


APPETIZERS
Nachos ... ...

.......... A N3HS

...................................................... 3.95
4 plate full of frencn /ries covered with refried brans, melted jack and cheddar cheese and pico de gailo
ChiliCheese Fries ... ... ......................... . 3.50
French fries smothered with chilianc topped with melted cheddar cheese
Quesadillas
A soft flour tortilla filled with cheese and garnished with guacamole and sour cream. :
Cheese and mild green Ortegachiles .................c.ooou i Y5e
-Beefor Chickenguizado ........................ 5 i e S § SR S el e o 55T
-Fajita style— grilled steak or chicken with bei: peppers & onions ............... . T 5%
Taquitos
A corn tortilla filled with ciicken or beef, rolled and fried until golden brown.
-3taquites with guacamele ......... ..o 4.958
-Ztaquites withrice and beans .................. ... ... ..o 4.95
Guacamole, Baja Style
Made with fresh avocados, tomatoes, and a careful blend of seasoning.. NOTHING ELSE!
gir2iordesiilln o L R e R e e 2.2¢°
TG T A R S R e e e 398
Fajitas Ona Stk ... ... ... i 5.25

Two skewers of tender pieces oémarinaud beefor chicken, sour cream guacamole, and pico de gailo

.wm; rice and beans, add /- $¢
TOSTADAS

1. Cantina Tostada
A lortilla shell layered with refried beans, fresh shredded lettuce, shredded jack and cheddar cheese topped
with guacamole, sour cream and pico de gallo.
Your choice of:

L e T e SR S S B 3.95
OO IR T R e R R e 4.95
AReefir e R 4.95
2. Avocado Tostada .. ... .. . ... e RS T R 5 o s M O RN 5,(
Freshly diced avocada, tomato, onwon and celantro on a bed of shredded lettuce with garnish -
3. FafItATORBAR i oii i bt e 5 s e s e s e e s e s e 8.78

................................................ o B 7.98
A large [lour tortilla bowl filled with lettuce, garnish and topped with bay shrimp und uvocudo
COMBINATION SPECIALS
Served with rice and beans
S. Two Shrimp Enchiladas ..................... ... 6.95
Tender bay shrimp rolled in a flour tortilla and smothered with our special sauce
6. Two Enchiladas Rancheras ... ... ........................ . . .. ... . 5.95

....... - . ; .. 5.9%
Two chicken enchiladas smothered with our own homemade mole sauce--sweetened with a bit o'chocolate!

8. Enchiladas De Queso(cheese) ... ................. . .. b PR e f .. 525

9. Enchiladas De PPollo or Carne(chickenorbeef) ......... . ... .. ... .. oo b e L S

10.Tacoand Enchilada ...............................0..0c . e ae Ty " IS 5 ¢ ... 838
Chowe of cheese, chicken or beef

I1. Enchilada and Chile Relleno ............................. .. .| ped | e .. 598
Chouce of cheese, chicken or beef enchilada

12. Tacoand Chile Relleno .....................ooooooouoin o 5.95

1. Two Crispy TaCOS ... ... ....... .. ... 5.78
Chaoice of beef, chicken or pork.

W.TwoFishTacos .. ............. ... ................. ... ... 6.9%
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CANTINA FAVORITES
A lacarte
15. Soft Shell Tacos
Served with pico de gallo
-Decarneasada ................. . ... ... ... ... ... NS, . ... 2.50ea
“De PollOiaSAAOT wouilin o i o it o 4 5 B e e o e e e e e ... 2.30ea
18.CriSPY TACOS ookt i it fe e oo o e s e e s sleoate e e oo e e 2.25eun
beef or chicken machaca filled with lettuce, tomato and cheese
17. Vegetarian Taco ............ ... ... ... .. . .. ... ... . ciiinanene 2.50ea
Beans, guacamole, lettuce, tomato and cheese
18. Homemade Chili Relleno . ..... .. SR8 8 S Stk oo i 0 o g st e e B . B A 3.25ea
Topped with our spanish sauce and melted cheese
19. The "FAMOUS" Kitchen Burrito ................. ... ... .. ... ... . .. . ... 5.95
Evuvverything but the sink!!! Beefor chicken with special sauce and cheese, guacamole and sour cream
| 20. Vegetarian Burrito ............. ... .. ... . mR e 5.95
: A la kitchen style!
; 21. Bean & Cheese Burrito ... .. e IR R R T
The classic mexican favorite
22. Beef Machaca Burrito .......... ... BN . T il o= . R
Shredded beef sauteed with bell peppers and onions
23.Chicken Burrito ... 4.650
Pollo guizado with bell peppers and onions )
2. Carnitas Burrito ... 3.95
Lean shredded pork and refried beans
25.Steak Picado Burrito ..................... o o 4.50
Tender chunks of top sirlain sauteed with holl neppers and nnions
] 26. Ranchero Burrito ....... ... ... ... 4.95
§ Beefor chicken smothered with tomatillo sauce and sour cream
27.Crispy, Burrito! cou oo s i a0 e 4.95
A deep fried burrito covered with guacamole and filled with beef or chicken and beans
28.Fajita Burrito ... .. ... 5.50
Grilled steak or chicken with guacamole and sour cream
v 29. Burrito De Huevo Machaca .................. ... ... ... . ... ... . ... . .. ... . ... 4.75
: A beefor chicken burrito filled with scrambled eggs, lettuce, cheese and guacamole
. Specialsauceandcheese .......... ... ... add 1.00

* CANTINA SPECIALTIES
: FAJITAS! FAJITAS! FAJITAS!

Tender strips of marinated beef or chicken grilled with bell peppers, onions and tomatoes. Choice of corn or
flour tortillas. Served with guacamole, sour cream, beans and pico de gallo

7.95
Ty T T s D 5.75
A sampling of our 3 Cantina favorites--taco, enchilada and quesadilla. Garnished with guacamole and sour
cream G :
3L.TheCantina Plate ... ... ... ... . . 5.95
Another favorite. A chile relleno, enchilada and quesadilla. Garnished with guacamole and sour cream
32.8teak Picado ... ... 6.75
Sauteed chunks of top serloin with our special salsa served with rice and beans and chioce of tortillas
33.Carne TampiQUenO ...............oooiiii i 6.95
g Marinated skirt steak, tomatillo cheese enchilada, chili relleno and guacamole
. 3. SENPCH AND CIHICREN LINCIHi GI0S. . Wty Porgrlece SACCE ... . 6%
FRESH SPIMNALH SHEBSE AD CHien) RICE avp JUACH Beavs
35. Platoda Carnitas . ... ... .. ... ..o 6.73
Served with rice, beans and guacamole. Flour or corn tortillas
2L 36. Pork, RedorGreen ChiliPlate .................................................... 6.75
¢ Tender chunks of pork simmered in red or green chili sauce served with rice and beans and tortillas
Ea 37.Plato De Pescado ..................... ... ... 6.95
= Sauteed red snapper in a spicy salsa --Vera Cruz style. Served with black beans rice and tortillas.
§ e 4 i et
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