


Appetizers
Mexican Street Corn  5.47  |  Plate of (6) 21.47
Deep fried coated with fresh cilantro, cotija cheese and 
Lola’s Adobo Mayo.
 

Zesty Dip  11.97
Imagine a Football Sunday Dip with a kick. We layer 
refried beans, spicy chorizo sausage, white queso and 
then sprinkle cotija cheese, shredded cheese, diced 
tomatoes, sliced jalapenos, cilantro and then top it with 
guacamole. YUM!! 

“Mucho” Macho Nacho  Full 13.97  |  Half 9.97
From the top-down “Chica”... fresh cilantro, fresh diced 
tomatoes, sour cream, queso and shredded cheese, 
guacamole, salsa and your choice of Latin beef or 
Chorizo. Lola says put your big boy pants on and add 
jalapeños... no charge. 

Shrimp 4.77   •   Chicken No Charge
Ginger Tofu 2.47   •   Steak  4.27
Gator Meat 5.97   •   Black Beans No Charge
Sub Fries 3.97   •   Sub Pork Rinds 4.97

Chips & queso  8.47

Chips & Guacamole  10.97

Plantains  6.27
Bite sized pieces fried to a deep brown. Crisp outside 
soft sweet inside. 

lola’s wings
Bone-In, Non Breaded Wings

Handmade, Hand pressed...not frozen 5.97

Chorizo   Chorizo, cheese blend, cilantro. 
Sweet Street    Sweet potato, black beans & corn. 
Latin Beef Latin beef, cheese blend, cilantro.
Curry Chicken    Curry chicken, cheese blend, cilantro.

Chips  4.27
Fresh-fried with your choice of salsa
“The Original” Salsa   •   Tomatillo Salsa   •   Pineapple 
Cilantro Salsa (spicy)

Buñuelos  7.27
Jalapeños and latin cheese fritters fried up crisp and 
gooey served with Lola’s Mojo Lime Aioli. 

Yucky Yucca Fries  11.97
Only Lola got’em big enough to do this to a yucca root. 
Topped with chorizo, queso, fresh cilantro and a side 
of jalapeño. 

Cheesy Skinny Fries  6.97
Lots of that Lola queso on these, sprinkled with cotija 
cheese and chopped cilantro. 

The TRIO  17.97
Chips served with your choice of salsa, queso and 
guacamole.   
Add Chorizo +2.47

Chips with Choriqueso  10.47
Our delicious queso and crumbled chorizo reunited and 
it feels so good.  

empanadasSenora
Gloria’s

10 for 14.97
20 for 26.97

Get them Wet: 
Hot / Mild / Jalapeno Ranch / Barbecue-Chipotle /
Sweet Chili-Tomatillo / Jerk / Cajun Ranch / Korean BBQ

Get them Dry: 
Lemon Pepper / Caribbean Jerk

One sauce per order, cause it’ s made to order. Also no returns. If you want a 
taste test of the sauce before ordering, please ask. Served with Ranch or 
Blue Cheese.

Extra side of Ranch, Jalapeno Ranch, or Blue Cheese add .67

quesadillas

Cheese 9.97   •   Seasoned Beef 11.97   •   Chicken 11.97
Carnitas 12.97   •   Black Bean 10.97   •   Mushrooms 10.97 
Steak 13.97  •   Shrimp 14.47   •   Gator 15.97   •   Chorizo 11.97

Grilled tortilla, Latin cheese blend, diced tomatoes, 
fresh cilantro



The “Los” 17.97
Named after our beloved Carlos “The Los” Ramirez... Just 
like “Los”... it’s big, tasty, interesting, flavorful and will 
always leave you fully satisfied...Start with a cheddar grill 
cheese sandwich, add 1/2 Ib beef burger,  3 fat yucca 
fries and grilled onions, Lola’s queso, add another 1/2 
beef burger, top this with another garlic grilled cheese 
sandwich. 

THE BIG PIGGY i.e. MR. JACK CHEDDA 15.97
It could be illegal to stuff this much cheese into some-
thing!!!!! A huge bacon and Cheddar/Jack Cheese 
stuffed roasted Poblano pepper placed ever so gently on 
top of 1/2 Ib beef burger. 

Burro Bustin in the Rio Grande 15.97
Name sounded cool, you think this is easy? 
3 Pepper Jack cheese, a 1/2 Ib beef burger, shredded 
carnitas, grilled onions and mushrooms, topped with 
Chipotle BBQ-Sauce. 

All Hail “The Queen” 15.97
From across the pond, separated by an ocean, the 
English language, and bikini tops. 1/2 Ib Beef burger, 
grilled onions, 1 fried Egg, crispy Applewood bacon, and 
melted Cheddar cheese. 

Dressing: Jalapeño Ranch, Avocado Ranch, Ranch, 
Blue Cheese, Mojo Vinaigrette and Honey Mustard

Southwest Avocado Salad 13.97
Fresh avocado, black beans, corn, diced cucumber, 
diced tomatoes, diced red onions served over romaine 
and topped with mojo grilled chicken 
Add Shrimp $4.77 • Add Steak $4.27

Lola’s House  6.97
Chopped romaine, tomato, cucumber, Latin cheese 
blend and red onions.

Tito Puentes Taco Salad 14.97
Chopped romaine, seasoned beef, cucumbers, guacamo-
le, sour cream, smoked corn, chopped tomatoes, diced 
green peppers and a Latin cheese blend. Served in a 
tortilla bowl. 
Sub Beef w/ Chicken or Black Beans - No charge  
Shrimp 4.77    •    Steak 4.27    •    Tofu 2.47

The O.G. 12.97
“Da Original Gangsta”... It’s the plain-Jane/John fatty 
burger. 

Ragin Cajun 16.97
Cajun coated smoking hot 1/2 lb beef burger stacked with 
Applewood smoked bacon and covered with 3 Pepper 
Pepper Jack cheese then drizzled with Jalapeno Ranch. 
Add Gator +$5

Adobo Dusted Lamb Burger 16.97
Topped with Cucumber Salsa and Feta cheese. Little Bo 
Peep called looking  for her lamb……shhhhh. Don’t say a 
word. 

Jesy’s Bean Patty 13.97
Grilled Chipotle Bean Patty smothered with Pepper Jack 
cheese and sliced mushrooms.  

Lola Pina 14.97
Sweet, spicy, juicy, all you need in a burger and a 
relationship ...Hehehehehehe 1/2 lb beef burger, “AZARS” 
Chorizo sausage, grilled pineapple, Smoked Gouda. 

pollo a la plancha 14.97
Mojo Marinated Grilled Chicken Breast w/ bacon, avocado, 
grilled mushrooms, pepper jack cheese & avocado ranch. 

* The Surgeon General, Dept. of Health, Dr. Pepper and your mom 
say’ s eating under cooked meat is bad and could be harmful to 
your health and clean laundry... so eat at your own risk... boy are 
we gonna be in trouble for this.

sides

Cheese   1.07 
Your choice: American | Cheddar
3 Pepper Pepper Jack | Smoked Gouda
Feta Cheese | Swiss Cheese

Grilled Onion   .47
Extra 1/2 lb Burger   3.97
Grilled Pineapple   .97
Bacon   1.27
Chorizo   1.97

All burgers served with lettuce, tomato, red onion and French fries on the side.
Substitute bean patty on any sandwich n/c

burgers &
sandwiches

lola’s ‘tossin’ salads

add-ons Roasted Poblano Pepper   1.47
Fried Egg   1.00
Smearin The Guacamole   1.77
Grilled Mushroom   .97
Jalapenos-Pickled or Fresh   .57

Lola’s Rice   3.47
Black Beans    3.47
Black Refried Beans    3.47
Smoked Kernel Corn    3.47
Sweet Potato Fries  3.47
Onion Rings  3.47
Half Yucca Fries  5.98



Chooie’s Chimmy 12.97
Grilled Steak, black beans, Lola’s rice, cheese, cabbage, 
diced tomatoes and Mojo Lime Aioli. 
Holy Mojo 12.97
Shredded Mojo pork, black beans, Lola’s rice, smoked 
corn, diced tomatoes, cheese, cabbage & Mojo Lime Aioli. 
Shrimp, But No Papers 12.97
(*Cause shrimp needs to be certified) Spicy shrimp, 
Lola’s rice, cheese, black beans, diced tomatoes, 
cabbage, chopped cilantro and Mojo Lime Aioli.  

Tres Banditos  10.97
Latin beef, black beans and cheese. 
The Bar-B-Que Bad Boy 11.97
Chipotle bar-b-que chicken, smoked corn, cheese, diced 
tomatoes, black beans, cabbage and Lola’s rice. 
Winner, Winner Chicken Dinner 11.97
Mojo chicken, Lola’s rice, beans, cabbage, diced toma-
toes, Mojo lime Aioli, cheese, grilled onions. 
The Curious George 12.97
Chorizo, fried plantains, cheese, black beans, diced 
tomatoes, cabbage, Lola’s rice.

the wet willie burrito

Fish Taco  5.47
Grilled seasoned goodness, diced tomatoes, cabbage, 
cheese, cilantro, Chipotle Tartar. 
Carnitas  4.97
Shredded carnitas, diced tomatoes, cabbage, cheese & 
Mojo Lime Aioli.
Spicy Shrimp 5.67
Shrimp, diced tomatoes, cheese, cabbage & Mojo Lime Aioli
Duck al Pastor  8.27
Roasted duck with pineapple, red onion, cilantro, adobo 
lime sauce served with lime wedges.
mashed sweet potato  4.57
smoked corn, cilantro, cabbage, cheese, diced tomato

Chimmy Steak 5.57
Steak, diced tomatoes, cheese, cabbage & Mojo Lime Aioli 
“The Original” 4.77
Beef, cheese, cilantro, cabbage and diced tomatoes 
Chicky Baby 4.77
Seasoned chicken, diced tomatoes, cabbage, cheese, 
Mojo Lime Aioli
Gator 8.57
Cajun Spiced Gator, diced tomatoes, cabbage, cheese, 
cajun ranch 
sesame Ginger Tofu Taco
or Black Bean 4.57
Sesame Ginger or Black Beans, diced tomatoes, 
cabbage, cheese

Tacos

burritos
regular

Leapin’ Lizard 16.97
Fresh Cajun gator, Lola’s rice, black beans, cabbage, 
diced tomatoes, cheese, Cajun Ranch Sauce. 
The Philly “Wizza” 13.97
Steak, shredded cheese, grilled peppers, grilled onions, 
grilled mushrooms, diced tomatoes, covered with queso.
Bought the Farm 15.97
Chicken, pork, steak, grilled onions, grilled green 
peppers, grilled mushrooms, Lola’s rice, beans, 
cheese, cabbage, tomatoes. 

Surf and Turf 14.97
Steak, shrimp, tomatoes, Lola’s rice, grilled onions, 
grilled green peppers, grilled mushrooms, mojo lime aioli, 
beans, cheese. 
Havana Nights 11.97
Better than a Cuban. Real pork, sliced ham, melted 
Swiss, pickle slices, grilled onions and Lola’s special 
Cubano mustard sauce. Grilled crispy (No substitu-
tions/changes) 

Traditional, American, hold-on-to-your-pants, double-fisted, eat with a spoon  2 lb.++ bad boy (or girl) of a wet burrito! 
Traditional Latin-seasoned beef, refried beans, cheese blend, salsa, guacamole, Lola’s rice, sour cream, cabbage, 
diced tomatoes...all covered in Lola’s Red Enchilada Sauce. Smother in queso .....1.77 

grilled

Lola’s Secret Garden 11.97
Beans, cheese, cabbage, diced tomatoes, Lola’s rice, 
grilled onions, grilled peppers, grilled mushrooms.  

Senor Tadashi 11.97
Sesame tofu, Lola’s rice, black beans, cabbage, diced 
tomatoes, cheese and Sesame Ginger Sauce. 
Sweetie Pie 11.97
Black beans, smoked corn, Lola’s rice, cheese, diced 
tomatoes, sweet potato mash, cabbage. 

“V” stuff

all burritos served with chips
(except The Wet Willie)

you figure it out!

make it wet!queso 1.77red enchilada .97

(FYI. . . cold salsa and sour cream will cool the inside of this fatty.. .“Like hot and cold in my mouth!”)

16.47



entrees
traditional “los family faves”
Enchiladas  16.97
Your choice of Beef or Chicken smothered in our Green 
Tomatillo Salsa or Red Enchilada Wet Sauce topped with 
Latin Cheese and diced tomatoes served with rice and 
black beans.
Cover it with our Lola’s Queso for 1.77
Sub Steak 4.27 • Sub Carnitas 2.47 • Sub Shrimp 4.77

Paella de Pescado 22.97
Seafood Paella “Lola style” Sauteed fish, shrimp, 
mussels, and calamari slow cooked in a spicy 
chorizo-garlic oil then mixed with rice, green peas, 
onions, pepper and mushrooms. 

Chimichanga   17.97
We like to call this one the Wade Wilson.  Your choice of 
beef or chicken. Lola’s rice, refried beans, grilled onions, 
peppers and mushrooms, smoked kernel corn, cheese, 
cabbage and diced tomatoes smothered in our delicious 
Enchilada Sauce. Served with rice and black beans.
Cover it with our Lola’s Queso for $1.77
Sub Steak $4.27 • Sub Shrimp $4.77

Chile Relleno 20.97
2 Overstuffed Mojo Chicken Poblano chiles, deep fried 
and covered in queso. Served with Lola’s rice & beans. 

fajita bowls
A combination of all the good things Lola has in her kitchen in one big bowl!  Lola’s rice, black beans, smoked kernel corn, 
grilled onions and peppers, grilled mushrooms, your favorite protein choice, topped with guacamole, cheese, tomatoes, 
Original Salsa, and sour cream.

Beef 14.97   •   Chicken 14.97   •   Steak 16.97   •    Shrimp 16.97
Gator 17.97   •   Carnitas 15.97   •   Grilled Vegetable 13.97

desserts
chocolate nachos  Full | 8.97  •   Half  | 4.97
The “Ultimate” shareable dessert that Lola’s family loves!  
Fresh fried strips of empanada dough and flour tortillas, 
sprinkled with cinnamon-sugar, topped with creamy Milk 
Chocolate Fudge Sauce then topped with fresh cut 
strawberries and whipped cream!

Deep Fried Churros 5.97
Tossed in cinnamon sugar & drizzled w/ caramel sauce 

Salted Caramel Cheesecake 6.47
Topped w/ whipped cream & drizzled w/ caramel sauce

Plan-Tini 6.97
3 deep fried plantains served with vanilla ice cream, 
drizzled with caramel sauce.

margarita mondays
FEATURING ESPOLON MARGARITAS
FOR $6 ALL DAY

taco tuesdays
$1 OFF SELECT TACOS

hump day happy hour
HAPPY HOUR ALL DAY!

tequila thursdays
$2 OFF MENU TEQUILAS

monday

tuesday

wednesday

thursday

CORONa bottles 3.47
�
GRANMARITA W/ 
ROTATING TEQUILA 5.98
�
PORK RINDS W/ 
GUACAMOLE 5.98
�
BUNUELOS 3.63
�
LATE NIGHT NACHOS 7.98
��
5PC BONE-IN WINGS 7.48

menu Margaritas   3.99

well drinks   2.97

chips and salsa   2.17

house wine & Sangria   3.00

select intuition and 
bold city beers and 
domestics  - prices vary.

specials
daily nightly happy

hour!8pm-10pm

monday-friday / 2pm-7pm

1/2
off



MANGORITA  Tequila, mango syrup, lemon-lime juice, sour mix, sugar rim. Sweet and tangy; it’s Lola juice!

LOLA GRANMARITA  Tequila, lemon-lime juice, sour mix, splash of orange juice, topped with a Grand Marnier float, 
salt rim.

JALAPENO-VILLE  Tequila, jalapeno vodka, lemon-lime juice, sour mix, dash of Tabasco, salt rim, garnished with 
pickled jalapenos. SPICY! HOT! BURNIN’!

KEY LIME CUDDLE  Tequila, whipped vodka, lemon-lime juice, coconut syrup, splash of lime juice, sour mix, sugar 
rim. It’s a real dessert! Lickin’ the glass? Priceless.

BLUE GRASS WALKIN’  Bourbon, blue curacao, lemon-lime juice, sour mix, sugar rim. Slam this baby!

SPANISH HARLEM  Tequila, triple sec, lemon-lime juice, splash of sour, salt rim. Yea, it’s just a 
fancy name for a margarita...

CHUPA-ME-CHUPA  Tequila, guava juice, pomegranate syrup, sour mix, salt rim. Pucker up, big boy!

TIJUANA MARGARITA  Tequila, Tropical Vodka, guava juice, pineapple juice, splash of sour mix, 
grenadine sinker, sugar rim. Old fashioned Mexican madness.

PABLO CUCUMBIAN  Tequila, lemon-lime juice, splash of sour, dash of Tabasco, garnished with fresh 
cucumbers, salt rim. Spicy, salty, sour, sweet.

BERRY BERRY GOOD Tequila, berry vodka, lemon-lime juice, raspberry syrup, splash of sour, sugar rim.

MARGARITAS $7.97

THE SMOOTHEST TEQUILA IN RIVERSIDE

MOJITOS $7.97
LEMON MOJITO  Rum, lemon wedge, mint leaves, simple syrup, splash of lemon-lime soda.
ORIGINAL NECTA  Rum, lime wedge, mint leaves, simple syrup, splash of lemon-lime soda.
COCONUT MOJITO  Rumhaven Coconut Rum, lime wedge, mint leaves, coconut syrup, splash of lemon-lime soda.
APPLE MOJITO  Rum, Apple Pucker, lime wedge, mint leaves, simple syrup, splash of lemon-lime soda.

SPECIALTY COCKTAILS
Cucumber Martini  Cucumber Vodka, dry vermouth, dash of lime juice. 10.97
Mezcal Old Fashioned  Del Maguey Mezcal, Regan orange bitters, simple syrup, kissed with orange zest on the rim. 10.97
Michelada  Mexican lager, zing zang, tajin rim and lime wedge. 6.97
duuuval mule  Local Carve Vodka, Barritt’s Ginger Beer, squeeze of lime. 6.97

HIGH NOON SUN SIPS $5
REAL VODKA, REAL SODA IN A CAN
(FLAVORS VARY, PLEASE ASK YOUR SERVER)

Terramana Blanco  8.97
Terramana Reposado  9.97
herradura silver  8.47
herradura reposado  9.47
herradura añejo  10.47
casamigos blanco  11.97
casamigos mezcal  12.97
Siete Misterios Mezcal 11.97
Del Maguey Vida Mezcal 10.97
Cabo Wabo   9.77

1800 silver  7.97
1800 reposado 8.97
1800 añejo  9.97
Patron silver  9.97
Patron Reposado 10.97
Patron Añejo  11.97
Jose cuervo gold 7.47
jose cuervo silver 8.47
milagro silver 8.47

milagro reposado 9.47
milagro añejo 10.47
don julio blanco 10.97
don julio reposado 11.97
don julio añejo 12.97
don julio 1942 23.97
epsolon blanco 7.97
volcan blanco 10.97
volcan reposado 11.97
volcan anejo  12.97

Ask
about
our

Premium
Rotating
Tequila

add a
grand marnier
floater for

$2.47

get loaded
with a 7oz.
coronarita
for $2.97



pilsners
PACIFICO  (4.5%) Mazatlan, Mexico  5.97

MILLER LITE  (4.17%) Milwaukee, WI  4.47

ORANGE BLOSSOM PILSNER  
(5.5%) Orlando, FL  7.27

lazy river  (5.4%) Jacksonville, FL  6.97

brown and red ales
pinglehead red  (8.5%) Orange Park, FL  7.47

duke’s cold nose brown ale 
(6%) Jackonville, FL  6.97

stouts and porters
King st stout  (9%) Jacksonville, FL  7.97

Guinness  (6%) Dublin, Ireland  7.47

india and pale ales
mad manatee ipa  (7.5%) Jacksonville, FL  6.97

Sweetwater 420  (5.7%) Atlanta, GA  6.97

i-10 ipa  (7.3%) Jacksonville, FL  6.97

intuition party wave  (6%) Jacksonville, FL  6.97

mocama Cosmico  (7%) Fernandina Beach, FL  7.47

karate in the garage  (6.3%) New England  7.47

lagers
yuengling  (5%) Pottsville, PA  4.47

bud light  (4.2%) St. Louis, MO  4.47

Corona Premier  (4.1%) Mexico City, Mexico  4.77

Michelob Ultra  (4.2) St. Louis, MO  4.47

Dos equis lager  (5.5%) Monterey, Mexico  5.47

dos equis amber  (5.5%) Monterey, Mexico  5.47

modelo especial  (4.4%) Mexico City, Mexico  4.97

Negra modelo  (5.4%) Mexico City, Mexico  4.97

kona big wave  (4.4%) Hawaii  6.97

ciders
original sin black widow  
(6%) NYC, New York  7.27
 Angry orchard
(5%) Cincinnati, OH  6.27

Ace Pineapple Cider
(5%) Sonoma County, CA  6.97

Bottled Beer
Corona   4.97

Victoria   4.97

Canned Beers
Tecate   3.47

PBR   3.47

Pachanga   3.47

na
heineken  (0%)  4.77

wheat beers
Blue moon  (5.4%) Golden, CO  7.27

Veteran’s united buzzin bee 
(6.3%) Jacksonville, FL  6.97

Funky Buddha floridian
 (5.2%) Ft. Lauderdale, FL  7.27

cervezas

Wine Section
“the house stuff”

join us for brunch  WE CATER!

Our wines are pinot grigio, 
chardonnay, sauvignon blanc, 
cabernet, merlot, and sangria

*

*

*

**

*
*

*
*

*
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