
THE SCORNED WOMAN
Our own pepper vodka, passion fruit puree & tobasco. 

ALSO AVAILABLE AS A SHOT!

CHICO
Exotico Blanco tequila, blackberry liqueur, agave nectar, 

lemon juice, and club soda.

MEXICAN MUDSLIDEMEXICAN MUDSLIDE
A twist on the traditional mudslide. Made with Exotico 
Blanco, Kahlua, and Bailey’s Irish Cream.  Served on the 

rocks or frozen.

FROZEN MANGO MOJITO
Bacardi rum, mint, lime juice, and mango puree served 

frozen.

CILANTRO WHIFFCILANTRO WHIFF
Coconut rum, pineapple juice, muddled cilantro, mint, 

and lime juice.

SPICY WATERMELON MARGARITA
Our house jalapeño infused Exotico Reposado tequila, 
triple sec, lime juice, sour, and gourmet watermelon 

puree.

MAINE MAN BLUEBERRY PIÑA COLADA MAINE MAN BLUEBERRY PIÑA COLADA 
A twist on our traditional Piña Colada made with Bacardi 
rum and Blueberry Crush by Maine Man Flavah!

SANGARITA
1800 Silver, triple sec, lime juice, sour, and our House 
Red Sangria made with fresh fruit and a cinnamon 

infusion. 

HIBISCUS ICED TEA
A Sweet Mexican favorite.

FRUIT LEMONADE
Strawberry, Blackberry, 
Pomegranate, Blueberry, or 
Raspberry.

HORCHATAHORCHATA
Made with rice, cinnamon & sugar.

COFFEE
Organic regular

MEXICAN HOT CHOCOLATE
Made from scratch, served with Made from scratch, served with 
whipped cream and gourmet 
chocolate sauce.

COOL FRUIT SMOOTHIE
Strawberry, Raspberry, Wildberry, or 
Mango.

SODA POP
REFILLABLE

Pepsi
Diet Pepsi
Root Beer
Sierra Mist
Mountain DewMountain Dew
Dr. Pepper
Orange Soda
Ginger Ale
Raspberry Iced Tea
Lemonade
Unsweetened Iced Tea

KIDS DRINKSKIDS DRINKS
Juice or Soda in a 
sippy cup.

TRADITIONAL
Our delicious House Margarita. 
Regular, Strawberry, Raspberry, 
Wildberry, or Mango.

HOT POMERITA
AA pomegranate margarita made with 
jalapeño infused Exotico Blanco 
tequila. Spicy and sweet.

MIGUEL'S SIGNATURE
Made with Exotico Blanco, fresh 
squeezed lemon & lime juice, & 
agave nectar.

GUAVARITAGUAVARITA
A refreshing combination of sweet 
and sour. Hornitos Reposado, 
Cointreau, Guava, and sour.

CADILLAC
1800 Reposado, Cointreau, and a 
Grand Marnier floater.

COCONUT MARGARITACOCONUT MARGARITA
Hornitos Plata, Cointreau, coconut 
puree, fresh lemon & lime.

                  
                WHITE   

Chardonnay     $7     $24    
Pinot Grigio     $8   $33

    

                                                

                     RED                      RED 
Merlot     $6     $24

Pinot Noir     $6     $24
Malbec     $7     $28

HOUSE RED SANGRIA
House made Sangria w/ fresh fruit 

& a cinnamon infusion.

VI
NO
S

$10

CANTINA COCKTAILS

NON
ALCOHOLIC
BEVERAGES





Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness.

 FILLINGS
• Taco Seasoned Ground Beef
• Carne Asada
• Grilled Chicken
• Chorizo
• Birria Style Shredded Beef
• Refried Beans• Refried Beans
• Vegetarian Black Beans
• Sautéed Vegetables
• Seasoned Tofu
• Vegetarian Chorizo

SIDES
• Spanish Rice
• Refried Beans• Refried Beans
• Vegetarian Black Beans
• Sautéed Vegetables
• Esquites (Street Vendor Corn)

$16

$18

$17

$18

TACOS GRINGOS
Two tacos on your choice of tortilla filled with ground beef or chicken, 
cheese, lettuce, salsa fresca, and sour cream. Served with two sides of 
your choice. ADD ONE MORE TACO 2.49

SHRIMP AND CHORIZO TACOS
TTwo tacos on corn tortillas filled with shrimp and chorizo topped with 
fresh cilantro, taquera salsa, and crema. Served with two sides of your 
choice.

GRILLED OR BLACKENED FISH TACOS
Fresh caught seasonal fish served with a simple slaw, cactus salsa, lime 
wedges, and crema. Served with two sides of your choice and a side of 
corn tortillas. AVAILABLE PALEO 

TACOS GUISADOTACOS GUISADO
3 tacos served open face on corn tortillas with your choice of either 
seasoned slow cooked beef or poblano and bell peppers topped with 
cotija cheese, crema, and guacamole. Served with black beans and rice. 

TACOS MEXICANOS
Three tacos on soft corn tortillas with your choice of grilled chicken or Three tacos on soft corn tortillas with your choice of grilled chicken or 
carne asada steak served street vendor style with minced onion, fresh 
cilantro, cotija cheese, taquera salsa, and lime wedges. Served with two 
sides of your choice.

TEMPURA AVOCADO TACOS
Three tacos on corn tortillas filled with tempura avocado slices topped 
with a simple slaw and salsa roja.  Served with two sides of your choice.

$18

THE GRINGO BURRITO
A flour tortilla stuffed with rice, black beans, cheese, 
crema, and your choice of filling. Served with salsa 

fresca and two sides of your choice.

CHIMICHANGA
AA deep fried burrito with cheese, rice, black beans, 
crema, and your choice of filling. Topped with a 

poblano cream sauce. Served with two sides of your 
choice.

VEGETARIAN CHIMICHANGA
AA deep fried burrito with black beans, cheese, 

seasoned Maine potatoes & a tequila mushroom 
cream sauce, topped with poblano cream sauce & 
crispy fried onions. Served with two sides of your 

choice.

THE CALIFORNIA BURRITO
AA flour tortilla stuffed with Maine roasted potatoes, 
guacamole, chipotle mayo or salsa roja, and your 
choice of carne asada or grilled chicken.  Served 

with two sides of your choice.

MIGUEL'S WET BURRITO
AA flour tortilla filled with your choice of filling, rice,  
black beans, crema, and cheese topped with our 
red enchilada or verde sauce and cotija cheese.  

Served with two sides of your choice.

Made with corn tortillas. You pick the 
filling. Served with two sides of your 
choice & sour cream.
            
          $17

$17

$21

ENCHILADAS
TTwo corn tortillas with your choice 
of filling, monterey jack and cheddar 
cheese, and our homemade 
traditional enchilada sauce baked to 
perfection then topped with cotija 
cheese.  ADD ONE MORE 2.49

ENCHILADAS VERDE
TTwo corn tortillas with your choice 
of filling, monterey jack and cheddar 
cheese, and our house verde salsa 
baked to perfection then topped 
with cotija chese.  ADD ONE MORE 2.49

ENCHILADAS SUIZA
Three enchiladas filled with grilled Three enchiladas filled with grilled 
chicken, Maine potatoes, and 
spinach in a tequila mushroom 
cream sauce topped with salsa 
verde and poblano cream.

$14

$17

$21

$17

$16

$16






