
Ceviche  $8.99
Cool off with a delicious, fresh ceviche. Fresh chopped tomatoes, 
onions, cilantro, and jumbo prawns marinated in fresh citrus 
juices, served with our tortilla chips for scooping. 

Mucho Guacamolé  $7.99
Mucho creamy avocado mixed with fresh onions,  
cilantro, tomatoes and freshly squeezed lime. 

Pozolé  $9.99
A traditional soup made of hominy corn cooked in a  
herb filled pork broth. Topped with a red molé sauce  
and served with a tostada drizzled with sour cream

Sincronizadas  $6.99
Flavorful ham and melted cheese smothered between  
two toasted flour Tortillas. Served with sour cream,  
lettuce and pico de gallo.

ANTOJITOS

Ensaladas

Amigos Nachos

Taco Salad

Can be made 
vegetarian

Spicy

Quesadillas

PARTYS 6 OR MORE 15% GRATUITY WILL AUTOMATICALLY BE ADDED

GLUTEN FREE

Ensalada Del Jardin  $9.99
Fresh organic mixed greens with tomato, onion, avocado 

Amigo Taco salad  $12.99
Fresh mixed greens with sliced tomato, onions,and  
avocado. Topped with refried beans and mozza cheese.  
Topped with fresh crunchy tortilla strips.

Add chicken $3.99  Add Steak $4.99, Add Shrimp $5.99  

Choices of dressing : Raspberry Vinaigrette,  
Balsamic Vinegrette, Ranch, or French

Create your own platter  $8.99
Choose any two of the four items: Mozzarella sticks, chicken  
fingers, jalapeño poppers or chicken wings

Enjoy all items with  
The Ultimate Platter   $12.99
platters come with your choice of ranch or sour cream

Amigo Tex-Mex Nachos    $12.99
Freshly made crispy tortilla chips covered with mozzarella, topped 
with fresh tomatoes, onions, jalapeños, black olives, green peppers 
and drizzled with sour cream.   Add a side of guacamolé for $2.99 
Add chicken $3.99,  Add steak $4.99,  Add Shrimp $5.99

Chicken Wings  $9.99
1lb of wings tossed in your choice of sauce 
Picante, El Infierno, Honeygarlic, Teriyaki or BBQ  

The Fiesta Sample Platter   $15.99
This tasty platter offers a combination of an Empanada (chicken or 
beef), a Taco Dorado, a Tostada de Pollo, and a Tamale.  It is served 
with some fresh crispy tortilla chips and la bandera!

Pupusas
A Latin favorite, this is an authentic dish typically made in El Salvador and parts of Central America.   

Chicharron Pupusas:  $3.50
A thick freshly homemade tortilla, stuffed with pulled pork meat  
that has been seasoned and deep fried. Add cheese for $0.99.  

Cheese Pupusas  $3.00
A thick freshly homemade tortilla, stuffed with delicious gooey  
mozzarella cheese.

All Pupusas served with our homemade salsa and Curtido (a lightly pickled cabbage slaw). 

TACOS



Entradas

Tacos Dorados 

Quesadillas

Empanadas

Tostadas de Pollo

PARTYS 6 OR MORE 15% GRATUITY WILL AUTOMATICALLY BE ADDED

Quesadillas de Pollo  $12.99
3 Homemade corn tortillas stuffed with melted   
cheese and seasoned chicken, lightly toasted    

Empanadas  $13.99
Chicken: 3 Corn flour pouches stuffed with potatoes, onions, 
and chicken, deep fried until golden brown. Drizzled with sour 
cream and garnished with fresh pico de gallo and lettuce.

Beef: 3 Corn flour pouches stuffed with potatoes, onions, 
carrots, and beef, deep fried until golden brown. Drizzled with 
sour cream and garnished with fresh pico de gallo and Lettuce.

Tostadas de Pollo  $13.99
3 Corn tortillas deep fried until golden brown and smothered 
with refried beans and sour cream, topped with chicken, 
lettuce, onions and tomatoes

Tacos Dorados  $12.99
3 Rolled corn tortillas filled with chicken, potato and onion. 
Deep fried to a crisp golden brown.

Alambre  $15.99
Seasoned steak and tocina (bacon) mixed in with  
bell peppers, onions, mushrooms, and tomatoes,  
topped with melted mozzarella  
Served with 3 handmade tortillas. 
(available in carne enchilada and chicken as well) 

Carne Asada  $12.99
Steak strips grilled to perfection ,with sautéed onions 
Served with 3 handmade tortillas.

TACOS

Tamales 
$14.99
Steamed corn flour stuffed 
with spiced chicken or pork 
and wrapped in corn husk 

Bistec Borracho  $15.99
Chopped steak marinated in Corona, sautéed with  
green pepper, onion, tomato and mushrooms.  
Served with 3 handmade tortillas.

Tequila Lime Chicken $13.99
Chicken marinated in a fresh lime, tequila, and a special mix of 
chilies, garnished with fresh cilantro, onions and avocado.

Carnitas $13.99
Seasoned, moist pulled pork tacos, garnished with pico de 
gallo.

Suadero $13.99
A delicious beef brisket, marinated in it’s own juices and slowly 
cooked to perfection, garnished with onion and cilantro.

Al Pastor $13.99
Succulent marinated spiced pork tacos, garnished with onion and 
cilantro (Add fresh sautéed pineapple for .49). 

Steak $13.99
Tender seasoned sautéed top sirloin steak, garnished with 
onion and cilantro 

Classic Chicken $13.99
Roasted juicy seasoned chicken garnished with onion and cilantro 

Shrimp $15.99
Seasoned garlic peppered tiger prawns, chopped and sautéed 
with a medley of vegetables, topped with fresh avocado slices. 

Fish
$15.99
Fresh Red Snapper battered 
in Dos XX beer, deep fried till 
golden and garnished with fresh 
squeezed lime juice, avocado, 
chipotle mayo and pico de gallo.  

All Tacos are prepared with 
handmade corn tortillas

Entradas  are served with 
“La Bandera”,  
side of Mexican Rice and 
Refried Beans  

Fish Tacos



Chilaquiles   $14.99
Freshly deep fried tortilla chips, smothered in your choice 
of red or green salsa simmered until softened. Smothered in 
mozzarella cheese, drizzled with sour cream, garnished with 
pico de gallo and fresh onion and avocado slices. Your choice 
of steak or chicken.  (Add an egg for $1.49)

Milanesa  $13.99
Lightly breaded finely fillet steak, fried till golden brown.  
Served with rice, beans and a small mixed green salad.

Enchiladas  $15.99
3 corn tortillas with either chicken or steak folded over  
and covered in your choice of red sauce, green sauce or molé 
poblano sauce, topped with feta cheese, sliced onions. 
mole sauce contains nuts 

Enchiladas Borrachas  $17.99 
3 soft corn tortillas stuffed with chopped steak marinated in 
Corona, sautéed with green pepper, onion, mushroom, and  
tomato. Topped with your choice of red sauce, green  
sauce or molé poblano and feta.  
(mole sauce contains nuts) 

Burritos Norteños  $12.99 
Two tortillas stuffed with chicken, rolled up and covered in our 
spicy salsa verde. Topped with mozza cheese, and lettuce

Quesadillas de Camaron  $14.99
Seasoned garlic pepper shrimp sautéed with onions, tomato, 
mushrooms and green pepper all stuffed between  melted 
mozzarella cheese into a big flour tortilla. 

Huevos Rancheros  $11.99
Two eggs cooked sunnyside up placed on top of two corn 
tortillas and then covered in red or green salsa. Topped with 
onions sour cream and feta.    

Especialidades

Chicken Tacos

Steak Enchiladas

Milanesa Tortas

Tamales

PARTYS 6 OR MORE 15% GRATUITY WILL AUTOMATICALLY BE ADDED

Torta Ahogada  $9.99
Marinated pork placed between a baguette style bun covered 
in a spicy chile sauce, topped with lime flavored onions   

Add fries $2.99



El Mysterio  $5.99
Our version of a Mexican ice cream sandwich! Vanilla Ice cream 
stuffed between two churro patties, drizzled with Strawberry 
and chocolate syrup, sprinkled with cinnamon sugar, and 
topped with whip cream.

Empanada de Piña  $5.99 
A flour pouch stuffed with sweet pineapple bits, deep fried to a 
golden brown, drizzled with caramel and sprinkled with cinnamon 
and sugar. Served with two scoops of vanilla ice cream and topped 
with a dollop of whipped cream.

Monte Crusto  $6.99
Strips of flour tortillas deep fried to a crisp golden brown. 
Drizzled with caramel and covered with cinnamon sugar. 
Topped with two scoops of vanilla ice cream.

Flan de Mango  $4.99
A traditional Mexican dessert pudding custard with a hint of 
vanilla and mango chunks

Deep fried Ice cream  $5.99
A scoop of ice cream covered in a golden crumb mix, quickly deep 
fried creating a crispy shell around the still cold ice cream. Placed 
on top of flour tortilla strips, topped with whip cream. Drizzled 
with caramel, sprinkled with cinnamon sugar, and garnished with 
whip cream. 

Fried Plaintain  $6.99
Plaintain sprinkled with cinnamon and sugar, and drizzled with 
lechera. Served with two scoops of vanilla ice cream. 

POSTRES

El Mysterio

Bulldog “El Grande”

Flan de Mango

Carnitas Tacos

SuaderoTacos



The Three Amigos was started on December 1, 2005; it is a family 
run business owned by three brothers, Ken, 

Alfredo and Elvis Rosales. 

They were excited to introduce the authentic Oaxaca style cuisine 
that they grew up on and still eat at home.  The ultimate goal for 

the brothers was to have a place people could come and 
indulge not only in the deliciously homemade food, 

but to also have them feel as if they were in Mexico just 
by walking through the doors!  

If you’re looking for a fast food joint, this would not be the place 
for you!  The food is made fresh and in-house from the salsas to the 

handmade tortillas, it’s made served to order, to keep your taste 
buds wanting more!!! 

Thank you to all our loyal customers for helping us become such a 
success in Edmonton, and we hope to continue seeing you and your 

future generations enjoying at our restaurants!!

Please visit us at both our locations! 
Southside at 4035 106 Street 

and Downtown at 10247 Jasper Avenue



THE TASTE THAT WILL  

TAKE YOU TO MEXICO !

the3amigosedmontondt@outlook.com
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Authentic Mexican

The

Restaurant

@3AmigosYEG_dt/The3AmigosEdmonton DT


