


Bottomless Chips and Salsa  Homemade tortilla chips with our homemade salsa.  -4
Guacamole  Made fresh daily.  -7
Queso Dip  

Melted pepper jack cheese, spinach, roasted red peppers 
 and queso fresco served with tortilla chips.  -6
Nachos  
 Homemade tortilla chips, queso, tomatoes, jalapenos, topped 
 with our three cheese blend served with salsa, sour cream, and 
 guacamole on top.  -8,  add chicken, carne asada or ground beef -10
Taquitos  

Shredded beef rolled in corn tortillas deep fried then drizzled 
 with sour cream served on a bed of lettuce with salsa and guacamole.  -7
Southwest Potato Skins  

Deep fried golden brown, topped with pepper jack cheese, chorizo, 
 and baby green onions served with cilantro sour cream.  -6 
Mini Chimis  

made with shredded chicken and Serrano cream cheese rolled into a 
 flour tortilla and fried golden brown, topped with a three cheese blend 
 and served with guacamole and salsa.  -7
Quesadilla  

Three cheese blend, roasted peppers, onions, tomatoes and cilantro in a 
 flour tortilla served with sour cream, salsa and guacamole.  -8, 

add chicken or carne asada -10
Green Chile Sliders  

Mini burgers with green chile salsa and menonita cheese served with fries.  -7
Peel and Eat Shrimp   

Jumbo shrimp boiled in our blend of Mexican spices, chilled and served 
 over ice with cocktail sauce and fresh limes. -1lb $20, -1/2 lb $12  
Mexican Pizza  

Fried flour tortilla layered with Serrano cream cheese, guacamole, 
 shredded chicken, and melted three cheese blend topped with 
 tomatoes and cilantro.  -7
Wings  

Marinated wings available in mild, medium, hot, or BBQ served with 
 carrots and celery and your choice of ranch or bleu cheese.  -8
Frizzled Onions  

Thinly sliced onions battered in our seasoned flour, fried golden 
 brown and served with chipotle ranch.  -5

Soup of the Day  Please ask your server for today’s selection.  -6
Caesar Salad  

Fresh chopped romaine, chile spiced croutons, tossed with cholula-anchovie 
 dressing topped with queso fresco and served with fresh lemons.  -7
Smoked Chicken Salad  

Fresh field greens, chopped celery, tomatoes and cucumbers tossed 
 in a creamy southwest dressing topped with cheddar cheese, avocado 
 and smoked chicken salad.  -10
Shrimp Salad  

Jumbo shrimp, romaine, avocado, tomato, roasted poblanos, and grilled 
 corn tossed in a cilantro lime vinaigrette and garnished with tortilla strips.  -13
Fried Chicken Salad  

Fried Chicken chunks w/ corn, roasted red peppers, and tomatoes tossed with     
 chopped romaine w/ chipotle ranch and queso fresco.  -10
Ahi Tuna Salad  

Seared rare tuna on top of mixed greens tossed in a prickly pear 
 vinaigrette served with mango-pineapple salsa, chives and cilantro.  -12
Chipotle BBQ Chicken Salad  

Romaine, corn, black beans, chives, and tomatoes tossed in a BBQ ranch 
 topped with avocado and a half breast of chipotle bbq chicken.   -10

* items may be served raw or undercooked and may contain raw or undercooked ingredients.
   Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of food born illness.



Baja Fish Tacos  
Baja style, chipotle beer battered and fried golden brown, served in fresh flour 

 tortillas with cabbage, tomatoes, jalapenos and avocado aioli.  -7
Ground Beef Tacos  

Seasoned ground beef served in hard shell corn tortillas topped with lettuce, 
 tomatoes and shredded cheese.  -5
Mahi Tacos  

Grilled mahi in a flour tortilla with cabbage, pineapple-mango salsa and limes.  -7
Chicken Tacos  

Citrus marinated grilled chicken in flour torillas w/ lettuce, tomato and salsa.  -5
Ahi Tacos  

Seasoned, seared rare tuna in flour tortillas with cabbage and chipotle aioli.  -8

Six pack of tacos  Chicken or beef.  -12 Six pack of tacos  Baja or mahi.  -18

     **All fajitas are served in hot skillet with grilled onions 
and roasted peppers. Lettuce, tomatoes, three cheese blend, 
sour cream, guacamole, salsa, flour tortillas, rice and beans 
come on the side.

SHRIMP  -14
CARNE ASADA  -13 

CHICKEN  -12 

All served with rice and beans.
Famous Sandbar Chimichanga  

Shredded chicken with Serrano cream cheese rolled in a large flour tortilla 
 deep fried and topped with a three cheese blend served with guacamole, sour cream 
 and salsa.  -10
Grilled Steak Burrito  

Tender steak cut in strips with roasted peppers, onions, lettuce and tomato 
 wrapped in a flour tortilla served with guacamole, sour cream and salsa.  -12
Build Your Own Burrito  
 Your choice of machaca beef or chicken with a three cheese blend rolled 
 in a large flour tortilla served with sour cream, guacamole and salsa.  -9  
 Add rice, refried beans, lettuce, tomatoes, peppers  -.50 cents each

* items may be served raw or undercooked and may contain raw or undercooked ingredients.
   Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of food born illness.



Served with sweet potato and shoe string fries.

Grilled Steak Sandwich
 Grilled carne asada w/ refried beans, guacamole & pico de gallo on a bolillo bun  -9 

1⁄2 lb Angus Burger 

 is served with lettuce, tomato, and onion -9 Add cheese .75 

Green Chile Burger
 made with our freshly grilled green chile mix and topped with menonita cheese -10

Onion Burger
 1⁄2 lb of angus beef, bacon, bleu cheese and stacked with frizzled onions -10
 
BBQ Burger
 smothered in our chipotle BBQ sauce with grilled onions and smoked gouda -10
 
Mesquite Chicken Avocado Sandwich
 Smoked avocado chicken sandwich made with our smokey chicken, smoked gouda     

 cheese and sliced avocado -10

Honey Guajillo Chicken Sandwich 
 with grilled pineapple and three cheese blend -9 

Buffalo Chicken Wrap 
 sliced grilled chicken, lettuce, tomatoes and ranch rolled in a 

 flour tortilla served mild, medium, hot, or BBQ  -9 

Fried Ice Cream  
 Häagen-dazs vanilla ice cream rolled in corn flakes, deep fried golden brown, 
 smothered in banana rum sauce and served with whipped cream 
 and choclate sauce.  -8

S’more Chimis  
 Banana, marshmallow, peanut butter and chocolate chips rolled in a flour 

 tortilla, deep fried and served with caramel dipping sauce.  -6

* items may be served raw or undercooked and may contain raw or undercooked ingredients.
   Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of food born illness.



Margaritas
 House                           Partida                             Cadillac 

        $5                               $9.50                                  $10

Bottle Beer $4                                   
                

Amstel Light                                         
Bud                                                   
Bud Light
Bud Select
Coors Light                                       
Miller Light                                        
Michelob Ultra                                                    
Heineken                                                           
Heineken Light                                    
MGD                                           
Smirnoff Ice                                       
Guinness
Red Stripe
Sierra Nevada
Newcastle                                                         
O’Douls                                              
Sam Adams                                                       
Sam Adams Light                                
Fat Tire

Mexican Bottle Beer $4 

Landshark 
Corona                                                              
Corona Light 
Dos Equis Lager                                                  
Dos Equis Amber
Modelo Especial
Negro Modelo                                                                                     
Pacifi co 
Tecate
Sol                                     

Draft Beer $4 

Bud
Bud Light
Michelob Ultra
Kona
Dos Equis Lager
Dos Equis Amber
Widmer
                                                               
                                                              

Tequila

- Partida - 
Blanco, Anejo, Reposado

- Don Julio - 
Blanco, Anejo

- Patron - 
Silver, Reposado, Anejo, Platinum

- Don Eduardo - 
Silver, Anejo

Sauza Gold
Sauza Hornitos

Sauza Tres Generaciones

- Jose Cuervo -
1800

Asombroso

Cabo Wabo Reposado

- Corazon - 
Blanco, Anejo, Reposado

- Cazadores - 
Blanco, Anejo, Reposado

- Gran Centenario - 
Plata, Anejo, Reposado

- Chinaco - 
Blanco, Anejo

Wines
                                           
Clos Du Bois Merlot       9       
Sonoma Cutrer       9
Kendall-Jackson Chardonnay     8
Delicato Cabernet                                6          
Delicato Merlot      6                   
Delicato Chardonnay    6                
Delicato White Zinfandel      6                     
Voga Pinot Grigio       6

Happy Hour
1/2 Price Select Appetizers 

$2.50 Any Beer  /  $1.50 off ALL Cocktails & Shots



North Scottsdale
10050 N. Scottsdale Rd.

480.998.8845

Peoria
9868 W. Northern Ave.

623.877.6444

FOR CORPORATE PARTIES PLEASE CALL 602.620.3131
SANDBARAZ.COM / MYSPACE.COM/SANDBARAZ


