
COELIACPEDROS  MENUCOELIAC
STARTERS

SPECIALITY DINNERS

CLASSIC PEDROS

MINI RIBS                              4.25

STICKY WINGS        Reg 4.95 Party 6.95

NACHOS                               4.95

MUCHO NACHOS                   6.95

CUP OF CHILLI                     4.75

 

TACO TACO                                9.95

ENCHILADA SUIZA                        9.95

 

CHILLI CON CARNE                      9.95

TACO CALIFORNIA STYLE             10.95

Marinated in chilli, onion and garlic 

Coated and cooked in our delicious
BBQ sauce with blue cheese dip
 

Spicy Corn chips, covered with
melted cheese, hot peppers, salsa, 
guacamole, and sour cream.
It’s a sharing thing!
 

Share a big plate of our super
deluxe, with added chilli beef,
cheese, hot peppers, sour cream, 
guacamole and salsa
 

Get going with this starter of fresh
chilli con carne with corn chips

You choose the filling Beef or Vegetable
...and we create the dinner!
 

2 crisp taco shells holding salad, avocado, 
and cheese with a rich taco sauce
 

A double soft corn tortilla smothered in 
enchilada sauce, melted cheese and sour 
cream

Pedro’s famous bowl of rich spicy chilli, 
topped with cheese and chopped onion
 

Soft corn tortillas, ground beef, taco 
sauce, cheese and avocado, chopped
salad and guacamole

CHICKEN, BEEF OR FRESH
GARDEN VEGETABLES 12.75

SIZZLING SHRIMP FAJITAS  13.95

 

RANCH HOUSE STEAK                   14.95

LOUISIANA PEPPERED STEAK         15.50

BORDER BABY BACK RIBS             12.45

TOMATILLA RIBS                           12.45

GRILLED CHICKEN PIMIENTO          10.45

 

Sour Cream  2.15
Jalapenos     1.95
Guacamole    3.25

CHOCOLATE SPONGE 4.25

4.25GOLDEN SYRUP SPONGE

4.25CHOCOLATE BROWNIE

VANILLA ICE CREAM 2.95

                                                 

SIZZLING FAJITAS

TASTE OF TEXAS

SIDE ORDERS

DESSERTS

Peppers, onions and spices,
warmed corn tortillas, gucamole, salsa,
sour cream and cheese
 

Tasty large prawns the Mexican way

Pan grilled sirloin with rice and our
Gringo dipping sauce
 

Pan grilled sirloin with creole
peppercorn cream sauce with rice
 

A big rack of tasty Tex-Mex baby backs 
with Mexi rice and coleslaw
 

Traditional pork ribs, slow baked in a 
hickory smoked BBQ sauce, served with 
Mexi rice and coleslaw
 

Breast of chicken finished with a
rich creole peppercorn sauce with
Mexi rice

served with vanilla ice cream                

served with vanilla ice cream                          

served with ice cream  

with strawberry, chocolate or mango sauce                

All main course dinners are served
with Mexi rice and mixed salad

Mexi Rice            2.95
Coleslaw            2.95 
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