
¡ Bienvenido a Kikos Auténtica Mexicana! Family- 

owned and operated from the ground up! Kikos is  

not just a restaurant, it’s a beacon of light...  a symbol 

of family and friends working together... it’s the  

culmination of a lot of faith, hard work, and the eight 

year dream of the Garcia family. We serve authentic 

Mexican food, prepared in our own unique style, made 

with only the freshest ingredients. Whenever possible, 

our produce is locally grown. And our tortillas, breads, 

and pastries are always baked locally by an authentic, 

family-owned and operated Mexican bakery for true 

south-of-the- border flavor. Welcome to our casa, we 

hope you enjoy your experience and return regularly 

with your family and friends!

  GUACAMOLE            LARGE  $5.95 SMALL  $3.95

  KIKOS 7 LAYER DIP $6.95
Refried beans, jack cheese, roasted corn and black bean salad, sour 
cream, guacamole, pico de gallo, crumbled cotija cheese.
Make it 9 layers with ground beef and green chile – $2.50

   SPICY WARM BEAN DIP   $4.95
Vegetarian refried beans, spicy seasonings, cheese, sour cream.

GREEN CHILE CHEESE FRIES $6.95
HALF ORDER $4.25
French fries, smothered with green chile, with melted cheese.
Add lettuce, tomato, guacamole, sour cream – $2.00
Add meat (beef/chicken/pork) – $1.50

 KIKOS NACHOS GRANDE $5.95
BEEF/CHICKEN/PORK $7.95
Cheesy refried beans, a mountain of chips topped with cheese, 
green chili, pico de gallo, guacamole, and sour cream.

 JALAPEÑO POPPERS  $5.95
Jalapeno pepper halves stuffed with creamy, sharp chedder,  
breaded, deep fried, served with chipotle ranch dipping sauce.

 CAMARONES EN COCKTAIL $11.00
A dozen boiled shrimp, fresh cut onions, tomatoes, cucumbers in 
secret zesty red sauce, chunks of fresh avocado.

  ENSALADA DE AGUACATE $7.95
BEEF/CHICKEN/PORK $9.50  
Lettuce, sliced avocado, pico de gallo, crumbled cotija cheese, and 
tortilla strips, drizzled with chile lime vinaigrette.

  PATRICK’S FIESTA SALAD $7.50
BEEF/CHICKEN/PORK $8.95
Bed of lettuce, roasted corn, black beans, pico de gallo, guacamole, 
crumbled cotija cheese, crispy tortilla strips, chile lime vinaigrette.

   ENSALADA AL PASTOR $8.95
Lettuce, Al Pastor, grilled pineapple, pico de gallo, crumbled cotija 
cheese, tortilla strips, guacamole, chile lime vinaigrette.

 ENSALADA DE TACO $7.50
BEEF/CHICKEN/PORK $8.95
Large tortilla bowl layered with refried beans, lettuce, pico de gallo, 
guacamole, crumbled cotija cheese, sour cream, and salsa.

GREEN CHILI LARGE  $5.95 SMALL  $4.95
Served with corn or flour tortillas.

 MEXICAN GUMBO $6.95
BEEF/CHICKEN/PORK $8.25
Cilantro lime rice, green chile (mild, half/half, or hot), sliced avocado, 
pico de gallo, crumbled cotija cheese, and crispy tortilla strips.

  MENUDO (WEEKENDS ONLY) $9.75

HAMBURGER $4.75
Served with a kid-sized portion of french fries, and soda.

CHEESEBURGER $4.95
Served with a kid-sized portion of french fries, and soda.

 QUESADILLA $4.25
Mini cheese quesadilla, french fries, rice, or cheesy beans, and soda.

 BURRITO $4.25
Mini bean and cheese burrito, french fries, and soda.

 TACO $4.25
Beef, lettuce, and cheese in a crispy shell, rice or cheesy beans, soda.

 BREAKFAST BURRITO $4.25
Mini egg and cheese burrito, with rice, beans, or fries, and milk.

 BREAKFAST BURRITO GRANDE $4.95
BACON/HAM/CHORIZO $6.50
Tortilla stuffed with eggs and fried potatoes, smothered with green 
chili or our signature cream sauce, topped with melted cheese.
Add guacamole, sour cream, lettuce, and tomato – $1.95

HUEVOS RANCHEROS $6.95
Two eggs, any style, smothered in green chile, with fried potatoes or 
rice and refried beans, tortillas.

  HUEVOS A LA MEXICANA $6.95
Two eggs scrambled with onion, tomato, and jalapeño, with fried 
potatoes or Mexican or cilantro lime rice, refried beans, tortillas.
Smothered (green chili/red chile/cream sauce), cheese – $1.50

 HUEVOS CON CHORIZO $7.95
Two eggs scrambled with chorizo, with fried potatoes or rice, refried 
beans, and tortillas.

Smothered (green chili/red chile/cream sauce), cheese – $1.50

 HUEVOS CON JAMÓN  $7.95
Two eggs scrambled with ham, with fried potatoes or rice, refried 
beans, and tortillas.
Smothered (green chili/red chile/cream sauce), cheese – $1.50

  CHILAQUILES  $8.95
Fried tortilla chips cooked in ancho chili sauce, scrambled with two 
eggs, chorizo, and cheese. Topped with crumbled cotija cheese, pico 
de gallo, guacamole, sour cream. Served with refried beans.

   BREAKFAST TACOS $6.50
BACON/CHORIZO/HAM $8.00
Three tortillas, filled with eggs, fried potatoes, pico de gallo, topped 
with cotija cheese.
Add guacamole and sour cream – $2.00

  BREAKFAST TORTA $7.50
BACON/CHORIZO/HAM $8.95
Egg scrambled with onion, tomato, jalapeño, cheese, guacamole, 
sour cream, in a sandwich, served with refried beans or french fries.

Breakfast •  Lunch •  Dinner

290 N. Main St.
(southeast corner at Longs Peak)

Brighton, CO 80601

(303) 659-0262
Tue-Fri 10:30-8 •  Sat-Sun 8-8

Closed Monday

  KIKOS AVOCADO RELLENO $9.25
Avocado and Cotija cheese, deep fried in a crispy shell, topped with 
pico de gallo, drizzled with chile lime vinaigrette or smothered with 
Green Chile. Served with cilantro lime rice, roasted corn and black 
bean salad, lettuce and tomato.

 CHILE RELLENO $8.95
Chile stuffed with cheese, crispy or soft, smothered in green chile or 
cream sauce, served with rice, refried beans, guacamole, and tortillas.

 CHILE RELLENO CON CARNE
GROUND BEEF/CHICKEN $8.95
ASADA/AL PASTOR $9.50
Poblano chile stuffed with cheese, and meat, smothered in green 
chile or cream sauce, served with rice, refried beans, and tortillas. 

 CHICKEN FLAUTAS $7.95
Three corn tortillas filled with shredded chicken, rolled up, and deep 
fried. Served with guacamole and sour cream.

 CHIMICHANGA GROUND BEEF/CHICKEN $8.95
ASADA/AL PASTOR $9.95
Tortilla stuffed with meat, deep fried, smothered with green chile. 
Served with rice, refried beans, lettuce, guacamole, and sour cream.

  ASADA A LA MEXICANA $8.95
Strips of marinated steak sauteed with onion, tomato, and jalapeno, 
served with rice, refried beans, guacamole, lime wedges, tortillas.

 PLATO DE CARNE ASADA $8.95
Marinated steak, grilled and cut bite-sized, served with rice, refried 
beans, guacamole, pico de gallo, tortillas.

 MILANESA DE RES $9.95
Thin beef cutlets, coated in specially seasoned breading, pan fried, 
served with rice, refried beans, guacamole, lettuce, tomato, tortillas.
Smothered, pico de gallo, and sour cream – $2.50

   KIKOS VEGGIE HASH $8.95
Mexican squash, cabbage, onion, tomato, jalapeño, sauteed in olive 
oil, butter, and spices, with rice, beans, guacamole, and lime wedges.

 UNO $7.95
Chile relleno, smothered, add one item below, and rice or beans.

 DOS  $8.95
Chile relleno, smothered, add one item below, beans and rice.

 TRES $9.95
Choose three items below, with beans and rice.

 GRANDE $11.95
Chile relleno, smothered, add two items below, beans and rice.

Enchilada Tostado Chicken Flauta
Mini Burrito Taco Mini Quesadilla
Guacamole Roasted Corn & Black Bean Salad Grilled
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CAMARONES EMPANIZADOS $11.95
Lightly breaded deep fried shrimp, served with chipotle ranch 
dipping sauce, roasted corn and black bean salad, and french fries. 

 CAMARONES AL CHIPOTLE $11.25
Shrimp pan fried in a zesty chipotle sauce, served with rice, roasted 
corn and black bean salad, sliced avocado, and tortillas.

 CAMARONES A LA DIABLA $11.25
Sauteed shrimp in spicy chile sauce, served with rice, roasted corn 
and black bean salad, sliced avocado, and tortillas.

  CAMARONES A LA MOJO DE AJO $11.25
Shrimp in zesty herb and garlic marinade, grilled with onions, bell 
peppers, and tomatos, served with rice, roasted corn and black 
bean salad, sliced avocado, and tortillas.

 CAMARONES A LA MEXICANA $11.25
Shrimp grilled with jalapeños, onions, and tomatoes, served with 
rice, refried beans, sliced avocado, lettuce, pico de gallo, tortillas.

  MOJARRA FRITA $13.50
A whole Tilapia, seasoned and deep fried, served with rice, roasted 
corn and black bean salad, lettuce, avocado, and tortillas.

 FILETE DE PESCADO AL CHIPOTLE $11.95
A Tilapia fillet in a zesty chipotle marinade, pan fried, served with 
rice, roasted corn and black bean salad, lettuce, avocado, tortillas.

 FILETE DE PESCADO AL HIERVAS Y AJO $11.95
Tilapia fillet, in a garlic herb marinade, pan fried, served with rice, 
roasted corn and black bean salad, lettuce, avocado, and tortillas.

FILETE DE PESCADO EMPANIZADO $12.50
Moist, flaky fish fillet, breaded and pan fried, served with chipotle 
ranch dipping sauce, roasted corn and black bean salad, fries.

 CAMARONES A LA CREMA $11.25
Shrimp sautéed with peppers and onions, smothered with cream 
sauce, served with rice, roasted corn and black bean salad, tortillas.

These selections offer hearty meat portions, paired with fresh and/or 
grilled vegetables as a substitute for the legumes, grains, and cheeses 
not included in a Paleo diet.  By default, all of these selections are 
also made with gluten free ingredients!

CAMARONES EN COCKTAIL $11.00 

ENSALADA DE AGUACATE CON CARNE $9.50
Lettuce topped with grilled steak, al pastor, or shredded chicken, 
avocado, pico de gallo, and chile lime vinaigrette.

ENSALADA AL PASTOR $8.95
One of our most popular dishes, just ask for the Paleo-friendly  
version and we’ll leave off the cheese and tortilla crisps.

HUEVOS CON JAMON A LA MEXICANA $9.95
Three eggs scrambled with bacon and ham, bell peppers,  
tomatoes, jalapeños, squash, and onions, served with guacamole.

CARNE ENVUELTO EN LECHUGA PLATE $7.95
Three lettuce wraps filled with carne asada, al pastor, or chicken 
tinga, topped with pico de gallo and guacamole, with lime wedges.

VERDURAS A LA PLANCHA CON ASADA $9.95
Our grilled veggie hash with grilled carne asada, guacamole,  lime.

CHILE RELLENO CON ASADA MEXICANA $9.95
Poblano chile stuffed with grilled steak, sauteed with onions, 
tomatoes, and jalapenos, smothered in ancho chili sauce, with salad 
of crisp lettuce, pico de gallo, and guacamole.

CAMARONES DE CHIPOTLE $11.95
Shrimp, pan fried in zesty chipotle sauce with peppers and  
onions, with a salad of crisp lettuce, pico de gallo, and guacamole.

CAMARONES A LA MOJO DE AJO $11.95
Shrimp glazed with zesty herb and garlic marinade, grilled with a 
mix of onions, bell peppers, and tomatos, served with a salad of 
crisp lettuce, pico de gallo, and guacamole.

CAMARONE ENVUELTO EN LECHUGA PLATE $11.95
Three lettuce wraps filled with shrimp sauteed with onions 
and bell peppers, topped with pico de gallo, guacamole, lime.

SELECT YOUR MEAT/FILLING
Cheese Potatoes Tinga (chicken) 
Shredded Beef Grilled Veggies Grilled Diced Steak 
Breaded Steak Chorizo Avocado 
Al Pastor Ground Beef

 TORTA PLATE $8.50
Served with french fries.

  TOSTADA GRANDE PLATE BEAN $6.50
MEAT/AVOCADO $8.50
Served with guacamole, sour cream, pico de gallo.

  TACO PLATE    BEAN  $7.50 MEAT/AVOCADO  $8.95
Three hard or soft corn tacos, topped with lettuce, tomato, cheese. 
Served with refried beans and rice. ($1.50 charge for flour tortillas)
Add guacamole and sour cream – $2.00

 QUESADILLA GRANDE CHEESE $5.95 
MEAT/AVOCADO $7.50

   ENCHILADA PLATE
CHEESE & ONION/POTATO $7.95
BEEF/CHICKEN/PORK $8.95
Two enchiladas, served with refried beans and rice.

 BURRITO GRANDE BEAN & CHEESE $4.00
BEEF/CHICKEN/PORK/AVOCADO $6.00
Smothered with green chili, red or cream sauce, topped with cheese. 
Add guacamole, sour cream, lettuce, and tomato – $1.95

These burritos are smaller than our grande burritos, folded on the ends, 
and wrapped in foil, meant to eat easily with your hands, on the go!

BEAN & CHEESE $2.50

MEAT OR AVOCADO $4.00
Stuffed with beans, the meat of your choice or avocado, and cheese.

POTATO & EGG $3.00
Stuffed with grilled potatoes, scrambled egg, and cheese.

POTATO, EGG & MEAT $4.00
Stuffed with grilled potatoes, scrambled egg, cheese, choice of 
ground beef, carne asada, al pastor, ham, bacon, chicken, chorizo.

Add green chili to the inside of any of these – add $.50

 CARNE ASADA CON SALSA DE CHAMPINONES  $9.95
Grilled carne asada smothered in a creamy mushroom sauce, served 
with rice, roasted corn and black bean salad, avocado, tortillas.

 TORTA AHOGADA $9.95
A torta sandwich layered with grilled steak, refried beans, cheese, 
smothered with green chili, with sour cream, guacamole, lettuce, 
tomato, and french fries.

CALDO DE RES  (WEDNESDAYS ONLY)  $8.95
A rich and hearty beef and vegetable soup, with large chunks of 
tender beef, potatoes, carrots, Mexican squash, celery, and cob of 
corn, served with tortillas or toasted bread.

$2.00 (FREE REFILLS)
Coke, Diet Coke, Sprite, Fanta, 
Hi-C Fruit Punch, Raspberry 
Nestea, Brewed Sunsation Tea, 
Coffee

$2.00 (NO REFILLS)
Horchata, Cucumber Water, 
Lemonade, Jarritos, Milk, 
Chocolate Milk, Orange Juice, 
Mexican Coke (bottle)

*** ALCOHOLIC BEVERAGES AVAILABLE DINE-IN ONLY ***

 CHIMICHANGA DE MANZANA CON HELADO $5.95
Delicious cinnamon apple pie, deep fried, sprinkled with powdered 
cinnamon sugar, vanilla bean ice cream, and whipped cream.

 MEXICAN BROWNIE SUNDAE $5.95
Deep fried nuggets of dark chocolate Mexican brownie, vanilla bean 
ice cream, with caramel and chocolate sauce.

 DESSERT NACHOS $5.95
Deep fried bunelo crisps, dusted with cinnamon sugar, vanilla bean 
ice cream, caramel and chocolate sauce, whipped cream.

CHURRO SUNDAE $5.95
Deep fried pastry bites with sweet cream cheese filling, vanilla bean 
ice cream, dusted with cinnamon sugar, and whipped cream.

SOPAPILLAS $4.95
Puffy deep fried pastry coated in cinnamon sugar, with honey.

ICE CREAM SINGLE SCOOP   $2.50 TWO SCOOPS $3.50
Delicious slow-churned vanilla bean ice cream.

EMPANADAS  $1.50     GALLETAS  $1.25    CHURRO   $2.00
Mexican pastries—traditional fruit or cream-filled turn-overs  
(empanadas), delicious cookies (galletas), or churros.

PARTY PACKS
FIESTA PACK (12-15 PPL) $15
32 oz Salsa & Jumbo Chips

FIESTA OLÉ PACK (12-15 PPL)  $19
16 oz Salsa, 16 oz Guacamole & Jumbo Chips

GRANDE PARTY PACK (20-25 PPL)  $35
48 oz Salsa, 16 oz Guacamole, Two Jumbo Chips

KIKOS 7 LAYERED PARTY DIP
HALF PAN & JUMBO CHIPS (15-20 PPL) $28
FULL PAN & TWO JUMBO CHIPS (35-40 PPL) $55

A LA CARTE (FRÍO)
JUMBO CHIPS $8
SALSA (16 OZ) $3.95
PICO DE GALLO (16 OZ)  $5.95
GUACAMOLE (16 OZ) $8.50
CUCUMBER WATER/HORCHATA (GALLON) $6.50

A LA CARTE (CALIENTE) 20 OZ 32 OZ
GREEN CHILI $7.00 $11.00
BEANS $6.00 $9.00
RICE $6.00 $9.00
AL PASTOR/ASADA $13.00 $21.00
CHICKEN/GROUND BEEF $12.00 $20.00

Don’t see what you are looking for in this list? We customize too! 

We understand that some of our valued customers have 
special dietary needs and we are happy to do what we can to 
accommodate! We use only vegetable shortening, butter, or 
olive oil in our recipes, so our beans and cilantro lime rice are 
vegetarian friendly. Look for the  symbol to identify dishes 
which are meat free, or have a vegetarian option. Look for 
the  symbol for items made with ingredients which do not 
contain gluten or are available with a non-gluten variation. 
Our corn tortillas are made the authentic way, using only  
maseca, and no wheat flour. That said, for those with more 
severe sensitivities or allergies to gluten, please note that 
while we are very careful to avoid cross contamination when 
possible, we have a small kitchen and only one fryer, so we 
can not guarantee that some level of cross contamination 
won’t occur.

Kikos Signature Speciality

seafood paleo friendlytraditional entrees

burritos “on-the-go”

seasonal specialties

beverages

desserts

catering/take-out


