
Appetizers

Soups
•

•

Salads
• •

• Frances Marie’s Sampler
Enjoy a combination of our stuffed jalapenos, 
mini flautas, chicken diablos, and mini chicken 

quesadillas. We add a side of cool Ranch dressing. 
Made for sharing but we won’t judge if 

you keep it for yourself! $9.95 

• Queso Flameado
Melted queso blanco served with homemade chorizo 

or beef picadillo in a sizzling mini skillet. 
Served with fried flour tortilla chips.$7.95

Substitute with a side of our famous Angus beef 
fajita meat for an additional $1.95

• Brisket Nachos
Another great house specialty! Fried corn tostada 

chips with melted cheddar cheese, Pico de Gallo, and jalapeños 
surrounding a generous portion of our slow smoked cooked brisket. 

Sides of sour cream and guacamole complete this dish. $11.95

• House Chile con Queso
Traditional melted yellow queso served with warm 

corn tostadas and Pico de Gallo.
Large $ 7.95    Small $ 4.95

Add beef picadillo or our famous Angus beef fajita meat 
for an additional $1.95

• Quesadilla Del Comal
Fresh homemade tortillas grilled with a blend of melted 

cheeses and your choice of Angus beef or grilled chicken 
fajita.  We add an array of sour cream, guacamole, 

and pico de gallo. $9.95
Substitute Grilled Gulf Shrimp for an additional $1.95

• Nachos Grande
A platter of freshly fried tostada chips with melted cheddar 
cheese served with a generous portion of our Angus beef or 

grilled chicken fajitas. We add sour cream, guacamole,
jalapenos and fresh pico de gallo to complete this dish. $10.95

• Siesta Nachos

• Caldo de Res

• Smoked Chicken Tortilla Soup

Prepared and served just like Mr. Trevino used to make 
them! Individual tortilla chips with beans and melted 
cheddar cheese topped with a sliced jalapeno. We add 

sour cream and our fresh guacamole. Simple, but tasty!
Regular (8) $6.95 Large (12) $8.95

• House Guacamole
Fresh avocados hand smashed and mixed together 
with onions, tomatoes, and mild jalapenos. Served

with a basket of our fresh fried tortilla chips. $7.95

• Stuffed Jalapenos
Fresh jalapenos stuffed with chicken fajita and 

Monterrey jack cheese, deep fried to perfection and 
served with our homemade ranch or 

cilantro crème dressing. $6.95

• Shrimp Brochette
Six jumbo gulf Shrimp stuffed with jalapeno slices and 
Monterrey jack cheese, wrapped in smoked bacon, and 
grilled on a skewer. These delicious shrimp are served 

with drawn garlic butter and pico de gallo. $11.95

Just the way Frances Marie used to prepare it! Chicken and vegetables 
simmered in a rich broth.  Topped off with a side of fresh avocado slices 
and pico de gallo. Served with a side of Mexican rice and your choice 

of our homemade flour or corn tortillas. Cup $6.95   Bowl $8.95 

Slow cooked beef in a rich deep broth with onions, carrots, potatoes, corn, and 
flavorful spices. Topped off with a side of fresh avocado slices and pico de gallo.

Served with a side of Mexican rice and your choice of our 
homemade flour or corn tortillas. Cup $7.95    Bowl $9.95

Our traditional tortilla soup slow cooked with shredded chicken and 
veggies to make a bold broth. Garnished with tortilla crisps, 

avocado slices, pico de gallo, and Monterrey jack cheese.  Cup $6.95    Bowl $8.95

Fresh beef tripe simmered in our blend of spices and white hominy until tender. 
We serve this traditional dish with lime, cilantro, and diced onions. 

Choose between our homemade flour or corn tortillas. Cup $6.95   Bowl $8.95 

Healthy eating without removing the flavor! Romaine lettuce, cucumber slices, 
tomatoes, avocado slices, and jicama straws. Served with your choice of dressing: 
Homemade Ranch, Chipotle Cesar, honey mustard, Italian, or 1000 Island. $6.95

Add Chicken or Angus Beef Fajitas for an additional $1.95 
Add grilled Salmon or grilled fresh Gulf Shrimp for an additional $3.95 

Your choice of chicken or beef picadillo or chicken or beef fajita meat served 
in a freshly fried tortilla bowl with shredded iceberg lettuce, cheddar cheese, 

guacamole, sour cream and your choice of salsa roja or creamy avocado salsa. $10.95
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Platos Mexicanos
• Bistek Ranchero Plate

We take choice tender chuck beef mixed with sautéed onion, 
bell pepper and fresh jalapeno slices and serve it with our 

homemade ranchero sauce.  This authentic favorite also comes 
with Mexican rice and your choice of refried or charro beans 

as well as pico de gallo and fresh guacamole.  Choose between 
our homemade flour or corn tortillas. $9.95

• Carne Guisada Dinner
Frances Marie’s slow simmered carne guisada, prepared in traditional s
pices and served with Mexican rice and refried or charro beans. Topped 

off with a side of pico de gallo and guacamole. Choose between our 
homemade flour or corn tortillas. $9.95

• Victoria Chicken
Juicy grilled chicken breast topped with bell peppers, Monterrey jack 
cheese, and three fresh grilled gulf shrimp. Served with Mexican rice 

and your choice of refried or charro beans.  Choose between our 
homemade flour or corn tortillas. $11.95

• Chicken Fried Chicken Tarasca
Home style hand battered chicken breast, fried golden and topped 

with our famous Tarasca sauce. Served with your choice of Mexican 
rice and refried or charro beans.  We include pico de gallo and our fresh 
guacamole.  Choose between our homemade flour or corn tortillas. $12.95

• Tamale Dinner
Three of our pork tamales topped with homemade chile con carne 
sauce and served with Mexican rice and your choice of refried or 

charro beans. $8.95

• Chalupa Dinner
Two of our fresh, crispy chalupa shells topped with your choice of 
beef picadillo or spicy chicken, refried beans, cheddar cheese, and 
lettuce and tomatoes. Served with Mexican rice and your choice of 

refried or charro beans. $8.95

• Chalupa Compuestas
Two of our fresh, crispy chalupa shells topped with refried beans, melted 

cheddar cheese and your choice of beef or chicken fajita. We pile on 
lettuce and tomato and top it with guacamole and sour cream. $9.95 

Add Mexican rice and your choice of refried of 
charro beans for an additional $1.95.

• Enchiladas Verdes De Pollo
Two spicy chicken enchiladas topped with our salsa verde and melted 
queso blanco. Served with Mexican rice and your choice of refried or 
charro beans. We add pico de gallo and our fresh guacamole. $8.95

• Chimichanga
Funny name - serious burrito! A large handmade flour tortilla stuffed 
with your choice of carne guisada, beef or chicken fajita, beef picadillo, 
or shredded chicken. Deep fried to golden perfection and smothered in 
chile con carne and chile con queso. Served with Mexican rice and your

choice of refried or charro beans. $10.95

• Frances Marie’s Chicken
Juicy grilled chicken breast stuffed with shrimp, mushrooms, Monterrey 
jack cheese and topped with our creamy butter sauce. Served on a bed 

of Mexican rice and your choice of refried or charro beans. Choose 
between our homemade flour or corn tortillas. $12.95

• Frances Marie’s Flauta Plate
Your choice of three beef and cheese or chicken and cheese filled 
flautas, deep fried to a golden brown. Served with Mexican rice 
and your choice of refried or charro beans. Of course we add a 

garnish of sour cream and our fresh guacamole. $8.95

• Victoria Plate
Two beef, chicken, or cheese enchiladas topped with our homemade 

chile con carne and a crispy beef or chicken taco. Served with 
Mexican rice and your choice of refried or charro beans. $9.95

• Combination Plate
Your choice of a beef, chicken, or cheese enchilada topped with 

our homemade chile con carne, served with a crispy beef or 
chicken taco, a chile con queso chalupa and a bean and cheese 

chalupa with guacamole. $9.95

• Del Rio Dinner
Your choice of one beef, chicken, or cheese enchilada, one tamale 
topped with our homemade chile con carne and a crispy beef or 

chicken taco. Served with Mexican rice and your choice of 
refried or charro beans. $9.95

• Deluxe Plate
Two beef, chicken, or cheese enchiladas topped with our homemade 
chile con carne, one beef or bean and cheese chalupa and one crispy 

beef or chicken taco. Served with Mexican rice and refried or 
charro beans on two plates just like Siesta used to do it. $11.95

• Mexican Torta
Butter grilled French bread stuffed with your choice of our 

famous beef or chicken fajitas or carnitas. Topped with melted
Monterrey Jack cheese, lettuce, tomatoes and avocado slices.  

Served with French fries. $10.95

• Bea’s Special
A Victoria tradition! One crispy taco filled with your choice of 
beef picadillo or spicy chicken, two McCall’s enchiladas, with 
beef, chicken, or cheese, prepared with onions, tomatoes and 

jalapenos. We finish the plate with a guacamole chalupa. $9.95

• Mexican Plate
Your choice of two beef, chicken, or cheese enchiladas topped 

with our home made chile con carne and melted cheddar cheese. 
Served with Mexican rice and your choice of refried or charro beans. $8.95
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From The Grill

Specialties

• Chuleta Dinner
Two hand cut pork chops grilled or fried to your 
liking and served with Mexican rice and your 
choice of refried or charro beans. We garnish 

this dish with pico de gallo and guacamole. 
Served with our homemade flour or 

corn tortillas. $9.95

• Carne Asada
Angus beef skirt steak grilled to your liking and 

brought out on a bed of charred nopalitos, poblano 
peppers, and onions. Served with your choice of 

Mexican rice, refried or charro beans.  We top it off 
with a side of pico de gallo and guacamole.  Choose 

between our homemade flour or corn tortillas. $12.95

• Jumbo Shrimp Brochette
Six jumbo gulf Shrimp stuffed with fresh jalapeno slices 
and Monterrey jack cheese, wrapped in smoked bacon, 

and grilled on a skewer. These delicious shrimp are 
served with a side of Mexican rice and your choice of 
charro or refried beans.  Drawn garlic butter and pico 

de gallo complete this delicious entrée. $16.95

• Street Tacos
Three smaller soft homemade flour or corn tortillas 

filled with your choice of beef or chicken, topped with 
your choice of cilantro and onion or lettuce and tomato.   

Choose from our warmed ranchero, creamy avocado 
or salsa roja to top off these flavor filled tacos. 

Served with refried or charro beans, and pico de gallo.
Choices of meat: Beef Picadillo, Shredded Chicken, 

Barbacoa, Beef or chicken fajitas and 
our pork carnitas. $6.95

• Jet Burger
A tribute to the original Jet Drive Inn restaurant 

on this site back in the day! A fresh ground, handmade 
1/2 lb. U.S.D.A. hamburger patty grilled to order on 

a sweet sourdough bun with all the trimmings, 
served with home cut fries. $8.95

Add Cheese $0.75    Add Bacon $1.55    
Add Sliced Avocado Slices $1.25

• La Parillada
Angus beef and marinated chicken fajitas, grilled 
shrimp and smoked sausage and serve it all on a 

steaming skillet with onion, bell peppers and a fresh 
roasted jalapeno. Of course we add fresh guacamole, 

pico de gallo, sour cream, and cheddar cheese. 
Sides include our Mexican rice, your choice of refried 

or charro beans and your choice of our homemade 
flour or corn tortillas. $19.95

• L6 Ranch Ribeye
We take our steak seriously! We hand cut our U.S.D.A. 
choice Ribeye daily, season it with our L6 house rub 

and char-grill to your liking. Served with Mexican rice 
or french fries and your choice of charro beans or fresh 

green beans. Choose between our homemade flour or 
corn tortillas. 

8oz   $14.95 16oz   $25.95
Add 3 grilled or fried shrimp for an additional $3.95

• Frances Marie’s Fajitas
Tender house rubbed Choice Angus beef skirt steak, 
or marinated chicken breast, sliced and brought out 

on a hot platter with our fresh guacamole, pico de gallo, 
sour cream and cheddar cheese. Served alongside 

Mexican rice and refried or charro beans. Choose between 
our homemade flour or corn tortillas. $14.95 

Add 3 grilled or fried shrimp for an additional $3.95

• Frances Marie’s Fajitas for Two
Tender house rubbed Choice Angus beef skirt steak, 

or marinated chicken breast, sliced and brought out on a 
hot platter with our fresh guacamole, pico de gallo, sour 
cream and cheddar cheese. Served alongside Mexican 

rice and refried or charro beans. Choose between 
our homemade flour or corn tortillas. $19.95 

Add 3 grilled or fried shrimp for an additional $3.95

• El Patron
Mixed grill of our famous Angus beef fajitas and 

lime marinated chicken fajitas, served with a cheese 
enchilada topped with chile con carne sauce and a shredded 

chicken chalupa.  Brought to yourtable on a hot skillet 
with sides of fresh guacamole, pico de gallo, and 

sour cream.  We couldn’t leave out our Mexican rice, 
choice of refried or charro beans, and our homemade 

flour or corn tortillas. This plate truly is the 
boss here at Frances Marie’s. $19.95

• El Conquistador
Here to conquer any appetite! Frances Marie’s 
slow simmered carne guisada served with two 

cheese enchilada covered with our chile con carne sauce. 
We add Mexican rice, refried or charro beans, 

and your choice of our homemade 
flour or corn tortillas. $12.95

• El Jefe
Our hand cut 8oz U.S.D.A. choice Ribeye steak seasoned 
with our L6 house rub and char-grilled to your liking. We 
serve it on a hot skillet with two cheese enchiladas covered 
in our chile con carne sauce along with sides of Mexican 
rice and refried or charro beans.  Of course we add your 

choice of our homemade flour or corn tortillas. $19.95

• Stuffed Avocado
One of our house specialties!  A ripe avocado stuffed 

with queso blanco, pico de gallo and your choice 
of Angus Beef or Chicken fajita. We then hand bread

it and fry it to perfection. Garnished with chipotle crème 
sauce and pico de gallo. Served with Mexican rice 
and your choice of refried or charro beans. $13.95

• Frances Marie’s Fajitas Tarascas
One of our signature dishes! Choose between 

our famous Angus beef or grilled chicken 
fajitas served over grilled onions and bell peppers 

and topped with our original Tarasca sauce. 
We bring it to you with Mexican rice, refried or charro 

beans, and your choice of our homemade flour or corn tortillas. 
Of course we include our fresh guacamole, 

pico de gallo, and sour cream. $16.95 

• Brisket Enchiladas
A Frances Marie’s signature dish. Our slow smoked brisket 
rolled into fresh corn tortillas and smothered in our chile con 

carne sauce and topped with melted cheddar cheese. Of course 
we include a side of Mexican rice and your choice of refried 
or charro beans. Served with a garnish of sour cream and 

fresh guacamole. $11.95

• Chicken Fried Steak a la Mexicana
Hand breaded U.S.D.A. cutlet fried to golden 
perfection and topped with our house chile con 
carne and melted cheddar cheese. We are not 

sure who thought this one up but it sure is good! 
Served with your choice of Mexican rice or 
French fries and refried or charro beans.  

Choose between our homemade 
flour or corn tortillas. $12.95

• Country Chicken Fried Steak
A Texas favorite done the Frances Marie’s way. 
Hand breaded U.S.D.A. cutlet fried to golden 
perfection and topped with our house country 
gravy or chile con queso sauce. Served with 
our Mexican rice or french fries, our fresh 
vegetable of the day and Texas toast. $12.95

 
• Noe’s Special

A Frances Marie’s signature dish!  We take our 
slow smoked, hand rubbed brisket and roll it into 

corn tortillas and cover it with our famous Tarasca 
sauce.  We then top it with queso blanco and serve
 it with Mexican rice and your choice of refried or 

charro beans.  A side of guacamole and sour cream 
compliments this amazing dish. $ 11.95 
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Mariscos

Desserts

A la Carte OptionsHouse Beverages

Milk
Hot Choclate
Lemonade Crispy taco with choice of beef or chicken $2.50

• Shrimp Cocktail
Jumbo shrimp in a refreshing cocktail sauce 

mixed with pico de gallo and fresh slices of avocado. 
Served with saltine crackers. $13.95

• Big Tex Burrito
Everything is bigger in Texas and this includes 
our burritos! A large handmade flour tortilla 

stuffed with your choice of carne guisada, beef 
or chicken fajita, beef picadillo, or shredded chicken. 

We smothered in chile con carne and melted 
cheddar cheese and serve it with Mexican rice 

and your choice of refried or charro beans. $9.95

• Chimichanga
Funny name - serious burrito! A large handmade 

flour tortilla stuffed with your choice of carne guisada, 
beef or chicken fajita, beef picadillo, or shredded 

chicken. Deep fried to golden perfection and smothered 
in chile con carne and chile con queso. 

Served with Mexican rice and your choice 
of refried or charro beans. $10.95

• Frances Marie’s Carnitas Plate
Frances Marie’s original pork carnitas, marinated
and slow cooked in our blend of traditional spices. 

Served with Mexican rice and your choice of refried 
or charro beans. We add pico de gallo and our fresh 
guacamole.  Choose between our homemade flour 

or corn tortillas. $10.95

• Tacos Al Carbon
Two of our homemade flour or corn tortillas filled with our famous beef or chicken fajitas or carnitas. Served with Mexican rice and your choice of refried 

of charro beans. We include pico de gallo and fresh guacamole. $9.95

Delicate fried puff pastry dusted in cinnamon and sugar.  Drizzled with your 
choice of Chocolate, Strawberry, Honey, or Caramel topping. Served with a 

scoop of vanilla ice cream $4.99

• Jumbo Shrimp
6 Jumbo shrimp, fried or grilled, served with 

your choice of two options from: Charro or 
refried beans, Mexican rice, hand cut fries, 

or vegetable of the day. $12.95

• Shrimp Enchiladas
Two fresh shrimp enchiladas topped with our 

creamy Tarasca sauce and melted queso blanco. 
Served with Mexican rice and your choice of 

refried or charro beans.  We add a side of sour 
cream and our fresh guacamole. $13.95

• Shrimp Ranchero
Six fresh fried shrimp topped with our ranchero sauce 

and queso blanco for a unique flavor. Served with 
Mexican rice, refried or charro beans and a side of 

sour cream and guacamole. $13.95

• Grilled Salmon
Fresh Salmon seasoned, grilled and served with our

fresh vegetable of the day and Mexican rice. 
We add a side of creamy cilantro and 

chipotle sauces. $13.95

• Fried Fish
Fried fish filets served with French fries, 

our vegetable of the day and a small side salad. 
Your choice of dressing: Homemade Ranch, 
Chipotle Cesar, honey mustard, Italian, or 

1000 Island. $11.95

• Fish Tacos
Three homemade flour or corn tortillas filled with 
your choice of grilled or fried fish and topped with 

mango slaw and our chipotle crème sauce. 
Served with Mexican rice and refried or Charro beans. $11.95

• Shrimp Tacos
Three homemade flour or corn tortillas filled with 

your choice of grilled or fried shrimp and topped with 
mango slaw and our chipotle crème sauce. 

Served with Mexican rice and refried or Charro beans. $12.95

• Sopapillas

Who would have even thought this was possible!  We take a cheesecake filled tortilla, 
deep fry it to a golden perfection and then roll in cinnamon and sugar. 

If that wasn’t enough, we drizzle it with strawberry sauce and serve it with a side 
of whipped cream and a scoop of vanilla ice cream! $6.99

• Deep Fried Cheesecake

Chocolate cake filled with an eruption of caramel, almonds, and turtle 
cheesecake cubes.  This one is meant to be shared but we won’t judge if you 

keep it for yourself! $8.99

• Chocolate Eruption

Bite sized pieces of Heaven! Traditional dulce de cajeta filled empanadas dusted 
in cinnamon sugar and served with a drizzle of caramel sauce and a 

side of vanilla ice cream. $5.99

• Cajeta Empanadas

Platos Mexicanos Cont.
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