
Fiesta Mexican Grill and Cantina 

19 Clinton Plaza (lower level) 

Oneonta, NY 13820  

 

www.FiestaMexicanOneonta.com 

Eat In, Take Out  
 

Hours:  Monday - Saturday  11am-9pm. 

For the Kids (Under 12) 

Rice $2 

Beans $2 

Side Salad $4 

Homemade Quacamole $3 

Tortilla $1 

Homemade Spicy Quacamole $3 

Sour Cream $2 

Pico De Gallo $2 

Kids Taco 
Soft or hard taco shell built to order lettuce, toma-
toes, cheese, ground beef.  

$6 

Chicken Fingers 
Crispy strips of chicken. 

$6 

“Kidsadilla” 
6” quesadillas, melted cheese and choice of 
chicken or ground beef. 

$6 

All meals Include choice of rice and beans  
or French fries.  

Sides 

Flan 
Homemade egg and cream classic topped with 
caramelized sugar. 

$5 

Tres Leche Cake 
Homemade vanilla cake creamy dense frosting 
with a hint of rum. 

$5 

Volcano Chocolate 
Double chocolate cake soufflé with a hot and 
gooey chocolate center. 

$5 

Sopapillas Fiesta 
Hand rolled light and flaky, drizzled with caramel 
and sprinkled with sugar and cinnamon. 

$5 

Chocolate Mousse  
Homemade and creamy. A chocoholics dream! 

$5 

Fried Ice Cream 
Piping hot and crispy outside, cold and creamy 
inside, how do they do it? 

$5 

Churro 
Fried dough sticks rolled in cinnamon sugar and 
drizzled with caramel syrup. 

$5 

Desserts 

Gift Cards Available 

A Fiesta Mexican Grill and Cantina 
Gift cards are the perfect  gift for a 
friend, relative or you can even 
treat yourself!  Available in any 

denomination. 

Call us today at (607) 431-9898 

Eat In, Take Out 
 

Call us today at (607) 431-9898 
 

Monday - Saturday  11am-9pm 

Prices are subject to change without notice. 

$1 container charge per take out order. 

All major credit cards are accepted. 

We take Dragon Dollars and Wick-It. 

Offering the very best in authentic, 
traditional, Mexican cuisine with a 

distinctive and original flair! 

Take Out Menu 

FiestaMexicanOneonta.com 



Nachos Grande 
Fresh corn tortilla chips, smothered in our special 
cheese blend, seasoned beef, pico de gallo, black 
olives, jalapenos, and topped with Sour cream.  

$8 

Quesadillas Sampler  
White corn tortillas folded and filled with cheese, 
green peppers, onions and choice of chicken, beef, or 
vegetables.  
Add shrimp $2 

$6 

Sante Fe Spring Rolls  
Floured tortilla filled with corn, cheese seasoned 
chicken or beef and deep fried. 

$7 

Calamari Diablo  
Batter dipped light & crispy with our homemade spicy 
dipping sauce.  

$9 

Queso Fundido 
Melted Mexican Oaxaca cheese dip topped with crumbled 
chorizo sausage. 

$9 

Taquitos Fiesta  
Homemade tortilla filled with cheese and seasoned 
chicken or beef. 

$7 

Fiesta Fajitas - Stir fried fresh bell peppers and onions. Soft 
tortillas, pico de gallo, guacamole and sour cream! Chicken, 
beef, shrimp or just vegetables.   Beef and Chicken Combo.  
$15  Shrimp.  $15 

$13 

Chilies Rellenos - Fresh poblano peppers stuffed with sea-
soned chicken ,beef, pork, vegetables or cheese. lightly bat-
tered and slow cooked.  Topped with salsa and sour cream. 

$12 

California Burrito  
Homemade refried black beans , red rice,& cheese, your 
choice of chicken, beef, pork or vegetables. (If you prefer your 
burrito deep fried we have to call it a Chimichanga!) 

$12 

Enchiladas ala Vera Cruz–Tortillas seasoned in enchi-
lada sauce rolled,  filled with choice of chicken, beef or pulled 
pork , cheese baked,  smothered in sauce and melted cheese. 

$12 

Tacos Supremo  
Your choice of soft or hard taco shells served with shredded 
lettuce, cheese, tomato, seasoned chicken, beef or pulled pork.  

$10 

Fish Taco  
Choice of hard or soft taco shells stuffed with breaded white 
fish and zesty Mexican coleslaw. 

$12 

Tamales Authentico  
Pockets of steamed corn dough wrapped old world style in a 
plantain leaf. Filled with chicken, beef, pork or vegetables.  

$12 

Quesadillas- Soft corn tortillas filled with green peppers & 
onions and choice of chicken, beef, pulled pork or vegetables, 
plus cheese, lightly grilled. 

$12 

Empanadas— Masa flour pockets stuffed with seasoned 
beef or chicken and topped with choice of red or green salsa.  

$12 

Gorditas 
Masa flour pockets filled with refried beans and topped with 
your choice of seasoned beef, chicken, cheese or vegetables 
and salsa. 

$12 

Chalupas 
We take your favorite gordita and deep fry it until its perfect!  

$12 

All served with red rice, refried black beans.  
Please specify either  Roja (red) or Verde (green) salsa  

Adobadas - Corn tortillas rolled and filled with shredded 

chicken, sour cream, homemade guacamole topped with Queso 
Fresco Cheese and homemade spicy red sauce.  

$14 

San Jose Burrito Take your favorite burrito and stuff it with 
our homemade guacamole and sour cream.  Shrimp. $14 

$12 

Taco Sampler  
One taco, one empanada, one taquito any way you like it. 

$12 

Taco Mex – Corn tortillas filled with diced Carne Asada, 
cilantro, onions and topped with salsa roja. 

$12 

Fiesta Classics Appetizers Fiesta Specialties 

Fiesta Salad Bowls 

All served with side of our red rice and  
home made refried black beans unless noted 

Carne Asada  
Marinated prime beef grilled to order with a spicy chi-
potle rub served with rice and side salad . 

$14 

Steak Ranchero  
Prime beef grilled to order and topped with fried onions. 

$14 

Top Sirloin Steak 
Grilled 10oz. Prime beef, with Mayan smashed potatoes 
and a side salad. 

$16 

Adobe De Rez  
Tender chunks of marinated beef swimming in our spicy 
chipotle sauce served with warm tortillas.  

$13 

Chicken Mole  
Moist and tender chicken breast topped with our home-
made chocolate chipotle mole sauce and sprinkled with 
sesame seeds.  

$14 

Moledas -  Shredded seasoned chicken folded into corn 
tortillas and drenched in our chocolate mole sauce and 
topped with cilantro and queso blanco cheese.   

$14 

Mango Salmon - Grilled salmon fillet prepared with a 
spicy pepper rub, topped with our homemade mango 
chutney.  

$15 

Drunken Chicken or Fish  
Seasoned cutlet swimming in our signature tequila cilantro 
sauce, tangy, spicy and sure to be your  favorite!  

$12 

Pollo Oranjelo - Seasoned chicken breast, grilled and 
stuffed with Mexican Oaxaca cheese and vegetables 
finished in a spicy roja and orange glaze.  Outstanding! 

$15 

Pollo Sonora - Seasoned chicken breast smother in our 
signature “pink” sauce.   Unbelievable combination of roja, 
cream, dry mustard and cilantro.   Served on a bed of 
white rice, Vera Cruz style.  

$14 

Pollo Verde - Seasoned chicken breast topped with 
salsa verde and sautéed zucchini and cilantro. 

$14 

Pork Chops Michoacana  
This regional favorite features a perfectly grilled and 
seasoned pork chop served with rice, and a side salad.  

$12 

Southwestern Fried Rice  
We take our seasoned rice, turn up the heat with our 
special spice blend and add black beans, and your choice 
of chicken, beef or vegetables.  

$9 

Fiesta Burger  
Grade A beef grilled to order and served on a toasted 
bun. with pico de gallo, cheese. Choice of homemade 
salsa. (French fries instead of rice and beans is OK too!)  

$8 

Soups 

Black Bean Soup 
Homemade and delicious. 

$6 

Southwestern Cheese Soup 
Specialized blend of cheese and spices plus bits of 
chicken, corn, black beans and fresh herbs.   

$6 

Chicken Tortilla Soup 
Chunks of chicken, pasta and vegetables in tomato 
broth, with sour cream. 

$6 

Proudly served in our homemade crispy tortilla shell bowl. 

Mexican Taco Salad 
Fresh greens, red onions, shredded cheese, black 
olives, tomato, guacamole, sour cream and pico de 
gallo, choose chicken or beef. 

$10 

Baja Steak Salad 
Salad greens, cheese, red onion,& tomatoes tossed 
with crispy chunks of steak and French fries. Sounds 
crazy! But its sooo good.  

$10 

*add shrimp to any salad for $2 extra  


