
QUESADILLAS

FARMERS MARKET 
A creamy blend of mexican cheeses,  
black beans, sautéed bell peppers,  

onions, summer squash and zucchini, 
served inside a warm, crisp flour tortilla 14

THREE CHEESE 
A creamy blend of mexican �cheeses, 

served inside a warm, crisp flour tortilla 9
 ADD ground beef, chorizo, chicken,  

or sautéed vegetables 4 

THE WILD ONE 
A creamy blend of mexican cheeses with 

your choice of grilled or fried chicken 
tossed in buffalo sauce, served inside a 

warm crisp flour tortilla with your choice of 
ranch or bleu cheese dressing 14

FISHERMAN'S FAVORITE 
A creamy blend of mexican cheeses, 

blackened grilled shrimp, and  
housemade roasted poblano queso,  

served inside a warm, crisp flour tortilla 15

Choice of two: sour cream • salsa • guacamole

THE PHILLY 
A creamy blend of mexican cheeses, tender grilled flank steak, 

sautéed onions and bell peppers. Served with chipotle mayo and our 
housemade queso blanco, served inside a warm, crisp flour tortilla 15

APPETIZERS

AVOCADO FRIES
Thick slices of fresh avocado 

seasoned and panko fried crisp, 
served with our fire-roasted three 

pepper salsa and chipotle ranch 14

SOUTH OF THE  
BORDER POUTINE 

Cajun seasoned french fries  
topped with our housemade 

chorizo, roasted poblano queso, 
and queso fresco 15

MIGUEL'S WINGS
Eight house seasoned wings  

with choice of sauce 16
SAUCES: mild, hot,  

honey chipotle,  
scorned woman

New! SANTE FE  
CHICKEN FLAUTAS

Three crispy flour tortillas filled with 
chicken, jack cheese, roasted corn 
and red pepper. Served with a side 

of housemade roasted poblano 
queso for dipping 15

MIGUEL'S FRIED  
GREEN TOMATOES 

Green tomatoes dusted in 
cornmeal, fried golden, topped 

with chipotle mayo drizzle, fresh 
cilantro, and cotija cheese 13

SALSA CON QUESO
Our housemade queso blanco 

topped with our salsa fresca, 
served with warm tortilla chips 13

ONE COMPLIMENTARY SIDE  
of Fire-Roasted Three Pepper Salsa  

PER COUPLE

TACOS
MIGUEL'S STREET TACOS 
Three soft corn tortillas filled with tender grilled 
marinated flank steak, topped with onion,  
fresh cilantro, cotija cheese, fire-roasted three 
pepper salsa, and lime wedges 17 

FRIED AVOCADO TACOS 
Three tacos (choice of tortilla), filled with 
panko avocado �slices, topped with our 
housemade lime-scented slaw and  
fire-roasted three pepper salsa 16

SHRIMP & CHORIZO TACOS
Two soft flour tortillas filled with grilled shrimp 
and housemade chorizo, topped with onions, 
fire-roasted three pepper salsa,  
and cilantro lime crema 20

TACOS GRINGOS
Two hard or soft tortillas filled with  
seasoned ground beef, shredded  
jack cheese, lettuce, salsa fresca,  
and sour cream 14

Choice of two sides 

Salsa Fresca  
sm/2 • lg/5

Fire-Roasted 
Three Pepper Salsa  

sm/2 • lg/5

HOUSEMADE 
SALSAS

SI
DE

S • SPANISH RICE 
• VEGETARIAN BLACK BEANS 
• REFRIED BEANS
• ESQUITES (STREET VENDOR CORN)

SALADS

Choice of dressing

MIGUEL'S HOUSE SALAD
Chopped romaine and iceberg topped with 

tomatoes, onions, black olives and jack cheese 8

New! GRILLED SHRIMP & AVOCADO SALAD
 Grilled chili lime shrimp, fresh avocado wedges, 

tomato, street corn, shredded red cabbage,  
Cotija cheese, fresh cilantro, lime wedges,  

and crispy corn tortilla strips, served on a bed of 
chopped romaine and iceberg lettuce, drizzled with our 

housemade honey chipotle dressing 20

TACO SALAD
Fresh iceberg and romaine lettuce, tomato, onion, black 
olives, and shredded mexican cheeses in a housemade 

taco bowl with your choice of taco seasoned ground beef 
or marinated grilled chicken breast.  

Served with sour cream and guacamole 17

MIGUEL'S NACHOS
Our crispy tortilla chips covered with housemade roasted poblano queso, 

salsa fresca, guacamole, and sour cream 14
 ADD ground beef, chorizo, chicken, or sautéed vegetables 4 

New! JALAPEÑO HOT SHOTS
Six deep fried breaded jalapeño peppers stuffed 

with cream cheese, drizzled with a honey 
chipotle sauce, served with a side of cilantro 
sour cream and chipotle mayo for dipping 14

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.  
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES PRIOR TO ORDERING

Our Homemade

DRESSINGS Ranch • Cilantro Sour Cream • Citrus Vinaigrette • Jalapeño Vinaigrette • Bleu Cheese



• SPANISH RICE • VEGETARIAN BLACK BEANS  
• REFRIED BEANS • ESQUITES (STREET VENDOR CORN)SIDES

SIZZLIN' FAJITAS
Served with Spanish rice, refried beans, cheese, lettuce, salsa, sour cream, guacamole, and tortillas

BLACKENED  
SHRIMP FAJITAS
Sautéed blackened shrimp 
over a bed of chimichurri 
seasoned sautéed vegetables, 
on a sizzling cast iron skillet 27

MIGUEL'S CLASSIC FAJITAS  
Marinated Grilled Chicken  
Over a bed of chimichurri  

seasoned sautéed vegetables,  
on a sizzling cast iron skillet 25

Authentic Marinated Flank Steak  
Flame grilled to perfection,  

over a bed of chimichurri seasoned 
sautéed vegetables, on a sizzling 

cast iron skillet 27 

MIGUEL'S CLASSIC ENCHILADA
Two soft corn tortillas filled with choice of seasoned ground beef or marinated grilled 
chicken, jack cheese, housemade enchilada sauce. Topped with melted jack cheese, 

salsa fresca, and cotija cheese. Served with sour cream 17

ENCHILADAS VERDE
Two soft corn tortillas filled with choice of grilled flank steak  

or marinated grilled chicken, jack cheese.  
Topped with verde, onions, cilantro lime crema, and cotija cheese 20

New! ENCHILADA TRIO
	 Three corn tortillas filled with your choice of seasoned  

ground beef or marinated grilled chicken, topped with melted  
 jack cheese and our housemade enchilada sauce,  

verde, and roasted poblano queso 22

ENCHILADAS
Served with choice of two sides 

 BLACKENED 
FISH TACOS

Blackened flaky white 
fish served with a 
lime-scented slaw, 

salsa fresca, cilantro 
lime crema, and corn 

tortillas 21 

RELLENO 
JALISCO 

Two large flame-grilled 
poblano peppers filled 

with jack cheese, 
tossed in an egg wash 
and lightly seasoned, 
breaded, fried golden. 

Topped with warm  
,fire-roasted three 
pepper salsa and  
cotija cheese 23

 CARNITAS 
Tender braised 
pork shoulder 

done traditionally, 
fried slightly crisp, 
with queso fresco, 
housemade verde, 
avocado, and soft  

corn tortillas 23

DINNERS
MIGUEL'S SIGNATURE BAKED AVOCADOS

Two baked fresh avocado halves filled with our 
housemade pork chorizo, coconut milk drizzle,  

fresh lime squeeze, and cilantro. Served with sautéed 
vegetables and lime-scented slaw 18
 SUB Vegan Chorizo 2.50

Items below served with choice of two sides

CHURROS 
Mexican-style fritter, fried, dusted with 
cinnamon and powdered sugar, served with a 
chocolate dipping sauce 6

TRES LECHES CAKE
Delectably sweet sponge cake soaked in three 
different milks, topped with whipped �cream  
and strawberries 8

MIGUELITOS 

KIDS MENU
FOR AGES 12 & UNDER

KID'S NACHOS
A kids-size plate of nacho chips topped 
with cheese, choice of chicken or beef 7

MAC-N-CHEESE 8
KID'S QUESADILLA

One small plain cheese quesadilla,  
choice of rice and beans or fries 5

KID'S TACO
One hard or soft shell taco  
filled with chicken or beef 6

CHICKEN FINGERS
Served with fries and ranch 8

FRIED ICE CREAM
Vanilla ice cream inside a crispy fried shell, 
covered with chocolate sauce, whipped cream 7

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.  
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES PRIOR TO ORDERING

VEGETARIAN FAJITAS 
Chili-Lime Seasoned Tofu or Vegetarian Chorizo
Over a bed of chimichurri seasoned sautéed 
vegetables on a sizzling skillet 25

3-MEAT FAJITAS 
• Authentic Marinated Flank Steak 
• Grilled Chicken 
• Housemade Chorizo 
Over a bed of chimichurri 
seasoned sautéed vegetables  
on a sizzling skillet 30
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EXTRAS
•	 Roasted Poblano Queso 

sm 2/ lg 6
•	 Spanish Rice 2
•	 Black or Refried Beans 2
•	 Sautéed Vegetables 3
•	 Guacamole - sm 2 / lg 7
•	 Halved Avocado 3
•	 Scorned Woman Sauce 1
•	 Tortillas (Corn or Flour) 1
•	 Jalapeños 1
•	 Fries 4
•	 Mexican Street Corn 3
•	 Cilantro Lime Crema 2

BURRITOS  
& CHIMIS
THE GRINGO
10” flour tortilla filled with seasoned  
ground beef, rice, black beans,  
and jack cheese. Served with  
salsa fresca 16

THE CALI
10” flour tortilla filled with tender marinated  
flank steak, french fries, guacamole,  
and chipotle mayo 19

WET BURRITO
10” flour tortilla filled with seasoned ground beef 
or marinated grilled chicken, rice, black beans, 
and jack cheese. Topped with housemade red 
enchilada sauce or verde, cotija cheese 18

CHIMICHANGA
Deep-fried flour tortilla filled with seasoned  
ground beef or marinated grilled chicken, rice,  
black beans, and jack cheese. Topped  
with roasted poblano queso 19

Served with choice of two sides 

DESSERTS


