
If you haven’t been into Charro Mexican Restaurant 
in a while it’s time to drop in for an authentic Mexican 
meal and a pitcher of Margaritas. You’ll likely see a few 
new faces among Charro’s friendly wait staff and a few 
new items on the menu. 

Owner Ezequiel Camacho suggests trying the 
Molcajete Mar Tierra, a newly added menu item that 
represents the land and the sea. A traditional lava rock 
bowl is filled with grilled chicken, shrimp, tilapia and 
scallops served with salsa verde, Charro beans and 
fresh tortillas. 

If you prefer land to sea, Ezequiel recommends the 
Birria Tacos made from meat that has been slowly 
simmered in a flavorful broth until it has achieved melt-
in-your-mouth perfection. The flavorful broth is served 
alongside the tacos for dipping. Think Mexican magic 
meets the French Dip.

“We have five new dishes on the menu,” Ezequiel said. But fans of his mother’s and sister’s family 
recipes shouldn’t worry. Charro still offers a menu ladened with Camacho family favorites. “It’s 
hard to pass up Enchiladas Suizas, which features my mother’s signature spice blend.”

Enchiladas Suizas can be ordered traditionally with chicken or filled with slices of beef. 
In either preparation, the meats are grilled and seasoned to perfection. While enchiladas 
often are made with shredded chicken, Camacho cuts his filling into bite-sized pieces that 
are coated on all sides with seasoning. 

The restaurant also features a fully stocked 
bar that carries American and Mexican brews 
and 30 types of tequila. Outside on the patio 
as the weather cools down or inside the 
cozy restaurant, Charro is the perfect place 
to gather with friends and family for good 
food, good drink and good times. 
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