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Fruity Frozen Gold Margaritas
Your choice Strawberry, Mango, Banana, Guava and Tamarind. 
16 Oz..........................10.95	 27 Oz. (Jumbo)............15.95
Half Pitcher................19.95	 Full Pitcher..................36.95

Grand Las Palmas Margarita
Made with Grand Marnier, Premium Tequila & our
Homemade Margarita Mix. 
16 Oz..........................13.95	 27 Oz. (Jumbo)............17.95
Half Pitcher................23.95	 Full Pitcher..................44.95

TequilasTequilas
Maestro Dobel
Diamond - 100% Pure Agave
Blend of Anejo and Reposado 
Tequila Diamond Filtered. 
Jose Cuervo Tequilas
Don Julio - 100% Blue Agave
Anejo • Silver • Reposado
Milagro - 100% Blue Agave
Anejo • Silver • Reposado

Patron - 100% Blue Agave
Silver • Anejo • Reposado
Sauza Hornitos - 100% Blue 

AgavePlata • Anejo • Reposado
Cazadores - 100% Blue Agave
Plata • Anejo • Reposado
1800 - 100% Blue Agave
Plata • Anejo • Reposado
Additional Tequilas Available

Premium Margarita
Your choice of Premium Tequila 
16 Oz..........................12.50	 27 Oz. (Jumbo)............16.50
Half Pitcher................21.95	 Full Pitcher..................41.95

MargaritasMargaritas

Skinny Margaritas
Fresh Lime Juice, Grand Marnier, & choice of Tequila
16 Oz..........................14.95	 27 Oz. (Jumbo)............18.95
Half Pitcher................24.95	 Full Pitcher..................49.95

Margaritas Made With Tequila 100% Pure 
Agave 
16 Oz............................9.95	 27 Oz. (Jumbo)............15.25
Half Pitcher................18.95	 Full Pitcher..................34.95



Delights OfDelights Of

The TropicsThe Tropics
Pina Colada................... 9.95
Light Rum, or Vodka,
Pineapple Juice & Coconut.
Classic Mojito................ 9.95 
Light Rum, Mint & Squeeze
of Lime.
Paloma........................... 9.95
Maestro Dobel Diamond Tequila, 
Squirt & a Splash of Lime.
Coco Loco...................... 9.95
Light Rum, Coconut Milk & a Fruity 
Lime Juice.

Mai Tai............................ 9.95
Meyer’s Dark Rum, Orange
Curacao & Special Orgeat.
Blue Hawaii.................... 9.95
Vodka & Tropical Juices.
Mexican Coffee............... 7.95
Kahlua, Tequila & Whipped Cream.
Pomegranate Martini...... 7.95
Vodka, Triple Sec & Lime Juice

BeersBeers
Corona Extra, Corona Light, 
Dos Equis Amber, Dos Equis 
Lager, Modelo Especial,  
Bohemia, Sol, Tecate,  
Pacifico, Negra Modelo,  
Heineken....................... 5.50
Miller Genuine Draft, 
Miller Lite, Budweiser,  
Bud Light...................... 4.50

Non-Alcoholic Beer........ 4.50
Coronarita.................... 10.95
Premium Margarita mixed with 
Small Corona
Michelada Your Choice.. 8.95

WinesWines
Cabernet Sauvignon, White Zinfandel,
Pinot Grigio, Merlot & Chardonnay
By The Glass.................7.50	
Imported Sangria By The Glass.......................................7.50



AppetizersAppetizers

SoupsSoups
Caldo de Poll..................10.25
 (Chicken Soup)
Savory chicken with fresh
vegetables, served with Mexican 
rice and warm tortillas.

Sopa de Tortilla............. 7.25
(Tortilla Soup)
Homemade chicken broth with 
fresh vegetables, topped with fresh 
avocados, tortilla strips and a  
sprinkle of cheese.

Nachos.......................... 8.50
Crispy corn tortilla chips topped 
with refried beans, ranchero tomato 
sauce & melted cheese. With
guacamole $1.00 extra.
Nachos Supreme......... 11.25
Crispy corn tortilla chips topped 
with refried beans, Marinated 
Chicken or Seasoned Ground Beef, 
ranchero tomato sauce, jalapeños 
& melted cheese.
  �Extra ingredients: guacamole, sour 
cream, grilled chicken breast or grilled 
skirt steak add $1.00 each.

Queso Fundido........... 10.25
A bowl full of melted cheese with 
chorizo (spicy Mexican sausage) 
served with warm tortillas.
Ceviche....................... 10.25
Fresh fish in lime juice, tomatoes, 
onions, cilantro, jalapeños &  
avocado chuncks.
Cheese Dip................... 9.50
Delicious cheese with  
mixed peppers.

Quesadillas (Three)
Corn or flour tortillas filled with 
melted cheese & your choice of 
spinach, steak or chicken,
garnished with lettuce & tomato.
With sour cream $1.00 extra.
	 Cheese Quesadillas.... 8.50
	 Steak Quesadillas..... 10.95
	 Chicken Quesadillas.. 9.25
	 Shrimp Quesadillas.. 14.95
Guacamole..................... MP
Fresh, homemade avocado dip 
served with crispy corn tortilla 
chips.
Handmade Tableside
Guacamole..................... MP
Handmade guacamole prepared  
tableside upon request, to your taste.
Shrimp Cocktail......... 14.95
Succulent jumbo shrimp topped 
with a homemade sweet cocktail 
sauce, chopped tomatoes, onions, 
cilantro & avocado slices. 



Burrito Bowls/SaladsBurrito Bowls/Salads

Burrito Bowl............... 16.25
Your choice of Grilled Skirt Steak, 
Grilled Chicken Breast or Al Pastor 
(Marinated Pork) served on top of 
rice, black beans, cheese, spicy 
corn, guacamole, sour cream,  
Pico de Gallo garnished with  
lettuce and tomato.

Taco Salad................... 11.95
   with Steak................ 13.50
Crispy flour tortilla shell filled with 
shredded lettuce, sliced tomatoes, 
onions, avocados, green
peppers and carrots, topped with 
your choice of Marinated Chicken 
Breast or Seasoned Ground Beef.
Steak Fajita Salad........ 18.50
Fresh salad greens, guacamole, 
tomatoes, cheese, sour cream and 
Pico de Gallo (Hot) with Strips of 
Grilled Skirt Steak or Marinated 
Chicken Breast.

CombinationsCombinations
1. �Cheese Chile Relleno, 

Taco & Tostada....... 15.25
2. �Burrito, Enchilada 

& Tostada................ 15.25
3. �Chimichanga, Tostada 

& Flauta.................. 15.25 
Topped with guacamole and 
sour cream.

4. �Taco, Pork Tamale 
& Enchilada............ 15.25

5. �Cheese Chile Relleno, 
Cheese Chimichanga 
& Bean Tostada....... 15.25 
(Vegetarian)

6. �Guacamole Tostada, Cheese 
Quesadilla & Cheese Chile 
Relleno.....................15.25 
(Vegetarian)

All combinations are served with Mexican rice and refried beans or black beans. Your 
choice of Seasoned Ground Beef, Marinated Chicken or Cheese. Strips of Grilled Skirt 

Steak may be substituted for $1.00 extra. Garnished with lettuce and tomato.
7. �Cheese Chile Relleno & 

1/2 Skirt Steak........ 21.95
8. �Cheese Chile Relleno, 

Enchilada & Flauta.15.25 
Topped with guacamole and 
sour cream.

9. �Chimichanga, Cheese 
Chile Relleno 
& Enchilada............ 15.25 
Served with guacamole.

10. �Taco, Cheese Chile  
Relleno & Burrito....15.25

11. �Las Palmas 
Combination........ 15.25 
Steak Burrito, Cheese  
Chile Relleno.

Salad Dressings: Ranch, Bleu Cheese, Creamy Caesar, Italian, French,
Salsa, Creamy Garlic or Thousand Island



DinnersDinners
All dinners are served with Mexican rice and refried beans or black beans. Your choice of

Seasoned Ground Beef, Marinated Chicken Breast or Cheese. Strips of Grilled Skirt
Steak may be substituted for $1.75 extra.

Flautas (3)................... 13.95
A crispy rolled corn tortilla stuffed 
with Seasoned Ground Beef or 
Marinated Chicken, served with 
guacamole, sour cream, a sprinkle 
of cheese, garnished with lettuce 
and tomato.
Tostadas (3)................ 15.25
A crispy open face tortilla with a 
layer of refried beans, Seasoned 
Ground Beef or Marinated
Chicken served with lettuce,
tomato, sour cream and a
sprinkle of cheese.
Pollo en Mole.............. 15.25
Tender chunks of Chicken
smothered in our special
homemade mole sauce,
garnished with lettuce and tomato.
Chimichangas (2)....... 15.25
Enclosed in a crispy flour tortilla, 
your choice of Seasoned Ground 
Beef or Marinated Chicken, 
served with lettuce, tomato

Burritos Suizos (2)...... 15.25
A rolled flour tortilla loaded with 
your choice of Seasoned Ground 
Beef or Marinated Chicken, topped 
with ranchero tomato sauce,  
melted cheese, sour cream,  
garnished with lettuce and tomato.
�Puerco en Salsa 
Verde/Roja.................. 15.25
Tender pieces of Pork slow cooked 
in our spicy green tomatillo sauce 
or spicy red pepper sauce, served 
with warm tortillas.
Cheese Chile 
Rellenos (2)................. 15.95
Fresh roasted Poblano Peppers 
stuffed with cheese, dipped in 
our own homemade batter, then 
cooked and topped with ranchero 
tomato sauce. Served with warm 
tortillas.



Las Palmas Las Palmas 
Fabulous FajitasFabulous Fajitas

Steak Fajitas
	 One 24.95     Two 48.95
Strips of tender Skirt steak cooked 
with green peppers, Spanish
onions, mushrooms, green onions, 
carrots, tomatoes and lemon.
Chicken Breast Fajitas
	 One 14.95     Two 28.95
Marinated Chicken Breast cooked 
with green peppers, Spanish
onions, mushrooms, green
onions, carrots, tomatoes and 
lemon.
Shrimp Fajitas
	 One 21.95     Two 41.95
Grilled Jumbo Shrimp cooked with 
green peppers, Spanish onions, 
mushrooms, green onions,
carrots, tomatoes and lemon.
Las Palmas Fajita Trio
	 One 24.95     Two 46.95
Strips of tender Skirt Steak, 
Grilled Jumbo Shrimp and
Marinated Chicken Breast cooked 
with green peppers, Spanish
onions, mushrooms, green onions, 
carrots, tomatoes and lemon.
Steak & Chicken 
Breast Fajitas
	 One 25.50     Two 48.95
Strips of tender Skirt Steak and 
Marinated Chicken Breast cooked 
with green peppers, Spanish
onions, mushrooms, green onions, 
carrots, tomatoes and lemon.

Steak & Shrimp Fajitas
	 One 25.95     Two 49.95
Strips of tender Skirt Steak and 
Grilled Jumbo Shrimp cooked with 
green peppers, Spanish onions, 
mushrooms, green onions, carrots, 
tomatoes and lemon.
Tilapia Fajitas
	 One 15.95     Two 30.95
Tilapia fillet sautéed with green 
peppers, Spanish onions,
mushrooms, green onions, carrots, 
tomatoes and lemon 
Vegetarian Fajitas	
	 One 13.95     Two 26.95
Sautéed green peppers, Spanish 
onions, mushrooms, green onions, 
zucchini, carrots, spinach,
tomatoes and lemon.
Molcajete	 25.95
Served in lava rock stone, steak 
or chicken, cheese, pico de gallo, 
salsa diabla cactus.
Parrillada
	 One 25.95     Two 49.95
Steak, chicken, chorizo, pork, 
cactus & vegetables.

Served with Mexican rice, refried beans or black beans and your choice of flour or corn 
tortillas. Brought to your table on an open flame, sizzling-hot platter.



Enchilada DinnersEnchilada Dinners

Suizas (3).................... 14.50
Choice of Seasoned Ground Beef, 
Marinated Chicken, Cheese or 
Spinach. Topped with ranchero 
tomato sauce.
Verdes (3).................... 14.50
Choice of Seasoned Ground Beef, 
Marinated Chicken or Cheese. 
Topped with our delicious green 
tomato sauce. 
Rojas (3)..................... 14.50
Choice of Seasoned Ground Beef, 
Marinated Chicken or Cheese. 
Topped with red pepper sauce.

Con Mole (3).............. 14.50
Choice of Seasoned Ground Beef, 
Marinated Chicken or Cheese. 
Topped with special mole sauce.
Banana (3).................. 14.50
Filled with Mexican Fried  
Bananas. Topped with our  
special mole sauce.

Your choice of a rolled corn or flour tortilla, topped with melted cheese and garnished with 
sour cream, lettuce and tomato. Your choice of Suizas, Verdes, Rojas, Con Mole or Ba-

nana. Served with Mexican rice and refried beans or black beans.

Taco DinnersTaco Dinners
Pork Carnitas (3)........ 13.50
Grilled Steak (3)......... 14.50
Grilled tender Skirt Steak.
Chicken (3)................. 13.50
Marinated Chicken.
Al Pastor (3)................ 13.50
Marinated Pork.
Camaron (Shrimp) (3).19.50
Flour or Corn Tortillas with  
Lettuce, Pico De Gallo & Rice.

Ground Beef (3).......... 13.50
Seasoned Ground Beef.
Tilapia (3)................... 13.50
Sauteed Tilapia fillet.
Las Palmas Chicken
Breast Tacos (3)........... 15.50
Grilled Chicken Breast served 
with cooked jalapeños, cebollitas 
(whole mexican baby onions)  
and nopalitos (baby cactus salad).

Soft flour, corn or crispy tortillas filled with your choice of Grilled Steak, Chicken, Al Pastor, 
Ground Beef, Tilapia or Las Palmas Chicken Breast. Served with Mexican rice

and refried beans or black beans.

Giant BurritosGiant Burritos
Grilled Steak............... 11.75
Grilled tender Skirt Steak.
Chicken...................... 10.75
Marinated Chicken.
Ground Beef............... 10.75
Seasoned Ground Beef.
Al Pastor..................... 10.75
Marinated Pork.

Veggie........................... 9.75
Sauteed Spinach, Mushrooms
& Onions.
BURRITO DINNERS 
Rice & Beans 

Steak........................... 13.95 
Chicken, Ground Beef  
or Al Pastor................. 12.50

Stuffed with refried beans, cheese, lettuce, tomato, sour cream,  
guacamole and your choice of meat.



Mexican Mexican 
Steak DinnersSteak Dinners

Vallarta Combo........... 29.95
Tender Skirt Steak and grilled 
Jumbo Shrimp.
Bistec Tampiquena...... 29.95
Grilled tender Skirt Steak with one 
Enchilada (your choice of
Seasoned Ground Beef,
Marinated Chicken or Cheese) 
served with guacamole.
Carne Asada................ 29.95 
U.S. choice grilled tender Skirt 
Steak.

Bistec A La Mexicana.. 29.95 
Strips of tender Skirt Steak cooked 
with ranchero tomato sauce, green 
peppers and onions. 
Bistec Oaxaca (Hot).... 29.95
Tender Skirt Steak topped with  
chipotle red pepper sauce and 
melted cheese.

Served with Mexican rice, refried beans or black beans and your choice of flour or corn 
tortillas, garnished with lettuce and tomato.

From TheFrom The
Charcoal BroilerCharcoal Broiler

Breast Of Chicken....... 17.95
Chicken Breast fillet marinated in 
a special wine sauce, served with 
Nopalitos (baby cactus salad), our 
fabulous Pico de Gallo (Hot),
Mexican rice, potatoes and
garnished with lettuce and tomato.

Carne Asada 
Al Carbon................... 29.95
Grilled Skirt Steak served with  
Cebollitas (whole grilled Mexican 
baby onions), Nopalitos (baby  
cactus salad), our fabulous Pico  
de Gallo (Hot), Mexican rice,  
refried beans or black beans and  
garnished with lettuce and tomato.

Tacos Al Carbon (3).... 29.95
Grilled Skirt Steak tacos served 
with Cebollitas (whole grilled
Mexican baby onions), Nopalitos 
(baby cactus salad), our fabulous 
Pico de Gallo (Hot), Mexican rice, 
refried beans or black beans and 
garnished with lettuce and tomato.
�Las Palmas Breast 
Of Chicken (Hot)....... 18.95
Chicken Breast fillet marinated in 
a special wine sauce with spinach, 
mushrooms, tomatoes and onions. 
Topped with chipotle red pepper 
sauce and melted cheese, served 
with Mexican rice, potatoes and 
garnished with lettuce and tomato.



SeafoodSeafood
SpecialtiesSpecialties

Enchiladas 
Pacifico Shrimp (3)..... 22.95
A rolled flour tortilla stuffed with six 
Jumbo Shrimp, topped with our 
delicious garlic seasoned white 
sauce and melted cheese.
Camarones a 
La Veracruzana............ 22.95
Six Succulent Jumbo Shrimp 
with fresh cilantro, onions, green 
peppers , green olives, blended 
with garlic season and ranchero 
tomato sauce.
�Camarones a 
La Plancha.................. 22.95
Six Jumbo Shrimp butterflied and 
grilled with a special garlic
seasoning.
Camarones Cancun..... 22.95
Six Succulent Jumbo Shrimp 
cooked in a fresh garlic butter 
sauce.
�Camarones Diabla (Hot)...22.95
Six Jumbo Shrimp sautéed with a 
special Chile De Arbol red pepper 
sauce.

Huachinango al 
Mojo De Ajo............... 24.95
Whole Red Snapper with olive oil 
and fresh garlic.
�Huachinango a 
La Veracruzana............ 24.95
Whole Red Snapper with fresh 
cilantro, onions, green peppers, 
green olives, blended with garlic 
seasoning and ranchero tomato 
sauce.
Camarones Diabla & 
1/2 Skirt Steak............ 29.95
Jumbo Shrimp sautéed with special 
Chile de Arbol red pepper sauce, 
and a tender Skirt Steak.
Chipotle Salmon......... 19.50
Vegetables, rice, sliced hicama in 
a light cream chipotle sauce.
Langostinos 
Small 23.95 Large 42.95 
Head of fresh water jumbo shrimp, 
served with special sauce, rice and 
salad

Served with Mexican rice and salad.



Children’s MenuChildren’s Menu

DessertsDesserts

Side OrdersSide Orders
Guacamole..................... MP
Mexican Rice................ 3.25
Refried or Black Beans.. 3.25
Pork Tamale.................. 4.25
Cheese Chile Relleno.... 5.95

Sour Cream................... 2.25
Tortilla Chips
	 Med 4.00/Lrg 8.00
Salsa........ Med4.00/Lrg 8.00
Cheese........................... 2.25

Flan (Mexican Custard).6.50
Pastel de
Queso (Cheesecake)...... 6.50
Platanos con Crema...... 6.50
Fried Mexican bananas with sweet 
honey cinnamon cream on the 
side.

Fried Ice Cream............. 6.50
Vanilla ice cream covered with 
crispy flakes, chocolate topping and 
whipped cream.
Sopapillas..................... 6.50
Light flaky chips topped with honey, 
cinnamon sugar and whipped 
cream.

Angus Beef Hamburger & 
French Fries.................. 7.95
Angus Beef Cheeseburger &
French Fries.................. 7.95
Chicken Fingers &
French Fries.................. 8.50
One Taco 
(Chicken Or Beef ) ....... 7.50
(Soft or crispy) with Mexican rice 
and refried beans.

One Cheese Quesadilla.7.50
With Mexican rice and refried 
beans.
Kid’s Soda..................... 1.95
Kid’s Piña Colada......... 3.50

BeveragesBeverages
Hot Tea......................... 2.95
Iced Tea......................... 2.95
Coffee........................... 2.95
Mexican Hot Chocolate.4.25
Chunks of imported Mexican  
Chocolate melted and blended  
with milk.
Virgin Piña Colada....... 6.50

Soft Drinks................... 3.25
RC • Diet RC • 7 Up  
Orange Crush • Lemonade
Mug Rootbeer • Lipton Iced Tea
(Free Refills)

Horchata....................... 3.25
Orange Juice................. 3.25

An 18% Gratuity is added to parties of 6 or more.
CAUTION: There may be small bones in some fresh fish and chicken.  

It’s our pleasure to serve you. Thank you for dining at Las Palmas.



Westmont............630-963-9999	 Fax: 630-963-9986 
15 E. Ogden Ave.

Harwood Heights.708-867-6500	 Fax: 708-867-8140 
6815 W. Montrose Ave.

Mundelein......... 847-393-7088	 Fax: 224-864-7936 
26228 N. IL Route 83

Please Visit Our Other
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