1974

Since
Owned and operated by:
La Famila Sandoval

Our Story
Our family story is like any other story. It began with a dream. Since my father
was a brasero (migrate worker), my mother always dreamed of having her family
living together. My father came to the United States and returned to Mexico several
times until one day, in 1970, he immigrated to California with his entire family of ten.
At first my family worked as crop chasers from the San Joaquin Valley to Sacramento Ca. Regardless of how hard the job was, my mother and older sibling were always working along-side my father. They worked in different fruit fields; picking
strawberries, peaches, and walnuts. They worked from dawn to sunset and never
complained (almost never). My mother was sure that one day we would be able to
settle down and buy a little house.
In 1972, thanks to my older brother Rene, we settled in Orange County. Then
in early 1973, we were able to buy our house (two bedrooms and one bath). My
mom’s dream came true! She said that her house was the most beautiful house in
the world.
In 1974, my father with no business experience bought the restaurant. It had
been closed for a couple of years and my father thought it would be nice to open a
restaurant and have all the family work together. We were very excited. We had our
grand opening on May 10��; My mother’s “Mothers’ Day Gift”. She had all her family
working under one roof. My father decided to name the restaurant “El Farolito”,
which meant to him the light of hope. That light of hope that became our family’s
success.
Forty-six years have passed since that day, and we are still working
together. My mother says she can’t thank God enough. Today 15 of the 40 plus
employees are family members. My sister Maria has been working since we opened;
My beloved wife is my right-hand, and my mother, age 86, still comes to the
restaurant every day to check on us. The majority of my family still lives just around
the corner from the restaurant. Since we live so close to the restaurant, we can make
sure that everything is as it should be. I call it quality control; my mother calls it a
blessing.

CELEBRATING

48

Years of home cooking

Bienvenidos….Mi casa es su casa!
El farolito restaurant is not affiliated with any other restaurants.

TEQUILAS

Margaritas:
Jalapeño-strawberry-mango-peach and more…

Choose wisely no refunds on alcoholic beverages

BREAKFAST MENU
SERVED FROM 7:00 AM. UNTIL 3:00 PM. After 3:00 p.m. add $3.00 to most breakfast plates
Most breakfast plates are served with refried beans, rice and choice of tortillas. Chilaquiles don’t
come with side of tortillas.
#40 MACHACA CON HUEVOS
#45 HUEVOS REVUELTOS............10.49
PLATE.................................................14.69
Scrambled eggs with onions, tomatoes, and
jalapeño peppers.
Shredded beef or chicken sauteed with egg,
onions, jalapeño peppers and tomatoes.
#46 CARNE ASADA & HUEVOS...14.69
# 41 HUEVOS CON JAMON...........10.49
6 oz. Top round steak with 2 over easy eggs.
Two sunny side up eggs and slice of ham.
#47 MEXICAN CHILAQUILES.....11.69
#42 HUEVOS CON TOCINO..........11.49
Refried tortilla chips cooked with scrambled
Two sunny side eggs and 3 strips of well done eggs and red hot sauce. Then covered with
bacon.
melted jack and cheddar cheese.
#43 HUEVOS RANCHEROS...........10.49
(Don’t come with side of tortillas)
Two sunny side up eggs on top of a fried corn with green sauce.................................12.69
tortilla topped with ranchera sauce.
with chicken........................................13.99
Divorce Style........................................11.49
with carne asada.................................14.99
With Chile con Carne...........................12.99
#85 BREAKFAST ENCHILADAS
With Carnitas........................................12.99
Two delicious chicken enchiladas topped with
two sunny side up eggs. Served with rice and
#44 HUEVOS CON CHORIZO........11.49
beans…………………………………..14.69
Scrambled eggs with pork chorizo.
with green sauce.................................15.69
Chorizo with eggs and potatoes............11.99
Chorizo no eggs....................................13.99
Notice: We have the right to refuse
service. Prices subject to change without
notice. All taxable items will be taxed .
Not responsible for lost personal items.

Children’s Menu
10 years and under only; No exceptions.
Drinks are not included please see drinks
menu. Dine in only
Step 1: CHOOSE FROM THE
FOLLOWING:.................................6.49
#70 Scrambled eggs.
#71 Bean and cheese burrito.
#72 Small cheese quesadilla.
#73 Small cheese enchilada.
#76 Chicken nuggets.
Step 2: Chose of two sides orders from
the following:
Rice, beans, boiled beans or french fries.

Lunch Specials
Served from 11:00 a.m. Until 3:00 p.m.
Monday thru Friday only. Dine-in Only. Not
available with other discounts, Holidays or take out.
#53 BURRITO SPECIAL................................9.49
Large pork and bean inside the burrito. Then covered
with our famous enchilada sauce, melted cheese and
side of sour cream. (No substitutions)
#80 ARROZ CON POLLO ....…..............….10.49
Our famous rice and chicken(white meat)covered
with our delicious mild ranchera sauce and topped
with melted jack and cheddar cheese. Side of sour
cream and pico. *Doesn’t include beans.
#11 MEXICAN COMBO……………………..10.49
Chicken taco and cheese enchilada. Served with rice
and beans. (No substitutions)

HOME MADE MENUDO
Delicious home made menudo. Made from beef tripe
and hominy. Available Saturday and Sunday from
7:00 am until it lasts. So come early, and enjoy our
delicious menudo.
Cup ........................................................................5.19
Medium bowl.........................................................9.99
Large bowl...........................................................11.99
Large bowl no hominy.........................................13.99

APPETIZERS
#48 DINNER SALAD..........................................5.76
Small green salad with tomatoes, cabbage, and carrots.
Side dressings:blue cheese, ranch or 1000 island
#49 CHEESE QUESADILLA............................6.29
One large flour tortilla folded in half then filled with
cheddar and jack cheese.
#50 MEXICAN QUESADILLA........................10.99
Large cheese quesadilla with chicken. Topped with
beans and sour cream.
With Carne asada inside quesadilla......................12.99
With Carnitas inside quesadilla..........................12.99
MEXICAN SHRIMP COCKTAIL:
Boiled shrimp in broth, ketchup and pico de gallo.
#32 shrimp cocktail............................................11.99
With avocado (price seasonal)

Large Burritos
Pork meat may be substituted with shredded beef or
chicken. Add $2.00 for carne asada or carnitas.
With guacamole. add.........................(Price seasonal)
No beans inside of burrito add..........................$2.00
#52 JUMBO BURRITO................................10.49
Large pork and bean burrito inside. Then covered with
refried beans and topped with melted cheese.
#53 BURRITO SPECIAL.............................10.49
Large pork and bean inside the burrito. Then covered
with our famous enchilada sauce, melted cheese and
side of sour cream.
#54 SALAD BURRITO.................................10.99
Large grilled fried (shredded beef or chicken)burrito.
Topped with sour cream then covered with lettuce,
cheese and tomatoes.
#57 CHILE RELLENO BURRITO..............11.99
Delicious chile relleno and beans inside a burrito. Side
of sour cream, rice, pico gallo and lettuce.
#66 VEGGIE BURRITO ( DRY).................10.69
Large flour tortilla filled with beans, rice, pico de
gallo, cheese, and lettuce. Also available with pot
boiled beans. (Doesn’t come warm inside)
Wet with red sauce add.......................................1.00
Wet with green sauce..........................................1.29
With pork, chicken, carnitas, or asada add.........3.00
With shrimp........................................................4.00

#51 NACHOS SUPREME
Recommended for 2 or more people. One layer of
tortilla chips covered with melted cheese. Topped
with beans, pico de gallo, sour cream, and pork
meat sauce..................................................….11.99
Add choice of meats:
Carne asada.........................................….14.99
Pork carnitas........................................….14.99
Chicken.........…..........................… .....…14.99
Add guacamole…………………..(price seasonal)
Extra cheese add...............................................99¢
Extra sour cream add........................................99¢
Extra jalapeños.add..........................................99¢

Combination Plates
MAKE YOUR COMBO PLATE
JUNIOR’S PLATE:starting at......................….9.99
Your choice of one item plus a side of beans and rice.
MAMA’S PLATE:starting at...............… .….12.49
Your choice of two items plus a side of beans and rice.
CHOOSE FROM THE FOLLOWING ITEMS TO
MAKE YOUR PERFECT COMBINATION PLATE:

TACO: (ground beef, shredded beef, or chicken)
ENCHILADA: (cheese inside). Add 75¢ for
meat(shredded beef or chicken) and cheese inside.
TOSTADA (pork meat and beans)*Limit one per plate
2 TAQUITOS (shredded beef or chicken) with
guacamole when available.*Limit one per plate
***ALL SUBSTITUTIONS WILL BE CHARGED
ACCORDINGLY.
Available meats on items that have meat inside them:
shredded beef, pork or chicken. Add $1.00 for carne asada, or
carnitas on each item. Ground beef not available inside
enchiladas nor burritos. Carne asada not available inside
enchiladas.

** You may substitute the following items for one of
the above items for an additional charge. Ask server for
details:
(THESE ARE PREMIUM ITEMS) add $1.50 each.
Limit one premium item per plate.
CHILE RELLENO:(Stuffed with cheddar cheese)
Size of chile may vary due to season.
SOFT TACO:( carnitas or asada)
TAMALE:(pork meat only, Seasonal)
SOPE:(chicken, beef, carnitas or carne asada)
BURRITO: (pork and beans): Add 1.49 for sauce and
Large flour tortilla shell filled with beans, meat, lettuce melted cheese on top.
and tomatoes. Topped with sour cream.
Also available with pot boiled beans upon request.
Meats: Chicken, Carnitas, or Shredded beef.
Only..................................................................10.49
Shrimp...............................................................12.99
Pollo a la plancha..............................................12.99
guacamole add................................(Price seasonal)

TOSTADA SALAD

HOUSE SPECIALTIES
All plates are served with rice, refried beans, and
Adding more excitement to Mexican dining. These
warm tortillas. Pot boiled beans upon request.
plates require at least 15 minutes to prepare them.
#24 STEAK PICADO........................................….14.69
Tender pieces of steak sauteed in our ranchera sauce.
#33 CAMARONES RANCHEROS.................…15.89
Five shrimp in ranchera sauce. Served with rice, beans
#25 CHILE CON CARNE................................….14.69 and tortillas.
#34 CAMARONES A LA DIABLA................…15.89
Tender pieces of pork in a mild red tomato sauce.
Five shrimp in our diabla sauce. Served with rice, beans
#29 CARNE ASADA ........................................….14.69 and tortillas.
#38 CAMARONES ENPANISADOS………….16.89
6 oz. tin-cut broiled top round steak covered with grilled
5 shrimps butterflied then breaded. Served with rice
onions and jalapeño peppers and pico de gallo.
beans and tortillas.
#37 PORK CARNITAS.....................................….14.69 #83 FAJITAS DE CAMARON........................…15.99
Delicious shrimp sauteed with onions, tomatoes, and
Tender pieces of pork carnitas with side of pico de gallo
bell pepper.
and warm tortillas. Make your own tacos.
#84 FISH FILLET (10 oz. ).......….…..................14.69
#40 MACHACA DE RES O POLLO...............….14.69 (Lightly breaded, then pan fried)
Al mojo de ajo:Sauteed in garlic
Sauteed beef or chicken with egg, onions, tomatoes, and
A la diabla:Covered with extra spicy sauce.
jalapeño peppers.
#61 POLLO RANCHERO................................….14.69 Cancun style: Sauteed with onions, tomatoes,
jalapeños and cilantro. Served with rice and beans.
White chicken meat sauteed with onions, tomatoes,
jalapeño peppers, and cilantro.
#63 TAMPIQUEñA PLATE.............................…15.99
6 oz. thin-cut broiled top round steak covered with grilled
onions and jalapeño peppers. Served with a delicious pork
meat sauce enchilada.
#64 POLLO A LA DIABLA.............................….15.49
Chicken tenders in our diabla sauce. Some times very,
very spicy.
#65 MACHACA DE CARNITAS......................….14.69
Sauteed pork carnitas with egg, onions, tomatoes, and hot
jalapeño peppers.
#80 ARROZ CON POLLO ..............................….14.69
Our famous rice and chicken(white meat)covered with our
delicious mild ranchera sauce and topped with melted jack
and cheddar cheese. Side of sour cream and pico.
*Doesn’t include beans.

Side orders
Extra chips...................................................1.79
Side of pico de gallo....................................1.79
Side of enchilada sauce...............................1.79
Side of salsa verde ( tomatillo sauce)..........1.79
Side order lettuce and tomato......................1.79
Side of jalapenos and onions.......................1.79
Chiles toriados(2 jalapenos)……………....1.79
Side of Diabla sauce....................................2.49

All substitutions and extra items
will be charged accordingly.

ENCHILADAS ROJAS
Two delicious chicken enchiladas with red enchilada
sauce served with rice and beans ..................….13.99
(No substitutions)

ENCHILADAS RANCHERAS
Two chicken or carnitas enchiladas covered with our
delicious ranchera RED sauce. Served with rice and
beans and a side of sour cream...............…14.29
(No substitutions)

FLAUTAS PLATE
Two rolled flour tortillas filled with meat. Served with
rice and beans. Side of sour cream.
Available with chicken or beef..........................….14.29
(No substitutions)

ENCHILADAS VERDES(green sauce)
Two chicken enchiladas covered with our delicious
green tomatillo sauce and served with rice and beans
side of sour cream……………………..……..14.29
(No substitutions)

ENCHILADAS de CAMARON
Two shrimp enchiladas covered with our
delicious tomatillo(green) sauce. Served with rice
and beans and a side of sour cream...............…16.99
(No substitutions)

CHILE RELLENO PLATE
Two Chile rellenos covered with ranchera sauce and
cheese. Served with rice and beans ...............…15.49
(No substitutions)

BEVERAGES
If you share drinks that have free refills, you will be
charged for another regular drink at regular price.
COKE, DIET COKE, 7 UP, and STRAWBERRY
SODA. ICED TEA, LEMONADE, DR. PEPPER or
RASPBERRY ICED TEA.
Large(20 oz.)........................................................3.19
(One free refill, No free refills to go)
HOUSE CINNAMON COFFEE………………..3.49
(Limited refills, no free refills to go)
REGULAR COFFEE(NO CINNAMON)..........3.49
(Limited refills, no free refills to go)
DECAF CINNAMON COFFEE………………..3.49
(Limited refills, no free refills to go)
Refills to go on coffee or fountain soda $1.00 extra
HOT TEA ............................................................3.49
HOT WATER .....................................................1.99
SHIRLEY TEMPLE (no refills)..........................2.99
CHEERY COKE(no refills).................................3.49
HORCHATA, JAMAICA (no free refills)..........2.99
Mexican Bottled Coke.........................................3.99
Jarritos (Mandarina, Tamarindo,
Strawberry and others).........................................3.19
Sangria (soda)......................................................3.19
Soda Water...........................................................3.19
Topo-Chico mineral water...................................3.99

BEER
MEXICAN BEER.............................................….4.39
Bohemia, Corona, Corona light, Pacifico, Modelo,
Negra Modelo, Tecate, and XX, Victoria,
and Heineken.
DOMESTIC BEER...........................................….4.19
Bud, Bud light, Coors, Coors light, MGD, Miller Lite,
and Sharps.

COCKTAILS
Tequila: (Shots 1.5 oz.)
El patron, Don Julio, 3 Generaciones, 1800,
Casadores and Jose Cuervo. (ask for price)

MARGARITAS
REGULAR MARGARITAS
FRUIT MARGARITA
(Strawberry, mango, peach,
pomegranate,Raspberry, Guava and banana, )
CADI MARGARITA……….……..ASK SERVER
MARGARITA PITCHER ..............ASK SERVER
FRUIT MARGARITA PITCHER....ASK SERVER
For more cocktail drinks and prices ask server.
Rum* and Soda
Whisky* and Soda
Brandy* and Soda
Mexican Tequila Coffee
(Coffee, tequila*, and Kahlua)
Keoki Coffee
(Coffee, Brandy* and Kahlua)
Tequila Sunrise
Pina Colada
Bloody Marry
*well rum, whisky, tequila and brandy.

SELECTED WINES
Sutter Home: White Zinfandel, Chardonnay, or
Merlot.
Glass.............................................................4.99
Bottle ...............................................ask for price

Choose wisely, no refunds on alcoholic beverages

Please no personal checks. We reserve the right to refuse service to anyone.
We are not responsible for lost or stolen articles. Extra charge for
substitutions. For safety reasons, please no strollers.

15% gratuity will be added to all parties of 8 people or more.

Some items are cooked to guest’s preference and/or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne
illness.
Please Note: You may consult with a manager before placing your order. We use reasonable efforts in our
sourcing, preparation and handling procedures to avoid the introduction of allergens into these menu
choices; however, it is possible for an allergen to be introduced before the food is provided to us or
inadvertently during our preparation or handling. We do not have separate kitchens to prepare allergy
friendly items or separate dining areas for Guests with allergies or food in tolerances.

