
TEX MEX CHILE CON QUESO *

S M A L L   8  |  L A R G E   1 3
add chorizo or seasoned ground beef  +$3

BEAN DIP   S M A L L   8  |  L A R G E   1 3                                    
cotija cheese, cilantro, fire-roasted pico de gallo

GUACAMOLE   S M A L L   9  |  L A R G E   1 7

THE TRIFECTA   1 8    |   queso, guacamole, bean dip         

CEVICHE *  1 9    |   shrimp & fish marinated in lime juice,             
red onions, tomato, cilantro, jalapeño, avocado   

MEXICAN SHRIMP COCKTAIL *  2 1   |                    
pico de gallo cocktail sauce, avocado

CHICKEN WINGS *  1 8    |   guajillo glazed,                       
served with cilantro ranch

S T A R T E R S

ELOTE NACHOS   1 5    |    served with queso, black beans, pico 
de gallo, avocado salsa, elote corn, jalapeños, sour cream, cilantro, green onion

MONTAÑA NACHOS *  1 8    |   choice of fajita steak or 
fajita chicken, served with  queso, pico de gallo, avocado salsa, elote 
corn, jalapeños, black beans, sour cream, cilantro, green onion

SUPERIOR QUESADILLA *  1 6    |    choice of fajita 
steak or fajita chicken, Chihuahua cheese, pico de gallo, avocado 
salsa, served with sour cream and jalapeños

ELOTE & SPINACH QUESADILLA  1 5
roasted corn, creamed spinach, with Chihuahua cheese, pico de 
gallo, avocado salsa served with sour cream and jalapeños

CHIPOTLE SHRIMP QUESADILLA *  1 6
chipotle shrimp, Chihuahua cheese, pico de gallo, avocado salsa, 
served with sour cream and jalapeños

N A C H O S  & 

Q U E S A D I L L A S

TACO SALAD *  1 8    |   crispy tortilla bowl, choice of fajita 
chicken or ground beef, shredded lettuce, pico de gallo, elote corn, 
black beans, cheese, guacamole, sour cream, served with habanero 
dill ranch on the side
substitute fajita steak for $4 

AHI TUNA *  2 4    |   seared tuna, mango, avocado, tomato, 
carrot, cucumber, field greens, ginger cilantro dressing 

ELOTE BLACK BEAN QUINOA BOWL   1 6
chilled medley of elote corn, black beans, avocado, tomato, grilled 
red onion, cucumber, carrot, cotija cheese, honey lime vinaigrette
add chicken or steak $10, salmon $16 

COBB SALAD *   1 9
fajita chicken, mixed greens, tomato, cucumber, roasted corn, 
pickled peppers, bacon, blue cheese crumbles, red wine vinaigrette 

GRILLED SALMON SALAD *   2 4    |   sweet tequila
habanero glaze, grilled vegetables, tomato, cucumber, mixed 
greens, queso fresco, honey lime vinaigrette  

S A L A D S

SIGNATURE SOUPS   C U P   6   |   B O W L   1 2
served with Mexican rice
C HIC KE N TORTILLA   O R   BLAC K BEAN  & BAC ON

FLACOS TACOS *   1 5
three soft flour tortillas filled with choice of 

ground beef or ranchera chicken, served with 
shredded lettuce, tomato, cheese

TACOS AL CARBON *   1 7
two large flour tortilla tacos stuffed with fajita 

steak or fajita chicken with sauteed onions 
and peppers, queso

BAJA FISH TACOS *   2 2
choice of soft flour or corn tortillas with 

grilled mahi mahi, chipotle aioli, black beans, 
mango salsa, red cabbage, cilantro

CHIPOTLE SHRIMP TACOS*   19
flour tortillas with grilled shrimp, chipotle 

aioli, black bean, mango salsa, red cabbage, 
cilantro

T A C O S
served with Mexican rice and refried black beans

B U R R I T O S

ELOTE & BLACK 
BEAN    17

roasted corn, black beans, 
Mexican rice, chipotle aioli, 
sauteed peppers and onion, 

shredded lettuce, tomato, pico 
de gallo, topped with queso, sour 

cream, cilantro, roasted salsa

FIRE-ROASTED 
SHRIMP *   19

cascabel fire-roasted shrimp, 
roasted corn, black beans, 

chipotle aioli, sauteed peppers 
and onions, with Mexican rice, 
shredded lettuce, tomato, pico 

de gallo, topped with queso, sour 
cream, cilantro, roasted salsa

SUPREME *   21

choice of fajita steak or fajita 
chicken with Mexican rice, 

black beans, sauteed peppers 
and onions, shredded lettuce, 
tomato, pico de gallo, topped 

with queso, sour cream, 
cilantro, roasted salsa

served with Mexican rice, guacamole and pico de gallo

E L O T E  ( S T R E E T  C O R N )    12 
MEXICO 

CITY
grilled corn, aioli, 

chili powder, cotija, 
cilantro, lime 

CHIPOTLE

grilled corn, adobo 
aioli, cilantro, cotija 

cheese, lime 

ESQUITES

creamed masa, 
jalapeno, creme, 

cilantro

M E S Q U I T E  F A J I T A S

F A V O R I T E S
JUMBO SHRIMP 
BROCHETTES *   2 8

five bacon wrapped shrimp stuffed with 
poblano peppers and Chihuahua cheese, 

grilled over mesquite served with Mexican 
rice, grilled vegetables with garlic butter 

sauce and choice of soup

CARNE ASADA *   3 2 
mesquite grilled, butterflied, aged steak 

served with garlic butter sauce, pico de gallo, 
Mexican rice and beans

GRILLED SALMON *   2 8
sweet tequila habanero glaze, Mexican rice, 
grilled vegetables, topped with mango salsa 

TEQUILA LIME CHICKEN*   2 1
marinated and grilled chicken breast topped 
with sauteed peppers, onions, mushrooms, 

Chihuahua cheese, served with Mexican rice, 
and refried black beans 

MAHI MAHI VERACRUZ *   3 2
grilled, served with fire roasted pico de gallo, 
caper olives, lime, served with Mexican rice

RIBS & BROCHETTES 
COMBO *   3 5

half rack baby back ribs with three jumbo 
shrimp brochettes served with Mexican rice 

and choice of soup

MESQUITE GRILLED 
CHEESEBURGER *   2 1

10oz house ground burger, brioche bun, 
Swiss cheese, shredded lettuce, tomato, 
chipotle mayo, served with french fries  

BABY BACK RIBS *
H A L F  R A C K  1 8  –  F U L L  R A C K  3 2

smoked and finished over mesquite fire, 
glazed with bbq sauce, served with hand cut 

fries 

served with homemade flour tortillas, sizzling peppers and onion, garlic butter sauce, pico 
de gallo, shredded lettuce, guacamole, sour cream, Mexican rice, refried black beans 

S I Z Z L E  P L A T T E R S

STEAK *   28

CHICKEN *   25

VEGETABLE    18  

SIZZLING SHRIMP*   26

JUAREZ *   29
mesquite grilled steak and chicken

SAN LUCAS *   32
mesquite grilled steak, and four jumbo shrimp

TRES AMIGOS *   36
mesquite grilled steak, chicken, and jumbo shrimp

ELOTE PARRILLADA *   S E R V E S  T W O    7 0
combination of fajita steak & chicken, two jumbo shrimp brochettes, two grilled shrimp, 

½ rack baby back ribs, served with a choice of black bean soup or tortilla soup

F A J I T A  C O M B O S

CHICKEN & SPINACH 
ENCHILADAS *   1 5

chicken, creamed spinach, tomatillo sauce, 
Chihuahua cheese

BEEF ENCHILADA *    1 6
ground beef, cheddar cheese, salsa roja

CHEESE & ONION 
ENCHILADAS    1 5

salsa roja, cheddar cheese, onions

ENCHILADAS SUIZAS *   1 7
 creamy tomatillo and poblano pepper       

sauce, with chicken & Swiss cheese

RANCHERA CHICKEN 
ENCHILADAS *   1 7

sour cream & tinga sauces, Chihuahua cheese

SHRIMP & ELOTE 
ENCHILADAS *   2 1

ranchera sauce, Chihuahua cheese, corn

E N C H I L A D A Sserved with Mexican rice and refried black beans

MEXICAN BAR & GRILLE

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  or 
eggs may increase your risk of foodborne illness

elotemt.com 



CHURROS   1 0    |    cinnamon sugar, whipped cream, 
chocolate sauce

FLAN  1 0    |   caramel custard, Mexican vanilla

AZTEC CHOCOLATE CAKE    1 0    |    Mexican 
chocolate, cayenne, buttercream

KEY LIME PIE   1 0     |    fresh key lime juice, 
graham cracker crust

E L O T E  C AT E R I N G  P O R  FAVO R

F I E S T A  A T  E L O T E !

TACO SALAD & SOUP *  1 8
crispy tortilla bowl with choice of fajita chicken or 
ground beef taco salad served with a cup of soup
sub fajita steak for $2

BURRITO BOWL *  1 6
choice of fajita steak or fajita chicken, black 
beans, roasted corn, avocado, Mexican rice, 
tomatoes, sour cream, cilantro

CHICKEN ENCHILADA
WITH CHICKEN TACO *   1 3
served with Mexican rice and refried              
black beans

BEEF ENCHILADA
& BEEF TACO *   1 4
served with Mexican rice and refried black beans

DOS TACOS *   1 4 
two crispy corn or soft flour tortillas served with 
choice of ground beef or chicken, served with 
Mexican rice and refried black beans

L U N C H

LUNCH FAJITAS *   1 8
fajita steak and fajita chicken
fajita steak only + $2.00

LUNCH SAN LUCAS FAJITAS*   2 1
fajita steak and two jumbo shrimp

LUNCH CARNE ASADA *    1 9
mesquite grilled, butterflied, aged skirt steak

LU
N

C
H

 S I Z Z L E S

B R U N C H

BREAKFAST QUESADILLA *   1 6
bacon, egg and cheese quesadilla served with sour 
cream and pico de gallo

HUEVOS CON CHORIZO *   1 4
two flour tortillas filled with scrambled eggs and 
chorizo, served with refried black beans

BREAKFAST FAJITA
BURRITO *   18
flour tortilla stuffed with scrambled eggs, fajita 
steak and cheddar cheese, covered with ranchera 
salsa sauce served with refried black beans

CHILAQUILES *   1 7
scrambled eggs mixed with tortilla chips,             
tomatillo sauce, ranchera salsa sauce and cheese, 
sour cream, onions, queso fresco, cilantro

HUEVOS RANCHEROS *   1 5
two eggs over easy on corn tortillas topped with 
ranchero sauce, served with Mexican rice and 
refried black beans

ELOTE HANGOVER HASH *   1 7
breakfast potatoes, queso, topped with chorizo and 
two eggs over easy, salsa ranchera

BREAKFAST TAQUITOS *   1 4
two flour tacos with scrambled egg, bacon, pico de 
gallo, and queso fresco, served with refried black 
beans

MESQUITE STEAK & EGGS *   2 4
butterflied skirt steak, two over-easy eggs, fire 
roasted pico de gallo served with Mexican rice and 
refried beans

SAT URDAY &  SUNDAY    10 :30AM-3PM

MONDAY TH RU FRIDAY |  10 :30AM-3PM

served with pico de gallo, flour tortillas, 
Mexican rice, and choice of soup

TEX MEX COMBO *   1 5

cheese enchilada, crispy beef taco, choice of 
fajita steak or fajita chicken (2oz) served with 

refried black beans and Mexican rice 

O U R  M I S S I O N

Our mission is to consistently provide every 
guest with authentic southern Mexican cuisine 
(inspired by Oaxacan recipes) in a fun and spirited 
atmosphere.  
Every Elote menu item is handmade from scratch 
daily with pure ingredients; sourced through direct 
partnerships with Spence Farm, Oxbow Cattle 
Company, Western MT Growers Coop, and Oatman 
Farms (for our 300 year old heirloom wheat flour) – 
ensuring no fake additives, dyes, sugars, or products 
sprayed with glyphosate, pesticides, or herbicides.  
Just good real food made from good-for-you 
ingredients, because that’s what you deserve!
 

B R U N C H

Please ask your server for a copy of our Elote Catering Menu for all of your special event and 
catering needs.  We can provide food and beverage from ten to a thousand.  

					          Also available at EloteMT.com/catering
or scan the QR code 

Whether it’s a family get-together, formal banquet, or a corporate event, we can help you bring a little sizzle to your private 
dining experience.  Elote offers a distinctive, well-equipped upstairs party room!  Our friendly Event Coordinator will handle 
everything you need for an authentic Mexican fiesta for 8, 12, 20, and even up to 50 guests.

• Cocktail Hour

• Traditional Banquet

• Family Style

• Buffet Selections

D E S S E R T

OUR RANGE OF MENU OPTIONS:


