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SINCE 1978

rmando Palacios' long-time iconic eatery—
Afashioned after 1920s Mexico City—

consistently is packed with friends, regulars,
celebrities and local socialites who love the clean,
simple signature fajitas, queso flameado and fresh

lime-juice margaritas. “It's our version of New York's
Waverly Inn."

Designed by Richard Holley, the restaurant is decorated
with beautiful antique mirrors, an intricate latticework
ceiling and rich red draperies offset by crisp, white
table linens. The restaurant also houses a collection
of authentic Mexican pottery and cookware showcased
in dark, custom wood cabinets. The warm décor and
lighting perfectly set the mood for multisensory
culinary excellence.

From guacamole to quesadillas, nachos and a Chipotle
Crab Cake, ABRMANDOS offers delicious appetizers
to entice your taste buds. The entrée list features a
grand assortment of sumptuous enchiladas, some
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with unusual ingredients like lobster and rib-eye steak;
authentic tacos and fajitas of all kinds; and elegant
seafood and meat dishes flavored to Mexican perfection.
To end the meal, ARMANDQOS offers classic Mexican
delights, such as sopapillas, tres leches and fun twists
like Mexican-chocolate brownies drizzled with cajeta
caramel sauce.

For large groups and corporate mixers, ARMANDOS
has a private dining room overlooking the main dining
area that can accommodate 30 for a sit-down dinner
or up to 70 for a cocktail event.

For events beyond the restaurant, ARMANDOS offers
its food for off-site catering with its Gourmet Taco Truck.
Fully equipped with top-of-the-line appliances and
adorned in custom red paint, the truck arrives in style
at your special occasion, bringing ARMANDOS famous
tacos and Mexican specialties, signature margaritas
and professional service right to your doorstep for
events big and small. m



