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El Tucan Merritt Island
Appetizers

A great way to start off your dinner
Jalapeno Poppers $9.85

A dozen mild, deep fried jalapenos
filled with cheddar cheese.

Tasty Dips $6.55
Black Bean Dip or Queso Blanco

Tucan Sampler $11.83
Poppers, Beef Quesadilla, chicken

taquitos, guacamole & sour cream
Quesadillas $9.63

Flour tortillas filled with your choice
and served with guacamole, sour
cream or both

Fajita Nachos $12.38
Tortilla chip layered with beans and

cheese, saut ed bell peppers, onions,
tomatoes, served with guacamole,
sour cream or both

El Tucan Nacho Supreme $10.73
Tortilla chip layered with beans and

cheese, lettuce, tomatoes, black
olives, jalapenos. Served with
guacamole, sour cream or both.

Salads
Enjoy a fresh crisp salad.

Grilled Chicken Taco Salad $10.18
Flour tortilla filled with lettuce,

tomatoes, black olives, jalape os and
cheese. Topped with guacamole,
sour cream or both.

Grilled Chicken Salad $10.18
Romaine lettuce, tomatoes, bell

peppers, cucumbers, avocado slices
and cheese. Served with your choice
of dressing.

Tostada Salad $10.18
Crispy flour tortilla, layered with

refried beans, cheese, choice of
grilled chicken or ground beef baked,
then topped with lettuce, tomatoes,
black olives, and jalapenos

Guacamole $6.55
House Salad $5.45

A delicious blend of avocados and
spices

Lite Lunch
Quesadillas - Lite Lunch $9.63

Flour tortillas filled with your choice
and served with guacamole, sour
cream or both

El Tucan Nachos Supreme -
Lite Lunch

$10.73

Tortilla chip layered with beans and
cheese, lettuce, tomatoes, black
olives, jalapenos. Served with
guacamole, sour cream or both

Lunch Entrees
Served with Mexican rice and Refried

Beans. Only Available from
11am-3pm

1. Enchiladas Lunch $9.08
Two baked enchiladas with your

choice of sauce (Colorada, Verde,

Specialties of The House
Served with Mexican Rice and Refried

Beans
Pollito Picante $14.03

Bite sized pieces of chicken, lightly
sauteed and flavored with minced or
fresh garlic and pepperoncinis.

Chipotle Chicken $14.25
Bite sized pieces of chicken,

sauteed with chipotle sauce and
onions.

Steaks & Burgers
Classic Fresh Taste

Carne Asada $15.13
Sauteed steak, served with rice,

refried beans, pico de gallo and flour
tortillas

Steak A La Mexicana $16.23
Sauteed steak topped with

zucchini, squash, bell peppers,
tomatoes, jalape os and onions.
Served with rice, refried beans and
tortillas

N.Y. Strip Steak $15.35
12oz. Seasoned to perfection.

Served with french fries and a house
salad.

Tucan Burger $7.65
Topped with queso blanco dip,

lettuce, tomato and onion. Served
with french fries

Hamburger $7.43
Served with lettuce, tomato, onion

and french fries
Cheeseburger $7.43

Served with lettuce, tomato, onion
and french fries

Main Entrees
Served with Mexican Rice and Refried

Beans
1. Enchiladas $10.73

Three baked enchiladas with your
choice of sauce (Colorada, Verde,
Ranchera) topped with onions and
sour cream

2. Burritos $11.28
Large baked burrito with melted

cheese filled with your choice of
3. Veggie Burrito $11.28

One large burrito filled with lettuce,
pico de gallo, black beans and
cheese topped with sour cream and a
jalapeno popper

4. Burritos Empanados $14.03
Two fried burritos filled with

cheese, onions, tomatoes and
jalapenos served with guacamole,
sour cream or both.

5. Tamales $12.05
Two pork filled tamales topped with

colorada and with melted cheese and
onions

6. Tacos $10.95
Three tacos choice of Crispy Corn

or Soft Flour. Topped with cheese,

Combinations
Served with Mexican Rice & Refried

Beans
Dinner Combo $14.25

One cheese enchilada, one beef
burrito and one beef corn taco

Southwest Combo $14.25
One cheese enchilada, two

tamales and one beef corn taco
Tucan Combo $14.25

One cheese enchilada, one chile
relleno and one beef corn taco

Fajitas
Served with Mexican Rice & Refried

Beans
Veggie Fajita $11.83

Grilled onions, bell peppers,
jalapenos and tomatoes on a sizzling
platter

Chicken Fajita $15.13
Grilled onions, bell peppers,

jalapenos and tomatoes on a sizzling
platter

Steak Fajita $15.13
Grilled onions, bell peppers,

jalapenos and tomatoes on a sizzling
platter

Pulled Pork Fajita $15.13
Grilled onions, bell peppers,

jalapenos and tomatoes on a sizzling
platter

Shrimp Fajita $15.68
Grilled onions, bell peppers,

jalapenos and tomatoes on a sizzling
platter

Combo of Any Three Fajitas $16.78
Grilled onions, bell peppers,

jalapenos and tomatoes on a sizzling
platter

Beverage
The Perfect Companion

Side Dishes
Side of Black Bean Soup $4.35
Side of Pinto Beans $4.35
Side of Chile Con Carne $4.35
Side of Burrito $7.15

Ground Beef, Chicken, Spinach,
Pulled Pork or Bean & Cheese

Side of Enchilada $4.35
Ground Beef, Chicken, Cheese,

Spinach or Pulled Pork
Side of Taco (Corn or Soft) $4.35

Pulled Pork, Ground Beef,
Chicken, Fish, Shrimp or Steak.

Side of Tamales $4.95
Side of Mexican Rice $3.03
Side of Refried Beans $3.03
Side of Chile Relleno $4.95
Side of Pico de Gallo $3.25
Side of Guacamole $3.30
Side of Sour Cream $2.20
Side of Tortillas (4) $1.93page 1



Ranchera) topped with onions and
sour cream.

2. Burritos Lunch $9.08
Large baked burrito with melted

cheese filled.
3. Chimichanga Lunch $10.73

One large flour tortilla filled with
onions, tomatoes, jalapenos and
cheese, deep fried and topped with
guacamole, sour cream or both.
Diced Beef, Chicken, Pulled Pork

4. Tacos Lunch $8.53
Two tacos choice of Crispy Corn or

Soft Flour
5. Pollito Picante Lunch $11.83

Bite sized pieces of chicken, lightly
sauteed and flavored with minced or
fresh garlic and pepperoncinis

6. Chimichurri Lunch $13.15
A Blend of extra virgin olive oil,

chopped onions and parsley
9. Veggie Burrito Lunch $9.63

One large burrito filled with lettuce,
pico de gallo, black beans and
cheese topped with sour cream and a
jalapeno popper.

7. Lunch Combination $11.83
" Create Your Own" Any (3)

10. Chipotle Chicken Lunch $12.05
Bite sized pieces of chicken,

sauteed with chipotle sauce and
onions

11. Tamales Lunch $9.63
Two pork filled tamales topped with

colorada and with melted cheese and
onions

8. Fajitas Lunch $11.83
Grilled onions, bell peppers,

jalapenos and tomatoes on a sizzling
platter, your choice of pico de gallo or
cheese, flour tortillas and your choice
of guacamole, sour cream or both

12. Fundida Lunch $10.95
Choice of chicken breast or Mahi

Mahi layered with zucchini, squash
and pico de gallo. Topped with
monterey jack cheese.

lettuce, tomatoes, jalapenos and
black olives

7. Pulled Pork Ropa Vieja $15.35
Sauteed in our tomato base wine

sauce, served with flour tortillas
8. Chiles Rellenos $12.93

Two green chiles stuffed with your
choice of cheese, ground beef or
chicken coated with a fluffy egg
batter

9. Chilaquiles $12.38
Enchilada casserole topped with

sour cream and a jalapeno popper
10. Chimichanga $13.15

One large flour tortilla filled with
onions, tomatoes, jalapenos and
cheese, deep fried and topped with
guacamole, sour cream or both

11. Pineapple $13.48
Bite sized pieces of chicken or

shrimp, sauteed with onions, bell
peppers, pineapple and our own
sweet and sour sauce.

12. Chimichurri $13.15
A blend of extra virgin olive oil,

chopped onions and parsley Chicken.
13. Fundida $13.48

Choice of chicken breast or Mahi
Mahi layered with zucchini, squash
and pico de gallo. Topped with
monterey jack cheese

14. Camarones Al Ajillo $15.13
A dozen shrimp in a garlic butter

sauce served with flour tortillas
15. Pork Mojo $15.35

Pulled Pork sauteed with our own
mojo sauce, fresh garlic, onions and
cilantro, served with flour tortillas.
black beans and plaintains

Side of Plantains $4.68
Maduros or Tostones

Desserts
Churros $5.45

Mexican pastry topped with sugar,
cinnamon and honey

Ice Cream Taco $3.30
Taco shaped waffle cone filled with

vanilla ice cream coated in chocolate
and topped with peanuts decorated
with chocolate, whipped cream and a
cherry

Helado Frito $4.95
Fried ice cream served in a crispy

shell, sprinkled with sugar, cinnamon
and topped with chocolate syrup.
whipped cream and a cherr

Flan $5.23
Baked egg custard with caramel

sauce, whipped cream and a cherry

page 2


