Antojitos
T able Side Guacamole $7.95

Avacados seasoned to Pcrfcction with tomato, cilantro, onion & a splash of lime.

Camarones Rellenos $10.95
Shrimp Stuffed with cheese, hand rolled in bacon and served with honcg mustard sauce.

ﬂautas $8.95
Two tortillas rolled & stuffed with chicken. Decp fried to pcrfcction with guacamolc & sour cream.

Coctc| de Camaroncs $11.95
Jumbo s|1rimP with spicy tomato salsa, avocado & fresh lemon.

Nachos [Fiesta $8.50

Tortilla chips with cheese, diced tomatoes, black olives, guacamolc, sour cream, beans & slicedjalapenos.

Acld chicken orbeef $1 50 Acld camne asada $3%.00

Taquitos Rancheros $8.00
Six beef taquitos cutin half, served with guacamolc, sour cream & salsa.

Cantina Samplcr for Two $15.95
Camaroncs rc“cnos, cl':oriqucso, qucsadi"as, ﬂautas, sope, taquitos, 5uacamo|e & sour cream.

Sopcs $8.25
Little masa Patties toppccl with beans, lettuce, choice of shredded chicken or beef, guacamolc & sour cream,
Quesadillas $7.50

ﬂour tortilla stuffed with cheese, gri“c.d & served with guacamolc, sour cream & Pico de ga“o.
Add chicken orbeef $1.50 ... Add shrimp $4.00 ... Add carne asada $3.00

Refills on Chips & Salsa or Pean DEP $1.00

Ensaladas
o Fajita T ostada $10.25
Spccial Senior Fricing (For guests 55 or older onlg) $8.50

Gri“ccl steak or chicken over a bed of lettuce on a crispy torl:i“a, toppecl with black beans, guacamolc & sour cream.
Add shrimp $4.00

Ceviche E stilo Acapulco $11.95

Citrus marinated s|1rimp, 5ca“op & white fish with tomato, cilantro, avocado & lime.

gﬁ Taco Salacl $10.95
5Pccia! Senior Fricing (For guests 55 or older onlg) $7.50
Choice of ground beef or shredded chicken in a tortilla shell with lettuce, refried beans, olives, tomatoes & cheese.

Grilled Chicken Salacl $10.95

Gri“cd chicken marinated in achiote, served on mixed lettuce with roasted Pump‘cin seeds and sPrinUccl with

queso fresco & tomatoes. Scrvccl with Pumpkin seed drcssing.

Mexican T ostadas $10.25
Two flat comn tortillas with refried bcans, shredded beef or chiclccn, lcttucc, diced tomatoes, guacamolc,

sour cream & queso fresco. Adcl carne asada $3.00

«SO’PH S
A":oncligas $4.25
Hearty Mexican meatball with vegetables.
SoPa de Tortilla $4.25
T he Cantina’s Mexican's T ortilla Soup, with chicken & avocado.

Sopa del Dia $4.25
Ask your server about our soup of the clag.

!gDenotes Specia| Senior Fricing. Available on select items onlg. Ask your server for details.

18% Gratuity on parties of six or more.



Enchiladas § Seafood

Served with Mexican rice & refried beans.

E nchiladas Suizas

$10.95

Two com tortillas rolled and stuffed with gri“cc] chicken & Pico de ga“o. Served with tomatillo sauce & sour cream.

Seafood [ nchiladas

$1%.95

Twocomn tortillas rolled with s|1rimp, sca“ops, fish & crab. Covcrcd in our spccial tomatillo sauce, corn & avocado slices.

Fish Tacos $10.00
Girilled white fish in flour tortillas with sliced cabbagc, Pico de ga“o & Mexican cream sauce.
Substitute shrimp $2.00.
Camarones al Aji"o $15.95
Garlic 5|1rimp sauteed our spccial way.
chcado Rc“cno $15.95
Orangc roushg sauteed in lemon buttcr, stuffed with s|1rimP, 5ca|lops, crab, roasted Poblano sauce & cheese.
[ nchiladas de la Casa $10.50
Three com tortillas rolled and stuffed with beef, chicken or cheese. ToPPccl with red chile sauce & cheese.
chcado al Fatron $15.95
Girilled red snapper sauteedina |ight sauce with anaheim peppers, mushrooms & olives.
(Camarones ala Diabla $15.95
Shrimp sauteed in our 5pcical red-hot chile sauce.
chcado Huitlacoche $15.95
Sautccd red snapper with creamy PoHano pepper sauce and toPPccl with sweet corn mushrooms.
Salmon Asado $15.95
Grilled salmonina creamy California pepper sauce.
[ nchilada de E_spinacas $12.95
E nchiladas stuffed with spinacl-l, mushrooms and cheese, served with a tomato & chile serrano sauce.
Especialidades

Served with Mexican rice, refried beans & tortillas.
Follo Kc“cno $13.95
Chicken breast stuffed with sPinacl-n, cheese and served with a Poblano pepper sauce.
Fo“o Borracl-uo $12.95
Grilled chicken breast, sauteed with rosemary garlic sauce and toPPccl with cactus & cheese.
Carne Asada $15.95
Gri“ccl Mexican stglc New York steak marinated in herbs & spiccs. Toppcd with onjon, peppers & cheese.
Stcak Ranchcra $13.95
Strips of steak sauteed with bell peppers and onions along with our ranchera sauce.
Pollo en Fipian $12.95
Grilled chicken breast, sauteed with creamy pimicnto and Pumpkin seed sauce.
Carnitas $14.95
Pork slow roasted in beer, shredded & served with pico de gallo & guacamole.
Seafood Chile Relleno $14.95
Koastcc] Poblano pepper stuffed with montcrcyjaclc chccsc, covered with shrimp, sca“ops, orange rougl'og,
crab meat and our delicious creamy sauce.
Sizzling Fajitas Platillo $13.95
Choice of chicken or beef, served with guacamo|c, sour cream & Pico de ga“o.
Add Shrimp $4.00
Tuscan3 f:laming f:afjitas $16.95
Chicken, steak & s|1rimP with guacamolc, served with sour cream & Pico de ga"o, flamed tableside with tequila.
Cl‘lilc Verde $12.95
Diced Fork simmered in green chile sauce.
Steak Con Camarones $16.95

New York sidoin steak served with garlic shrimP.

18% Gratuity on parties of six or more.



s]:ea’ua ls

Spccial of the Day $1%.95
lncludes a Sidc OF rice, wl'lole bcans and salad or SOUP OF tl'ae day. Menudo on Sunday.

Mondag ~ Milancsa Con Fapas
Breaded chicken breast topped with chipotle sauce and cheese, served with potato wcdgcs.
Tucsdag - Mixed Grilled Seafood
Blackened tilaPia, salmon and two shrimP stuffed with cheese, wraPPcd in bacon with creamy Poblano sauce .
chncsdag - Steak Picado
NY Stcalc cutin c|1un|<.s, cooked with peppers, onions & tomato.
Thursclag -~ Barbacoa

Slow cooked pot roast in Mexican 5Piccs, sliced avocado, onions & cilantro.

f:ridag ~ Combinacion Mar Y Tierra
Grilled red snapper filet served with gri“ed sirloin steak.

Saturday -Pollo Pibil

Chicken breast cooked in garlic, citrus juiccs and achote sauce, served in a corn husk with caramelized onions.

Sunclag -Pescado Veracruz
Orangc rougl'og simmered in tomato, onions, peppers, garlic and white wine.
Burritos
Burritos served with Mexioan rice § refried beans.
Carne Asada Burrito $10.95
Chunks of g,ri“ccl steak served on a flour tortilla with g,uacamolc, pico de ga“o, beans, lettuce, cheese & ranchera sauce.
Burro Grande $10.95

Made with Iargc tortilla shells and your choice of bean, shredded beef or chicken; toPPcc] with green sauce & melted cheese.

!gChimichanga $10.95

Spccial Senior Fricing (For guests 55 or older onlg) $8.50
Dcep fried jumbo burrito stuffed with beef or chicken. ToPPcc] with ranchera sauce, guacamole & sour cream.
Burrito Suizo $11.95

Chunks of gri“ed chicken or steak served on a flour tortilla, with guacamolc, Pico de ga“o, beans, lettuce, cheese

and toPPcd with tomatillo sauce.

Chile Verde Burrito $11.95
Largc flour tortilla stuffed with chunks of Porlc & cooked in green sauce, and toPPccl with tomatillo sauce & cheese.
Seafood Burrito $1%.95

Largc flour tortilla stuffed with rice, shrimP, 5ca“ops, fish & crab; toppecl with creamy tomatillo sauce, diced tomatoes,
cheese & sour cream.

combination Plnners
AlL dinners served with Mexican rice § refried beans.
Cl')oosc 1 ltcm $7.95 Choose 2 Itcms $9.95 Choose 3 ltcms $10.95
Sope Tamale Burrito
Chile Relleno Qusac]i“a T acos (Beef or Chicken)
E nchilada (Cheese, Beef or Chicken) Tacos de Camitas Carne Asada Soft T acos

(Add guac.arnole or Pic.o de ga“o $1.50) (Add guac,amole or Pico de ga“o $1.50)

Stoe Orders

One Burrito (Beef or Chicken) $4.95 (One Bean Burrito $3.95 | aco Carnitas $4.25
Carne Asada T aco $4.25 Ficode Gallo $.95 Flour or Corn T ortillas $.95
One Taco (Beef or Chicken)  $3.25 Mexican Refried Beans $2.25 SourCream $.95
One Tamalc $4.25 Jalapcnos $.75 Guacamolc $3%.95

!gDenotes SPecia! Senior Fricing‘ Available on select items on|3. Ask your server for details.

18% Gratuity on parties of six or more.



sPec’LaLtg Drinks

Housc Margarita . $5.95
House ch]uila, TriP|e secand our special Margarita Mix [Frozen or on the Rocks. Pitcher: $19.00
House Refreshing [Flavor Margarita ... $6.95
Fruit Flavors, Strawberry, Mango, Peach, Melon, Kaspbcrry, Guava, Prickly Pear.  Pitcher: $21.00
Cadillac Margarita . $7.95
Made with 1800 chosado chuiia, Tn'Plc sec, Sweet & Sour mix and a Splash of Grand Marmier. [and Shaken and served on
the rocks with a salted rim.
Available flavored: Pink Cadillac, Blue Cadillac, Furplc Cadillac $8.25
El Jci:c Margarita . $8.25
Fatron Silvcr, Cointrcau Frcnch Orange Liqucur, Sweet & Sour Mix and iemonjuicc served on the rocks with a salted rim.
CantinaRita ... $7.95
Cazadorez chosac]o chuiia, Triplc sec, Sweet & Sour Mix and a splash of Orange Juice served on the rocks with a salted rim.
(Cantina Platinum Margarita .. $8.25
Qur most delicious Margarita made with Patron Silver chuiia, Cointreau [French Orang,c Liclucur, Lime Juice, Sweet & Sour mix
and Blue Curacao. Hand shaken and served in a salted Martini Glass.
Rosarita Margarita .... $7.50
Sauza Conmemorativo chuila, Tripic sec, Sweet & Sour mix and a splasl-n of Cranbcrry_juicc served on the rocks with a salted rim.
Homni Margarita . $7.50
No lcidding! Made with [Hornitos chosado chuiia, Triplc sec, Sweet & Sour mix, hand shaken and served on the rocks with a
salted rim.

cantina Cocktatls

$6.95
APPle Martini
K etel One Vodka, APPIC FPuckerand a splasl-\ of sour. Shaken and served up oron the rocks.
Mojito
Bacardi ]__ight Kum, Triplc secand a simPlc syrup in muddled Mint | eaves and a lime with a spiasl'\ of soda.
The Cantina 5ar\gria
Red wine, Fcach quucur, Fresh Mango & Fcach, Orangc Juicc, FincaPPlc Juicc, 5wcct and Sour mix & a sPlash of Spritc.
CosmoPolitan

K etel One Vodka, Cointreau French Orangc, Oweet & Sourmix & a sPlash of Cranbcrrgjuicc served up in a Martini
glass,

(Cantina de Marg
Ketcl One Voc”ca mixed with our homemade B|ooc13 Marg Mix.

Nown Alcoholic Beverages | | pomestic Beer +3.00
Soft Drinks $2.25 Bud, Bud Light, Coors Light, Miller, Miller L ite & MGD
Coﬂ:cc or Tca $1.95
Cranberry or Orange Juice $3.25 ImPOI‘t $4.00
[_emonade $%.25 Corona, Corona Lig]-'t, Facii:ico, Tecate, XX Ambcr & Heineken
Desserts
SoPaPi“as $4.95

Dccp fried sweet cloug]-n, drizzded with honcg cinnamon & whippcd cream.
Addice cream $1.75

Appic Chimichanga $4.95
A mini burrito, dceP fried, stuffed with applc filling, coconut & pasas. Served with vanilla ice cream.

Flan or Choco [lan $4.95
E‘gg custard flan served Mexican stglc. Choco FFlanis a chocolate cake base toPPcd with flan.

Helado Frito $4.95

Qur 5Pccial fried vanilla ice cream.

18% Gratuity on parties of six or more.



