
Once upon a time… A long time ago in the old Southwest there 
lived a Gila (Gee-La) Monster name Adobe Gila. This lizard was 

known to be the largest, laziest, meanest and only poisonous lizard in 
the United States. This lizard eventually took shelter in the 

COOLEST saloon in town. Word traveled around the country and 
this saloon, Adobe’s as it came to be called, became very famous. 
Only the meanest, orneriest, coolest, and most courageous men & 

women ventured into the place. And those who did became famous 
themselves… if they lived to tell about it! Legend has it that 

everyone who dared to venture into the joint had a screaming 
good time. So be brace, pick your poison, kick back and 

hang out here… ‘cause it’s a desert out there!” 

FRIED ICE CREAM 
Crispy outside, creamy inside 4.99

WARM CHOCOLATE LAVA CAKE
Topped with vanilla ice cream, caramel drizzle, flaked margarita sea salt 
and crisp tortilla strips, dusted with powdered sugar 5.99

Monday - Friday 3p-6pm
Free Chips & Salsa… 

and More!  

THE CHUMBUCKET
A blue concoction of 
vodka punch 

ORANGE CRUSH
A blend of vodka and OJ for 
an adult dreamcicle, to remind 
you of your childhood

BOTTOM FEEDER
A fruit punch concoction of 
cherry vodka 

THE LOBO!
Sauza Conmemorativo, Cointreau & 

Grand Marnier with our own margarita mix

RASBERRITA
Sauza Tequila and raspberry puree

STRAWBERRITA
Sauza Tequila blended with 

strawberry puree

BLUE RITA
Sauza Tequila & Blue Curacao 

MANGO RITA
Sauza Tequila blended 

with mango puree

CERVEZA-RITA
A HUGE margarita featuring 
Sauza Blue topped with two 

bottles of Corona. 
Add a flavor!

PITCHERS OF MARGARITA 
House  |  Gold  |  Silver  |  Platinum

64OZ MUG-O-RITA
Made with Sauza Gold.  

Add a flavor!

RUM RUNNER
Dark Rum with blackberry 

and banana liquor – an 
old Florida favorite

ADOBE STRAWBERRY 
DAIQUIRI 

Strawberries blended 
with Don Q rum. It’s 
strawberree-licious!

ADOBE COLODA 
Coconut rum whipped 
together with tropical 
pineapple and coconut 

PAIN IN THE ASS 
Pina Colada and Rum 

Runner – A Florida Keys 
Tiki Bar Tradition!

CARIBBEAN COLODA
Pina Colada with strawberries 

and banana liqueur 

MIAMI VICE 
A blend of strawberry 

daiquiri and Adobe Colada 

GLUTEN FREE ITEMS

YOU KEEP THE 
SOUVENIR BIKINI 

GLASS
Sangria wine combined

with frozen margarita. Pro
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Each order includes 3 soft tacos on your choice of flour or corn tortillas. 
Served as a platter with spanish rice and black beans

Chicken 13.99
Steak* 17.99

Blackened Shrimp 15.99
Blackened Tuna 15.99

Combination of any
two proteins 17.99

1/2 pound of 100% beef topped with lettuce, tomato, onion, and pickle. Served with our 
crispy seasoned fries, or substitute waffle fries for 1.00

ADDITIONAL TOPPINGS:
Cheeses (.75 each): American Cheese, Cheddar Jack Cheese, 

Mozzarella Cheese, Jalapenos 1.00/each  Guacamole or bacon  2.00/each

HAVANA DIP
The Cuban version of a French Dip! Tender, lightly smoked Cuban pulled pork 

topped with mozzarella cheese and a side of au jus for dipping 9.99 
Add bacon for 2.00

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase the risk of food borne illness
** Items may be prepared with gluten free ingredients; however, we do not have segregated fryers or grills

Menus provided by US Foods

Adobe Burrito

Enchiladas

LOADED NACHOS** 
Crisp tortilla chips piled with both 
refried and black beans and queso, then 
topped with pico de gallo, jalapenos, 
sour cream and guacamole 9.49 
Add Ground Beef for 2.00 
Add Chicken for 3.00 Add Steak for 4.00

BUFFALO SHRIMP
A basket of crispy shrimp tossed in 
our traditional buffalo sauce, with 
choice of ranch or blue cheese 9.99

ADOBE’S QUESO FUNDIDO 
A big bowl of our own spicy cheese dip 
and a pile of chips for dipping 6.49
Add spicy ground beef 1.49

CARNE FRIES
Crisp seasoned waffle fries packed 
into a skillet and piled high with pork 
carnitas, pico de gallo, guacamole, and 
scallions with a drizzle of queso 8.99

SEVEN LAYER DIP** 
A skillet with both refried and black 
beans, queso, mixed cheeses, topped 
with guacamole, sour cream, and pico 
de gallo. Served with crisp tortilla chips 
for dipping 8.99
Add spicy ground beef for 1.49

GRILLED CHICKEN 10.49
SPICY BEEF 9.99 
MOJO PORK 11.49

GRILLED STEAK 11.99 
BLACKENED SHRIMP 11.99
SHREDDED CHICKEN 9.99

Filled with Queso and refried beans. topped with salsa verde 
or ancho sauce, with sour cream and rice.  

Basket of Fries 2.99
Basket of Waffle Fries 3.49

Elotes 2.99
Spanish Rice 2.29

Caribbean Black Beans 2.29

Side Salad 2.99
Refried Beans 2.29

Sour Cream .79
Pico de Gallo .79

Traditional Salsa .79
Habanero Salsa .79

Queso 2.00
Guacamole 2.00

HAND CRAFTED GUACAMOLE 
Our two house recipes are made fresh to order with ripe avocados 

and the freshest ingredients. 
TRADITIONAL – Fresh avocado mixed with fresh pico de gallo, 
lime juice, and our secret spice blend 8.99
SPICY - Our traditional recipe kicked up a bit with fresh 
jalapenos and our own habanero chipotle salsa 8.99

CHIPS & SALSA 4.49 
Fresh tortilla chips with your choice of: 

TRADITIONAL SALSA – a medium heat salsa made with tomatoes, green chilies, 
onions, and cilantro

HABANERO CHIPOTLE SALSA – Our Spicy Hot made with habanero, poblano, 
jalapeno, and chipotle chiles with with red onion and fresh tomato

Adobes take on chicken wings 
Choice of traditional bone-in wings**  

or lightly breaded boneless wings tossed on your 
favorite sauce: Caribbean Jerk, Habanero Hot, Spicy Garlic, 
Garlic Parmesan, Southern BBQ, Traditional Buffalo Style. 

Served with choice of bleu cheese or ranch. 
(6) 6.99   (12) 11.99 (18) 17.99

Split flavors .75   Additional Bleu Cheese or Ranch .99

CHIPS & DIPS
Fresh tortilla chips with your choice of dips: 

Salsa, Queso, Guacamole, Refried Beans, Black Beans 3 Dips for 6.49

SOUTHWEST SALAD 
Lettuce topped with sweet corn, 

shredded cheese, pico de gallo, and 
chargrilled chicken. Served with our 

chipotle ranch 9.99  
Substitute blackened shrimp for 2.00

TACO SALAD 
A giant tortilla shell filled with lettuce, 

corn, pico de gallo, and topped with spicy 
ground beef, shredded cheese, sour cream, 

and guacamole 9.99

Our signature dish, served sizzling 
hot straight off the skillet with your choice 
of protein plus peppers and onions. Served 

with tortillas, lettuce, cheddar & jack cheeses, 
pico de gallo, homemade ranch dressing 

and sour cream. 
Add Guacamole to any order for  2.00

GILA BURGER* 
Our classic chargrilled 

burger 8.99

BAJA BURGER* 
Mozzarella, lettuce, pico de gallo, 
jalapenos, and guacamole 9.99

FAJITA CHICKEN SANDWICH 
Chicken breast smothered with 
cheddar jack cheese melted over 
grilled peppers and onions 9.99 

Add guacamole or avocado for 2.00

BLACKENED TUNA SANDWICH 
Blackened tuna on a corn dusted 
Kaiser Bun with lettuce, tomato, 
and a drizzle of spicy aioli 10.99

CLASSIC CHEESE QUESADILLA 
Grilled flour tortilla stuffed with cheddar & jack cheeses. Served with lettuce, 

sour cream, and fresh pico de gallo. 7.29

Shredded Chicken 8.99   
Grilled Chicken 9.99     

Blackened Shrimp 10.99 
Spicy Ground Beef 8.99     
Chargrilled Steak 10.99        

Blackened Tuna 10.99 
Mojo Pork 9.99

ALSO AVAILABLE WITH YOUR CHOICE OF PROTEIN:

CARNE ASADA PLATTER
Skirt steak served with rice, 

refried beans and elotes. With 
plantains and your choice of 
flour or corn tortillas. 15.99

BRONZED TUNA PLATTER
A spicy bronzed tuna fillet served 
over spicy aioli, spanish rice with 
black beans, sweet plantains, and 
elotes. Includes choice of flour or 

corn tortilla 14.99

Adobes blend of refried beans, grilled peppers and onions, and queso 
wrapped in a 12 inch tortilla. Topped with fresh ancho chili sauce and 
melted cheese. served with rice, black beans, lettuce and pico de gallo.  
SHREDDED CHICKEN 9.99    

VEGGIE 8.99   
BLACKENED SHRIMP 11.99   
SPICY GROUND BEEF 9.99   

CHARGRILLED STEAK 11.99    
BLACKENED TUNA 11.99   
GRILLED CHICKEN 10.49

SHREDDED CHICKEN OR 
SPICY GROUND BEEF

With lettuce, cheese, pico de gallo 10.49 
CHARGRILLED STEAK* 

With lettuce, mozzarella, cilantro, 
avo sauce 12.49

BLACKENED SHRIMP 
With lettuce, mozzarella, spicy aioli, 

and cilantro 12.49

GRILLED CHICKEN
With mozzarella cheese, avocado 
sauce, pico de gallo, lettuce, and 

cilantro 11.49
CHILORIO PORK 

Lettuce, pico, lime sour cream sauce 11.99
CRISPY FRIED MAHI

With lettuce, pico de gallo, and 
Jamaican aioli 12.49

CARNITAS PLATTER 
Tender mojo pork served over rice with sweet plantains, elotes and 

black beans. Includes choice of flour or corn tortilla 11.99

Make it a loaded quesadilla for 2.99, any 2 house dips inside your quesadilla. 
Choose from Salsa, queso, guac, black or refried beans.
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