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Guillermo (Memo) Murillo was determined to own a restaurant from a very early 
age, and immigrated from Mexico to the United States at the age of 15 in search 
of the American dream. He worked his way up from dishwasher to prep cook to 
server at a restaurant in Peoria, Illinois, then moved to Tennessee in 2006 and 
took a job as a server at El Rey Azteca Mexican Restaurant. After working there for 
five years, Memo and four other investors purchased El Rey Azteca in 2011 and 
his role changed from server to restaurant owner and manager. 

In 2012 Memo met his wife Katie while working the front of the restaurant, and 
they began a whirlwind romance. The pair were married a year later, and quickly 
realized that Katie’s experience in business finances and Memo’s experience in 
the food industry made them a great team. In 2017, the duo was able to purchase 
El Rey Azteca fully and turn it into the fresh, modern new restaurant you know 
today as Memo’s Mexican KitcheN!

Chips & Salsa  
the first round is on us! After that, $1.50 for each 

 

Classic Queso Blanco  ||  $7 
warm queso 

Guacamole Authentico  ||  $10 
avocado chunks, tomato, onions, cilantro, jalapeños

Chorizo con queso  ||  $10 
chorizo, queso

memo’s especial frijoles  ||  $9 
beans, queso, pico, crema

grilled jalepenos  ||  $5 
jalapeños, queso drizzle, tortilla strips

FOR THE TABLE

SCAN FOR Our full list of specialty 

CRAFT COCKTAILS
just as unique, exceptional and 
thoughtfully-crafted as our food

Isabel’s Carnitas  ||  $14 
Memo’s specialty – a family recipe for tender, slow- 
cooked pulled pork served with rice, beans, tortillas  
+ add salsa verde for $1

Street Tacos (handheld)  ||  $4 each 
choice of protein (signature carnitas, pastor, pollo, 
chorizo, shrimp, flank steak, or birria) served with 
fresh onions, cilantro, lime, and salsa verde

Enchilladas Suizas  ||  $15 
5 cheese blend with chipotle, ground beef  
enchiladas 

Torta Ahogada  ||  $13 
a hearty Mexican-style carnitas (pulled pork)  
sandwich with beans, pickled onions, cotija 
cheese, salsa roja, salsa habanero drizzle 

Higado Encebollado (liver & onions)  ||  $14 
young calf liver, onions, rice, beans, and tortillas 

Weekly Chef’s Specials 
ask your server for this week’s specials! 

Quesabirria  ||  $15 
corn tortillas, slow cooked beef, fresh onions,  
cheese and cilantro, with aus jus for dipping

Bowl of Birria  ||  $15   
(the hangover remedy)  

birria and consume, onions, cilantro, tortillas

Enfrijoladas de Mole  ||  $15 
corn tortillas stuffed with beans, seasonal mole,  
crema and avocado 

Cochinita Pibill  ||  $15 
3 tacos filled with a Yucatan favorite –  
pork marinated in achiote 

Huaraches  ||  $15 
a house-made tortilla filled with our signature  
carnitas (pulled pork), beans, lettuce, tomato,  
crema and cilantro

Chicken Mole  ||  $19 
seasonal mole, chicken breast, rice, sesame seeds

FROM-SCRATCH FAVORITES
Authentic, soulful Mexican dishes memo grew up eating

Only the best For our guests: Our food  
is inspired by traditional family recipes and 
current culinary trends, and prepared using 
the highest-quality ingredients like Springer 
Mountain Farms chicken, flank steak, fresh 
local veggies. We never want anyone to leave 
unhappy or hungry – if there’s a problem, let 
us know and we will happily make it right. 

Please Note: checks cannot be split for parties of 6 or more.
Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.



Bowl of Greens  ||  $13 
chicken tossed in mixed greens, crema, tomato,  
shredded cheese, and tortilla strips  
swap chicken for flank steak + $3 
swap chicken for shrimp + $3  

Katie’s Favorite Nachos  ||  $15 
Memo’s signature carnitas, beans, pico, queso, crema 

Molcajete  ||  $19 
grilled chicken, flank steak, shrimp, bell pepper,  
onion, salsa roja and queso prepared in a traditional 
stone dish. Served with rice, beans, crema,  
shredded cheese, and tortillas.

Famous Fajitas  ||  $15 
chicken, bell pepper, onions, shredded cheese,  
crema, rice, beans with tortillas on the side   
+ add for chorizo $3  
swap chicken for flank steak + $3 
swap chicken for shrimp + $3

Churros  ||  $7 
house made churros – fried dough,  
cinnamon sugar, caramel sauce. 

Chocolate Chimichanga  ||  $7 
deep fried chocolate, ice cream, chocolate sauce

Fried Ice Cream  ||  $7 
vanilla ice cream rolled in Mexican cookies,  
honey, cinnamon sugar

Huevos con Chorizo  ||  $12 
scrambled eggs, chorizo, rice, beans, tortillas

Huevos Rancheros  ||  $12 
tortillas, fried egg, salsa roja, cotija cheese,  
pickled onions 

Guac’ocado Toast  ||  $12 
avocado toast, pickled onions, cotija cheese,  
fried eggs 

Mole Chilaquiles  ||  $12 
tortilla chips, fried egg, cotija cheese,  
seasonal mole and crema 

breakfast burrito  ||  $12 
chorizo, potato, eggs

Breakfast Tacos  ||  $12 
chorizo, potato, eggs, house salsa

Shrimp Diabla  ||  $16 
shrimp, house made habanero salsa, rice, lettuce,  
tomatoes, crema, side salad

Shrimp Baja  ||  $16 
shrimp, bell peppers, onions, tomatoes, rice

Memo’s Burrito  ||  $13 
chicken, rice, and beans inside, drizzled with queso 
swap chicken for flank steak + $3  

Vegan Burrito  ||  $13 
mixed veggies inside burrito, topped with salsa verde 

Skillet Chicken  ||  $16 
fajita style chicken, sauteed onions, mushrooms  
and queso. Served with rice, beans, shredded cheese, 
crema and tortillas

Quesadilla   ||  $13 
cheese and chicken served with house salsa and crema 
swap chicken for signature carnitas + $3  
swap chicken for flank steak + $3 
swap chicken for mushrooms + $1

The usuals

SWEET TOOTH

$12 Lunch

Familiar Mexican and Tex-Mex options

when you’re not feeling adventurous

NiNos meal  ||  $6 
choice of ground beef taco, ground beef burrito or 
cheese enchilada. Served with of rice and beans.

NiNos QUesadilla  ||  $6 
cheese quesadilla served with a choice of  
rice and beans or French fries

NiNos (KIDDOS)
served 12pm - 3pm

Please Note: checks cannot be split for parties of 6 or more.
Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
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Rice or Beans  $3 

Crema  $2

Pico de Gallo  $2

Topo Chico  ||  Jarritos  ||  Mexican Coke  ||  Seasonal Agua Frescas (natural fruit water)  ||  $4

Sides

Specialty Mexican Beverages

Tortillas  $2 

Shredded cheese  $2

Sliced jalapenos  $2 

Half Avocado  $3 

SCAN FOR Our full list of specialty 

CRAFT COCKTAILS
just as unique, exceptional and 
thoughtfully-crafted as our food

S A L S A  M A D E

DAILY
FRESH

CHIPS ARE
F R I E D  I N

FARMERS
LOCAL

~ whenever possible ~

~  M A D E  T O  ~  
O R D E R  U S I N G

GUAC
100% HAAS AVOCADOS

PROUD PARTNER


