
TACO
CART
TUESDAYS

Stu�

TACOS
AL PASTOR, ASADA, CHICKEN, FISH, CARNITAS

$3

SIDE OF
BEANS
& RICE
$2.99

ESQUITES$5

BO�OMLE�
CHIPS & SALSA

$4.99

NACHOS
WHITE CORN TORTILLA CHIPS, HOMEMADE PEPPER JACK CHEESE 
SAUCE, PICO DE GALLO, SOUR CREAM. ADD ANY TACO MEAT FOR $4.00

$9.99

BO�LED SODAS
$3 JARRITOS ~ GRAPEFRUIT, MANDARIN, PINEAPPLE.

MEXICAN COKE 
SIDRAL MUNDET (APPLE SODA)

BO�LED
B�R$4
CORONA, PACIFICO, MODELO NEGRA

PALOMA
WITH GRAPEFRUIT JARRITOS

$6
HOUSE
MARGARITA

$6

STUFT CADI�AC

MARGARITA

$9



STUFTPIZZABARANDGRILL.COM

OLD TOWN LA QUINTA AND  
HWY 111 PALM DESERT

$29.99
Prime Rib Dinner

PRIME RIB
12oz. Prime Rib in Au Jus with  Mashed Potatoes and Mixed Veggies.  
Served with Creamy Horseradish.

EVERY WEDNESDAY NIGHT BEGINNING AT 3PM



Sparkling Wines
Valdo Marca Oro Prosecco DOC Brut, Italy

Chardonnay
Concha y Toro Frontera Chardonnay, Chile

Other White Wines
Concha y Toro Frontera Pinot Grigio, Chile
Guinigi Pinot Grigio, D.O.C. Delle Venezie, Italy
Concha y Toro Frontera Sauvignon Blanc, Chile
Fess Parker Riesling, Santa Barbara County
Le Secret Rose, France
Beringer White Zinfandel

Pinot Noir
Castle Rock, CA

Cabernet Sauvignon
Concha y Toro Frontera, Chile 

Other Red Wines
Poggio Basso Chianti, Italy
Concha y Toro Frontera 
 Merlot, Chile
Llama Malbec, 
 Mendoza, Argentina

Sparkling Wines
Chandon Brut, CA

Chardonnay
Rodney Strong “Chalk Hill”, Sonoma County, CA
La Crema, Sonoma Coast, CA
Duckhorn Chardonnay, Napa Valley, CA

Other White Wines
Whitehaven Sauvignon Blanc, Marlborough, NZ

Pinot Noir
Meiomi, CA
Ken Wright Cellars, 
 Willamette Valley, OR

Cabernet Sauvignon
J. Lohr, Paso Robles, CA
Justin, Paso Robles , CA
Grgich, Napa Valley, CA

Other Red Wines
Gabbiano Chianti Classico, Italy 
Decoy Merlot, California
Opolo Mountain Zinfandel, Paso Robles
Tapestry by BV Red Blend, Paso Robles, CA 
Mollydooker “The Boxer” Shiraz, Australia


