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Tha Juane Bar & Grill's co-owner Greg Gedirterez says Mz recipes are old cnes
Bre learaed from his motherand grandorother, Brelivding horentede metindeo,
tlee popular Mexican dizh believed fo five CRralive powers,

Tia Juana Bar & Grill food
is fast but with fresh twist

By JUDY PETERSON

I you don’t have the ima or mancy
Il'nr a south-of-the-border vacation,

just drop by the Tia Juang Bar &
Gl in Sunnevale for & tiesto of suthen.
tic Mexican food. The colorful canting is
as much @ frast for the eyes as for tha
stomach,

Ticked away im a commer of the Fair
Oraks Plazn shopping mall, Tix Juana hag
been open for 10 vears Tis decor is fresh
and bright, from the blue and yellow
coumler topE 1o the fancy papsr loco
Fiesm Coleldt hapging from the eciling.
Large, hand-pakated murals cover namy
of the walls, ene of which s affection-
ately:  nbeled “Speedy’s  Cocing.™
Adccording Lo co-0wner GT\EE Chdaliie ree,
“I0s e after a guy who works in tha
kitchen wive's neally quick.”

Tia Juana featurss fast food with a
twistz all the ingredicnts used ane fresh.
Gaittieres soys “That's ome of the things

le rendiy Tove. Wi mndoe all oar own
sifl, The recipes are old, originnl
* recipes 1 learsed from my oo and
grandma.” Tnfact, o big sign at the front
cntranee notes that the sangria k= honme-
mide and menudo, the popalar kcxican
breakfnst dish believed 10 have curative
powers, it served on weekends

The cantina opens at 9 wm. daily,
serving ciher favorites such ag nopales
mexicanos, a comecction of cactus
mixed with eggs onjons. peppers amd
tomatoes

When the dock moves over 1o the
Tunch hl:rl.lrl, the menu expands to
include traditional burmtos stulficd with
rice, bBeans, cheess, sour Gream. rgi::-
cumobe and salss, Chojces range

carne asadn (o COTmiTas 10 n ¥ gohe num-
ber that fealures mushrooms, CarroLs,
Fwcching, onions and pepper

Combination plates of tacos, chile rel-
lenos and wosin nre served on over-
sized dishes along with rice and beans
With such a variety to choose from, vis-
itors can spend as little as §2 for a
tamale or go all out for a 512 red snap-
per filler. A whole section of the menu
it dedicated 10 seafodd platters,

(Faitticros runs an-eificient kinehen.
which helps explain why customers
start. sireaming in early | lumch. By
naon, Tia Juana §s  almost (all
CruniDieres: chascs around e Canling
::ilj?g and acmag orders “We have
e ool working hare, but [
ke {0 e II:CI?:-pm makt-.gauc EVETY-
thing’s okay,™ he

T zcldition to the Sunnyvale location,
Guittierez and his 1wo partners also
oom a T Juana in Fremont, which i
large enough 10 hosl bangquets A third,
more upscale eatery closed, Guillieres
says, “because it was just too much for
T,

Cruittierer nrrived in the United States
from Michoacan in 1989 and began
learming 1he resianrant iade, st os a
dizhwasher, then by buging tables S0 he
knowes first-hand saan i lakes (o make a

TE.' busimess, Among the clemants
at the Tin Junns is booming Latin musse,
which makes one want fo get up and
dance as if ava real Mexican Gesta.

T Suana Brr & Gl ix o 901 E
Duiane Ave. in Sonmvvale Hones are 9
. for @ porn. Monday theough
Srnuerday aned P o, pe 2 ol Sundays.
Plione FO8 730 8578,




