
VEGETARIAN 
PLATILLOS 

served with rice and  beans 
VEGETARIAN TACO PLATE: Crispy or soft corn tortilla filled 
with guacamole, lettuce and tomato $7.25 
VEGETARIAN BURRITO PLATE: Homemade flour tortilla filled 
with guacamole, lettuce and tomato $7.75 
VEGETARIAN ENCHILADA PLATE: Two cheese enchiladas 
topped with their own sauce $7.25  w/spinach $8.25 
VEGETARIAN CHALUPA PLATE: Crispy flat tortilla topped with 
beans, cheese, lettuce, tomatoes and sour cream $7.25 
VEGETARIAN FAJITAS: Grilled peppers, onions, mushrooms, 
zucchini and squash, served with guacamole, pico de 
gallo, ranchero beans and flour tortillas 

For One $9.50  For Two $17.50 

THE ORIGINAL 
Since 1916 

FAJITAS 
(served with guacamole, pico de gallo, 
rice, ranchero beans and flour  tortillas) 
THE ORIGINAL FAJITAS: Strips of beef, chicken or a 
combination of both grilled with onions and bell pepper 

For One $13.95 For Two $23.95 
HOT FAJITAS: Our original fajitas with onions and bell 
peppers marinated and grilled with our hottest Diablo 
sauce For One $14.50   For Two $26.50 
CANCUN FAJITAS: Strips of beef, chicken or a combination 
of both grilled with poblano peppers, tomatoes and onions 

For One $14.50 For Two $26.50 
TRIO FAJITAS: A combination of shrimp, chicken and beef 
grilled with onions and bell peppers 

 For One $17.50 For Two $33.50 
FAJITAS JALISCO: Grilled fajita steak and grilled onions, 
mushrooms and bell peppers, topped with Monterey Jack 
cheese For One $15.00   For Two $27.50 
SHRIMP FAJITAS: Fresh shrimp grilled with onions and bell 
peppers For One $16.00   For Two $30.00 
PARRILLADA: A feast that serves four. Combination of 
grilled chicken, beef, shrimp and chorizo sausage with 
onions, bell peppers and grilled jalapenos $61.00 

 
 
 
 

DESSERTS 
BREAD PUDDING: Warm bread topped in our banana rum 
sauce $6.25 
TRES LECHES: A light, three milk sponge cake $5.25 
FLAN: Vanilla custard topped with whipped cream and 
caramel                                                                               $5.25 
SOPAPILLAS: 4 Fried Mexican pastries topped with 
cinnamon and honey                                                       $4.25                              
SOPAPILLA CHEESECAKE:  Like it sounds, only better. $5.25
  

                  LOS NINOS 
CHILDREN UNDER 12, ONLY, PLEASE 

TACO PLATE: One taco w/rice and beans $6.50 
ENCHILADA PLATE: One enchilada w/rice & beans $6.50 
KID QUESADILLA: Filled w/grilled chicken or beef fajita and 
Monterey jack cheese w/rice and beans $6.50 
CHICKEN STRIPS: Three chicken strips w/fries $6.50 
FISH FINGER PLATE: Two fish fillets w/fries $6.50 
MINI CORN DOGS:  6 Mini Corn Dogs w/fries $6.50 
 

BREAKFAST SERVED ON WEEKENDS 

Galveston Island 
(NEAR TEXAS) 

Classic Tex‐Mex Food 

Oldest Continuously Operating Restaurant 
on Galveston Island at Its Original Location 

Located in the East End Historical District 

THE ORIGINAL MEXICAN CAFE 
1401 Market St. 
(409) 762-6001 
FAX 762-9036 

 
 

Monday - Thursday 11:00 AM - 9:00 PM 
               Friday 11:00 AM - 9:30 PM 

Saturday 8:00 AM - 9:30 PM 
Sunday 8:00 AM - 9:00 PM 

(We close at 10 on Fridays and     
Saturdays during the summer) 

 CATERING & DELIVERY AVAILABLE 
BOOK YOUR NEXT PARTY WITH US 

                  LARGE GROUPS ARE WELCOME 
(RESERVATIONS APPRECIATED) 

CONTACT US FOR MORE DETAILS 
 

TheOriginalGalveston.com 
Info@TheOriginalGalveston.com 

Like us on Facebook! 
 

               

The Original prides itself on beginning each morning with the 
freshest of quality ingredients which includes 90% lean meat 
and real Wisconsin cheese. We chop top quality fresh 
vegetables every morning which simmer with a special 
blend of spices to create our sauces. We are not a fast-food 
restaurant and your entree is prepared at the time it is ordered 
to ensure freshness. We take no shortcuts in providing a 
healthier approach to eating by cooking with skinless chicken, 
olive oil and 100% cholesterol free oil for frying our chips, and 
our ranchero beans, refried beans and tamales are cooked 
without fat. We think you will notice the difference and we 
hope you enjoy your meal. 

 
The Original began in 1916 with Raymond Guzman as the first 
of only five proprietors in its over 96 year existence. We are still 
family owned and operated and have continued our tradition 
of quality and excellence in the preparation of all our food. 

ORIGINAL GIFT CARDS AVAILABLE. 
SOMEONE ALWAYS NEEDS 
GREAT MEXICAN FOOD. 

 
SUBSTITUTIONS & ADDITIONS ARE SUBJECT 

TO AN ADDITIONAL CHARGE 



ANTOJITOS  PLATILLOS  Especialidades del Original 
CHILI CON QUESO: Melted Cheese with fresh tomatoes 
and peppers. Small: $5.00  Large: $7.00 

Add ground beef for $1.00 or Fajita Beef $2.00 
GUACAMOLE SALAD: Fresh avocado, onion, tomato, lime, 
garlic and cilantro. Small $5.00Large $7.00 
COCTAIL CAMARONES: Cold,  boiled shrimp  in our 
cocktail sauce topped with pico de gallo, and diced avocado 

Small $8.00 Large $11.00 
SHRIMP EMPANADAS: Three fried pastries filled with shrimp, 
vegetables and rice, with a jalapeno pepper sauce $8.50 
STUFFED JALAPENOS: Breaded and deep fried jalapenos 
filled with cheese $5.00 
TAQUITOS: Rolled beef tacos, served w/guacamole and 
sour cream $7.00 
QUESADILLA: Grilled flour tortilla with chicken or beef fajita, 
bell peppers, onions, mushrooms and jack cheese, w/ 
guacamole and sour cream                   $10     Shrimp $11.50 
BUFFALO WINGS (10): Bone in or Boneless Wings marinated 
in a buffalo sauce, served with ranch dressing $8.50 
STUFFED SHRIMP: Breaded shrimp loaded with jalapeno 
and cheese  $7.00 
CHEESE STICKS: Breaded mozzarella sticks, served with 
ranch dressing $6.00 
QUESO FLAMEADO: Melted Monterey jack cheese with 
chorizo, bell pepper, onion, served w/flour tortilla  

w/fajita $8.50 w/shrimp $11.50 
APPETIZER SAMPLER: Three each: Taquitos, stuffed shrimp, 
cheese sticks and stuffed jalapenos $12.00 

 

            SOPAS Y ENSALADAS 
CALDO DE REZ: A rich beef soup with chunks of tender beef 
& fresh vegetables, served w/rice and flour tortillas  $9.25 
CHICKEN SOUP: A flavorful chicken broth w/chicken, fresh 
vegtables and noodles, served w/flour tortillas  $9.25 
MENUDO: Traditional Mexican soup made with beef tripe 
and white hominy in a red chili base. Served with chopped 
onions, cilantro, jalapenos, and tortillas.                          $9.25 
TACO SALAD: Shredded chicken or seasoned beef on a 
bed of lettuce, tomato, onion, cheese, guacamole and 
sour cream in a crispy tortilla shell $7.95 Fajita $9.95 
GRILLED SHRIMP SALAD: Grilled shrimp on a bed of lettuce, 
tomato, onion, cheese, guacamole, and sour cream in a 
crispy tortilla shell  $10.95 

                               NACHOS 
(all served with jalapenos, guacamole and sour cream) 

NACHOS MIXTECOS: Topped w/beans and Monterey jack 
cheese $8.25 Beans & cheese only w/jalapenos $8.25 
DELUXE NACHOS: With shredded chicken or ground beef, 
beans and cheddar cheese $9.50 
NACHOS AL CARBON: With fajita beef or chicken, beans 
and cheddar cheese $11.50 
NACHOS MARISCOS: With grilled shrimp, beans and  
Monterey jack cheese $13.00 
 

(served with rice and beans) 

TACO PLATE: Two shredded chicken or seasoned beef 
tacos served on crispy corn tortilla, soft corn or soft flour 
tortilla w/lettuce, tomatoes and cheese $7.75 
Fajita Beef or Chicken $9.75 
FLAUTA PLATE: Three rolled chicken tacos with guacamole 
and sour cream $8.25 
BURRITO PLATE: 1 Burrito filled w/shredded chicken or 
seasoned beef, beans & cheese    $8.00 Fajita $10 

covered in queso $2.00 extra 
TAMALE PLATE: 4 homemade tamales topped w/chili $8.25 
CHIMICHANGA PLATE: One crispy flour tortilla stuffed with 
chicken or seasoned beef, beans & cheese, topped with 
guacamole and sour cream                      $8.25 Fajita $10.25 

covered in queso$2.00 extra  
QUESADILLA PLATE: Two fajita chicken, beef or spinach 
quesadilla quarters with bell peppers, onions, mushrooms 
and Monterey jack cheese, served with guacamole and 
sour cream $8.25 
CHALUPA PLATE: One flat crispy tostada topped with 
chicken or season beef, beans, cheese, lettuce, tomatoes 
and sour cream $6.00 Fajita Beef or Chicken $8.00 
VERACRUZANA PLATE: One flat crispy corn tortilla topped 
with beef, beans, cheese, lettuce, tomatoes, and chili 

$6.00 Fajita Beef or Chicken $8.00 

              ENCHILADAS 
ENCHILADA PLATE: (2) Beef, cheese or chicken. The beef 
and cheese topped with chili gravy, cheese and onions. 
The chicken enchilada topped with our ranchero sauce 
and cheese, and onions, served with rice and beans 

$7.75 mixed plate $8.75 
ENCHILADAS SUIZAS: (2) Chicken enchiladas topped with 
our tomatillo and sour cream sauce and Monterey jack 
cheese, served with rice and beans  $8.75 
SPINACH ENCHILADAS: (2) Enchiladas topped with our 
spinach sauce, Monterey jack cheese and mushrooms, 
served with rice and beans  $8.75 
CHICKEN MOLE ENCHILADAS: (2) Chicken enchiladas 
topped in our rich mole sauce and Monterey jack cheese, 
served with rice and beans  $8.75 
ENCHILADAS VERDES: (3) Chicken enchiladas topped with 
our green tomatillo sauce, served with guacamole, pico 
de gallo, rice and beans 
 $10.50 
ENCHILADAS AL CARBON: (3) Grilled fajita chicken or beef 
enchiladas topped with our jalapeno pepper sauce & 
Monterey jack cheese served w/rice and beans $12.00 
CHICKEN SPINACH ENCHILADA: (3) Fajita chicken, spinach 
mushrooms topped with our spinach sauce served w/pico 
de gallo, guacamole, rice & beans $12.00 
ENCHILADA DE CAMARON: (3) Shrimp enchiladas topped 
w/jalapeno pepper sauce and Monterey jack cheese w/ 

 pico de gallo, guacamole, rice and beans $13.00 
 CHICKEN, BEEF or CHEESE: (4) a la carte $9.50 
 MIXED PLATE: (4) No rice or beans $9.50 

(substitutions & additions are subject to additional charge) 

TACOS AL CARBON: (3) Homemade flour tortillas filled with 
chicken or beef fajita and grilled onions, w/guacamole, 
rice & ranchero beans $11.50 
TACOS AL PASTOR: Homemade flour tortillas filled with 
grilled seasoned pork and onions, served with rice, refried 
beans, pico de gallo and green chili sauce $11.50 
BAJA FISH TACOS: Two fried tilapia fillets on a red cabbage 
salad with tomato, rice, beans & our sour cream and 
jalapeno pepper sace $11.50 
CAMARONES DE CABO: Fresh shrimp grilled with onions 
in a sauce of tomato, tomatillo, chile de arbol & cilantro 
served with rice & refried beans $13.50 
POLLO RANCHERO: Grilled chicken breast topped with 
ranchero sauce and Monterey jack cheese served with 
rice and fresh vegetable medley $11.50 
POLLO A LA PARRILLA: Grilled chicken breast topped with 
onions, mushrooms and melted Monterey jack cheese 
served with rice, ranchero beans & guacamole $11.50 
CHILE RELLENO: Stuffed poblano pepper, filled with ground 
beef, carrots, potatoes and raisins, topped with ranchero 
sauce and Monterey jack cheese, served with rice and 
refried beans $12.00 
CARNE ASADA: Marinated skirt steak w/roasted jalapeno 
peppers, served w/rice, ranchero beans & guacamole 

$11.50 
SHRIMP DIABLO: Fresh shrimp grilled with a spicy tomato 
sauce w/onions and bell peppers, served over rice $13.50 
PLATO MARISCO: Tilapia fillet and four jumbo shrimp, 
topped in our spinach sauce served with rice and a medley 
of spinach, mushrooms, beans and vegetables $13.50 
QUESADILLA: Grilled flour tortilla with chicken or beef fajita, 
bell peppers, onions, mushrooms and Monterey jack 
cheese, served w/guacamole & sour cream 

$9.25 with spinach $9.50 with shrimp $10.50 
 
 
 

COMBINACIONES 
(served with rice and beans) 

THE ORIGINAL DINNER: One taco, one chalupa, one tamale 
and one enchilada your choice of beef, chicken or cheese, 
with onion guacamole and chili con queso puff $12.75 
SPECIAL MEXICAN DINNER: One tamale, one taco and two 
enchiladas your choice of beef, chicken or cheese $10.50 
COMBINATION PLATE: Two tacos and two enchiladas your 
choice of beef, chicken or cheese $10.50 
SUMMER PLATE: One taco, one chalupa, guacamole and 
chili con queso puff (No rice or beans)  $7.25

 
DON’T FORGET TO CHECK OUT 
OUR HAPPY HOUR SPECIALS. 


	TOMC_ToGoMenu_FINAL_OUTa
	TOMC_ToGoMenu_FINAL_INa

