APPETIZERS
SHRIMP ALAMBRES j

Char-grilled shrimp wrapped with bacon,
stuffed with panko, mixed peppers,
Mexican cheeses, fresh cilantro, spices
and a dipping sauce 16.99

A unique blend of cheeses mixed with
pico de gallo and fresh cilantro served with
corn tortilla chips 9.50 • Add Chorizo 1.25

CHORIZO FUNDIDO

A melted blend of cheese, Mexican chorizo,
flambéed with tequila, fresh spinach,
pico de gallo and served with warm
corn tortilla chips 9.50

SPARKY’S NACHOS

FAVORITES
CARNE ASADA*

8 oz Certified Angus Beef® skirt steak marinated in our
special recipe, grilled to perfection with wood-smoked flavors,
served with warm tortillas and pico de gallo 22.99

ENCHILADAS RANCHERAS

jjj

GUACAMOLE DIP j

Shrimp and lobster meat sautéed in cilantro butter, rolled in
flour tortillas with diced onions, topped with creamy white sauce,
garnished with lettuce, radishes and sour cream sauce 23.99

Complimentary after dinner order is placed.

Bohemia
Cerveza Sol
Coors Light
Corona Extra
Corona Light

WINE

Dos Equis Amber
Dos Equis Lager
Estrella Jalisco
Michelob Ultra
Modelo Especial

CHICKEN LAREDO

jj
Pan-fried sautéed chicken fajita, with roasted peppers, onions,
potatoes and pico de gallo in a creamy queso sauce, served
with choice of warm corn or flour tortillas 19.99

by the glass6.75
Chardonnay / Red

jj

Yucatan spice rub marinated pork shanks roasted with onions
and spicess, basted with chile ancho paste, and baked in a
banana leaf to preserve it’s Mexican flavors 18.99
Negra Modelo
Pacifico Clara
Tecate
Victoria

RED FIRE 10.00
Pama liqueur, pomegranate
juice, our signature mix, and
tequila Joven provide a
sweet twist to this drink
named for it’s vibrant color

Served with Mexican rice and refried beans.

TACOS GOBERNADOR j Lightly fried corn tortilla topped with

grilled shrimp, melted chihuahua cheese, pico de gallo and peppers,
served with a side of morita sauce (3) 12.99

AL PASTOR Ancho chile braised grilled pork topped with cilantro and
onions on corn tortillas served with salsa verde (3) 11.99

STEAK Seasoned grilled steak topped with cilantro and onions
on corn tortillas, served with salsa verde (3) 12.99

ENCHILADAS ACAPULCO

COCHINITA PIBIL

CERVEZA

The smokey flavor of Mezcal,
prickly pear nectar, lime juice,
and our signature mix combine
for an exotic flavor as unique
as the artist it’s named for

SUPREME 10.00
Orange curaçao liqueur,
lime juice, our signature mix,
and tequila Gold, create a flavor
defined in the name Supreme!

Served with Mexican rice and refried beans.
Corn tortillas available, upon request.

Seasoned grilled steak sautéed with house chorizo and onions,
topped with spicy green sauce and melted cheese, garnished
with lettuce, radishes and sour cream sauce 18.99

CHIPS AND SALSA

Triple sec, our signature mix,
and Blanco tequila honor the
tradition of Mexico’s classic lime
margarita

FRIDA’S MARGARITA 9.75

Corn chips topped with adobo roasted
chicken, nacho sauce, pico de gallo,
black beans and melted cheese,
garnished with lettuce, guacamole and
sour cream sauce 12.99
House made with avocados, jalapeños,
fresh cilantro, onions and spices.
Served with corn tortilla chips 9.50

RIVERA’S HOUSE 9.75

Triple sec, lime juice, our
signature mix, and tequila
infused with jalapenos for
a taste of true spiciness of
Mexico’s favorite pepper

TACOS

SPICY CHEESE DIP jj

OAXACAN BURNING 9.75

HAPPY
H O UR
5:00 to 6:00 pm

FAJITAS DE LA CASA

Hand
cut meats marinated with our unique blend of spices,
sautéed with onions, peppers and Mexican chorizo, garnished with
fresh pico de gallo. Served with choice of warm corn or flour tortillas,
Mexican rice and refried beans.
MATADOR
Steak 20.99

SANTA FE
Chicken 19.99

NAYARIT
Shrimp 22.99

ULTIMATE TRIO
Combo 23.99

BEVERAGES

WEDNESDAYS
$
3.50 Beers

Coke, Diet Coke, Mr Pibb, Sprite, Barq’s Root
Beer, Iced Tea, Lemonade, Jarritos Orange 2.50

TUESDAYS & THURSDAYS
$
6.50 Select Margaritas
SCAN TO View Our Menu
and Tequila Selection!

Rivera’s Favorites!

jSpicy

ENTREES

MOLE ENCHILADAS

Served with Mexican rice and refried beans.
Corn tortillas available, upon request.

Flour tortillas rolled with roasted chicken,
diced onions, topped with our homemade
mole sauce and melted cheese, garnished with
sour cream sauce and toasted sesame seeds 16.99

ENCHILADAS SUIZAS

DIABLO ENCHILADAS jjjj

Corn tortillas filled with roasted chicken,
diced onions and panela cheese, topped with
white cream sauce and melted cheese,
drizzled with sour cream sauce 16.99

Flour tortillas rolled with grilled steak and onions,
topped with very spicy habanero sauce and
melted cheese, garnished with lettuce, radishes
and sour cream sauce 18.99 sorry, no refunds

ENCHILADAS POBLANAS

TEQUILA FLAME SHRIMP jj

Flour tortillas rolled with roasted chicken, topped
with homemade enchilada sauce, diced onion and
melted cheese, garnished with lettuce, radishes
and sour cream sauce 16.99

Marinated shrimp flamed with tequila and
glazed with creamy chile de arbol sauce,
served with creamy white rice & street corn 21.99

SHRIMP ENCHILADAS jjj

Corn tortillas layered with crumbled chorizo,
sautéed shrimp, roasted peppers, black beans,
topped with spicy chipotle sauce, melted cheese
and drizzled with sour cream sauce 18.99

Shrimp and onions sautéed in cilantro butter,
rolled in flour tortillas, topped with creamy
chile de arbol sauce and melted cheese, garnished
with lettuce, radishes and sour cream sauce 20.99

“BO” PORK ENCHILADAS j

STACKED VEGGIE PRIMAVERA

Flour tortillas rolled with sautéed roasted pulled pork,
diced onions, topped with homemade spicy nacho
sauce, melted cheese, and caramelized onions 15.99

ENCHILADAS POTOSINAS jjj

FOR THE KIDS

12 yrs and under

CHEESE QUESADILLA Served with rice and beans 6.50
KID’S TACOS Chicken or steak, with lettuce and cheese,
CHICKEN FINGERS & FRIES 6.50

Grilled chicken breast baked with herb butter
and served over sautéed spinach, drizzled with
spicy morita sauce, served with white rice and
black beans 19.99

MOLE POBLANO

Grilled chicken breast topped with a homemade
mole sauce made of dry chiles, cinnamon,
Mexican chocolate, spices, and nuts.
Served with white rice and black beans 19.99

CHILE RELLENOS

Classic grilled poblano pepper stuffed with
Mexican cheeses, fried in a fluffy egg batter,
and topped with our homemade grilled
tomato sauce 12.99

CHILE COLORADO*

DESSERTS

jjj

Pan-fried choice of meat cooked in spicy
coloradito sauce with onions, peppers and potatoes,
served with choice of warm corn or flour tortillas.
Chicken 19.99 / Steak 20.99

Baked layers of corn tortillas spread with avocado
smash, sautéed vegetables and panela cheese
topped with homemade grilled tomato sauce, melted
cheese and drizzled with sour cream sauce 13.99
Add Grilled Shrimp 3.99

Flour tortillas rolled with ancho chile braised pork,
sautéed onions, topped with a our spicy almond mole
sauce and melted cheese, garnished with lettuce,
radishes, and sour cream sauce 15.99

served with rice and beans or fries 6.99

POLLO ALAS BRASAS j

MAYAN PORK jjj

Lump crab meat and surimi crab sautéed with onions,
rolled in flour tortillas, topped with creamy white sauce
and melted cheese, drizzled with morita sauce 20.99

j

Slow roasted pulled pork sauteed with onions,
peppers and potatoes, simmered with salsa verde,
served with your choice of warm corn or
flour tortillas 15.99

CAZUELA AL HORNO jjj

Pork shanks marinated with Yucatan spice rub,
slow braised with Mexican beer and fresh herbs
finished in the oven with a spicy almond
mole sauce 18.99

CRAB ENCHILADAS

GREEN CHILE PORK jjj

YUCATAN STEAK*

8 oz marinated Certified Angus Beef® skirt steak
grilled with guajillo chile paste, topped with
shrimp and chorizo queso, served with
confetti white rice 25.99

SOPAPILLAS

A warm lightly fried Mexican
pastry drizzled with honey
and cinnamon
full 6.50 / half 3.25

HOMEMADE FLAN

A Mexican creamy custard,
glazed with caramel sauce.
Ask your server for today’s
flavor 6.50

www.riverasmf.com
Chips and salsa are complimentary after dinner order is placed.
Menu prices are subject to change without notice.
ALLERGY & CONSUMER ADVISORY: Our kitchen is not gluten-free, and cross contamination is possible.
Notify your server of food allergies prior to ordering. We are not responsible for allergic reactions to
ingredients used in our menu items. 
*Consuming raw or undercooked meat and seafood may increase your risk of foodborne illness.

SIDES & EXTRAS
1.45
Tortillas Corn or Flour
Salsa Verde
Habanero Salsa
Adobo Sauce
Pico de Gallo
Sour Cream Sauce
Guacamole
Sliced Jalapeños
Grilled Jalapeños
Tomatoes
Lettuce
Grilled Onions
Shredded Cheese

2.45
Mexican Rice
Cilantro White Rice
Creamy Rice
Refried Beans
Black Beans
Street Corn
Sautéed Spinach
Grilled Fajita Peppers
Grilled Shrimp (5) 4.99

SALSA TO-GO

Half Pint 3.50 / Pint 6.50
Salsa Fresca
Habanero Sauce
Salsa Verde
Adobo Sauce
Chipotle Sauce

CINNAMON CHURROS

A crunchy traditional Mexican
dessert dusted with cinnamon
sugar. Served with ice cream
and dulce de leche sauce 6.50

