
Open 7 days a week year-round

Sundays:

All You Can Eat Southwestern Brunch Buffet

11:00 am to 2:00 pm

1712 Boston Post Road • Old Saybrook, CT (Exit 66 off I-95) • 860 399 9060 • cuckoosnest.biz



BUILD YOUR OWN NACHOS
OR QUESADILLA

ORIGINAL NACHOS corn tortilla chips w/melted
cheese & refried bean dip 8.95

GRILLED QUESADILLA 10-inch, soft flour tortilla
filled w/cheese & chilies, garnished w/lettuce, tomatoes &
sour cream 7.95

Add any of the following items to top our crispy
Original Nachos or mix inside our Grilled Quesadilla:

Appetizers

Jalapeños .60
Tomatoes .60
Olives .55
Scallions or

Onions .50

Ground Beef 1.50
Chili con Carne 1.50
Grilled Chicken 2.95
Steak 2.95
Shrimp 2.95

Guacamole 1.50
Sour Cream 1.50

Soups
ROCKEFELLER SOUP cream soup w/spinach, mushrooms &
shrimp, topped w/croutons & cheese cup 4.50 bowl 7.50

CAJUN GUMBO classic New Orleans style w/Andouille
smoked sausage, shrimp, scallops & rice cup 4.95 bowl 7.95

GAZPACHO cold & spicy tomato-based soup w/cucumbers
cup 3.50 bowl 4.95 w/shrimp cup 4.50 bowl 6.25 SOUTHWESTERN CAESAR SALAD crisp romaine

lettuce w/classic Caesar dressing, tossed w/black beans,
onions, carrots, peppers & fried corn tortilla chips, topped
w/Parmesan cheese 8.00 w/grilled chicken or steak 11.95
w/5 grilled shrimp 17.50

ENSALADA FAJITA crisp romaine lettuce w/steak or
grilled chicken, fajita vegetables, guacamole, sour cream,
tomatoes & shredded cheese, served in a large flour tortilla
bowl 14.95 w/5 grilled shrimp 17.50

SOUTHWESTERN SPINACH SALAD spinach tossed
w/lime juice, olive oil, julienne of red pepper, red onion,
carrot, tomato wedges, black beans & bacon 12.95

MONTERREY SALAD lettuce, tomatoes, garbanzo
beans & shredded cheese 8.00 w/grilled chicken 11.95
w/5 grilled shrimp 17.50

HOUSE SALAD a smaller version of our delicious
Monterrey Salad 4.50

Salads

Our food is mildly spiced. If you like hot & spicy food, we can provide a selection of hot sauces. Just ask your server.
We use Top Fry Canola Oil with no trans fats.

HAVE A
PARTY!

WE CAN
ACCOMMODATE
GROUPS OF UP
TO 50 PEOPLE.

CONNECTICUT NACHOS corn tortilla chips topped
w/melted cheese, refried bean dip, spiced ground beef,
jalapeños & tomatoes, served w/guacamole & sour cream 12.95

MEXSKINS fried potato skins filled w/spiced beef or
vegetables, topped w/scallions & cheese, served w/sour cream &
creamy garlic dressing 8.95 w/bacon, add 1.50

ALL BEEF CHILI made w/top round, beer & Mexican
spices 8.95

CHILI CON CARNE ground beef chili made w/pinto
beans & served w/flour tortilla chips cup 4.95 bowl 7.95

CHILI CON QUESO a cup of bubbling hot cheese
w/jalapeños & tomatoes, served w/flour tortilla chips 6.95

GUACAMOLE fresh avocado, spices & tomatoes, served
w/tortilla chips cup 5.95 fried flour tortilla bowl 8.95

BUFFALO WINGS hot & spicy, served w/celery sticks & bleu
cheese dressing 8.95

CAJUN-STYLE CATFISH FINGERS (5) served w/hot
sauce for dipping 8.95

CAJUN-STYLE POPCORN SHRIMP (1/2 lb.) served
w/hot sauce for dipping 9.50

WILD CHILIES jalapeños stuffed w/cheese, breaded &
deep fried, served w/Rémoulade sauce 7.95

MEXICAN PIZZA grilled flour tortilla topped w/broccoli,
jalapeños, tomatoes, onions, scallions, mushrooms, green chilies,
seasoned w/oregano & topped w/Monterey Jack cheese 8.95

BLACK BEAN CAKES pan-fried cakes served w/sour
cream & slices of avocado 6.95



1) TACOS 2 beef, 1 chicken w/rice & beans 14.95

2) ENCHILADAS 1 beef, 1 chicken, 1 cheese
enchilada w/rice & beans 14.95

3) TOSTADAS 1 beef, 1 chicken w/rice & beans 13.95

4) TAMALES 2 homemade beef tamales w/rice &
beans 13.95

5) BURRITOS 1 beef, 1 chicken w/rice & beans 14.95

6) EMPANADAS 2 homemade beef empanadas
w/rice & beans 14.95

7) HOT SALAD W/BEEF a fried flour tortilla bowl
stuffed w/rice, beef, lettuce, tomatoes & cheese,
garnished w/guacamole & sour cream 13.50

8) CHILI BURRITO PLATE 1 chili burrito served
w/rice & lettuce, tomato & sour cream 13.95

9) GRILLED MAHI-MAHI TACOS 2 soft flour
tortillas filled w/lime marinated fish, topped w/Mexican
coleslaw & chipotle-lime dressing, served w/rice 16.95

10)MEXICAN DINNER COMBO choose 2: tacos,
enchiladas, burritos, tostadas or tamales, served
w/rice, beans, guacamole & sour cream 15.95

11)SPECIAL COMBO 1 beef & 1 chicken taco, 1 cheese
enchilada, served w/rice, beans & guacamole 16.50

12)BURRITO GRANDE PLATE 1 beef or chicken
burrito grande w/rice, beans & sour cream topping
15.95

13)CHIMICHANGA GRANDE a flour tortilla stuffed
w/beef or chicken & refried black beans, deep fried &
topped w/cheese, tomatoes & olives, served w/rice &
sour cream 15.95

14)ENCHILADAS MOLÉ 1 beef, 1 chicken & 1 cheese
enchilada w/authentic molé sauce & salsa verde,
served w/rice & beans 15.95

Mexican Dinners & Combos

Vegetarian MealsÀ La Carte
TACO Beef or chicken 5.95

FISH TACO 7.50

ENCHILADA Beef, chicken or cheese 5.95

BURRITO Beef, chicken or cheese 6.95

CHILI BURRITO 9.00

BURRITO GRANDE Beef or chicken w/sour cream 12.95

EMPANADA Homemade deep-fried beef turnover 6.95

TOSTADA Beef or chicken 6.50

FAJITA Steak or chicken w/veggies & pico de gallo
on the side 8.95 w/cheese 9.50

HAMBURGER 1/2 lb. w/lettuce & tomato 7.95

CHEESEBURGER 1/2 lb. w/lettuce & tomato 8.50
w/bacon, add 1.50

HUMMEL HOT DOG 3.95

VEGGIE BURRITO VERDE a flour tortilla w/fajita
vegetables & black beans, covered w/molé or tomato
sauce, topped w/cheese & salsa verde 13.50

ENCHILADAS DE SPINACH 2 corn tortillas filled
w/spinach, mushrooms & cheese, covered w/molé or
tomato sauce, topped w/cheese & salsa verde 13.50

HOT SALAD a fried flour tortilla bowl filled w/rice,
beans, lettuce, tomatoes, jalapeños, cheese & vegetables,
garnished w/guacamole & sour cream 13.95

VEGETABLE SIZZLING FAJITAS served w/rice,
guacamole, sour cream & warm tortillas 15.50

VEGETABLE TAMALE topped w/tomato sauce &
cheese, served w/rice & beans 12.95

Please drink responsibly. We reserve the right to control alcoholic beverage service.
18% gratuity added for parties of 6 or more. All prices subject to change without notice.

Receive weekly specials, news and coupons by
joining our email list at www.cuckoosnest.biz



ROLL YOUR OWN SIZZLING FAJITAS marinated
in lime & cilantro, sautéed w/mixed vegetables, served
w/rice, guacamole, sour cream & warm tortillas
chicken or steak 16.95 chicken & steak combo 17.95
shrimp & scallops 22.95

CAJUN STEAK a generously seasoned 14 oz. rib-eye
char-broiled to your desire, served w/a baked potato &
a salad 23.95

CAJUN PRIME RIB roasted, generously seasoned &
char-broiled to your desire, served w/a baked potato &
a salad 24.95

DELMONICO STEAK the same cut as our Cajun
Steak, but without the spices, served w/a baked potato &
a salad 23.95

CAJUN GARLIC SHRIMP & SCALLOPS sautéed
w/spinach & tomatoes in a garlic cream sauce, served
over linguini & w/a salad 22.95

BLACKENED WHITEFISH a New Orleans & New
England favorite! Fresh Atlantic codfish w/Cajun spices,
topped w/scallions, served w/drawn butter, Spanish rice &
a salad 19.95

SHRIMP RANCHERA ENCHILADAS 2 blue
corn tortillas filled w/shrimp, topped w/a smoky tomato
sauce & cheese, served w/white basmati rice & refried
black beans 16.95

CHILI VERDE a traditional Mexican dish of pork
simmered in a green tomatillo sauce, served w/corn
tortillas, rice & refried beans 16.95

PASTA JAMBALAYA shrimp, Cajun chicken, Italian
sausage & mushrooms, sautéed w/olive oil & garlic,
simmered w/Creole sauce, served over penne pasta topped
w/Parmesan cheese & w/a salad 19.95

GRILLED JERK CHICKEN Jamaican jerk-spiced
boneless chicken breast served over white basmati rice
w/a jerk black bean sauce 16.95

CAJUN CHICKEN WITH PENNE PASTA grilled,
spiced chicken breast, sliced & served w/broccoli &
sun-dried tomatoes in a light cream sauce & w/a
salad 18.95

House Specialties

Side Orders
JAMBALAYA RICE 5.95

SPANISH RICE 2.50

BASMATI RICE,
WHITE OR YELLOW 2.50

SPANISH RICE & BEANS 3.50

PINTO OR REFRIED BEANS 2.00

FRENCH FRIES 2.75

SPICY FRIES 2.95

TORTILLAS Served warm
corn (4) 1.00 flour .30 each

GREEN CHILI
SOUR CREAM 1.50

PICO DE GALLO OR

SALSA VERDE 1.25

GUACAMOLE 1.50

Every Thursday
and Sunday!
6:00-9:00 PM

Live Jazz!

Thoroughly cooking meats, poultry, seafood,
shellfish & eggs reduces the risk of food borne illness.

Beverages
FRESH BREWED REGULAR OR DECAF COFFEE 2.00

TEA OR HERBAL TEA 1.75

MILK 1.75

JUICE 2.00

HOT CHOCOLATE 2.25

PEPSI, DIET PEPSI, MOUNTAIN DEW, ROOT BEER,
SIERRA MIST, GINGER ALE, PINK LEMONADE,
ICED TEA 2.00

SODA, ICED TEA & LEMONADE REFILLS 1.00



Since 1976: A Tradition of Fun!

Glossary
CAJUN STYLE hot & spicy seasoning using our carefully
selected blend of the freshest spices available to bring out the
natural flavor of the main ingredient. Spices include white,
black & red peppers, garlic, thyme, basil, paprika and/or
fennel seed

BURRITO soft flour tortilla filled w/refried beans & meat,
topped w/onions & scallions, sauce & cheese

EMPANADA homemade beef turnover filled w/onions,
peppers & black olives, topped w/sauce & cheese

ENCHILADA soft corn tortilla filled w/beef, chicken or
cheese, topped w/onions & scallion, sauce & cheese

TACO crispy corn tortilla folded & filled w/beef, chicken or
beans, topped w/lettuce, cheese & sauce

TAMALE meat, shrimp or vegetables wrapped in corn dough,
steamed & topped w/sauce & cheese – homemade & delicious

TORTILLA thin, round, flat unleavened bread made from
corn or wheat flour

TOSTADA flat, crispy corn tortilla topped w/refried
beans & beef or chicken, served w/lettuce & cheese

PICO DE GALLO (Salsa Fresca) salsa made w/fresh
chopped tomatoes, onions, jalapeños, cilantro & lime juice

SALSA VERDE puréed green sauce made w/tomatillos,
jalapeños, onions & cilantro

AN IRISHMAN IN CONNECTICUT SERVING
MEXICAN FOOD? NO WONDER IT’S CALLED
THE CUCKOO’S NEST!

For owner Jim Fitzpatrick, the name “Cuckoo’s Nest” is
loaded with meaning. A plucky young Irish-American guy
from Pelham, New York, his idea of establishing a Mexican
restaurant in a 200-year old cattle barn in what was then
a sleepy New England shoreline town was just a little
cuckoo to begin with. In what could easily have seemed
a bad omen, opening night in August of 1976 coincided
with the arrival of Hurricane Belle, with only seven patrons
braving the high winds and drenching rains to experience
Jim’s unusual vision.

Over time, Jim’s perseverance brought new life to the
historical building, once part of Saybrook’s Chalker Beach
Homestead. Fittingly, the decor of the restaurant is rich
with antique, farm-worn New England ephemera alongside
colorful artifacts from south of the border, creating a

surprisingly comfortable – and somewhat cuckoo –
ambience. The restaurant has also built a patronage
that is similarly eclectic, serving great food and beverages
at reasonable prices to people from all walks of life. As
Jim, who once considered a career in psychology, puts it,
“This place draws a living library of individuals, including
carpenters, teachers, clerks, doctors, lawyers and Indian
chiefs.” What’s more, it’s a place where families love to
bring their kids.

Today, after numerous expansions, the Cuckoo’s Nest
boasts unique dining areas on two floors, an outdoor patio
and an intimate bar area. A dedicated and diverse staff
of professionals serves as many as 100,000 meals in any
given year, and menu items range from favorite Mexican
dishes to unique specialties to please any palate. It’s not
surprising that folks up and down the shoreline, and those
just passing through, find the Cuckoo’s Nest so worthwhile
and lovably cuckoo!

We would like to thank all of the customers we have served since 1976. It has been a pleasure growing with you.

All prices subject to change without notice.

Southwestern
Sunday Brunch Buffet

All You Can Eat!
11 am to 2 pm every Sunday

Reservations suggested for parties of 6 or more.
Adults – $15.95* • Children – $9.50* • 4 & under – Free*

And don’t forget … We’re open for lunch & dinner
7 days a week.

*Does not apply to certain holiday brunches.




