
168 Wall St., Suite 101 
Camden, SC 29020  

803-272-0898
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IS RIGHT

Look for our Mexican Street Style items by Chef 
Francisco. These are versions of tastes inspired by 
some of the greatest Mexican street food vendors 

and our family. Please ask for our family-style 
homemade corn tortillas, they are a must try!

Chef and family owned and operated.

We serve delicious, authentic made with 
only the freshest, quality ingredients.

If you have allergies, please 
tell your server

COCKTAILS
Daiquiris
Peach • Mango • Strawberry  
Raspberry • Piña Colada • Blackberry
12 oz. – 8  24 oz. – 12

Flavored Margarita
Pick any flavor: Mango • Peach  
Strawberry • Lime  •  Raspberry
12 oz. – 8  24 oz. – 12

Well Drinks – 5

Smoky Margarita – 11

Margarona – 15.99
SILVER

Smoky Smoky 
MargaritaMargarita

MargaronaMargarona TequilasTequilas

TEQUILAS
 » Milagro Silver – 8
 » Milagro Añejo – 12
 » Camarena Reposado – 12
 » Casa Nobel Reposado – 12
 » Corralejo Silver – 8
 » Corralejo Añejo – 15
 » Herradura Reposado – 12
 » Herradura Ultra Añejo – 15
 » Don Julio Reposado – 12
 » El Jimador Silver – 8
 » El Jimador Añejo – 10
 » Maestro Dobel Reposado – 14
 » Maestro Dobel Diamante – 24
 » Pueblo Viejo Silver – 6
 » Pueblo Viejo Añejo – 9
 » Partida Reposado – 12
 » 1942 Don Julio – 25
 » Milagro Reposado – 8
 » Camarena Blanco – 8
 » Casa Noble Blanco – 8

 » Casa Nobel Añejo – 15
 » Corralejo Reposado – 12
 » Herradura Silver – 11
 » Herradura Añejo – 15
 » Don Julio Silver – 10
 » Don Julio Añejo – 15
 » El Jimador Reposado – 10
 » Maestro Dobel Silver – 12
 » Maestro Dobel Añejo – 17
 » Maestro Dobel Humito – 30
 » Pueblo Viejo Reposado – 7
 » Partida Silver – 8
 » Partida Añejo – 15

beverages
Soft Drinks
We Serve Coke Products – 2.99
Tea – 2.99

Coffee – 3.25

Jarrritos
Mexican Sodas – 4

Agua Frescas
Mexican Waters.  
Horchata and Jamaica – 4.99  
Only one refill.

Juice
Orange, Cranberry, 
Pineapple – 4.99

 » Cenote – 7
 » Don Julio – 8
 » Herradura – 9
 » Milagro – 7
 » Mijenta – 10
 » Partida – 10
 » Patrón – 10

BEER
BOTTLED BEER

DRAFT BEER
Draft Domestic
Medium – 5  Large – 7
Draft Import
Medium – 6  Large – 8
PLEASE ASK YOUR SERVER 
FOR AVAILABLE BEERS

Domestic Beers
Bud Light, Bud Light Lime, Michelob ULTRA, Budweiser, 
Coors Light, Coors Banquet, Miller Lite – 4.25

Imported Beers
Corona, Corona Light, Corona Premiere, Pacífico, Victoria, Modelo 
Especial, Negro Modelo, Tecate Light, Bohemia, Estrella Jalisco, Dos Equis 
XX Lager, Dos Eques XX Ambar, Carta Blanca, Heineken, Amstel, Stella, 
Angry Ordard, Blue Moon, Samuel Adams, Thomas Creek, Shock Top – 5.25



Special
Appetizers

Jimador RollsJimador Rolls

Crunchy RollsCrunchy Rolls

Mini SopesMini Sopes

Nachos Texanos
Steak, chicken and shrimp with grilled 
bell peppers, tomatoes and onions – 16

Nachos a la Casa
Chicken topped with lettuce, sour 
cream and pico de gallo – 14

BBQ Chipotle 
Nachos
Shredded pork with our special chipotle 
sauce and topped with cheese – 13

Nachos Pollo 
con Chorizo 
Grilled chicken and chorizo with 
onions, topped with cheese dip – 14

Mini Sopes (3) – 8.99
Jimador 

rolls – 8.99
Crunchy rolls

Flavors: buffalo, chicken & cheese, 
banana pepper & cheese – 7.99



Special
Appetizers

Queso Queso 
FUndidoFUndido

TaquitosTaquitos

Loaded Chile FriesLoaded Chile Fries

Mexican Mexican 
Chicharron Chicharron 
GuacamoleGuacamole

Queso Fundido
Fresh El Jimador grilled chorizo (pork 
sausage) covered with cheese dip – 10

Loaded 
Chile Fries
Ground beef and fries topped with 
special white sauce and beans – 9

El Jimador 
Sampler
2 cheese sticks, 2 quesadillas, 
2 chimis and 2 wings – 15 

Taquitos – 16.99
Mexican 

chicharron 
Guacamole – 18.99



Wings 

BBQ Wings – 9

Chipotle Honey 
Lime Wings – 9

Hot Buffalo Wings – 9

**Mole  
Chicken Wings  
Slightly sweet and spicy Mexican sauce 
made with chiles and chocolate – 9

Chile-Rubbed 
Wings – 9

Mango Habanero 
Wings   
Guajillo chile, hot sauce 
and red pepper – 9

Lemon-Lime 
Pepper Wings – 9

Bone-In Wings
5 pc., 1 flavor and 1 dip – 9
10 pc., Up to 2 flavors and 1 dip – 17
16 pc., Up to 2 flavors and 2 dips – 24
30 pc Tailgate Sampler, Up to 
3 flavors and 2 dips – 38

Pricing subject to Market Value

5 WINGS
SERVED WITH CELERY AND 
RANCH DIP. EXTRA DIP + .60

*Warning: Consuming raw or undercooked foods such as meat, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness.

Chile con Queso
El Jimador’s delicious and 
fresh Mexican-style creamy 
cheese dip. Served with 2 
crunchy corn tortillas topped 
with ground beef – 8

Chimi Sampler
Order of chimis, fried and 
topped with cheese dip – 12 

Jalapeño 
Poppers (6) – 7
Guacamole Dip – 6
Bola Dip – 8
Bean Dip – 8

Cheese Dip
Small – 6  Large – 10

El Jimador’s 
Street-Style 
Guacamole 
Mexicano  
Made table-side from fresh chunks 
of avocado, pico de gallo, roasted 
jalapeños and fresh limes – 10

Appetizers
**EL JIMADOR ORIGINAL MOLE IS A 
SPECIAL FAMILY RECIPE OF CHILES 

AND RICH CHOCOLATE. JUST PERFECT 
ON MEATS AND ENCHILADAS. A 

MUST TRY ON OUR WINGS!

Chipotle Chipotle 
Honey Honey 
Lime Lime 
WingsWings

El Jimador’s El Jimador’s 
Street-Style Street-Style 
Guacamole Guacamole 
MexicanoMexicano

Chimi SamplerChimi Sampler

Soups
Homemade Caldo de 
Pollo/Chicken Soup
Chicken with avocado, pico de gallo, rice 
and corn tortillas.  Small – 10  Large – 14

Cabo Soup
Cooked shrimp, scallops, imitation crab, carrots 
cooked with El Jimador special creamy sauce – 15.99

Poblano Soup
Poblano peppers made with heavy cream. Topped 
with croutons Jimador special sauce – 10.99

SOME OF OUR SOUPS ARE SEASONAL. 
PLEASE ASK YOUR SERVER.

Cabo Cabo 
soupsoup

WARNING: Our Mole sauce is made the 
traditional way and contains peanuts



El Jimador La 
Vaquera Salad 
Made with jicama, mixed nuts, 
fruit and Cotija cheese – 12
With grilled chicken add – 2  
With grilled steak add – 3  
With grilled shrimp add – 4

El Jimador 
Grilled Salad 
Grilled chicken, spinach, mushrooms, 
lettuce, carrots, tomatoes and Mexican 
cheese with our special avocado sauce – 15

Grilled Chicken Salad 
Grilled chicken slices on a bed of lettuce with 
chopped tomato, avocado slices, chopped 
cucumbers and your choice of dressing – 12

Salads

el jimador la el jimador la 
vaquera saladvaquera salad

Grilled Grilled 
Shrimp SaladShrimp Salad

*Warning: Consuming raw or undercooked foods such as meat, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Grilled Shrimp Salad
Grilled shrimp with lettuce, chopped 
tomatoes, avocado slices, chopped 
cucumbers and your choice of dressing – 14

Taco Salad
A crisp flour tortilla filled with seasoned 
ground beef, beans, lettuce, tomatoes, 
shredded cheese and sour cream – 11

Crema Salad – 3.99

El Jimador Taco 
Salad Fajita
A crisp flour tortilla filled with grilled chicken 
or bee, beans, onions, peppers, tomatoes, 
lettuce, guacamole and sour cream – 14.99

Dressings
Caesar, Honey Mustard, Italian, Ranch, Thousand Island,  
HOUSE SPECIALS:  Avocado Remoulade (seasonal)

Nachos
Regular
With cheese or bean – 7
With chicken or beef – 8

Nachos Supreme
Chicken and beef with beans, lettuce, 
tomatoes and sour cream – 12

Nachos Fajitas
Grilled chicken or grilled steak with 
grilled bell peppers, onions and 
tomatoes with chips and cheese – 14

El Jimador Chipotle BBQ Nachos
Shredded pork, BBQ sauce, cheese chipotle 
sauce, EJ sour cream and jalapeños – 14

Nachos Texanos
Steak, chicken and shrimp with grilled bell 
peppers, tomatoes and onions – 16

Nachos a la Casa
Chicken topped with lettuce, sour cream and pico de gallo – 14

BBQ Chipotle Nachos
Shredded pork with our special chipotle 
sauce and topped with cheese – 13

Nachos Pollo con Chorizo 
Grilled chicken and chorizo with onions, 
topped with cheese dip – 14

Add beans + 1



Sides

Mexican street Mexican street 
Corn on the cobCorn on the cob

TamaleTamale

Guacamole Salad – 6
Fries – 4
Spanish Rice – 4
Tossed Salad – 6
*El Jimador 
Crema Salad – 4

Beans or Black Beans – 4

Mexican Street 
Corn Salad 
Grilled corn off the cob lightly seasoned 
with *El Jimador Mexican Crema, cayenne 
pepper, lime juice and Cotija cheese – 3.49

Mexican Street 
Corn on the Cob  
A large ear of corn grilled and covered in *El 
Jimador Mexican Crema, cayenne pepper, 
lime juice and Cotija cheese – 4.99

Sopes Mexicanos
With refried beans, meat, lettuce, tomato, 
sour cream and queso fresco – 4.99

Tacos
Soft (1) – 4.5
Hard (1) – 3
Steak (1) – 5
Shrimp (1) – 6

Sopes
(1) – 4.99

Tamales
(1) – 4

Enchiladas
(1) – 3

Chiles Rellenos
(1) – 4

Tostadas
(1) – 3

Burrito
(1) – 3
Nacho Cheese Burrito (1) – 4
Steak Burrito (1) – 5

Quesadillas
Cheese (1) – 4
Ground Beef or Chicken  (1) – 5
Grilled Chicken or Beef (1) – 6
Shrimp (1) – 7  Chorizo (1) – 7

Chips
Small – 4  Large – 8

Salsa
No Substitutions 
Small – 4  Large – 8

 1. One taco and one enchilada – 10
 2. One stuffed chile pepper 

and one taco – 10
 3. One tamale and one 

stuffed chile pepper – 10
 4. One enchilada and one 

stuffed chile pepper – 10
 5. One enchilada and one tamale – 10
 6. One tostada and one taco – 10
 7. One taco and one tamale – 10
 8. One stuffed chile pepper 

and one tostada – 10
 9. Two enchiladas – 10
 10. Two chiles rellenos – 10
 11. One enchilada and one tostada – 10
 12. Two tacos – 10
 13. One burrito and one taco – 10
 14. One flauta – 10
 15. Two tamales – 10
 16. One burrito and one enchilada – 11
 17. One burrito and one tostada – 11
 18. One burrito and one quesadilla – 11
 19. Two burritos – 11
 20. One quesadilla and one 

stuffed chile pepper – 11
 21. One chimichanga and 

one quesadilla – 11
 22. One chimichanga and one taquito – 11

Combinations
*NO SUBSTITUTIONS PLEASE. ALL COMBINATIONS ARE 
SERVED WITH RICE, BEANS AND YOUR CHOICE OF CHICKEN, 
BEEF OR CHEESE. ADD CHEESE DIP TO EACH ITEM + 1 EACH

Singles *NO SUBSTITUTIONS PLEASE. 
ALL SINGLES SERVED 
WITH RICE AND BEANS. 

1. Taco – 7

2. Enchilada – 7

3. Stuffed Chile 
Pepper – 8

4. Tamale – 8

5. Tostada – 8

6. Burrito – 8

7. Quesadilla – 8

8. Chimichanga – 9
Chicken or Beef.

9. Special Burrito – 9
Topped with lettuce, tomato 
and sour cream.



Fajitas SERVED WITH CHEF FRANCISCO’S SPECIAL 
HOMEMADE FAJITA SEASONING.

Quesadillas
Rellena Mexicano
Shredded beef with beans on an 8-inch 
flour tortilla. Served with lettuce, 
sour cream and tomatoes – 10

Ranchera
Grilled chicken on an 8-inch flour 
tortilla. Served with rice and *El 
Jimador crema salad – 13

Cancún
Grilled shrimp on an 8-inch flour tortilla filled 
with onions, peppers and tomatoes. Served 
with rice and *El Jimador crema salad – 13

Grande
Grilled beef or chicken and beans on 
a 10-inch flour tortilla. Served with 
lettuce, sour cream and tomatoes – 13

Fajita Quesadilla
Special fajita seasoned grilled beef or 
chicken and onions, green peppers 
and tomatoes on a flour tortilla. Served 
with *El Jimador crema salad – 12

Veggie  
A 10-inch flour tortilla filled with 
grilled mushrooms, squash, peppers, 
onions, tomatoes and beans. Served 
with *El Jimador crema salad – 10

*NO SUBSTITUTIONS PLEASE.

fajitas fajitas 
chihuahuachihuahua

Fajitas Poblanas
Chile poblano, chicken or beef, onions, 
tomatoes and rice. Served with beans, 
guacamole, salad and tortillas – 17

Fajitas
Your choice of chicken or beef with grilled 
bell peppers, tomatoes and onions with 
two tortillas. Served with guacamole, 
salad, rice and beans – 16  For two – 24

Fajitas Mix
Tender grilled slices of beef and chicken 
with bell peppers, tomatoes and onions with 
two tortillas. Served with guacamole, salad, 
rice and fried beans – 18  For two – 26

Fajitas Jalisco
Grilled beef, chicken and Mexican sausage with 
onions, bell peppers and tomatoes. Served with 
guacamole, salad, rice, beans and tortillas – 18

Fajitas Azteca
Grilled beef, chicken and shrimp 
sautéed with onions, yellow and 
green peppers, tomatoes, squash and 
mushrooms. Served with guacamole, 
salad, rice and beans – 19  For two – 28

Fajitas de Camarón
Shrimp with bell peppers, onions and 
tomatoes. Served with guacamole, 
salad, rice, beans and flour or 
corn tortillas – 18  For two – 28

Fajitas Degollado
Beef, pork, carnitas (a special process 
from Michoacán, Mexico, of cooking 
tender and juicy chunks of pork), 
shrimp, tomatoes, bell peppers and 
onions. Served with El Jimador corn 
salad, rice and tortillas – 19  For two – 29

Fajitas Texanas
Beef, chicken and shrimp with 
bell peppers and onions. Served 
with guacamole, salad, rice 
and beans – 19  For two – 29

El Jimador 
Fajitas Pacífico
Grilled shrimp, scallops, crab, 
bell peppers, onions, tomatoes 
and pineapple with special 
sauce. Served with El Jimador 
corn salad and rice – 19.99

Fajitas 
Chihuahua
Grilled steak, chicken, bell peppers, 
onions and bacon topped with cheese 
dip. Served with mixed greens salad, 
rice, beans and flour tortillas – 18.99

DelMar
Grilled scallops, shrimp, bell 
peppers, onions, tomatoes 
and beans on an 11-inch 
flour tortilla. Served with *El 
Jimador crema salad – 14

De Camarón
Grilled shrimp, bell peppers, 
onions, tomatoes and beans on a 
12-inch flour tortilla. Served with 
*El Jimador crema salad – 15.99

Mexicana
Shredded beef or chicken 
with beans on a 12-inch 
flour tortilla. Served with *El 
Jimador crema salad – 13

Texana
A flour tortilla filled with 
chicken, steak strips, shrimp, 
bell peppers, onions and 
tomatoes. Served with rice and 
*El Jimador crema salad – 16.99

Mexican BBQ 
A flour tortilla filled with 
pulled pork. Served with a 
side of charro beans and *El 
Jimador crema salad – 14

De CamarónDe Camarón

CancúnCancún

 • This Indicates the Chef Favorite



Camarones Azteca
Shrimp sautéed in onions, yellow, red and green 
peppers, tomatoes, squash and mushrooms. Served 
with rice, *El Jimador crema salad and tortillas – 16

Camarones Rancheros 
Shrimp sautéed with tomatoes, onions and 
bell peppers. Served with rice, ranchero 
sauce and El Jimador corn salad – 16

Seafood Enchiladas
Three seafood enchiladas with shrimp, imitation crab 
and scallops. Served with sautéed onions, celery, 
tomatoes and carrots, a side of rice, our *El Jimador 
crema salad and our special creamy sauce – 14 

Tostada de Ceviche*
Shrimp or fish cooked in water, lime juice, 
vinegar, avocado slices, pico de gallo and 
served with two crispy tortillas – 9

Cóctel de Camarón*
Mexican Shrimp Cocktail. A must try! Boiled 
shrimp served in a special cocktail sauce with 
avocado slices, chopped onions and cilantro. 
Served with lime – 15  With ceviche  – 26

*Warning: Consuming raw or undercooked foods such as meat, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness.

Camarones 
Rellegos
Served with two sides 

Chipotle Fish
Skillet fried fish seasoned with our 
special chipotle sauce, fresh vegetables 
and mushrooms on a bed of rice – 15

Mexican Street  
Shrimp or Fish Tacos
Three tacos with grilled shrimp or fish of 
the day, El Jimador coleslaw with our special 
seafood salsa. Served with flour tortillas – 14

Camarones 
a la Diabla 
Spicy shrimp sautéed in “a la Diabla” 
sauce. Served with rice, *El Jimador 
crema salad and flour tortillas – 16.99

Pescado Tropical
Skillet fried fish topped with our 
mango pico de gallo. Served with 
rice and fresh vegetables – 15

Mojarra Frita
Whole fish with our mango pico de gallo 
and tomatoes. Served with rice, *El Jimador 
crema salad and corn tortillas – 17

Best Seller 
Seafood 
Chimichangas
Two fried burritos stuffed with shrimp, crab, 
celery, onions and tomatoes topped with 
cheese dip. Served with rice and beans – 16

Camarones al 
Mojo de Ajo
Shrimp, rice, garlic, tomatoes, onions, 
cilantro and avocado – 15

Grilled Shrimp 
Taco Salad
Crisp flour tortilla filled with grilled 
shrimp, onions, bell peppers, tomatoes, 
lettuce and beans. Topped with sour 
cream and mango pico de gallo – 16.99

Breaded Fish Tacos
Three tacos with breaded fish, cole 
slaw, pico de gallo and our special 
seafood salsa on flour tortillas – 14

Baja Shrimp Tacos
Shrimp with El Jimador breading, jicama 
Mexican cole slaw and our special fish sauce. 
Served with a banana plantain side – 15.99

*NO SUBSTITUTIONS PLEASE.

Seafood 

Specials

Salmon al 
Chipotle
Salmon with chipotle sauce and fresh 
vegetables on a bed of rice – 18.99 

Camarones 
Momia
Shrimp wrapped in bacon. Served 
with white rice and a cucumber 
and tomato salad – 15.99 

Tacos Governor
Seafood mix with grilled tomatoes, 
onions, bell peppers, a side of 
rice and side salad – 15.99

Surf n’ Turf
Grilled steak, grilled lobster 
tail, mashed potatoes, a side of 
vegetables, grilled jalapeño and 
grilled corn on the cob – 29.99

Jimador Jimador 
LobsterLobster

Seafood Seafood 
ENchiladasENchiladas

Surf n’ TurfSurf n’ Turf

Salmon al  Salmon al  
ChipotleChipotle

Camarones Camarones 
a la Diabla a la Diabla 

Chipotle FishChipotle Fish

 • This Indicates the Chef Favorite

Jimador Lobster
Grilled lobster served with a side of rice 
and side of vegetables – 19.99

Cóctel Campechano 
Cooked shrimp, pulpo and scallops with mango 
pico de gallo, cucumbers, Jimador tomato 
juice shrimp sauce and avocado – 26.99

Cóctel de Camarón*Cóctel de Camarón*



La Superior
One burrito, one stuffed chile 
pepper, rice and beans – 12

La Favorita
One shrimp quesadilla, one cheese 
enchilada, rice and beans – 11

Dos Amigos
One chicken enchilada and one chicken burrito 
topped with lettuce, sour cream and tomatoes – 10

Enchilada Supreme
Four enchiladas: chicken, beef, bean and 
cheese. Topped with cheese, lettuce, 
tomatoes and sour cream – 11

Enchiladas Verdes
Carnitas enchiladas topped with green salsa 
and served with rice and a crema salad – 10

**Family Recipe Mole 
Enchilada Poblanos
Chicken with poblano sauce, cheese and onions. 
Served with rice and a sour cream salad – 11 

Enchiladas Tapatias
Three enchiladas with beef tips or chicken, 
rice and beans. Topped with Mexican 
sauce and shredded cheese – 12

Traditional Enchiladas 
Rancheras
Two chicken enchiladas topped with ranchero 
sauce, lettuce, sour cream, guacamole and 
tomatoes. Served with rice and beans – 12

Enchiladas al Chipotle
Three grilled chicken enchiladas with 
chipotle sauce and rice – 11

**Family Recipe 
Mole Poblano
Pulled chicken topped with two cheeses 
and *El Jimador mole sauce. Served 
with rice and a cream salad – 13 

Fried Chimichangas
Two rolled deep-fried flour tortillas with beef 
tips and covered with lettuce, sliced tomatoes, 
guacamole, sour cream and beans – 12

A Favorite BBQ 
Chimichanga Dinner
Two flour tortillas filled with pulled BBQ pork 
and fried then covered in nacho cheese. Served 
with a side of jicama slaw and rice – 13

Flautas Mexicanas 
(Taquitos)
Two chicken and two beef taquitos with lettuce, 
tomatoes, guacamole and sour cream – 12

Enchiladas de 
Espinaca y Pollo
Three chicken and spinach enchiladas grilled 
our special spinach sauce and rice – 12

NO SUBSTITUTIONS PLEASE. 
Specials

Classics
FROM THE GRILL

EL JIMADOR ORIGINAL MOLE IS A SPECIAL FAMILY RECIPE OF CHILES 
AND RICH CHOCOLATE. JUST PERFECT ON MEATS AND ENCHILADAS. 

*Warning: Consuming raw or undercooked 
foods such as meat, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.

Tierra Tierra 
y Mary Mar

El Jimador 
Grill Special
Grilled chicken breast, beef and shrimp 
with onions and mushrooms. Topped 
with homemade cheese dip and served 
with rice, beans and tortillas – 15

Los Alambres
A popular Mexican dish of grilled 
beef or chicken topped with grilled 
onions, bell peppers and tomatoes. 
Covered with cheese and served 
with rice, beans and tortillas – 12

Authentic Chile 
Verde (Chile 
Colorado)
Rich, thick and slow-cooked style stew 
of pork tips covered with tomatillo 
green or red sauce. Served with rice, 
beans and two flour tortillas – 14

Authentic 
Carne Asada
A Latin-American way to grill tender 
slices of beef. Served with rice, 
beans, lettuce, tomatoes, El Jimador 
sour cream and tortillas – 16

Mexican Street 
Tacos de Asada*
Your choice of tender carnitas 
(beef), al pastor (Central American 
shepherd-style grilled pork) or 
chorizo (Mexican sausage). Served 
with pico de gallo and beans – 12

Mexican Street 
El Comal*
Flat griddle-cooked chicken breast, 
sliced beef, shrimp and chorizo 
(Mexican sausage). Served with 
rice, beans and tortillas – 16

Mucha Hambre*
Grilled steak and chicken served with 
rice, beans, lettuce, guacamole, pico 
de gallo, tomatoes and tortillas – 13

Authentic  
Huevos con 
Chorizo 
Two eggs with Mexican sausage, 
rice, beans and tortillas – 12

**Our Family 
Special
El Jimador 
BBQ Tacos
So good! Three flour tortillas 
with our family special El Jimador 
BBQ pork topped with El Jimador 
coleslaw made with jicama – 13

Authentic 
El Molcajete*
Chicken breast, chorizo,  
rib-eye steak, cactus, two jalapeño 
peppers and green onions sizzling 
in our special sauce – 28.99

Tierra y Mar*
Grilled shrimp, scallops, chicken, 
red, yellow and green bell peppers, 
onions, tomatoes, squash, zucchini 
and mushrooms. Served on a bed of 
rice topped with cheese dip – 15

 • This Indicates the Chef Favorite

Birria Tacos
Three birria tacos, corn tortillas 
and special birria sauce – 11.99

Authentic Mexican 
Street Carnitas
Carnitas is a special process from 
Michoacán, Mexico, of cooking 
tender and juicy chunks of pork. 
Served with rice, beans, guacamole 
salad and flour tortillas – 14

Authentic Authentic 
El Molcajete*El Molcajete*

Birria TacosBirria Tacos

WARNING: Our Mole sauce is made the 
traditional way and contains peanuts



Camarones Mojo de AjoCamarones Mojo de Ajo

CarnitasCarnitas

Carne AsadaCarne Asada

Camarones MomiasCamarones Momias

FlautasFlautas

Fish TacosFish Tacos



Baja Shrimp TacosBaja Shrimp Tacos

Fajitas PacificosFajitas Pacificos

Pollo SupremePollo Supreme

Tacos GovernadorTacos Governador

T-bone Steak JimadorT-bone Steak Jimador

Ultimate Ultimate 
ChimichangaChimichanga



Steak Ranchero*
T-bone grilled and covered with ranchero sauce. 
Served with rice, black beans and tortillas – 19

Steak Jalisco*
Grilled steak, grilled mushrooms,  and grilled 
onions. Served with sides of vegetables, grilled 
jalapeño, rice and corn on the cob – 19.99

A Local Favorite 
Steak El Jimador*
T-bone grilled with bell peppers, onions and tomatoes. 
Served with rice, black beans and tortillas – 19

Tampiqueño*
T-bone grilled with onions, rice and black 
beans. Served with tortillas – 19

Steak Santa Fe*
T-bone grilled with mushrooms and onions. 
Topped with cheese dip and served with El 
Jimador corn salad, beans and tortillas – 19

Land and Sea Special*
Grilled rib-eye, lobster tail, mashed potatoes, 
vegetables, jalapeños and corn on the cob – 27.99

Steak a la Mexicana* 
Rib-eye grilled with onions, tomatoes and 
peppers. Served with two chile toreados, 
rice, black beans and tortillas – 18

Bistec Gringo*
Rib-eye steak served with French fries, rice 
and El Jimador guacamole salad – 18

Mexican Tomahawk*
A nice cut steak with a side order of mashed potatoes, 
fresh order of vegetables and asparagus, one jalapeño 
toreado and a side of grilled corn on the cob – 79.99

Steak Jerez*
Rib-eye steak sautéed with mushrooms and 
onions. Reduced with a red wine cream sauce. 
Served with a side of vegetables and charro 
beans or rice with our special sauce – 18

Steaks 
(BISTEC)
NO SUBSTITUTIONS. 
SUBSTITUTE CHEESE DIP FOR 
RED SAUCE + 1 EXTRA EACH ITEM.

NO SUBSTITUTIONS PLEASE. 

El Jimador Burritos 
Mexicanos
Two burritos filled with shredded pork or beef 
and topped with special cheese dip. Served with 
a side of rice and *El Jimador crema salad – 14

Cheese Steak
Grilled steak and onions with beans and 
cheese dip inside of a burrito. Served with a 
side of rice and *El Jimador crema salad – 14

Veggie 
Flour tortilla stuffed with grilled 
mushrooms, squash, onions, peppers 
and tomatoes. Served with *El Jimador 
crema salad and pico de gallo – 10

Grande
Flour tortilla stuffed with grilled chicken or steak, 
rice and beans. Topped with El Jimador’s special 
nacho cheese, pico de gallo and sour cream – 14

Shrimp Grande
Flour tortilla stuffed with grilled shrimp, 
rice and beans. Topped with lettuce, sour 
cream and mango pico de gallo – 15

Burritos Verde
Two burritos filled with chicken and covered 
with cheese and green salsa. Served 
with rice and a guacamole salad – 11

Burritos Fajita
Two flour tortillas stuffed with grilled chicken 
or steak, onions, bell peppers and tomatoes 
and covered with nacho cheese. Served 
with rice, lettuce and sour cream – 14

Burritos Deluxe
Chicken and beef tips topped with lettuce, 
sour cream, shredded cheese and tomatoes. 
Served with *El Jimador crema salad – 11

Lowcountry Loco
Flour tortilla stuffed with grilled 
shrimp, onions, peppers, tomatoes 
and covered in cheese dip. Served with 
rice and mango pico de gallo – 13

Baja Cali Burrito
Perfect to eat with your hands. A flour 
tortilla stuffed with carne asada (roasted 
beef), beans, avocado slices, pico de 
gallo and rice, wrapped in foil and served 
with an order of French fries – 15

San Francisco 
Mission
Two flour tortillas stuffed with grilled 
chicken, chorizo and beans and 
topped with cheese dip. Served with 
rice and mixed greens salad  – 13

The Texano
Stuffed with grilled chicken, beef, shrimp, 
onions, bell peppers and tomatoes. 
Topped with cheese dip and crema sauce. 
Served with *El Jimador crema salad – 14

El Jimador 
Michoacáno
A flour tortilla stuffed with carnitas 
(a special process from Michoacán, 
Mexico, of cooking tender and juicy 
chunks of pork) covered with cheese 
dip. Served with black beans, vinegar 
onions and mixed greens salad – 12 

Chimichanga 
Ultimate
Two chimichangas: one grilled chicken 
and one grilled steak. Stuffed with 
shredded melted cheese  
and served in your choice of  
deep-fried or soft flour tortillas – 16

Burritos

*Warning: Consuming raw or undercooked foods 
such as meat, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.

Steak Steak 
Jerez*Jerez*

Steak Steak 
Gringo*Gringo*

Tomahawk Tomahawk 
Steak* Steak* 

El Jimador El Jimador 
MichoacánoMichoacánoThe TexanoThe Texano

 • This Indicates the Chef Favorite



Chicken
*NO SUBSTITUTIONS PLEASE. 

1.  One bean burrito and 
one cheese enchilada 
served with rice – 10

2.   One bean tostada and one cheese 
enchilada served with rice – 10

3.  One bean burrito and 
one cheese quesadilla 
served with rice – 10

4.  One bean tostada and one cheese 
quesadilla served with rice – 10

5.  Vegetarian Fajitas
Mushrooms, squash, yellow and green peppers,  
onions, tomatoes and lettuce with beans,  
guacamole salad and tortillas – 11

6.  One spinach quesadilla, 
rice and salad – 11

7.  One vegetable burrito 
and one cheese burrito 
served with rice – 11

8.  One vegetable burrito and 
two cheese enchiladas – 11

9.  One stuffed chile pepper 
and one quesadilla 
served with rice – 11

10. One shrimp quesadilla, one 
spinach burrito and one 
spinach enchilada – 11

11.  One shrimp quesadilla, one 
mushroom quesadilla and 
one spinach burrito – 11

12. Taco Salad
Grilled vegetables on a bed of beans. Topped with lettuce, 
crema Mexicana, guacamole and tomatoes – 11

Vegetarian
*NO SUBSTITUTIONS PLEASE. ENCHILADAS, BURRITOS 
AND QUESADILLAS WITH YOUR CHOICE OF MUSHROOMS, 
SPINACH, CHEESE, BEANS AND OTHER VEGETABLES.

Burgers & 
Sandwiches
SERVED WITH EL JIMADOR SEASONED FRENCH FRIES.
El Jimador Burger*
Grilled quarter-pound seasoned burger with cheese, 
bacon, lettuce, tomato, onion and mayonnaise – 12

California Burger*
Grilled quarter pound seasoned burger with lettuce, 
tomatoes, mayonnaise and avocado on a sesame bun – 11

Mexican BBQ with Cheese
BBQ pork, cheese, jalapeños and peppers on a bed 
of refried beans with Italian bread – 11

Torta Mexicana
Crispy bread with your choice of BBQ pork, chicken or carne asada, 
beans, queso Mexicano, jalapeños, tomatoes and onions – 12

Torta Cubana – 15

Birria Torta – 13

Pollo Grande
Grilled chicken breast topped with grilled mushrooms, 
onions, bell peppers and tomatoes. Topped with cheese 
dip and served with rice, beans and tortillas – 13

ACP Rice Chicken or Steak
Grilled sliced chicken topped with melted cheese. Served 
with rice, lettuce, sour cream and tomatoes – 12
With Steak – 13  With Shrimp – 14

Pollo Asado
Grilled chicken breast covered with grilled onions. 
Served with rice, beans and tortillas – 11

Chicken Wrap and Fruit Salad
Grilled chicken breast with fresh lettuce, spinach 
with ranch or El Jimador honey dew melon dressing 
(seasonal). Served with a fruit salad – 11

Pollo Azteca
Grilled chicken breast topped with grilled onions, yellow, green 
and red bell peppers, tomatoes, mushrooms and squash. 
Served with rice, *El Jimador crema salad and tortillas – 15

Arroz con Pollo y Camarones
Grilled chicken slices and grilled shrimp served 
on a bed of rice and topped with cheese dip. 
Served with *El Jimador crema salad – 14

Pollo Supreme
Grilled chicken breast topped with grilled mushrooms and cheese 
dip. Served with rice, *El Jimador crema salad and tortillas – 12

Pollo Loco
Grilled chicken breast marinated in our special 
*El Jimador sauce and served with rice, lettuce, 
sour cream, tomatoes and tortillas – 12

Chori-Pollo
Grilled and marinated chicken breast with Mexican sausage 
and nacho cheese. Served with rice, beans and tortillas – 14

Pollo Popeye
Two pieces of chicken stuffed with spinach, tomatoes 
and onions and topped with our El Jimador chipotle 
sauce. Served with rice and fresh vegetables – 14.99

Pollo Tinto
Two chicken breasts grilled in a sauce pan with our 
special sauce with mushrooms, cooked in red wine 
cream sauce. Served with a side of vegetables, green 
salad mix or rice and our special sauce – 13

Pollo Toscano
Grilled chicken with our special El Jimador Tuscan sauce 
with rice, spinach, bacon and charro beans – 12

*El Jimador Mexican Crema is 
a thinner texture dressing and 

sweeter than French créme fraiche

*Warning: Consuming raw or 
undercooked foods such as meat, 

poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

Pollo Pollo 
PopeyePopeye



1.  Speedy Gonzáles
One taco, one enchilada and beans – 6

2.  One stuffed chile pepper, 
one taco, beans and 
guacamole salad – 7

3.  One beef burrito, 
rice and beans – 7

4.  One burrito, one 
taco and rice – 6

6.  One enchilada, rice 
and beans – 6

7.  One chimichanga, 
rice and beans – 8

10. One chicken with 
beans quesadilla 
Served with *El Jimador crema salad – 6

11.  Two tacos, rice and beans – 6
12. One burrito and one 

enchilada – 6
13. One shredded beef 

quesadilla and one rice 
and bean quesadilla
Served with sour cream salad and tomatoes – 8

14. Mexican Street Huevos 
con Chorizo *
Scrambled eggs with Mexican sausage,  
served with rice and beans – 8

15. One beef quesadilla, 
rice and beans – 8

16. Burrito Tapatio
Beef or chicken burrito covered with 
melted nacho cheese. Served with rice, 
pico de gallo and sour cream – 7

17.  Burrito Grande
A flour tortilla stuffed with grilled steak, 
rice and beans. Topped with nacho cheese, 
sour cream and pico de gallo – 9

18. Burrito Carne Asada
A flour tortilla filled with carne asada and beans. 
Topped with pico de gallo and nacho cheese – 9

19. Two chicken enchiladas 
and one burrito
Covered with red sauce and shredded cheese – 8

21. Two chicken enchiladas and 
one stuffed chile pepper
Covered with red sauce and cheese – 8

22. Two chicken enchiladas 
and one beef tostada
Covered with green salsa and shredded cheese – 8

23. One spinach burrito, 
bean nachos and a 
guacamole salad  – 7

24. One grilled shrimp quesadilla, 
one cheese enchilada and 
Spanish or Mexican rice – 8

25. Fajita Burritos
One burrito with grilled beef, bell peppers, onions, 
tomatoes, topped with cheese dip. Served with 
sour cream, rice and *El Jimador crema salad – 9

26. Beef Taco Salad – 8

27. Mexican Street 
Huevos Rancheros *
Two eggs topped with ranchero sauce. Served 
with rice, beans and flour tortillas – 8

28. Mexican Street Burrito
Beef and bean burrito covered with melted 
cheese. Topped with lettuce, sour cream, 
tomatoes, cheese sauce and red sauce – 7

29. Mexican Street Fajitas 
Grilled chicken or beef, onions, tomatoes 
and peppers. Served with rice, beans, 
guacamole salad and tortillas – 10

30. Carnitas 
Lunch portion of carnitas (a special process from 
Michoacán, Mexico, of cooking tender and juicy chunks of 
pork) served with rice, beans, jalapeños and tortillas – 8

31. Chori-Pollo 
Lunch portion of grilled chicken breast with chorizo 
(Mexican sausage), rice, beans and tortillas – 8

32. Pollo Asado 
Lunch portion of grilled chicken breast topped with 
onions. Served with beans, rice and tortillas – 7

33. Burrito Loco 
An 8-inch flour tortilla filled with grilled shrimp, 
onions, peppers and tomatoes. Covered in 
cheese dip and served with rice – 9

34. El Jimador Tierra y Mar* 
Grilled shrimp, scallops, chicken, red, yellow 
and green peppers, onions, tomatoes, squash, 
zucchini and mushrooms served on a bed of 
rice and topped with cheese dip – 10

35. Everyone’s Favorite 
Mexican Chicken Soup
Chicken with avocado, pico de gallo and corn tortillas – 8  

36. Taco Express
A 6-inch fried tortilla with beans and grilled steak. 
Topped with grilled bell peppers, onions and cheese 
dip. Served with lettuce and sour cream – 9

37. BBQ Quesadilla
Pork with cheese and our special El Jimador 
BBQ sauce and a guacamole salad – 8

38. BBQ Chimichanga
Special El Jimador BBQ sauce pork rolled inside a 
tortilla and fried. Topped with rice and beans – 8

ENJOY THESE EL JIMADOR MEALS THAT ARE MADE FAST AND FRESH 
DAILY. TRADITIONAL LUNCH FAVORITES THAT ARE NOT INSTITUTIONAL.
SUBSTITUTE CHEESE DIP FOR RED SAUCE + $1 EXTRA FOR EACH ITEM.  
(NOTE, THE LUNCHEON NUMBERING SYSTEM 
BELOW IS USED FOR OUR KITCHEN PREP.)

*Warning: Consuming raw or undercooked foods 
such as meat, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.

Lunch
Served Monday through Friday from 11 a.m. to 2:30 p.m

Mexican Mexican 
Street Street 
FajitasFajitas



Desserts

Carrot Carrot 
CakeCake

TRes TRes 
Leches Leches 
CakeCake

mango  mango  
cheesecakecheesecake

El Jimador El Jimador 
BrownieBrownie

Mexican Mexican 
corn breadcorn bread
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‘Hola’ (Hello) and welcome amigos, to a real 
Mexican family experience that will forever change 

your expectations from institutional restaurants. 
We craft our food from scratch and grill the 

traditional way with the freshest of ingredients 
for you to explore flavors from all of Mexico. 

I grew up smelling and enjoying my mom’s cooking. 
Her love for preparing fresh vegetables and chiles 
to make her special authentic Mexican recipes had 
such an impact on my life. I have always wanted to 

share our family’s love for fresh traditional food. My 
path was set to go to attend culinary school in the 

upstate of South Carolina and become a Chef. I want 
you to allow the distinct flavors, different chiles, 

spices and home-cooked recipes to take you on a 
journey back to my home and to enjoy our family’s 
love for the traditional family meal. We are pleased 

to have you as our guest at El Jimador and hope 
you thoroughly enjoy your time with our family.

Our Story

COME 
SAVOR THE 

TRADITIONAL 
Flavors 

of Mexico

No checks, please.

Call the Sunset store 
to make arrangements 

at (803) 808-0601 

for in-house banquets  
or for to-go 

call your nearest store!

WE OFFER 
CATERING!

We do not have any affiliation with 
any delivery company.

We are not responsible for any outside delivery 
sources or non-approved material about our 
restaurant, such as google, yelp, tripadvisor, 

dashboard, grubhub, uber eats, postmates and any 
additional companies providing these services.

Use of our name, image and likeness 
without permission is prohibited.

Meal appearances may differ from the 
menu images depending on location.

When you order a drink or meal and are served, upon 
ok’ing the service your are legally obligated to pay.

Prices are subject 
to change.

If you have any 
allergies, please let 

your server know.

WWW.ELJIMADORRESTAURANTE.NET

Find us on:  

HOURS
Mon-Sat 11 AM ‒ 10 PM Sun 11 AM ‒ 9 PM

LOCATIONS
168 Wall Street Suites 101-104 

Camden, SC 29020 
803-272-0898

108 J Scarborough Drive 
Lexington, SC 29072 

803-785-0022
 

5343 Sunset Boulevard 
Lexington, SC 29072 

803-808-0601
 

715 Fashion Drive, Suite 1 
Columbia, SC 29229 

803-708-8773

514 Knox Abbott Drive 
Cayce, SC 29033  
803-828-9070

1072 Lake Murray Boulevard
Irmo, SC 29063 
803-497-3397

Chocolate Lava Cake – 9.49
Creamy Caramel Flan – 6 
Chocolate Cheesecake – 8 
Mexican Cheesecake – 7
Tres Leches Cake – 8 
Churros – 8 
Fried Ice Cream – 7
El Jimador Brownie – 9.49

Mango Cheesecake – 7.99
Carrot Cake – 8.49
Tres Leches Cake – 8
Sopapilla – 6 
CheeseCake
Mexican Corn Bread – 7.99
Chocolate  
Erruption Dome

FOR CHILDREN 12 YEARS AND UNDER ONLY.
 1. Hamburger

Served with French fries

 2. Cheese NAchos

 3. Hot Dog
Served with French fries

 4. Cheese Quesadilla
Served with your choice 
of refried beans, Mexican 
rice or French fries

 5. Burrito and Taco

 6. Chicken Tenders
Served with French fries

 7. Cheese Enchilada
Served with your choice 
of refried beans, Mexican 
rice or French fries 

 8. Pizza
Cheese or pepperoni 
served with French fries

$6



SIGNATURE
Drinks
Jimador Paloma Cocktail
El Jimador Reposado Tequila, fresh lime 
juice, pinch of salt and grapefruit soda.
House – 8   Top-Shelf – 12

MuleMule

Jimador Jimador 
Paloma Paloma 
CocktailCocktail

MojitoMojito

El Jimador  El Jimador  
Dahlia Dahlia 
MargaritaMargarita
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Sunset 
Margarita
El Jimador Silver Tequila, 
Cointreau, fresh lime 
juice, agave nectar, a 
splash of orange juice 
and a Dekuyper Rouge 
dripped center.  
Small – 7   Grande – 15

Jalapeño 
Margarita
Tanteo Jalapeño Tequila, 
fresh lime juice and 
agave nectar with a 
jalapeño salt rim – 15

Sangria
Glass – 7.50   Fresh Made – 15

Mangonada
Frozen spicy mango 

margarita featuring  
El Jimador Silver chamoy 

jabalina with a spicy 
straw. Small – 6    

Grande – 12
Add a Tanteo 

Habanero floater – 1


