Gutierrez Restaurant

Our Story...

In 1970, Lela Gutierrez opened a restaurant in Russell, Kansas. It was one of the
first Mexican restaurants in the area, long before Mexican food was popular and
before salsa became the number one selling condiment. The restaurant was a
lively place filled with Lela’s loving hospitality and delicious food, prepared and
served with help from her eight children.

Today Lela’s son, Jerry, proudly carries on that family tradition. Gutierrez

Restaurant is committed to offering travelers and locals alike, an array of fresh,
flavorful food, a warm atmosphere and a staff that will treat you like family.

Appetizers

Homemade Guacamole $4.95
Chili Con Queso $3.95
Bean Dip $4.95

Flour Chips
Cooked only after you order them so they make it to your table nice and hot. 53.95

Flautas
Five flour tortillas stuffed with chicken and Monterey Jack cheese then fried.
Served with guacamole and sour cream. 57.95

Mariaches
Corn chips layered with beans, cheese, tomatoes, onions and jalapefio peppers.
5$8.95



Shrimp Pico
Six large Gulf shrimp served chilled with our fresh pico de gallo style cream sauce.
59.95

Salads

Cobb Salad

Romaine and iceberg lettuces, tomatoes, avocados, blue cheese, boiled egg, bacon
crumbles and grilled chicken. Blue cheese dressing on the side. $8.75

Lime Chicken Caesar Salad
Chicken grilled with fresh lime juice served on Romaine lettuce. Tossed with a

creamy Caesar dressing then topped with fresh Parmesan cheese and croutons.
5$8.75

Fajita Salad

Seasoned grilled chicken breast or char-broiled beef on a bed of Romaine and
iceberg lettuces with black olives, tomatoes, red onions, roasted red peppers and
cheese. Topped with guacamole and sour cream. $8.75

Taco Salad
Traditional taco salad — ground beef, cheese, tomatoes, and black olives served
with corn chips. Topped with a dollop of guacamole and sour cream. $8.75

Mango Avocado Salad
Romaine and spring mix of lettuces served with freshly diced mango, sliced
avocados, tomatoes and red onion tossed with a flavorful cilantro-lime

vinaigrette. Topped with Chinese noodles and grilled chicken. $8.75
Substitute Gulf shrimp for $3.

Mexican Meals

Blanco
Flour tortilla stuffed with rice and grilled chicken breast. Topped with sour cream
sauce, melted Monterey Jack cheese, lettuce and tomatoes. $9.25



Chimichanga

A flour tortilla stuffed with cheese and your choice of shredded beef or chicken
and beans. Deep fried and served on a bed of rice with sour cream and chile con
queso. 510.95

Add a taco for $1.50.

Quesadillas

Whole wheat tortilla with cheese, rice and your choice of grilled chicken breast or
char-broiled beef tenderloin. Grilled until toasted and served with sour cream and
guacamole. 59.50

Tostada Combos
Crisp tostada topped with refried beans, shredded lettuce, cheese and diced

tomatoes. Served with your choice of taco, enchilada, or cheese chile relleno.
Tostada with Taco $10.95 Tostada with Enchilada $10.95  Tostada with Chile Relleno $11.954#

Sanchezo/Enchilada

Ground beef, refried beans and lettuce inside a flour tortilla covered with our spicy
chile con queso, lettuce and tomatoes. Served with a beef enchilada, rice and
beans. $10.95

Enchilada/Burrito/Taco
A beef enchilada served with a beef and bean burrito, corn taco and rice and
beans. $11.95

Chicken Fajita Tostada

Crisp flour shell topped with beans, grilled chicken and melted Monterey Jack
cheese. Topped with lettuce and tomatoes. $8.95

Burro Grande
Pork and refried beans in a flour tortilla smothered in savory pork chile. Topped
with melted cheese, lettuce, black olives and tomatoes. 59.95

Chalupa Ranchera
Crisp flour shell topped with beans, ground beef and cheese. Topped with lettuce,
tomatoes, and jalapefio. $8.95



Enchilada Dinner
Choose 2 enchiladas: beef, chicken or cheese with red sauce. Served with rice and
beans. $10.95

Fajitas
Served on a sizzling platter with onions and bell peppers. Crisp lettuce, tomatoes,

cheese, rice, refried beans, sour cream and warm flour tortillas make it complete!
Char-Broiled Beef $12.95 Grilled Chicken $12.95 Shrimp $14.95

Specialties

Chipotle Chicken and Enchilada

Sliced grilled chicken breast sautéed with fresh garlic, broccoli, zucchini, red bell
peppers, red onions and squash. Tossed with a very spicy smoked chipotle sauce
and melted Monterey Jack cheese, served with a cheese enchilada. $12.95

Marisco Enchilada Dinner

Large tortilla filled with shrimp and Monterey Jack cheese. Topped with our green
chile cream sauce. Served with black beans and a small mango-avocado salad.
513.95

Compuesta
Sautéed fresh vegetables (zucchini, squash, broccoli, red onions and sun-dried
tomatoes) tossed with a cream sauce and served over a bed of rice. 512.95

Chile Relleno/Enchilada

Green chile roasted over an open flame, battered and fried right in our own
kitchen. Served with a spicy green chile chicken enchilada topped with Monterey
Jack cheese, and a side of rice and refried beans. $12.95

Spinach Mushroom Dilla with Chicken

Fresh Portobello mushrooms, Roma tomatoes, grilled chicken and red onions
layered with Monterey Jack cheese in a toasted spinach tortilla. Served with a
small mango-avocado salad. 510.75

Pork Chimichanga

Large flour tortilla filled with savory pork, refried beans, whole green chile, and
Monterey Jack cheese. Deep fried and smothered in our spicy green tomatillo
sauce and served with a small mango-avocado salad. $12.95



Green Chile Sierra

Grilled chicken breast or char-broiled beef simmered in green chiles, tomatoes,
onion and jalapeno peppers. Served with warm flour tortillas, rice and beans.
§12.95

Choose shrimp for $2 more.

Steak Combos
- Tender and juicy Certified Angus Beef served with flavorful Mexican food favorites!

Steak and Enchilada

9 0z. Kansas City Strip cut of Certified Angus Beef. Served with a classic cheese
enchilada and a side of rice. 517.95

Steak and Chile Relleno

9 oz. Kansas City Strip cut of Certified Angus Beef. Served with our homemade
chile relleno — a batter-dipped Anaheim pepper stuffed with Monterey Jack cheese
and served on a bed of rice. $19.95

American Dinners

KC Strip Dinner (12 oz)
Premium Certified Angus beef served with a salad, choice of baked potato or fries
and dinner roll. $21.95

Shrimp Dinner
Five large breaded fantail shrimp served with a salad, cocktail sauce, dinner roll
and choice of potato. $14.95

Top Sirloin Dinner (8 oz)
Enjoy this delicious cut of Premium Certified Angus beef served with a salad,
choice of baked potato or fries and a dinner roll. $14.95

Classic Burger
Grilled ground beef served on a toasted bun with onions, pickles, lettuce and
tomatoes with a side of fries. 58.75



Chicken Strip Basket

Five large breaded chicken strips served with french fries. Choose your dipping
sauce: BBQ or honey mustard. 59.25

Pork Tenderloin Sandwich
Deep-fried and served on a toasted bun with onions, lettuce, pickles, tomatoes and
a side order of fries. $8.75

Vegetarian

Estofado

Zucchini, squash, broccoli, red onions and Portobello mushrooms sautéed in a little
fresh garlic and olive oil. Poured over a bed of rice in a grilled spinach tortilla,
then topped with freshly cracked black pepper. $10.25

Add grilled chicken for $1.

Spinach Mushroom Quesadilla

Fresh Portobello mushrooms, Roma tomatoes and red onions layered with
Monterey Jack cheese in a toasted spinach tortilla. Served with a small mango-
avocado salad. $9.75

Fresh Vegetable Quesadilla
Fresh zucchini, yellow squash, red onions, broccoli and cheddar cheese in a toasted
flour tortilla. Served with a small mango-avocado salad. $9.75

Scofield Special™

This longtime local favorite was created by Jerry and a group of his running
buddies. Large wheat tortilla filled with rice, refried beans, lettuce, guacamole
and sour cream. Rolled and topped with melted cheese, lettuce and tomatoes.
5$8.50

Add grilled chicken for $1.

Fondido

Portobello mushrooms sautéed with tomatoes, onions, red bell peppers, fresh
jalapeno and garlic. Rolled in a flour tortilla, topped with green tomatillo sauce
and Monterey Jack cheese. Served with a small mango-avocado salad. $12.95



Desserts

Chocolate Lover’s Cake
Lots of chocolate! 54.95

Fried Ice Cream
Vanilla ice cream dipped in a special graham cracker crust then deep fried.
Topped with honey and whipped cream. Served with cinnamon-sugar crisps. 54.95

Dessert Chimichanga (Perfect for 2 or more!)
Cream cheese and your choice of apple or cherry filling rolled in a flaky tortilla.
Deep fried and served with honey and ice cream. 55.95

Key Lime Pie
The perfect finish to your delicious dinner! Authentic Key Lime pie is cool and
creamy and the tartness is very refreshing! 54.95

Beverages

Soft Drink $1.95
Pepsi, Dr. Pepper, Diet Pepsi, Sierra Mist, Mug Root Beer, Mountain Dew

Iced Tea $1.95
Seattle’s Best Coffee $1.95
Fresh-squeezed Lemonade $2.95 (no refills)

Variety of fruit juices $2.50

Daily Lunch Specials




QUICK SERVE TIMES - $8.95 includes tea or soft drink

Monday:

Blanco — A lunch-sized portion of a favorite! Flour tortilla stuffed with rice
and grilled chicken breast, topped with sour cream sauce, melted Monterey
Jack cheese, lettuce and tomatoes. Served with rice and beans.

Tuesday:

Sanchezo — Another lunch-sized favorite featuring a flour tortilla filled with
ground beef and lettuce, smothered in chile con queso and topped with
lettuce and tomatoes.

Wednesday:

Chicken Fajita Tostada — Crisp flour shell topped with beans, grilled chicken
and melted Monterey Jack cheese. Topped with lettuce and tomatoes.

Thursday:
Chalupa Ranchera — Crisp flour shell topped with beans, ground beef and
cheese. Topped with lettuce, tomatoes and jalapefio.

Friday:
Scofield Special — Large wheat tortilla filled with rice, refried beans, lettuce,
guacamole and sour cream. Rolled and topped with melted cheese, lettuce
and tomatoes. Add grilled chicken for $1

LUNCH MENU SERVED 10-2 P.M. MONDAY THROUGH FRIDAY



