
Cozumel No. 1 ~ 246 Signal Hill Dr. ~ Statesville, NC 28625 

(704) 878-8930 



Dips 

Soups & Salads 

No matter the size, each table can receive two free rounds of 
chips and salsa. After that each additional chip and salsa will be 
charged 2.75. Exceptions will be made depending on dips. 

T�tas 

Nach� 

*Items cooked to order. Consuming raw uncooked meat, poultry, seafood, shellfish or egg 
may increase your risk of foodborne illness, especially if you have certain medical conditions. 

CHICKEN SOUP 
Small – 8.95 

Large – 11.00 

BLACK BEAN SOUP 
Small – 6.50 

CALDO DE 
CAMARÓN 
Boiled shrimp in a semi-spicy 
red broth mixed with broccoli, 
squash and rice. Served with 
tortillas or crackers – 15.95 

CHICKEN & 
SHRIMP SOUP 
Shredded chicken and 
shrimp mixed with pico, 
avocado and rice – 16.50 

MENUDO 
Traditional Mexican soup made 
with tripe and lengua, cooked 
in a red chili pepper-base 
broth. Served with cilantro, 
limes, onion and fried chilies – 
13.50 

SOPA DE MOJARRA 
Fish soup – 15.95 

Appetizers 

Add lettuce, tomato, guacamole and 
sour cream - 2.95 more. 

CHEESE NACHOS – 7.00 
Add beans + 2.00 

GROUND BEEF OR SHREDDED 
CHICKEN NACHOS – 9.00 

MIX 
Any 2 choices – 9.00 

NACHOS SUPREME Ground beef 
and shredded chicken topped with 
lettuce, sour cream and tomato – 11.95 

FAJITA NACHOS 
Cooked with onion, bell pepper, tomato 
and topped with lettuce, guacamole, 
sour cream and tomatoes. Grilled 
Chicken or Steak – 13.95 Shrimp – 15.95  
Mix (Any 2) – 18.25 

TACO SALAD 
Shredded chicken, ground beef 
or refried beans topped with 
lettuce, sour cream, guacamole, 
cheese and tomatoes – 10.50 

FAJITA TACO SALAD 
Your choice of protein cooked 
fajita style, topped with lettuce, 
tomato, cheese, sour cream and 
guacamole. Chicken or Steak – 
13.95 Shrimp – 15.75 Combo of 
Any Two – 18.25 

SHRIMP SALAD 
Grilled shrimp on top of a bed of 
shredded lettuce, with slices of 
pepper, onion, tomato, avocado and 
shredded cheese – 15.95 

GRILLED CHICKEN SALAD 
Grilled chicken on top of a bed of 
shredded lettuce, with slices of 
pepper, onion, tomato, avocado and 
shredded cheese – 14.50 

GUACAMOLE SIDE SALAD 
A bed of lettuce topped with 
tomatoes and guacamole – 5.25 

SIDE SALAD 
Shredded lettuce, tomato, 
shredded cheese and choice of 
dressing – 3.95 

NACHOS COMPUESTOS 
Ground beef and shredded chicken, topped 
with refried beans, rice, lettuce, tomato, sour 
cream, tomato and 
guacamole 

– 13.95 

11.95 
A telera bread sliced in half and topped with mayo, 
beans, lettuce, tomato, onion, jalapeño and avocado 
slices. Choose between: ham, pork, grilled chicken, steak 
or al pastor. 
CUBANA TORTA – 13.95 

BOTANAS 

LA  BOTANA – 
11.50 
GUACAMOLE 

SOPAS Y ENSALADAS 

PICO DE 
GALLO – 3.25 

DIP 
Small – 4.50 
Large – 9.50 

CHEESE DIP 
Small – 4.50 Large 
– 9.50 

BEAN DIP 
Small – 4.50 
Large – 9.50 

GUACAMOLE 
REGIONAL 
Small – 5.95 Large 
– 10.50 

QUESO 
FUNDIDO 
Small – 5.50 
Large – 9.95 

HUGO DIP 
Cheese dip mixed with 
pico de gallo and 
ground beef – 6.25 

BOWL OF 
CEVICHE Chopped 
tilapia or shrimp, 
cooked in lime juice and 
mixed with cilantro, 
tomato, onion, with or 
with out jalapeño. 
Accompanied with a 
side of tostadas – 15.95 

LOADED FRIES 
Bed of fries topped 
with shredded chicken 
or ground beef, topped 
with pico de gallo and 
cheese sauce – 11.50 
Sub grilled chicken or 
steak  + 3.50 

TRES AMIGOS 
PLATTER Flautas, 
nachos and a 
quesadilla with your 
choice of protein: 
ground beef or 
shredded chicken – 
11.25 
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*Items cooked to order. Consuming raw uncooked meat, poultry, seafood, shellfish or egg may 
increase your risk of foodborne illness, especially if you have certain medical conditions. 

MACHACA 
Shredded beef cooked with onions, 
topped with shredded cheese and 
covered with a red tomato-base salsa. Served 
with rice, beans and guacamole salad – 12.25 

SPECIAL DINNER 
Single chalupa, chile relleno, taco, enchilada 
and tamale, served with rice and beans. 
Taco and enchilada can be ground beef 
or shredded chicken only – 13.25 

MOLE RANCHERO 
Shredded chicken covered in a mole 
sauce, served with rice, beans and 
tortillas

 – 11.50 

CHILE COLORADO 
Beef chunks cooked in a red sauce and 
served with rice, beans and 
tortillas

 – 11.50 

TAQUITOS (4) 
Deep-fried rolled tortilla filled with 
shredded chicken or shredded beef, 
served with lettuce, sour cream 
tomato and 
guacamole

 – 10.25 

MEXICAN TAQUITOS (4) 
Deep-fried rolled tortilla filled with 
shredded chicken or shredded beef, 
topped with beans, green salsa, lettuce, 
sour cream and Cotija 
cheese

 – 11.95 

CHIMICHANGAS 
Two flour tortillas filled with your 
choice of protein, deep fried and 
topped with cheese sauce. Served 
with rice, beans and side salad. 
Ground Beef and Shredded 
Chicken – 11.50   Shrimp – 14.95 
Steak or Grilled Chicken – 13.50 
Grilled Chicken and Chorizo – 14.25 

CHILAQUILES 
MEXICANOS 
Chips cooked with shredded 
chicken and shredded cheese in a 
red tomato-base sauce, served with 
rice and salad – 11.50 

JUANS CRUNCH 
WRAP – 9.25 

PANCHO VILLA One beef 
burrito, one chicken chimichanga 
topped with cheese, lettuce, 
tomatoes and sour cream. 
Served with rice and beans – 12.50 
Sub cheese sauce + 2.00 

Specialty Tac� 
STREET TACOS Three flour or 
four corn tortillas, topped with your 
choice of protein, cooked chopped 
onion and cilantro. Served with sliced 
radishes, a side of charro beans, limes 
and deep-fried jalapeño. A single taco 
of any protein  – 4.50 Steak or Grilled 
Chicken – 11.50 Grilled Chicken and 
Chorizo – 15.95 Campechano (Steak 
and Chorizo) – 15.95 Carnitas – 14.25   
Lengua – 15.95 Al pastor – 12.50   
Barbacoa – 15.95 

CHORIZO TACOS – 9.95 

TACOS AL CARBON 
Marinated steak served with 
baked beans, salad and green 
salsa. Flour or corn tortillas – 11.95 

TACOS YUCATECOS Grilled 
chicken or steak on a bed of three flour 
tortillas, cooked with onion, bell pepper and 
tomatoes. Topped with sour cream and 
avocado slices – 10.95 

FISH OR SHRIMP TACOS 
Three corn or flour tortilla filled with 
your choice of protein, topped with 
lettuce, pico, chipotle mayo sauce 
and served with rice and beans – 
16.25 

SPECIALTIES 

Especialidades 
de 

GRILLED CHICKEN 
OR STEAK – 16.95 

SHRIMP – 18.95 

CHOOSE TWO – 19.25 

MIXED FAJITAS All 
three proteins – 23.50 

FAJITAS FOR TWO – 28.50 

HAWAIIANA FAJITA 
Grilled chicken or steak only – 16.95 

SCALLOPS FAJITA – 18.95 

SCALLOPS AND 
SHRIMP – 19.25 

Fajitas 

Bu�it� 

All fajitas are served with rice, beans, salad 
and tortillas. All protein is cooked with 
tomato, onion and bell peppers. 

COZUMEL BURRITOS 
Burritos filled with either ground beef 
or shredded chicken, topped with 
lettuce, sour cream, tomato, shredded 
cheese and your choice of salsa: red 
burrito sauce, cheese sauce or green 
tomatillo sauce. (1) – 7.95 (2) – 13.50 

CREAM BURRITOS 
Burrito with shredded chicken or 
ground beef, topped with lettuce, sour 
cream, tomatoes and shredded 
cheese. Choose green salsa or red 
tomato-based salsa. (1) – 6.95  (2) – 
11.50 Cheese sauce + 1.50. 

CALIFORNIA BURRITO A 
12” tortilla filled with your choice of 
protein, rice, cheese sauce, beans, 
grilled fajita veggies and topped 
with your choice or red or green 
sauce. Grilled Chicken or Steak – 
14.95 Shrimp - 16.95   Vegetarian - 
13.25 Sub cheese sauce + 2.00 

BURRITOS FUNDIDOS (2) 
Fried burritos stuffed with ground 
beef, shredded beef or shredded 
chicken, topped with cheese sauce, 
lettuce, tomato and sour cream. 
Served with a side of rice and beans 
- 13.95 

Especialidades de Cozumel 



Beef 
COZUMEL SPECIAL 
Rib-eye cooked to order, served 
with cooked fajitas veggies, 
rice, beans and 
tortillas

 – 18.25 

CARNE ASADA 
Flank steak served with rice, 
beans, salad and 
tortillas

 – 15.25 

STEAK & SHRIMP Rib-
eye cooked to order with grilled 
shrimp, served with rice, beans 
and 
salad

 – 21.25 

MEXICAN STEW 
Chunks of beef cooked with 
tomato, onion, peppers in a 
beef broth and served with rice, 
beans and tortillas – 12.25 

MILANESA 
Breaded beef or chicken 
served with rice, beans, 
salad and tortillas. – 16.50 

CHEESE STEAK 
Grilled rib-eye, topped with 
grilled onions, mushrooms 
and covered with cheese 
sauce. Served with rice, beans, 
salad and tortillas – 17.50 

Seaf�d 
MOJARRA FRITA (WHOLE TILAPIA) 
Deep-fried tilapia served with salad and sides of 
rice, beans, tortillas and green spicy 
salsa

 – 21.50 

CAMARÓN AL MOJO DE AJO 
Grilled scampi-style shrimp cooked with 
onion. Served with rice and 
salad 

– 19.95 

CAMARONES CON CREMA 
Grilled shrimp cooked with squash, onion 
and tomato in a sour cream sauce. Served 
with rice, beans and 
tortillas

 – 19.95 

CAMARONES A LA CHIPOTLE 
Grilled shrimp cooked with squash, onion 
and tomato in a chipotle sauce. Served 
with rice, beans and 
tortillas

– 19.95 

CAMARONES A LA DIABLA 
Grilled shrimp cooked with onions in 
our homemade spicy sauce. Served 
with rice, beans and 
tortillas

 – 19.95 

CÓCTEL DE CAMARÓN 
- SHRIMP COCKTAIL 
Boiled shrimp mixed with chopped avocado 
and pico de gallo. Made spicy or non-spicy. 
Served with lime and crackers – 17.50 

CAMARONES CON ARROZ 
Shrimp marinated with peppers, 
mushrooms, onions, squash and 
tomatoes. Served with 
rice

 – 19.95 

SALMON & SHRIMP 
Grilled shrimp and salmon served with 
mixed vegetables, rice and tortillas – 21.50 Chicken 

POLLO RANCHERO 
Grilled chicken breast topped with chorizo covered with melted 
cheese and red tomato sauce. Served with guacamole salad, 
rice, beans and 
tortillas

 – 18.50 Substitute cheese 
sauce 

+ 1.50 

POLLO MEXICANO 
Grilled chicken breast topped with a tomatillo and cheese sauce 
mix. Served with guacamole salad, rice and 

beans
 – 18.50 

POLLO ACAPULCO 
A half chicken cooked in jerk-style seasoning sauce. Served 
with rice, a side of black beans and 
tortillas

 – 17.50 

POLLO CON CREMA 
Grilled chicken strips cooked with tomato, onion, bell pepper 
and broccoli. Served with rice, beans and 
tortillas

 – 17.50 

POLLO RELLENO 
A grilled chicken breast halved and filled with cooked 
tomato, onion, bell peppers mixed with sour cream. 
Served with salad, rice, beans and 
tortillas 

 – 18.50 

POLLO FUNDIDO 
A chicken breast grilled on a bed of rice with cooked tomato, 
onion and bell peppers, then covered with melted 
cheese

 – 17.50 

EL NIÑO 
A chicken 

breast 
grilled on a bed of rice and black beans, topped 

with pico de gallo, chopped jalapeño and avocado 
slices

 – 17.50 

ACP 
Steak or Grilled 
Chicken 

– 
13.95

   Shrimp – 15.25 
Any two – 

14.25
   Mixed – 17.25 

P�k 

CARNE 

POLLO 

PUERCO 

PESCADO Y MARISCOS 

*Items cooked to order. Consuming raw uncooked meat, poultry, 
seafood, shellfish or egg may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 

CHILE VERDE 
Slow cooked chunks of pork cooked in a 
green tomatillo sauce, served with rice, 
beans, salad and tortillas – 17.25 

CARNITAS DINNER 
Slow cooked chunks of pork, served with 
rice, beans, salad and 
tortillas

 – 17.25 
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Enchiladas & 
Quesadillas 
MEXICAN ENCHILADAS 
Three enchiladas filled with ground 
beef, cheese or shredded chicken. 
Topped with lettuce, cheese, sour 
cream and tomatoes – 10.95 

ENCHILADAS 
RANCHERAS (3) 
Three enchiladas filled with ground 
beef, cheese or shredded chicken. 
Covered in red mole sauce and 
served with rice and 
beans

 – 12.25 

ENCHILADAS 
SUPREMAS 
Three enchiladas filled with ground 
beef, cheese or shredded chicken. 
Topped a red tomato-based sauce, 
lettuce, pico, sour cream and 
cheese. Served with rice or 
beans

 – 13.25 

ENCHILADAS SUIZAS 
Three enchiladas filled with ground 
beef, cheese or shredded chicken. 
Topped with a green tomato and cheese 
sauce mix. Served with lettuce, sour 
cream, cheese, rice or beans – 13.25 

QUESADILLAS RELLENAS 
Topped with lettuce, sour cream, 
guacamole and tomato. 
(1) – 7.50  (2) – 14.00 
With Grilled Chicken or Steak 
(1) – 8.25  (2) – 17.25 
With 
Shrimp 

 (1) – 8.50  (2) – 11.50 

QUESADILLA SUPREMA 
Flour tortilla stuffed with your choice of 
meat, grilled onion and pickled jalapeño. 
Served with rice, beans, a salad and sour 
cream. Grilled Chicken or 
Steak

 – 15.25 
Shrimp – 16.25 

QUESABIRRIA 
Two birria quesadillas served 
with 
consommé 

– 13.25 

Combinaciones 
Four items 
Limited to one poblano, one tamale, one chile relleno and one 
quesadilla. Protein choice will consist of ground beef or 
shredded chicken only no exceptions. Sub cheese sauce + 2.50 More. 

CHALUPA 

QUESADILLA 

TOSTADA 

POBLANO 
PEPPER 

TACO 

RICE 

CHILE 
RELLENO 

BEANS 

TAMALE 

BURRITO 

ENCHILADA 

Vegetarian� 
FAJITAS VEGETARIANAS 
Grilled onion, bell pepper, tomato, 
mushroom and squash. Served with 
rice, beans, tortillas and a 
salad

 – 11.25 

SPINACH CREAM BURRITOS 
Two flour tortillas filled with a spinach 
and cheese sauce mix. Topped with red 
tomato base sauce, lettuce, sour cream, 
tomato and cheese. One – 5.50  Two – 11.25 

SPINACH  
QUESADILLA RELLENAS 
A tortilla filled with a spinach and cheese 
sauce mix, folded and grilled. Topped 
with lettuce, sour cream, guacamole 
and tomatoes. One – 

5.50
   Two  – 11.25 

EL VEGETARIANO 
One spinach burrito, cheese enchilada, rice 
and beans. Topped with sour 
cream

 – 11.25 

EL JARDÍN 
Bean burrito, spinach enchilada 
and chalupa – 10.25 

CHILES POBLANOS DINNER 
Two poblano peppers stuffed with 
cheese and deep fried in egg batter 
then covered with red tomato base 
sauce. Topped with sour cream and 
served with rice and beans – 11.25 

MUSHROOM  
QUESADILLAS RELLENAS 
A folded flour tortilla filled with 
grilled mushroom and onion and 
cheese. Topped with lettuce, sour 
cream, guacamole and tomato. 
One – 

5.50
   Two  – 11.25 

3 AMIGOS 
Spinach burrito, cheese enchilada 
and bean taco – 10.25 

HUEVOS RANCHEROS 
Three eggs fried over hard and covered 
in a red tomato base sauce. Served 
with rice, beans and 
tortillas

 – 10.50 

COMBINATIONS 

VEGETARIAN 

12.50 

No matter the size, each table can receive two free rounds of chips and salsa. After that each 
additional chip and salsa will be charged 2.75. Exceptions will be made depending on dips. 

*Items cooked to order. Consuming raw uncooked meat, poultry, seafood, shellfish or egg may increase 
your risk of foodborne illness, especially if you have certain medical conditions. 

Enchiladas • Combinaciones 



CHILD’S PLATE 
One taco, rice and 
beans

 – 5.95 

MEXICAN HAMBURGER 
Burger topped with cheese, lettuce, tomato 
and onion. Served with 
fries

 – 6.25 

CHEESE QUESADILLA 
One cheese quesadilla served with rice or beans or 
fries

 – 5.95 
Add ground beef or shredded 
chicken

 + 1.50 

CHICKEN TENDERS 
Chicken tenders served fries only or rice and 
salad

 – 6.95 

KID’S ENCHILADA PLATE 
One shredded chicken or ground beef enchilada 
served with rice and 
beans

 – 5.95 

MINI TACO SALAD 
Mini flour shell filled with ground beef or shredded 
chicken, topped with lettuce, sour cream, 
tomato, guacamole and 
cheese

 – 4.95 

KID’S GRILLED CHICKEN 
Grilled chicken strips served with fries 
only or rice and salad – 6.95 

KID’S NACHOS 
Small-size nachos for kids, topped with cheese sauce and 
your choice of ground beef or shredded chicken – 7.25 

KID’S ACP 
Grilled chicken cooked with onions and with 
non-jalapeño cheese sauce – 7.95 

ONLY FOR 
CHILDREN 12 
AND UNDER NO 
EXCEPTIONS. 

Side Orders 
& A la Carte 

RICE – 2.99 

BEANS – 2.99 

SOUR CREAM (1) – 1.25 

FLOUR TORTILLAS (3) – 1.50 

CORN TORTILLAS (4) – 1.50 

PICKLED JALAPEÑO OR 
FRESH JALAPEÑO – 1.25 

PICO DE GALLO – 1.75 

SHREDDED CHEESE – 1.95 

SLICED AVOCADO – 3.95 

EXTRA CHIPS WITH 
SALSA

 – 2.75 

SALSA 
4 oz. – 

.80
   Pint – 4.25 

CHILES TOREADOS (3) – 1.95 

SOFT OR HARD TACOS 
Ground beef or shredded chicken. 
(1) – 2.95 (3) – 7.95 

ENCHILADAS 
Ground beef, cheese or shredded chicken only 
(1) – 3.25   (3) – 8.50 

BURRITOS 
Ground beef or shredded chicken. 
(1) – 5.25 (2) – 11.50 

TAMALES 
Pork (1) – 4.25 (3) – 13.50 

CHALUPA/TOSTADA 
(1) – 5.50 

TOSTAGUAC 
(1) – 6.75 

CHILES RELLENOS 
(1) – 3.50 (3) – 11.25 

CHEESE QUESADILLAS 
(1) – 5.50 (2) – 9.00 

STREET CORN – 4.50 

LARGE CHIPS – 3.95 

SMALL CHIPS – 2.00 

CHARRO BEANS – 5.25 

CHEESECAKE 
Mango Passion or 
Dulce le Leche – 5.95 

CHURROS 
Strawberry filled – 5.25 

TRES LECHES 
CAKE – 4.95 

*SOPAPILLA 
Fried tortilla topped with 
cinnamon, sugar, honey, 
chocolate syrup and 
whipped cream – 3.25 

*FLAN 
Mexican custard – 3.25 

FRIED ICE 
CREAM – 5.75 

P�tres DESSERTS 

ACOMPAÑANTES 
Y A LA CARTA 
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Lunch Specials 
Served Monday - Friday, 11:00 a.m. - 2:30 p.m. Substitute cheese sauce + 
1.50. Add grilled chicken or steak + 2.95. No substitution on items allowed. 

1. TACO & ENCHILADA 
Choice of rice or beans – 7.50 

2. BURRITO & TACO – 7.50 
3. CHALUPA & TACO – 7.50 
4. TACO, RICE & BEANS – 7.50 
5. MEXICAN CHILI 

With beans – 6.75 
6. BURRITO & ENCHILADA – 7.50 
7. TOSTAGUAC & TACO – 7.50 
8. BURRITO & CHILE RELLENO – 7.50 
9. CHICKEN SOUP – 5.95 

10. MEXICAN STEW – 8.75 
11. CHILE RELLENO, TACO, BEANS 

& GUACAMOLE SALAD – 8.25 
12. CHALUPA & BURRITO – 7.50 
13. BURRITO, RICE, BEANS & 

TOSSED SALAD – 8.75 
14. HUEVOS RANCHEROS 

(RANCH-STYLE EGGS) 
Two eggs cooked in Mexican sauce served 
with rice, beans and two flour 
tortillas

 – 7.75 
15. TWO TACOS & ONE CHALUPA – 7.75 
16. TACO SALAD – 7.50 
17. CHICKEN FAJITAS – 10.25 
18. BEEF FAJITAS – 10.25 
19. CHIMICHANGA & SALAD 

Choice of rice or beans – 7.50 
20. TWO TACOS 

Choice of rice or beans – 7.75 
21. CREAM BURRITO 

Choice of rice or 
beans

 – 8.25 

22. BURRITO & TAMALE – 7.50 
23. MEXICAN ENCHILADAS 

Topped with lettuce, cheese 
and sour cream – 7.95 

24. QUESADILLAS RELLENAS 
Beef or chicken – 8.95 

25. BURRITO & TOSTADA – 7.95 
26. ENCHILADA 

With rice and beans – 7.50 
27. BLACK BEAN SOUP – 5.95 
28. ENCHILADAS SUPREMA 

Three (beef, chicken, cheese) topped with 
tomato sauce, lettuce, cheese, sour cream 
and pico de gallo. Served with 
rice

 – 8.75 
29. ACP 

Strips of grilled chicken cooked with 
onion and served on a bed of rice 
covered in cheese sauce – 9.25 

30. VEGETARIAN FAJITAS – 8.95 
31. HUEVOS A LA MEXICANA 

Scrambled eggs cooked with tomatoes, 
onions and peppers. Served with 
rice, beans and tortillas – 8.95 

32. HUEVOS CON CHORIZO 
Scrambled eggs with cooked 
chorizo mixed together. Served with 
rice, beans and tortillas – 8.95 

33. HUEVOS CON JAMÓN 
Egg and ham scrambled together and 
served with rice, beans and tortillas – 8.95 

No matter the size, each table can receive two free rounds of chips and salsa. After that each 
additional chip and salsa will be charged 2.75. Exceptions will be made depending on dips. 

*Items cooked to order. Consuming raw uncooked meat, poultry, seafood, shellfish or egg may increase 
your risk of foodborne illness, especially if you have certain medical conditions. 

ALMUERZO 

Lunch Specials 



Beer 

FROZEN OR ON THE ROCKS 
Small – 7.95    Medium – 13.50 
Large – 

15.95
   Pitcher – 25.50 

TOP-SHELF MARGARITAS 
OR DAIQUIRIS 
Small – 9.95  

Medium
 – 
15.95

   Large – 17.95 

Wines 

From �e Bar 

Beverages 

Margaritas & Daiquiris 

SOFT DRINKS 
Pepsi, Diet Pepsi, Starry, Pink Lemonade, Dr Pepper,  
Diet Dr Pepper, Mountain Dew, Diet Mountain Dew, Ginger Ale, 
Orange Juice, Grape Juice, Apple Juice, Cranberry 
Juice 

- 3.25 

MEXICAN SODAS 
Jarritos - 2.95 

AGUAS FRESCAS 
Jamaica, Horchata or 
Tamarindo 

- 3.95 

Rum or tequila. 
Margarita Specials Monday, Wednesday, Friday and Saturday 
Daiquiri Specials Tuesday and Thursday 
Flavors: guava, mango, strawberry, peach, blue raspberry, 
grape, watermelon, green apple, kiwi and hibiscus. 

PINOT GRIGIO, WHITE 
ZINFANDEL, MERLOT, 
SANGRIA, CHABLIS, BURGUNDY, 
CHARDONNAY, MOSCATO 
Glass - 

6.00
   Half 
Carafe 

- 
16.00

   Carafe - 28.00 

MEXICAN BEER 
Dos XX Amber, Dos XX Lager, Corona, Corona Light, Tecate, 
Negra Modelo, Modelo Especial, Pacifico, Sol, 
Victoria 

- 6.50 

DOMESTIC BEER 
Bud Light, Budweiser, Coors Light, Miller Lite, 
Michelob Ultra, Budweiser, 
O’Douls 

- 5.00 

DRAFT BEER 
Dos XX Amber, Modelo Especial, 
Pacifico, Bud Light, Miller Lite. 
16 

oz.
 - 

6.00
  22 oz. - 7.50 

32 oz. 
pitcher 

- 11.00 

Specialty Drinks 

MANGONADA 
Mango purée blended with rum or tequila, 
with a chamoy/Tajín rim and some 
spicy-tangy chamoy inside glass. 

PALOMA 
Tequila-based drink made with lime 
juice and grapefruit-flavored soda. 

CANTARITO 
A traditional cocktail made with tequila 
and mixed with orange juice, lime juice 
and ruby grapefruit juice topped with 
grapefruit-flavored soda. (One size only.) 

TEQUILA SUNRISE 
Tequila based cocktail filled with ice and 
orange juice and topped with cherry syrup. 

TEQUILA OASIS 
Cocktail made with tequila, pineapple 
juice, lime juice, and triple sec. 

TOP-SHELF TEQUILA 

16 oz. glass - 
8.25 

 Medium glass – 16.50 

SERVING FINE DOMESTIC & IMPORTED 
BEER & WINE, PLUS SANGRIA 

ALL ABC PERMITS 

CERVEZA 

BEBIDAS ESPECIALES 

BEBIDAS 

DE LA CANTINA 

VINOS 

© 2026 MenuWorks® We Care-Menus Featuring Microban® is a registered trademark Antimicrobial Technology of 
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