajohns.com 



Sopas y Ensaladas 
 

Sopa de Tortilla 
Crispy strips, queso Monterrey, avocado & cilantro in our 
savory vegetable broth (no chicken).  
$6.99 Bowl    $5.99 cup 
 

Caldo Tlalpeno 
Spicy! Chicken soup garnished w/ tomato, cilantro,  
tortilla strips & fresh avocado in our savory vegetable 
broth.  $7.99 Bowl    $6.99 cup 
 

Ensalada de la Casa 
Iceberg, Romaine lettuces w/ tomatoes, garlic croutons 
and sweet onions. $5.99 
 

Ensalada Caesar 
Fresh crisp romaine tossed with romano cheese /  
garlic croutons and creamy caesar dressing. Topped w/
shredded parmesan cheese and sprinkled w/ fresh 
ground pepper. $5.99   Grilled Chicken $8.99 
 

Taco Salad 
Filled w/ beans, lettuce, queso monterrey, pico de gallo, 
guacamole & sourcream. Picadillo $7.99 Chicken $8.99 
 

Ensalada Josephine 
Baby spinach, sweet onions, walnuts, roasted almonds, 
sliced strawberries, mandarin oranges & queso fresco. 
Served w/ raspberry or balsamic vinagrette or chipotle 
dressing. Grilled Chicken $8.99 or Shrimp $10.95 

CHEF-OWNER JOHN S REVELES, SOUS CHEF YONAIRA HERNANDEZ DE REVELES 
PARTIES OF 6 OR MORE WILL BE CHARGED 18% GRATUITY. RAW AND PARTIALLY COOKED FOODS MAY BE HAZARDOUS TO YOUR HEALTH. 

Botanas 
 

Guacamole al Molcajete (prepared tableside) 

Avocado, onion, cilantro, tomato, fresh lime & orange 

juice, jalapeños toreados, salt & pepper.  

(serves two - three) $7.95 

 

Salsa Mi Abuelo (prepared tableside) 
A simple family recipe. Roasted jalapeños & tomatoes, 
garlic, cilantro, lime juice & seasoned to taste. $3.50 

 

Botanna Platter  
Chicken flautas, quesadilla de queso Monterrey ,  
picadillo tostadas. Served w/lettuce, guacamole, sour-
cream & tomatoes.  
1per $9.95   2per $13.99  3per  $17.95 

 

Quesadilla 
Served w/ lettuce, guacamole & tomatoes. On corn or 
flour tortillas. Queso $2.95 each,      Pollo $3.25 each,  
Beef or Shrimp $3.75 each 

 

T. J’s Quesadilla  
Queso Monterrey, sauteed peppers & onions. Served w/ 
lettuce, guacamole, sourcream & tomatoes. On corn or 
flour tortillas.  Fajita chicken $9.95,    
Fajita beef $10.95     Fajita shrimp $11.95 

 

T.J.’s Cocktail de Camaron 
A fresh cocktail of shrimp, combined w/our special 
sauce, pico de gallo & avocados. $10.99 

 

Queso Fundido 
Queso Monterey, melted and topped w/authentic  
Mexican chorizo sausage. Served with corn or flour  
tortillas. $6.95 
Add shrimp, tomato & poblano peppers.$10.95 
 

Taquitos De Asada 
(4) Asada beef Taquitos, chopped onions, cilantro & 
wedges of lime. Served w/salsa borracha. $6.95 

 

Nachos (all served w/Queso Monterrey, refried beans 
& jalapeños) 
 
 

* Served w/guacamole, sourcream & pico de gallo  
** Sauteed peppers & onions, guacamole, sourcream & 
pico de gallo  

Bean/Cheese * $5.95 $6.95 

Picadillo * $8.95 $10.95 

Chicken ** $8.95 $10.95 

Beef ** $9.95 $11.95 

Shrimp ** $10.95 $12.95 

Brisket  
Beef w/cilantro / onion, lime / salsa borracha  
$7.95 
 

Carnitas  
Roasted Pork w/pico de gallo / lime / salsa verde  
$7.95 
 

Pollo Asado  
Grilled chicken w/cilantro / onion / lime / salsa borracha 
$7.95 
 

De Asada   
Grilled Beef w/cilantro /  onion / lime / salsa borracha 
$7.95 

Tacos de la Calle 
Two soft, corn tortillas  served w/ rice & refried beans. 

Nuevo !!!  Steak Queso 
White queso simmered with tender seasoned steak, 
jalapeño, onion and cilantro. Topped w/sourcream & 
pico de gallo and served with fresh tortilla chips. 7.99 



 

Chiles Rellenos 
 

Tradicional de Carne 
Poblano pepper filled w/ ground beef & queso Monterrey 
Baked and covered w/ our salsa verde, topped w/
sourcream. $10.99 

 

De Camaron 
Poblano pepper filled with a blend of shrimp, squash, 
tomatoe, mushrooms, corn, onion & queso Monterrey 
Baked and covered w/ our salsa verde, topped w/
sourcream. $14.99 

 

De Vegetales (Vegetarian) 
Poblano pepper filled w/ squash, tomatoe, peppers, 
mushrooms, corn, onion & queso Monterrey. Baked and 
covered w/ our salsa verde, topped w/sourcream. $9.99 

Classic Burger  
1/2 lbs sirloin, ketchup, 
pickles, onions, tomato, 
lettuce, mustard & mayo 
$6.95 

Bacon Burger  
Classic w/bacon &  
Monterrey Jack $8.95 

Cheese Burger  
Classic w/ Monterrey Jack 
$7.95 

 

T.J.’s Burgers  
Served w/ house fries 

 

Platos Tradicionales 
Add queso sauce $1.25 

 

Zapata 
Picadillo enchilada verde, chicken chalupa, quesadilla al 
carbon. $10.95 

 

Carlota’s 
Quesadilla al carbon, chicken flauta & a cheese  
enchilada. $10.95 

 

Flautas de Pollo 
(3) chicken flautas w/ guacamole, sourcream & pico de 
gallo. $9.95 

 

Carne Asada 
ALL FAJITAS ARE SERVED W/ WARM TORTILLAS, REFRIED BEANS, SPANISH 

RICE, GUACAMOLE, PICO DE GALLO, SAUTEED BELL PEPPERS Y ONIONS. 

 

Pollo al Comal 
Grilled chicken breast served on a sizzling comal and 
covered w/ sauteed mushrooms, bacon, poblanos and 
onions. Served w/ spanish rice, refried beans, lettuce, 
sourcream, pico de gallo & tortillas. $9.99 

 

Flat Iron Steak 
8oz steak cooked to order. Served w/ choice of side: 
refried beans & spanish rice, french fries or steamed 
vegetables.  $12.95 

Fajitas A La Parrilla plate 1/2 pound 

Vegetarian $7.50 $10.95 

Fajita Chicken  $9.95 $12.99 

Fajita Beef  $9.95 $13.99 

Fajita Mixed  $9.95 $12.99 

Fajita Shrimp $10.99 $14.99 

Fajita Triple (3/4 lbs)   $25.99 

 

Enchiladas 
Add queso sauce $1.25 

 

Enchiladas Verdes 
Two cheese or chicken enchiladas covered w/ salsa 
verde, melted queso Monterrey and topped with sour 
cream. Served w/ guacamole. $10.95  

 

Enchiladas Divorciadas 
Two irreconcible chicken enchiladas covered with salsa 
verde the other covered with salsa roja & melted queso 
Monterrey$10.95 

 

Enchiladas Tradicionales 
Two enchiladas covered in our savory red chile sauce. 
Filled with your choice of : 
queso Monterrey $8.25 or beef $9.50 

Enchiladas de Mole 
Two beef or cchicken enchiladas covered in our authentic 
Salsa de Mole and topped with queso fresco and  
garnished with fresh onion. $11.95 

Enchiladas en Crema Chipotle  
Two enchiladas covered in our ancho / chipotle cream. 
Served w/poblano corn white rice an a tossed green 
salad. Beef, cheese or chicken  $10.95 

UNLESS NOTED ENTREES ARE SERVED W/ SPANISH RICE AND REFRIED BEANS. SEASONED, STEAMED VEGETABLES  
MAY BE SUBSTITUTED FOR RICE & BEANS. THERE WILL BE A CHARGE FOR OTHER SUBSTITUTIONS. 
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 RARE 

Cool center, 
red from 

edge to 
edge. 

MEDIUM 

RARE 
Warm, red 

center. 

MEDIUM 

Hot center,  
pink 

throughout 

MEDIUM 

WELL 
Hot, slightly 

pink center. 

WELL 

DONE 
Hot center, 

no pink. 



Pastas 
All served w/ a fresh baked bread stick,  

side salad of (tomatoe, lettuce, onion & croutons) 

(Whole wheat  Sphagetti available) 

 

Chipotle Cream  
Bacon, green peas, bell peppers, mushrooms & onions 
tossed w/Fettuccine pasta in our creamy chipotle sauce. 
Garnished w/asiago cheese. 
Plain $6.50   Chicken  $8.95    Shrimp $9.95 
 

Cilantro Cream 
Bowtie pasta tossed w/ in our creamy cilantro sauce. 
Garnished w/asiago cheese. 
Plain $6.50   Chicken  $8.95    Shrimp $9.95 
 

Garlic Cream 
Fettuccine, fresh basil tossed w/ our creamy garlic 
cream. Garnished w/asiago cheese. 
Plain $6.50   Chicken  $8.95    Shrimp $9.95 
 

Garlic Butter  
Butter, chopped garlic, olive oil , fresh basil & chopped 
tomatoe tossed w/ bowtie or fettuccine pasta. Garnished 
w/asiago cheese. 
Plain $6.50   Chicken  $8.95    Shrimp $9.95 

CHIMI 
All served w/lettuce, guacamole, sourcream & tomatoe 

Add queso sauce $1.25 

 

Pollo Asado  
Grilled chicken, sautéed green chiles & onions Smothered 
in salsa roja o verde. Topped w/queso Monterrey. $9.99 
 

Rostizado  
Brisket or roasted pork sautéed green chiles & onions 
simmered in a chipotle wine sauce & smothered in salsa 
roja o verde. Topped w/ queso Monterrey. $9.99 
 

Del Mar 
Grilled shrimp w/ sautéed green chiles & onions,   
smothered in salsa roja o verde. Topped w/ queso  
Monterrey. $10.99 
 

Pepito  
Sautéed green chiles & onions smothered w/chipotle bbq. 
Topped w/queso Monterrey.  
Grilled chicken, Brisket or Roasted pork $9.99   
Shrimp $10.99 
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Burritos 
Add queso sauce $1.25 

Refritos y Queso 
Refried beans y queso Monterrey, smothered in salsa 
roja o verde. Topped w/ queso Monterrey. Garnished w/
lettuce & tomatoe. $7.95 
 

Pancho Villa 
One bean y picadillo  smothered in salsa roja, one bean y 
pollo smothered in salsa verde. Both topped w/ queso 
Monterrey. Served w/ rice, lettuce, guacamole,  
sourcream & tomatoe. $8.95 
 

Picadillo  
Picadillo, refried beans & smothered in salsa roja o 
verde. Topped w/ queso Monterrey. Garnished w/ 
lettuce & tomatoe. $8.95 
 

Rostizado  
Brisket or roasted pork sautéed green chiles & onions 
simmered in a chipotle wine sauce & smothered in salsa 
roja o verde. Topped w/ queso Monterrey. Garnished w/ 
lettuce & tomatoe. $7.99 
 

Pollo Asado 
Grilled chicken w/ sautéed green chiles & onions,  
smothered in salsa roja o verde.  $9.99 
 

Mafioso 
Filled w/rice, beans smothered in salsa roja o verde. 
Topped w/queso Monterrey. Garnished w/ lettuce &  
tomatoe. $8.99 
Choice of: (Brisket, pork, soft chicken or picadillo) 

 

A La Carta 
 

Bean & Cheese Taco  
$1.69 
 

Picadillo Taco $1.95 
 

Crispy Taco  
Choice of soft chicken  
or Picadillo. $1.95 
 

Taco de Fajita 
Beef $3.50     
Chicken, $2.95 
 

Flautas de Pollo  
Served w/guacamole,  
sourcream & pico. $2.50 

 

Spanish Rice $1.95 
 

Sourcream $1.95 
 

Beans $1.95 
 

Guacamole $2.95 
 

Pico de Gallo $1.95 
 

Shredded Cheese 
$1.95 
 

Side of Vegetables 
$1.95 
 

Jalapenos $.95 

 

Postres 
 

Mexican Creme Carmel  
Authentic rich custard w/ a layer of carmel  

on top $4.50 
 

Buñuelo 
Fried flour tortilla covered in cinnamon sugar 

served w/ Vanilla ice cream & topped w/ carmel & 
chocolate sauce $4.50 

 

Cheesecake Flautas 
 Plain, Cherry, Peach or Apple. $6.95 



Lunch Special 
SERVED 11AM - 3PM     MONDAY - FRIDAY 

UNLESS NOTED ENTREES ARE SERVED W/ SPANISH RICE AND REFRIED BEANS. CORN OR FLOUR TORTILLAS SERVED UPON REQUEST.  
SEASONED, STEAMED VEGETABLES MAY BE SUBSTITUTED FOR RICE & BEANS. THERE WILL BE A CHARGE FOR OTHER SUBSTITUTIONS. 

Enchiladas  
Add queso sauce $1.25 

 

Enchiladas Tradicionales 
Two enchiladas covered in our salsa roja. Filled with your 
choice of queso Monterey $6.75  or  beef $7.50 

 

Enchiladas Mexicanas 
Two enchiladas covered in our salsa de chile  
guajillo and topped w/ queso fresco. $7.75 

 

Enchiladas Verdes 
Two cheese or chicken enchiladas covered in our salsa 
verde, melted queso monterey and topped with sour 
cream. Served with guacamole. $8.25 

 

Enchiladas de Mole 
Two beef or chicken enchiladas covered in our  
authentic Salsa de Mole and topped with queso fresco. 
$7.95 

 

Especialidades 
 

Fajita la Parrilla 
Marinated beef or chicken. Served w/ grilled  
onions and bell peppers, guacamole and  
pico de gallo on the side. Pollo $7.95  or  Steak$8.95 

 

Pollo al Comal 
Grilled chicken breast served on a sizzling comal and 
covered w/ sauteed mushrooms, bacon, poblanos and 
onions. Served w/ spanish rice, refried beans, lettuce, 
sourcream, pico de gallo & tortillas. $7.95 

 

Flautas de Pollo 
Two crispy chicken flautas topped w/ our  
guacamole cream, w/ queso fresco &  
tomato. $7.95 

Chiles Rellenos 

 

Tradicional de Carne 
Poblano pepper filled w/ ground beef, potatoes and 
queso Monterrey. Covered in our salsa roja o verde and 
topped w/ sourcream. $8.95 

 

De Vegetales 
Poblano pepper filled w/ crunchy zucchini, golden corn, 
poblano strips and queso Monterey. Baked & covered in 
our salsa roja o verde and topped w/ sourcream. $7.95 

 

Combinaciones y Mas 
 

Sopa y Fajita de Taco  
(chicken or Beef) $7.95 

 

Sopa y Enchilada Verde  
Served with spanish rice $8.95 

 

Sopa y Ensalada Josephine $7.75 

 

Sopa y Flautas  
Two crispy flautas w/soup of choice. $8.95 

 

Ensalada Maria 
Grilled chicken on a bed of crisp iceberg lettuce with to-
mato, grilled onions, bell peppers and topped with a light 
sprinkling of queso Monterrey. Served with our special 
cilantro vinaigrette on the side. $6.95 
Grilled Beef $7.95    Shrimp $8.95 

 

Ensalada Josephine 
Baby spinach, sweet onions, walnuts, roasted almonds, 
sliced strawberries, mandarin oranges & queso fresco. 
Served w/ raspberry,  balsamic vinagrette or chipotle 
dressing.     Grilled Chicken $7.95    Grilled Steak $8.95 
Shrimp $9.95 

 

Postres 
 

Fruit Flauta 
Filled w/ cherry, apple or peach.  
Served w/ vanilla ice cream. $3.29 

 

Mexican Creme Carmel (flan) 
A Mexican classic !!!  $2.99 

CHEF-OWNER JOHN S REVELES, SOUS CHEF YONAIRA HERNANDEZ DE REVELES 
PARTIES OF 6 OR MORE WILL BE CHARGED 18% GRATUITY. RAW AND PARTIALLY COOKED FOODS MAY BE HAZARDOUS TO YOUR HEALTH. 


