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STARTERS
OUESOPIPEEHIES . o s e $6 (add ground beef + $2)
CLASSIC GUACAMOLE lightly Salted Chuips ........o.eeseussesssseassossssesssessssessasssressssibasssssnssssssases $9
SOPA DE POLLO albondigas, jalapeiio, AaVOCAAO0 .......c.cuvueeuemirerssniserinessescscssssassosssssssesensssns $10
MEXICAN SHRIMP COCKTAIL tomato, avocado, SEITAN0S ...........iviuivsnesesssesssesssessennes $12
QUESADILLA choice of Chicken 0F DEef .........ccociieuuessiesmisisssonsissssmsssssssssesesssoiisnessessssosss $14
LOADED NACHOS tortillas, queso, crema, cilantro, jalapenos ..........ec.ceeeieverersessassorseseanss $14
CANTINA ENSALADA choice of chicken, Shrimp OF St€aK .......c..eurerrerrrsessesssasssssssnssenses $16
FAJITAS FAMOSAS 15 $18 1.5 $36
Accompanied with Pico, Guacamole, Sautéed Onions, & Poblano
Choice of Chicken, Shrimp, or Steak
"ENTREES
BAJA MAHI FISH TACOS avocado, crema, pickled 0nions ...........c.ccocesiionecsinneiineiueneiin: $16
' WALNUT SPRINGS ENCHILADAS choice of beef, chicken or cheese ... $15
CANTINA BURGER grilled onions, léttuce, tomato, cheese, bbq spiced papas fritas.......$15
~ add guacamole + $1 ‘
" RIBEYE CARNE ASADA charred onions, roasted peppers, ranchero salsa ...................... $21
FELIPE’'S STEAK RANCHERO FAMOSO filet, tomato, peppers, onions, cilantro .....$22

GRILLED BEEF TENDERILOIN bbgq spiced papas fritas, jalapeno tequila butter ......... $27

SIDES $5
ELOTE STYLE CORN « CHARRO BEANS
MEXICAN RICE ¢ BBQ SPICED PAPAS FRITAS

SWEETS

MARIA'S FLAN caramel, berries, Whipped CIeam ...........couveveiiereireseesssesisesesssesssssesesssssnns $8
HOUSE-MADE CHURROS housemade, cinnamon, Mexican chocolate .................... $8
CEASSIG FIRES EECHES GAKE - i e S i s il $8

Chef Felipe Armenta ¢ Chef Graham Elliot

*consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.
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COCKTAILS
ARMENTA'S MARGARITA $12

Socorro Blanco Tequila, Jalisco 1562, House-Made Sour Mix

EL BOSQUE VERDE $12
Charanda Blanco Single Blended Rum, Mint, Lime, Sugar

MI RANCHO $12

21 Seeds Cucumber, Jalapeno Tequila, Lime, Tajin

RUCO $12
El Sierra Norte Mexican Whiskey, Cocoa Bitters, Aguave

LA CURA $11

Dos Equis, Clamato Juice, Lime Juice, Secret Sauce Blend, Cholula, Tajin

FELIPE'S FROZEN MARGARITA $10
Lunazul 100% Blue Agave Tequila, Classic Frozen

Add Mango + Grand Marnier + Chambord + $3 each add on

BEERS
MODELO ESPECIAL $5 « DOS EQUIS $5  PACIFICO $5
MILLER LIGHT $4 « LONE STAR $4

SOFT DRINKS $3
CLASSIC COLA « DIET CLASSIC COLA « SPRITZ
DR. DOCTOR * CHERRY LIME

SWEET TEA « UNSWEET TEA

S\,

Chef Felipe Armenta ¢ Chef Graham Elliot

*consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.




