
AMELIA HERRERA OPENED HER 
FIRST RESTAURANT ON MAPLE 

AVENUE IN 1971 WITH JUST NINE 
TABLES AND A DREAM OF LEAVING 
EACH ONE OF HER  CHILDREN WITH 

A RESTAURANT OF THEIR OWN. 

TODAY, HER LEGACY CONTINUES 
ON WITH CAFE HERRERA, 
A NEW GENERATION OF 

HERRERA RESTAURANTS SERVING 
CONTEMPORARY MEXICAN 

FOOD AND COCKTAILS. 

 

 
 

  
  

  
  

 
 

 
 

 

 

  

  

  
 

  

  
 

  

  

 

     
 

     
      

     
     

     
     

     
     

COCKTAILS 
CLASSICO | 12 
Tequila Blanco / triple sec / lime 

FRÍO | 13 
El Jimador Silver / Gran Gala / lime 

MAXIMO | 16 
Maestro Dobel Diamante / Solerno
agave / lime 

OAXACAN OLD FASHIONED 
Ilegal Mezcal Joven / mole bitters 
orange bitters / cane sugar 

TEJAS PALOMA | 18 
Espolòn Blanco / grapefruit / hibiscus
Q grapefruit soda 

DESERT SPRITZ | 15 
Bacardi Silver Rum / cactus pear / prosecco 

CÁLIDO | 21 
Blackland Bourbon 
Ancho Reyes Verde Chile Liqueur
passion fruit / ginger beer 

WINES btl 

Lunetta Prosecco | Veneto, Italy | 187ml 
Campo Viejo | Cava | Spain 52 
Zenato | Pinot Grigio | delle Venezie, Italy 48 
Rose Gold | Rosé | Côtes de Provence, France 52 
Mohua | Sauvignon Blanc | Marlborough, New Zealand 48 

56 
Benziger Family Winery | Merlot | Sonoma, California 48 
Catena Zapata Vista Flores | Malbec | Mendoza, Argentina 48 
Tribute | Cabernet Sauvignon | California 52 

BEERS 

AMELIA HERRERA OPENED HER FIRST 
RESTAURANT ON MAPLE AVENUE IN 1971 

WITH JUST NINE TABLES AND A DREAM OF 
LEAVING EACH ONE OF HER CHILDREN WITH 

A RESTAURANT OF THEIR OWN. 
TODAY, HER LEGACY CONTINUES WITH CAFE 
HERRERA, A NEW GENERATION OF HERRERA 

RESTAURANTS SERVING CONTEMPORARY 
MEXICAN FOOD AND COCKTAILS 

| 19 

6oz | 9oz | 
12 
13 | | 
12 | 16.5 | 
13 | 18 | 
12 | 16.5 | 

Kendall-Jackson Vintner’s Reserve | Chardonnay | California 14 | 19.25 | 
12 | 16.5 | 
12 | 16.5 | 
13 | 18 | 

Bud Light | Coors Light | Michelob Ultra 6 
Dos Equis | Modelo Especial | Corona | Corona Light | Pacifico | Modelo Negra 7 



  

  
   

  

  

  
 

  

  

   

  

 

  
 

  

  

  

  

  

 

  

 

  
 

  
 

 

  

  
 

 

  

  

  

 

  

  

  

  
 

  

  

 

APERITIVOS 
GUACAMOLE | 11 
crushed avocado / onion / tomato / cilantro 

QUESO BLANCO | 9 
monterey jack cheese / white cheddar
pico de gallo 

QUESO FUNDIDO | 12 
monterey jack cheese / bell pepper / mushroom
onion / pico de gallo / queso fresco 

LAS FLAUTAS | 13 
chipotle chicken tinga / mexican salad
salsa verde / crema / queso fresco 

NACHOS | 14 
chicken / monterey jack cheese
avocado / sour cream / jalapeño 

QUESADILLA TEJAS | 17 
fajita chicken* or beef / guacamole 
sour cream / pico de gallo 

GULF SHRIMP CEVICHE | 18 
mango / pineapple / cucumber / corn crunch
pickled red onion / pico de gallo 

ENSALADAS FRESCA 
+Fajita Beef / Chicken | 8 +Grilled Shrimp | 10 

LA AMELIA | 12 
cabbage / cilantro / corn / carrots
crispy tortilla strips / queso fresco
avocado dressing 

ARUGULA | 12 
baby arugula / cherry tomato / orange 
mango / peanut / almond / raisin 
jalapeño dressing 

FAJITAS 
arroz rojo / refried beans / guacamole / pico 

sour cream / cheddar / tortillas 

your choice of: 

CHICKEN 
17 

BEEF 
21 

SHRIMP 
23 

NOPALES 
17 

add combo option | 5 

SOPAS 
POZOLE VERDE | 10 
pork / hominy / cabbage / radish   

TAQUERIA 
POLLO DE CHILE VERDE | 16 
elotes / pickled red onion / cotija cheese
cilantro / corn tortilla 

CARNE ASADA | 18 
guacamole / grilled onions / salsa macha
flour tortilla 

NOPALES | 16 
grilled cactus / onion / peppers
chihuahua cheese / pickled corn
pico de gallo / almond salsa
corn tortilla 

EL GUERO | 18 
shrimp / crutido slaw / monterey jack / avocado
chipotle crema / flour tortilla 

ENCHILADAS 
VERDES* | 17 
pulled chicken / salsa verde / crema 
monterey jack cheese / arroz rojo 
refried beans 

RANCHERAS | 18 
carne molida / queso poblano / arroz rojo 
refried beans / ranchera sauce 

CAMARONES | 23 
shrimp / chipotle crema / salsa verde
arroz rojo / refried beans / guajillo 
monterey jack cheese 

QUESO DE QUESO | 15 
sharp cheddar / poblano blanco / corn tortilla 

EL CHEF 
POLLO MONTEREY | 17 
grilled chicken breast / salsa verde
monterey jack cheese / arroz rojo
refried beans / calabacita 

PESCADO TULUM | MKT 
fresh market fish / chimichurri / calabacita
arroz rojo 

LA DIABLA | 23 
gulf shrimp / guajillo / roasted peppers
onions / arroz rojo / jalapeño 

CARNE ASADA | 22 
onion / jalapeño / pico de gallo / guacamole
arroz rojo / refried beans / ranchera sauce 

LEGADOS 
Served with Rice and Refried Beans 

LEMMON AVE ‘75 | 18 
two beef or cheese enchiladas 

cheese sauce 
old fashioned beef taco 

JOSEY LN. ‘92 | 17 
chicken tinga enchiladas

  queso blanco sauce 

BELT LINE RD. ‘97 | 17 
green chile chicken chimichanga

ranchero sauce 
sour cream 

pico de gallo 

SOPAPILLAS | 10 HENRY’S ICE CREAM | 10 
cinnamon & sugar-dusted / honey drizzle  four scoops, mexican vanilla, dulce de leche 
mexican vanilla ice cream or cinnamon 

CHURROS | 10 
caramel sauce / cinnamon ice cream PO

ST
RE

S 

*Use caution when consuming pulled chicken as it may contain bones. Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne 
All parties of six or more are subject to an automatic 18% service charge. illness. Please notify us of any food allergy. 


