TEQUILA

COCINA+CANTINA

QUESO FUNDIDO 14
MELTED CHEESE. WARM TORTILLAS
WITH CHORIZO: 18

ELOTE* 13

‘TWO TACOS A LA CARTE.
TEQUILA* 19
GRILLED SKIRT STEAK. CHEESE CRUST. ROASTED POBLANO
PEPPER. CORN TORTILLA. HOUSE-MADE SALSA ON THE SIDE

CARNE ASADA* 15

()  WHOLE CORN. GRILLED AND SEASONED WITH CHILE POWDER GRILLED SKIRT STEAK. CHEESE CRUST. CORN TORTILLA.
(C  TOPPED WITH OUESO FRESCO ()  HOUSE-MADE SALSA ON THE SIDE
1]
= GUACAMOLE 15 8 OCTOPUS 16
ﬂ: AVOCADO. TOMATO. LIME JUICE. JALAPENO. RED ONION. CILANTRO < GRILLED OCTOPUS. CHEESE CRUST. CORN TORTILLA. TOMATO.
< j—  ONION. JALAPENO. AVOCADO. CHIPOTLE SAUCE
= CEVICHE 20
U)  COOKED SHRIMP. RED ONION. TOMATO. LIME. JALAPENO. CILANTRO
RIBEYE* 65
1407 RIBEYE SERVED WITH ROASTED POTATOES AND
V) CAESAR14 GRILLED ASPARAGUS
() ROMAINE HEARTS. PARMESAN CHEESE. CAESAR DRESSING
<(  WITH CHICKEN: 18 WITH GRILLED SHRIMP: 20 RIBEYE AGUACHILE* 50
| RIBEYE IN OUR HOUSE-MADE SPECIALTY BLACK SAUCE.
< TEQUILA 20 GRILLED ONIONS AND AVOCADO
(/)  SHRIMP. MIXED GREENS. MANGO. BELL PEPPERS.
CARNE EN SU JUGO 27 (CHEF FAVORITE)
BEEF IN OUR HOUSE-MADE GREEN SAUCE. BEANS. TOPPED
TUNA TOSTADA* 20 WITH BACON AND CHIVES
FRESH TUNA CUBES. SESAME SEEDS. PICKLED
RED ONIONS. LIME. HOUSE-MADE BLACK SAUCE PULPO ZARANDEADO 48
MARINATED GRILLED OCTOPUS IN OUR HOUSE-MADE
TEQUILA TOSTADA* 22 R VR
0CTOPUS. SCALLOPS. HOUSE-MADE BLACK SAUCE. CAMARONES EL REY 30 (CHEF FAVORITE)
8 TORTILLA STRIPS JUMBO SHRIMP IN OUR HOUSE-MADE RED SAUCE
(@) MANGO AGUACHILES* 25 ) TACOS DORADO 16 (3 1AC0S)
L. FRESH BUTTERFLYED SHRIMP WITH LIME JUICE. L]  CRISPY SHREDDED BEEF AND POTATO TACOS. SERVED
w
(s (ORGSR OUDE s 5 QUESA BIRRIA TACO 20 @ Thts)
FRESH BUTTERFLYED SHRINP WITH LIME JUICE. L BIRRIA BEEF. CHEESE CRUST. ONIONS. CILANTRO. SERVED
(-;_-) HOUSE-MADE RED SAUCE - WITH A BIRRIA CONSOME
Ll AGUACHILES VERDES* 26 Z CARNE ASADA PLATE* 39
OC  FRESH BUTTERFLYED SHRIMP WITH LIME JUICE. GRILLED SKIRT STEAK WITH BONE MARROW. GRILLED ONIONS.
L HOUSE-MADE GREEN SAUCE 2 BEANS. AND CORN TORTILLAS
SIDES CORN TORTILLAS 3 BEANS 4 GUACAMOLE 5
DESSERTS CHOCOLATE CAKE 16 FLAN 15 CHURROS 16

SERVED WITH ICE CREAM

SERVED WITH ICE CREAM

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR
EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



SPECIALTY COCKTAILS ——

TEQUILA

COCINA+CANTINA
CANTARITO 16 ABUELITA MARTINI 17
TEOUILA. FRESH ORANGE JUICE. LIME JUICE. SOUIRT BAILEYS. KAHLUA. ABUELITA CHOCOLATE
CHARRO DE JALISCO 17 AL CARAJO MARTINI 16
MEZCAL. LIME JUICE ESPRESSO. LICOR 43
CUCUMBER MARGARITA 17 DIAMANTE NEGRO MARTINI 16
ST. GERMAIN. LIME JUICE. AGAVE MEZCAL. LIME JUICE. AGAVE
LAFRESA 17 LABIOS ROJOS MARTINI 17
TEOUILA. STRAWBERRY PUREE. COINTREAU TEOUILA. WATERMELON PUREE
LA GUAPA 21 LEMON DROP MARTINI 16
TEOUILA. GUAVA PUREE. LIME JUICE. AGAVE VODKA. COINTRE
MAYAHUEL 17 LYCHEE MARTINI 17
TEOUILA. ST. GERMAIN. LIME. AGAVE. PINEAPPLE CHUNKS VODKA. LYCHEE PUREE
MEZCAL MULE 17 MAZAPAN 16
MEZCAL. LIME JUICE. GINGER BEER RUMACHATA. RUM. MAZAPAN RIN
SPICY LOVER 17 PEACHY MARTINI 16

TEQUILA. ST. GERMAIN. LIME. AGAVE

STELLA ROSA. PEACH PUREE

POR TU MALDITO AMOR CANTARITO 240
BOTTLE OF TEQUILA. FRESH ORANGE JUICE. LIME JUICE. SOUIRT

- SIGNATURE. SERVES 4-6 PEOPLE. -

BEER

MODELO 7 CORONA 7
PACIFICO 7 DOS X 7
BUD LIGHT 7 INDIO 7
TECATE LIGHT 7 ESTRELLA 7
TECATE ROJA 7

MICHELOB ULTRA 7

O cocAcoLA4

(_)I COKE ZERO 4

§ DR PEPPER 4

%' SPRITE 4

7 LEMONADE 4

<Z> ORANGE FANTA 4



