
959 South Cooper
Memphis, TN 38104

901-274-1504

Saturday and Sunday Brunch
11:30 am till 3:00 pm

Treat yourselves to our delicious brunch specials
including Shrimp Omelets, Huevos Rancheros,

Mimosas, Bloody Mary’s and much more !
We Make Weekends Special !

Botanas
Appetizers

Quesadillas
Grilled flour tortilla filled with cheese, tomatoes, chili peppers and jalapenos …….................................. 6.99

Mexican (spicy chorizo, jack cheese, tomatoes and jalapenos) ………………………………….……….. 8.99

Ultimate Meat (chicken, steak, chorizo and bacon with onions, bell peppers and jack cheese) ………. 8.99

Chicken or Beef ……………………………………………………………………….………………………… 7.99

Shrimp ……………………………………………………………………………………………………………. 8.99

Vegetable (black beans, sautéed vegetables & jack cheese) ….…………………………………………… 7.99

Spinach and Mushroom …………………………………………………………………………………………. 7.99

Shrimp and Bacon ………………………………………………………………………………………………... 8.99

Add Grilled Beef or Chicken ……………………………………………………………………………………… 2.00

All served with crisp lettuce, red ripe tomatoes, homemade guacamole, jalapenos and sour cream.

Queso Blanco
Creamy white cheese with peppers and spices. Sm. 3.50 Lg. 4.75 Add spinach .75 Add Chorizo 1.00

Chili con Queso
A creamy blend of cheeses, peppers and spices. Sm. 3.50 Lg. 4.75 Add beef 1.00

Guacamole Dip
Homemade with fresh Haas avocados. 4.50

Black Bean Dip
Homemade with fresh black beans and chili con queso topped with melted jack cheese. 4.50

Queso Mexicano
Sautéed mushrooms, onions, and bell peppers smothered with melted jack cheese. With flour tortillas, lettuce,

sour cream, tomatoes, pico de gallo, and guacamole. 8.99 with chicken 9.99 with shrimp 10.99

Mexican Pizza
A delicious combination of chicken, beef or vegetables layered with refried beans and ranchero sauce on a

crispy tortilla shell topped with jack cheese, jalapenos and tomatoes. Served with salsa and sour cream. 8.99

Nachos
Crisp tortilla chips covered with refried beans, jack cheese, and chili con queso. Topped with lettuce,

tomatoes, guacamole, jalapenos, & sour cream. 8.25 With chicken or beef. 9.25

Vegetable Nachos
VEGGIE Blue tortilla chips covered with black beans, sautéed vegetables,& jack cheese. Topped with

lettuce, tomatoes, jalapenos, guacamole and sour cream. 8.25 With chicken or beef. 9.50

Appetizer Combo
An exciting combination of bacon wrapped stuffed shrimp, chicken flautas, and spicy cheese sticks.

Served with chipotle barbeque sauce, honey mustard and marinara. 9.99

Basket of Fries
Regular fries. 2.99 With cheese or chili. 4.50

Bacon Wrapped

Stuffed Shrimp
Jumbo shrimp stuffed generously with cheese and

jalapenos then wrapped in delicious bacon and

fried. Served with spicy chipotle barbeque sauce.

Add 1 – 2.50 3 -6.99

5 - 10.99 12 - 23.99

Queso Flameado
Spicy chorizo sausage with

chopped bell peppers, a splash

of Café Ole’s homemade salsa,

tomatoes & onions topped with

melted Monterey Jack cheese.

Served with warm tortillas. 9.50

Juarez
A chicken enchilada and a spinach and mushroom

enchilada with sour cream sauce and a small
guacamole salad. 6.50

Vera Cruz
VEGGIE: A black bean enchilada and a spinach and

mushroom enchilada. Both served with tomatillo
sauce and a small guacamole salad. 6.50

Tamale Pie
Hominy crust covered with beef, cheese and chili
gravy. Served with a dollop of sour cream. 6.50

Vegetable Taco
VEGGIE: A whole wheat tortilla filled with sautéed fresh
vegetables & topped with tomatoes, cheese, guacamole,

and sprouts. Served with rice and beans. 6.50

Carnitas
Succulent slow simmered pork tips garnished with cheese,

chopped lettuce and pico de gallo. With Mexican refried
beans, rice, tortillas and a side of tomatillo sauce. 7.99

Fajitas
Served with sautéed onions and peppers on a platter
with beans, lettuce, tomatoes, guacamole, cheese,

sour cream, pico de gallo, and flour tortillas.
Beef 7.50 Chicken 7.50 Shrimp 9.50 Veggie 6.50

Flautas
A flour tortilla filled with chicken , rolled and deep fried.
Served with rice, refried beans and sour cream. 6.50

Burrito Mexicano
A large flour tortilla stuffed with tender sautéed pork, beans
and cheese, then topped with a mild or spicy barbecue or
ranchero sauce. Served with rice and sour cream. 7.50

Burrito Grande
Tortilla filled with chicken or beef, refried beans

and cheese. Topped with ranchero sauce.
Served with rice & sour cream. 6.50

Spinach & Mushroom Burrito
VEGGIE: Tortilla filled with black beans, spinach,
mushrooms and cheese. Topped with ranchero
sauce. Served with rice and sour cream. 6.50

Vegetable Burrito
VEGGIE: Tortilla filled with black beans, sautéed
vegetables and cheese. Topped with ranchero
sauce. Served with rice and sour cream. 6.50

Arroz Con Pollo
Corn tortilla covered with rice, chicken, chili gravy and

cheese. Topped with a side of sour cream. 6.50

Ole Tamale Plate
Two beef home-style tamales smothered with chili
and cheese. Served with rice & refried beans. 6.99

LUNCH COMBINATIONS
Served with rice and refried beans.
Pick Two 6.99 Pick Three 8.50

ENCHILADAS: chicken, beef or cheese and onion
TACOS: beef, chicken or veggie in hard or soft shell
CHICKEN FLAUTA, TOSTADOS: chicken or beef

Lunch Specials
Monday – Friday 11:00 a.m. till 3:00 p.m.

Sopas Y Ensaladas
Soups & Salads

Black Bean Soup
VEGGIE Mexican black bean soup served with fresh lime

and sour cream. Cup 3.99 Bowl 4.99

Tortilla Soup
VEGGIE Spicy Mexican soup with onions, peppers and mushrooms,
topped with jack cheese and tortilla strips. 3.99 Add chicken 1.00

Dinner Salad
Crisp lettuce and garden fresh veggies. 3.99

Fajita Salad
Grilled chicken or beef served over crisp lettuce with refried beans,

jack cheese, garden fresh veggies, guacamole and blue
tortilla chips. 9.99 With grilled shrimp. 10.99

Santa Fe Salad
VEGGIE Crisp lettuce and garden fresh veggies topped with black beans,
Monterey jack cheese, sprouts, and avocado. With blue corn chips. 8.99

Guacamole Salad
VEGGIE Crisp lettuce with cheese, tomatoes, fresh veggies,

sprouts, guacamole & blue corn chips. 8.50

Taco Salad
Crisp flour tortilla shell filled with chicken or beef, crisp lettuce,

tomatoes, jack cheese and refried beans. Topped with
homemade guacamole and sour cream. 8.75

Try our salsa on your salad or one of our homemade dressings:
Ranch, Dijon Vinaigrette, Gorgonzola Vinaigrette or Honey Mustard.

Fajitas
Fajitas

Beef or Chicken
Chicken or beef with sautéed onions & peppers on a
sizzling skillet. Served with pico de gallo, guacamole,

cheese, sour cream, lettuce, tomatoes, tortillas
and refried beans. Uno 10.50 Dos 19.99

Shrimp
Grilled gulf shrimp, sautéed onions and peppers on a

sizzling skillet. Served with cheese, sour cream,
lettuce, tomatoes, guacamole, pico de gallo,

tortillas & refried beans. Uno 13.99 Dos 25.99

Vegetable
Sautéed broccoli, squash, zucchini, carrots and
mushrooms. Served with cheese, sour cream,
lettuce, tomatoes, guacamole, pico de gallo,

tortillas and refried beans. Uno 9.50 Dos 16.99

Emparedados
Sandwiches

Cheeseburger
Half pound of fresh ground beef char-broiled to

order sitting on a Kaiser roll, topped with
Monterey jack cheese and garnishes.

Served with French fries 7.95

Grilled Chicken
Marinated and char-grilled breast of chicken sitting on
a warm Kaiser roll, topped with Monterey jack cheese
and garnishes. Served with a side of French fries 7.95

Add: Sautéed mushrooms, peppers and onions

.99 Café Ole’s Homemade Guacamole 1.25

Combinaciones de la cena
Dinner Combinations

Our combination dinners are served with rice and refried beans. Make your choices from the list below. Pick two 9.50 Pick three 10.75

Tacos: beef, chicken or vegetable in hard or soft shell.

Enchiladas: chicken, beef, black bean, cheese & onion or spinach & mushroom

Chicken Flauta:

Tostados: chicken or beef.
Gift Cards Available

20% gratuity will be added to parties of six or more.

www.cafeolememphis.com
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Menu de la Cena
Dinner Menu

Acapulco
A spinach and mushroom enchilada & a chicken

enchilada topped with sour cream sauce.
Served with rice and refried beans. 9.75

Plato Verde
A spinach and mushroom enchilada & a chicken

enchilada topped with tomatillo sauce and

cheese. Served with rice and beans. 9.75

Enchiladas Verde
Two chicken enchiladas with green tomatillo sauce

and cheese. Served with rice & refried beans. 10.25

Carnitas
Succulent slow simmered pork tips garnished with

cheese, chopped lettuce and pico de gallo. Served

with Mexican rice, refried beans, tortillas and a

side of fresh tomatillo. 10.50

Flautas
Two flour tortillas filled with chicken, rolled and deep fried.

Served with rice, refried beans and sour cream. 9.99

Vegetable Taco
VEGGIE: Whole wheat tortilla filled with sautéed fresh

vegetables, topped with tomatoes, cheese, guacamole and

sprouts. Served with rice & refried beans. 8.99

Cozumel
VEGGIE: A spinach and mushroom enchilada and a black

bean enchilada both with green tomatillo sauce & cheese.

Served with rice and a small guacamole salad. 9.50

Monterey
VEGGIE: A cheese enchilada with chili gravy, a spinach

and mushroom enchilada with sour cream sauce and

a soft bean taco. Served with rice. 9.50

Vegetable Burrito
VEGGIE: A large flour tortilla generously filled

with sautéed vegetables, black beans, and
jack cheese. Topped with ranchero sauce.

Served with rice and sour cream. 9.50

Spinach & Mushroom Burrito
VEGGIE: A large flour tortilla filled with spinach,

mushrooms, black beans, jack cheese and
topped with ranchero sauce. Served with

rice and sour cream. 9.50

Tacos Al Carbon
Two soft fajita tacos (beef, chicken or one of each)

topped with cheese, lettuce and tomatoes.
Served with rice and refried beans. 9.99

Ole Tamale Plate
Three beef home style tamales smothered

with chili and cheese. Served with
rice and refried beans. 9.99

Burrito Mexicano
A large flour tortilla stuffed with tender sautéed pork, refried
beans, and cheese then topped with a mild or spicy BBQ or

ranchero sauce. Served with rice & sour cream. 9.99

Carne Asada Burrito
A large flour tortilla filled with marinated grilled steak, refried

beans, and jack cheese. Topped with ranchero sauce.
Served with rice and sour cream. 11.50

Burrito Grande
A large flour tortilla filled with beef or chicken, refried

beans, jack cheese. Topped with ranchero sauce.
Served with rice and sour cream. 10.75

Chimichanga
A large flour tortilla generously filled with chicken,

beef or veggies, cheese and beans. Then deep fried
golden brown and covered with chili con queso.

Served with sour cream, rice and refried
beans. 10.50 With shrimp 11.50

Blackened Grouper Taco
Whole wheat tortilla shell stuffed with tender blackened

grouper, cilantro, lettuce, cheese and pico de gallo.

Served with rice, beans and a side of salsa. 11.75

Shrimp Enchiladas
Shrimp, tomatoes, jack cheese, and jalapenos in flour

tortillas topped with sour cream sauce. Served with

rice and a small guacamole salad. 12.95

Fish Tacos
Two soft tortillas filled with your choice of grilled or

fried tilapia, cilantro, Pico de gallo and jack cheese.

Served with rice and refried beans. 9.99

Ole Mariscos
Tilapia grilled to perfection and served over a bed

of rice with your choice of tomatillo sauce or

ranchero sauce & sautéed vegetables. 10.50

Cowboy Steak
A twelve ounce ribeye grilled to order. Served with beer battered
onion rings, black beans, warm tortillas & pico de gallo. 15.99

Steak Ranchero
12 ounce ribeye, grilled to order and covered with sautéed onions,

peppers, mushrooms, ranchero sauce and jack cheese.
Served with sautéed vegetables and rice. 15.99

Aztec Chicken
Grilled chicken breast covered with sautéed onions, peppers, mushrooms and
cheese. Served with fresh sautéed vegetables, rice & ranchero sauce. 12.99

Shrimp Diablo
Peeled gulf shrimp sautéed in chili butter and Dos Equis beer. Served
over Mexican rice with fresh sautéed vegetables. Very Spicy! 17.99

Chicken Diablo
Plump and juicy breast of chicken sautéed in chili butter and

Dos Equis beer. Served over Mexican rice with fresh
sautéed vegetables. Very Spicy! 15.99

All Southwestern Specials come with your
choice of tortilla soup or side salad.

Especialadades Al Sudoeste
Southwestern Specials

Brunch Specials
Huevos Rancheros

Two poached eggs over corn tortillas and black beans
topped with ranchero sauce and cheese. 6.99

Shrimp Omelette
Three eggs with shrimp, onions, peppers and cheese. 7.50

Bacon and Egg Quesadilla
Bacon, scrambled eggs and cheese grilled in a flour tortilla. 6.99

Breakfast Burrito
Crisp bacon, scrambled eggs and cheese in a whole

wheat tortilla topped with ranchero sauce. 6.99

Kid’s Breakfast
Scrambled egg, bacon and French toast sticks. 4.50

Spinach and Egg Tostados
Two poached eggs, black beans, and spinach with
cheese sauce. Served in two crisp tortillas. 7.50

Veggie Breakfast Burrito
Spinach, mushrooms, scrambled eggs and cheese in a
whole wheat tortilla topped with ranchero sauce. 6.99
All Brunch items served with jalapeno hash

browns and a side of fresh fruit.

Mimosas & Bloody Mary’s
Your choice. 3.50

Chicken Strips
Deep fried chicken tenders with a side of fries. 4.99

Cheese Quesadilla
Warm grilled flour tortilla with cheese. 2.69

Crisp Taco Ole
Beef, chicken or bean taco in a crisp shell. 2.69

Soft Taco Ole
Beef, chicken or bean taco in a soft flour shell. 2.69

Flautas & Fries
Homemade chicken flautas with a side of fries. 4.49

Menu de Los Ninos
Children’s Menu

Postres
Desserts

Fried Ice Cream
A delicious ball of vanilla ice cream coated and

flash fried, then laid in a crispy tortilla shell
sprinkled with cinnamon and sugar and
topped with your choice of topping. 5.75

Kahlua Cheesecake
An exquisite cheesecake made with Kahlua

and crispy chocolate wafers. 3.99

Homemade Strawberry
Cheesecake

A tantalizing taste of strawberries and cream made
in a graham cracker and cinnamon crust. 3.99

Caramel Fudge Pecan Pie
Fudge cake topped with pecans and heath bar
chips then drizzled with caramel sauce. 3.99

Homemade

Mocha Nut Brownie
A freshly made brownie blended with pecans

and a burst of mocha. 3.50 Ala mode 4.50

Margaritas
House
Frozen or rocks. Small 5.00, Large 8.00 or Pitcher 17.95

Strawberry, Razzmarita, Peach or Sangrita
Frozen or rocks. Regular 5.75, Large 8.75 or Pitcher 19.95

House Top Shelf No pitchers. Made with Cuervo Gold and Grand

Gala. Regular 6.50 Large 9.50

Premium Margarita No pitchers. Made with Grand Marnier and your

choice of tequila from our list of premium tequilas. Regular 10.50 Large 13.50

Platinum Margarita No pitchers. Made with Grand Marnier and

choice of tequila from our list of platinum tequilas. Small 14.50 Large 17.50

El Bluto
36 oz. Strawberry, Razzmarita, Peach or Sangria. No top shelf. Frozen or rocks.

Regular 11.50 Flavored 12.50

Wines
By the glass or bottle. (when available)

House Wine …………………………………………………..……..

Call Wines ……………………………………………

Sangria ……………………………….……….………

Glass 5.00

Glass 6.50 Bottle 24.00

Glass 5.00 / Pitcher 18.95

Domestic Draft
Glass 3.50 Pitcher 9.95

Import Draft
Glass 4.00 Pitcher 13.95

Domestic Bottles 3.00

Premium Imports
4.00 Each

Mexican Buckets
Mix and match any five Mexican beers. Served in a
bucket of ice at the table. 17.00

Tequila
We stock over 50 types of tequila. The house favorites are

listed below. Ask your server for a complete list.

Cabo Wabo, Cuervo 1800, Cuervo Gold, Don Eduardo, Don Julio,

El Tesoro, Corazon, Herradura, Hussong, Patron, Sauza Hornitos,

Sauza Tres Generations, Sauza Commemorativo, Purasangre..
*** All desserts are topped

with whipped cream.

Soft Drinks
Coca-cola, Diet Coke, Sprite, Root Beer,
Dr. Pepper, and Lemonade. 1.99

Iced Tea
Sweet or Unsweetened. 1.99

Bebidas
Beverages

Coffee
Coffee …………………… 1.99

Café Ole ……………… 3.00
Chocolate coffee blend served with

fresh whipped cream.

Mexican Coffee … 5.00
Kahlua, brandy and coffee topped with

fresh whipped cream.

Beer


