
CHEESE DIP (SMALL) 3.99 (LARGE) 6.99
GUACAMOLE  (SMALL) 3.99 (LARGE) 6.99

GUACAMOLE CASERO 6.99
BEAN DIP 4.99

QUESO WITH CHORIZO 7.99
GRILLED SHRIMP (12) 7.99

FRESH TAKES ON BRUNCH COCKTAILS
MIMOSA

fresh squeezed orange juice and champagne
5.99

MEZMOSA

banhez mezcal tequila, fresh squeezed orange juice, dash of lime juice, 
organic agave nectar, seasoned salt rim

7.99 

BLOODY MARIA

your choice of vodka or jalapeno infused blue agave tequila, house-made 
bloody mary mix

6.99

PALOMA

sauza 100% agave tequila, muddled grapefruit, fresh squeezed lime juice 
& grapefruit juice, splash of mineral soda

6.99

MICHELADAS

30oz ice cold pacifico  clara, house made mix, dash of 
fresh hand squeezed lime juice, season salted rimed rim

5.99

SANGRIA

 red wine mixed with seasonal fruits and berries
5.99

BRUNCH SPECIALS 

SWEET POTATO CHORIZO HASH

diced sweet potato, scrambled eggs, cheese, black beans and chorizo 
prepared like a traditional hash and served 

with two freshly grilled tortillas
9.99

BREAKFAST  TACOS

2 freshly grilled tortillas stuffed with scrambled eggs, 
cheese, salsa, and chorizo

8.99

HUEVOS RANCHEROS

grilled corn tortilla with melted cheese, black beans, and a fried egg; 
topped with pico de gallo and avocado

9.25

BREAKFAST  BURRITOS

two scrambled eggs burritos filled with cheese, black beans, and chorizo 
served in a flour tortilla with seasoned breakfast potatoes on the side.

8.99

BREAKFAST  CHILAQUELAS

our house tortilla chips smothered with green salsa, queso, and topped 
with a fried egg; served with black beans and rice

8.99

THE FLAME 

grilled chicken or grilled steak strips covered with cheese dip; served 
with rice, beans, and tortillas

8.99

AL PASTOR TACO

two corn tortillas filled with carnitas (marinated in pineapple, slow 
cooked, and grilled), onions, and cilantro. Served with caramelized 

onions, rice, and beans
7.99

QUESADILLA RELLENA

flour tortilla grilled and stuffed with cheese, grilled bell peppers, onions, 
and tomatoes; served with rice, beans, lettuce, 

guacamole, sour cream and pico
grilled chicken or steak 8.99 mushrooms 7.99

BURRITO TEXANO

large flour tortilla with grilled steak or chicken topped with cheese dip; 
served with rice and beans

7.99

CHIMICHANGA

deep fried flour tortilla filled with grilled bell peppers, onions, tomatoes  
and steak; topped with cheese dip, lettuce, guacamole, and pico de gallo; 

served with rice and beans
7.99 veggie 6.99

DE GALAPAGOS SALAD

a fresh south american salad served with grilled shrimp, onions,  
tomatoes, lime and love 

9.99

Brunch Everyday from 11am-4pm

Hours of Operation: 
Sunday- Thursday 11am-10pm
Friday & Saturday 11am-11pm

APPETIZERS

Address: 3249 Gallat in Pike, Nashvil le, TN 37216

* vegan option available upon request

Phone: 615-928-7897

El Fuego uses organic &cage free eggs only

"

SOFT DRINKS
AGUA DE JAMAICA 2.99 + FREE REFILLS

a traditional agua fresca otherwise known as hibiscus water 
made in house!

HORCHATA 2.99 + FREE REFILLS
an authentic traditional rice, milk, & cinnamon drink that pairs 

deliciously with any meal and made in house!

MEXICAN COKE, JARRITOS MANADARIN, 
JARRITOS GRAPEFRUIT, TOPO CHICO  2.99

COKE, DIET COKE, DR. PEPPER, SPRITE,  FANTA ORANGE, 
LEMONADE,  SWEET TEA 

AND COFFEE 2.10 + FREE REFILLS



AL PASTOR

two slowed cooked grilled-carnitas street-style 
tacos with grilled pineapple with onions and 
cilantro on corn tortillas, served with rice and 

beans
9.99

*EL FUEGO SPECIAL 

grilled chicken or steak layered atop a bed of rice 
and smothered in cheese dip; served with tortillas

9.99

*FAJITA TACO SALAD

crispy tortilla filled with grilled vegetables, 
grilled chicken, lettuce, tomatoes, cheese, 

guacamole, and sour cream
regular 9.99 veggies 8.99

SANTA FE CHICKEN

grilled chicken breast, onions, mushrooms, 
tomatoes, and bell peppers covered with cheese 

dip; served with rice, beans, and tortillas
9.99

CARNE ASADA

thinly grilled steak served with rice, beans, 
tomatoes, onions, and guacamole; 

served with tortillas
10.99

MEXICO LINDO

grilled chicken breast, grilled onions and bacon 
topped with cheese dip, served with rice, 

beans and tortillas
11.99

SUADERO TACOS

two slow cooked grilled suadero style tacos with 
onions and cilantro on corn tortillas; served with 

rice, beans, and green salsa
9.99

DE GALAPAGOS SALAD

a fresh south american salad served with grilled 
shrimp, onions,  tomatoes, lime and love 

10.99

CLASSIC FAJITAS

grilled chicken breast, steak, or mix with sautéed 
onions, tomatoes, and bell peppers; served with 

guacamole salad, 
rice, beans, and tortillas

shrimp+ 2.00
10.99

ALAMBRES

grilled tender strips of steak or chicken sautéed 
with onions and bacon, topped with cheese dip; 

served with rice, beans, and tortillas
11.99

CHIMICHANGA

flour tortilla filled with grilled bell peppers, 
onions, tomatoes, and steak or chicken topped 
with cheese dip, lettuce, tomatoes, guacamole, 

pico de gallo; served with rice and beans
regular 8.99 vegetarian 7.99

BURRITOS EAST

two eight inch flour tortillas filled with chicken, 
topped with cheese dip 

and pico de gallo
9.99

*ENCHILADAS VERDES

four cheese enchiladas covered with green sauce; 
served with chopped onions, cilantro and sour 
cream. *vegan option available upon request

7.99 add chicken or steak +2.00

BURRITO TEXANO 

large flour tortilla filled with grilled steak or 
chicken; served with rice and beans

8.99

FAJITAS FIESTA

beef tips, chorizo, chicken and shrimp with 
sautéed onions, tomatoes and bell peppers; served 

with rice, beans, and salad
12.99

QUESADILLA RELLENA

flour tortilla grilled and stuffed with cheese, 
onions, and tomatoes; served with rice, beans, 

lettuce, guacamole, sour cream and pico
chicken or steak 9.99 mushrooms 8.99

PAPUSAS

flat corn bread made from scratch, grilled and 
stuffed with cheese and your choice of beans, 
chicken, mixta, or loroco; served with rice, 

beans, and curtido
one- 7.99 two-9.99

SOPAPILLAS

crispy flat bread with brown sugar, 
cinnamon, and local honey 

4.99

quesdailla with rice and beans 4.75

taco with rice and beans 4.75

tacos
 steak or grilled chicken 2.50/ ea or (3) 6.99

carnitas street taco 2.24 or (3)  6.25
ground beed tacos (1) 1.99/ ea or (3) 5.50

quesadillas
cheese 3.50

grilled shrimp 6.99
spinach, mushrooms, or grilled vegetables 4.75

beef, chicken, or chorizo 5.25
grilled chicken or steak 5.75

chimichangas
grilled chicken or steak 5.75

beef or chicken 5.25
veggie 4.99

ENTRÉES

HOUSE MARGARITA 3.99
El Fuego is passionate about making margaritas from 

scratch, always using freshly squeezed limes, 100% agave 
tequila & orange liquor... we're keeping the balance just 

right for you, my friends. 

THE "SUAVE" FROZEN MARGARITA 6.99
10oz fresh lime margarita; add your own twist of 

jalapeño, mango, or strawberry  +0.50 
Limit 2 per Guest

THE BARTENDER'S MARGARITA 7.99
sauza cien años, naranja liqeur, fresh squeezed lime 

juice.

TOP SHELF MARGARITA 8.99
dolce vida organic tequila, served up with your choice of 

orange liquor, & fresh hand squeezed lime juice

THE "SKINNY" 6.99
100% agave tequila, fresh lime juice, and a dash of agave 

nectar and naranja

PALOMA 6.99
altos blanco tequila, muddled grapefruit, fresh hand 

squeezed lime juice, splash of mineral soda 

THE FUEGO 5.99
fresh infusion with sauza cien años 100% agave tequila, 
naranja liqeur, fresh hand squeezed lime juice.; seasoned 

salted rim. Choose your infusion: tomato, cilantro, 
jalapeño

LA FLAMA BLANCA 8.99
house infused jalapeño tequila. Your choice of mango or 

strawberry puree, dash of coconut cremé, fresh lime 
juice, shaken, & salted upon request

MEZMOSA 8.99
banhez mezcal, fresh hand squeezed orange juice, dash 
of fresh lime juice, organic agave nectar, season salted 

rimed rim
add prosecco float +0.99

 BLOODY MARIA 6.99
your choice of hand poured vodka or jalapeño infused 

blue agave tequila, house -made bloody mary mix

MICHELADAS 5.99
30oz ice cold pacifico  clara, house made mix, dash of 

fresh hand squeezed lime juice, season salted rimed rim

C O C K T A I L S 

B  E  E  R  S
 ROTATING CRAFT BEER TAP 4.99

ROTATING IPA 4.99
DOS EQUIS AMBER /  LAGER 2.99/4.99

DPACIFICO CLARA 2.99/4.99
MICHELOB 2.75

MILLER HIGH LIFE 2.75

YAZOO DOS PERROS 4.99 
CORONA & CORONA LIGHT  3.50
MODELO ESPECIAL /  NEGRA 3.50 

TECATE 3.50
VICTORIA 3.50

 BUD LIGHT 2.75

E l  Fu e g o  F l i g h t s

tequila selections hand picked by josé 
with seasonal citrus, 13.00

mezcal flight with selections hand picked by josé, 
15.00

The Five Flame Flight
3 small batch tequilas hand-picked by josé, 18.00

DESSERT

KIDS MENU

SMALL PLATES
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