
HOUSE FAVORITES

* House chicken — shredded chicken, with diced onion & celery
18% service charge will be added for groups of 8 or more.

— Water served by request only —

In Loving Memory of José & Esperanza Davalos
Jose Davalos, founder of El Novillero Mexican Restaurant, affluent member in 
the Sacramento Mexican community and beloved family patriarch passed away  
August 26, 2009. He was reunited with his wife of 67 years, Esperanza “Hope” 
Davalos on December 10, 2016.

Mr. Davalos opened up several Mexican restaurants in Downtown Sacramento, 
serving comfort food to homesick Mexican laborers. He served huevos rancheros, 
chili verde and carnitas, which would prove to be his specialty. He owned the 924 
Club, El Azteca Bar, the Log Cabin, and Metro 
Club, 524 Restaurant and Matador Club.

In 1970, he bought the hamburger stand next 
to the Matador Club and gave it to his newly 

graduated son, Joe Davalos Jr. At the age of 17, Joe opened up El Novillero 
Restaurant, meaning The Apprentice Bullfighter.

El Novillero Restaurant has been a Sacramento staple and will be 
celebrating 54 years on July 6, 2024.

Mr. and Mrs. Davalos are loved and missed by many. Jose is remembered 
for his strong will, dedicated work ethic and charming smile. Hope will be 
remembered for her dedication to family, kindness towards others, and her elegance, grace and style. 

REFRESHMENTS
SOFT DRINKS

Pepsi, Diet Pepsi, Dr. Pepper, Starry, Root Beer,  
Pink Lemonade, Iced Tea or Raspberry Iced Tea

Limited refills on Soft Drinks  $4.25
Coffee or Hot Tea: $4.25

Milk:  Per glass 16oz. $4.50
JUICES: Per glass 16oz. $5.50 
Orange, Apple or Cranberry 

Straws available upon request only.
BEVERAGES

Shirley Temple or Roy Rogers with refills $5.25
Virgin Strawberry Margarita or Virgin Strawberry Daquiri $6.95 per glass

BEERS
Imports: Corona, Corona Light, Pacifico, Modelo, Negra Modelo, Tecate, Dos XX and Heineken 

Non-Alcoholic: Heineken 0.0
Domestics: Bud Light, Coors Light

Micro: Sierra Nevada 
Alcohol Served Only With Food Consumption

WINES — by the Glass or Bottle
Cabernet, Chardonay, Merlot and Sauvignon Blanc

White Zinfandel
COCKTAILS 

Limited selection, please ask your server.
We have a 3 drink limit on all alcoholic beverges. 

To provide more efficient service to our customers, we do not allow individual checks. 
Prices do not include sales tax or gratuity. We accept VISA, Mastercard and American Express.

We do not accept personal or company checks.
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CARNE ASADA DINNER
Thin sliced ball tip sirloin served with rice, beans, garnish, guacamole, sour cream, 
pico de gallo and tortillas ................................................................................................................. $24.95
STEAK RANCHERO
Strips of ball tip sirloin topped with our special ranchero sauce. Served with potatoes, 
rice, beans and tortillas. Request mild or hot ............................................................................... $24.95
SHRIMP RANCHERO
Sautéed shrimp smothered in our special ranchero sauce. Served with potatoes, rice, 
beans and tortillas. Request mild or hot ........................................................................................ $24.95
STEAK DINNER
12oz. rib eye steak served with fries, garnish, rice, beans and tortillas .................................... $32.95
BURRITO DE CARNE ASADA
Two soft flour tortillas filled with strips of ball tip sirloin, guacamole, sour cream, pico de gallo 
and hot peppers (on request). Served with rice, beans and garnish .......................................... $24.95
BISTECK A LA TAMPIQUEÑA
12 oz. rib eye steak served with one cheese enchilada, garnish, rice, beans and tortilla ........ $32.95
CHICANA DE RES DINNER
Tender chunks of sirloin smothered in a sauce that consists of diced onions, bell pepper 
and tomatoes. Served with rice, beans, garnish and tortillas ..................................................... $20.95
CHILE VERDE DINNER
Tender chunks of pork smothered  
with our special green sauce (spicy).  
Served with rice, beans, garnish and  
tortillas ................................................... $20.95
CHILE COLORADO DINNER
Tender chunks of sirloin smothered with our 
special red mole sauce. Served with rice, 
beans, garnish and tortillas. Also available: 
Chili colorado de puerco ................................................................................................................... $20.95
MACHACA
House chicken* or carnitas (pork) sautéed with fresh tomatoes, onion, bell peppers,  
jalapeño on request and two eggs scrambled. Served with rice, beans, 
garnish, avocado slices, pico de gallo and tortillas ....................................................................... $22.95
With shrimp, carne asada, grilled chicken or shredded beef ...................................................... $24.95

EXTRAS
Sour cream — 2oz. $2.00 Grilled onions $4.95 Corn tortillas .35¢ ea.
Side of cheese $2.95 Grilled mushroom & onions $8.95 Flour tortillas .75¢ ea.
3 grilled jalapeños $3.25 Grilled onions & bell peppers  $6.95  Side of rice $7.95
French fries $7.95 Grilled onions, bell peppers,   Avocado slices (half) $3.50
Hot corn chips (basket) $3.95 mushrooms & zucchini  $9.95 Extra Bacon (3 pieces) $5.95
Hot Flour chips (basket) $5.95 Side of beans $7.95 Extra Chorizo — 4oz. $5.95
Side of pico de gallo $3.50 Side of rice & beans $7.95 
Extra Egg  $2.25 Side of guacamole $6.95
Guacamole — 2oz. $2.25 Pico de gallo — 2oz. $2.00


