
Mexican Grille & Cantina

HAPPY HOUR · WEEKDAYS 3-6PM:
$5 APPETIZERS & MARGARITAS · $4 SANGRIA & WINE · $3 BOTTLES · $2 DRAFTS

TACOS 

ENTREES 

APPETIZERS 
Botana - Tortilla chips covered with chorizo, beans, melted cheese, 
lettuce, pico de gallo, sautéed green pepper & onion, jalapeños and 
sliced avocado $11.5
Nachos - Tortilla chips covered with ground beef or shredded chicken, 
house made Queso, pico de gallo, melted cheese and jalapeños $9
Pollo Strips - Chicken tenders served with dipping sauce $8
Mexican Pizza - Layered crisp flour tortilla with ground beef or shredded 
chicken, beans, melted cheese and topped with lettuce, pico de gallo, 
avocado and cilantro cream sauce $12
Miguel Fries - French fries topped with house made Queso, sliced 
jalapeños, melted cheese and pico de gallo $7 Add ground beef or 
shredded chicken $2
Flautas - Flour tortillas filled with our shredded chicken or shredded beef 
and fried to perfection. Served with cilantro cream sauce, lettuce, pico de 
gallo & guacamole $8.5
Homemade Queso - Warm melted cheese made with jalapeños and 
chipotle $7.5  Add ground beef for $2
Fresh Guacamole - Made with freshly chopped avocados, onions, 
jalapeños, tomatoes, cilantro, spices and lime juice $7

Served with rice and beans. Sour cream available upon request.
Hard Corn Tacos - Deep fried corn tortillas with shredded chicken 
or ground beef inside, then topped with lettuce, pico de gallo and 
shredded cheese (3) $9 
Americano Tacos - Served with shredded chicken or ground beef, 
shredded cheese, lettuce & pico de gallo on soft flour tortilla $9  
Shredded beef instead (3) $10 
Fried Flour Tacos - Deep fried flour tortillas with shredded chicken 
or ground beef inside, then topped with lettuce, pico de gallo and 
shredded cheese (3) $9.5
Fish Tacos - Soft flour tortillas with lightly breaded cod, cilantro 
coleslaw and spicy diablo sauce (3) $10
Shrimp Tacos - Soft flour tortillas, lightly blackened shrimp, topped 
with cilantro coleslaw and cilantro cream sauce (3) $11
Carne Asada Tacos - Soft flour tortillas with steak, lettuce, pico de gallo 
and shredded cheese (3) $11 
Mexican Street Tacos - Soft corn tortillas with shredded chicken or 
ground beef and topped with cilantro & onions $8.5 Shredded beef 
instead (3) $9.5

ENCHILADAS & QUESADILLAS 
Served with rice and beans. Sour cream available upon request.
Enchiladas - Corn tortillas dipped in ancho pepper sauce, filled with 
chicken, ground beef or cheese, then covered enchilada sauce & 
melted cheese (3) $9.5
Enchiladas Suizas - Wrapped in flour tortillas with shredded chicken, 
tomatillo green sauce and melted cheese (3) $9.5
Quesadilla - Choice of meat with corn & Bean salsa and melted cheese 
in large grilled flour tortilla  Chicken $10.5 Steak $12.5 
Veggie Deluxe Quesadilla - Seasonal fresh grilled veggies with corn & 
bean salsa and cheese in grilled flour tortilla  $9
Fajita Quesadilla - Choice of meat with grilled peppers & onions and 
melted cheese in large grilled flour tortilla  Chicken breast $11   
Steak $13

SIZZLING FAJITAS 
Served with guacamole, lettuce, cheese, pico de gallo, rice and beans. Sour cream 
available upon request. Add melted cheese to fajita for $2.  Add 6 shrimp for $4.
Fajitas - Chicken $11  Steak $13  Shrimp $13
Double Fajitas (for two) - Chicken $20  Steak $23  Shrimp $23
Double Fajita Mixed Meat (for two) - Chicken & Steak $21.5  
    Chicken & Shrimp $21.5 Steak & Shrimp $23 
Veggie Deluxe Fajita - (fresh seasonal veggies) $10 / For Two $18

COMBOS
Served with rice and beans. Sour cream available upon request.

Your choice of the following:  Tacos - chicken or ground beef;  
Tostadas - chicken or ground beef; Burritos - chicken or ground beef; 
Enchiladas - chicken, ground beef or cheese; Tamales - chicken or  pork
2 items - $8.5 3 items - $10 4 items - $11.5

Served with rice & beans (except TL Chicken/Shrimp Kabobs & Beef Bowl).  Sour 
cream available upon request.
Chile Rellenos - Poblano peppers stuffed with cheese or beef, lightly 
battered and fried, topped with red sauce and served with tortillas $10
Tamales - Fresh corn masa filled with shredded pork or chicken and 
steamed in a cornhusk $9
Tamales Especial - Our house made Tamales covered in choice of 
Miguel’s red or green sauce or chili con carne and melted cheese $10.5
Flautas - Made with chicken or shredded beef and served with cilantro 
cream sauce, lettuce, pico de gallo & guacamole $10
Milanesa Miguel - 1 lb of sliced steak or chicken breast, breaded and 
deep fried, then covered in Miguel’s red sauce and melted cheese and 
served with lettuce, pico de gallo and flour tortillas  Chicken $13.5 
Steak $15.5
Steak Miguel - 1 lb of tender sliced steak covered in our homemade red 
sauce and melted cheese, served with tortillas and fresh pico de gallo $15
Chicken Miguel - 1 lb of grilled chicken breast covered in red sauce and 
melted cheese, served with pico de gallo & tortillas $13
Tequila Lime Chicken - Tequila grilled chicken breast with queso, served 
over a bed of rice with pico de gallo, tortilla strips and grilled lime 
garnish $10.5
Cajun Shrimp Kabobs - Served over a bed of rice with corn & bean 
salsa, cilantro and grilled lime garnish $11.5
Shredded Beef Mexi-Bowl - Rice, corn & bean salsa, shredded beef, 
tortilla strips, diablo sauce and grilled lime garnish $10.5

SALADS, WRAPS, SOUP & CHILI 
All wraps served with fries. 
Taco Salad or Wrap - Grande tortilla shell with mixed greens, pico de gallo, 
Munster cheese, choice of ground beef or shredded chicken and tortilla 
strips. Served with salsa and sour cream.  $10
Mexican Cobb Salad or Wrap - Fresh greens with pico de gallo, corn and 
bean salsa, green peppers, Munster cheese, avocado and your choice of 
ground beef or shredded chicken. Served with Chipotle ranch  $10.5
Southwest Salad or Wrap - Fresh greens, munster cheese, corn & bean salsa, 
fried chicken, southwest BBQ sauce and tortilla strips served with ranch 
dressing.  $11.5
Fajita Salad or Wrap - Fresh greens with choice of meat, Munster cheese, 
pico de gallo, sautéed peppers and onions. Served with homemade balsamic 
vinaigrette  Chicken $11 Steak $13
Dinner Salad - Fresh greens topped with pico de gallo and tortilla strips. 
Served with citrus vinaigrette $4
Chili con Carne (Cup) $2.5  (Bowl) $4 
Sopa de Tortilla - Made fresh daily with fresh vegetables and chicken, topped 
with cheese and tortilla strips (Cup) $2.5  (Bowl) $4
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BURRITOS
Served with rice & beans. Sour cream available upon request.  
Burritos - Three shredded chicken or ground beef burritos covered with 
melted cheese  $9.5  Shredded beef instead $10.5 Beans only inside $8.5
Wet Burritos - Three shredded chicken or ground beef burritos covered 
in Miguel’s red sauce and melted cheese $10  Shredded beef instead  $11  
Beans only inside $9
Queso Burrito - Grande flour tortilla stuffed with rice, beans and 
shredded chicken or ground beef.  Topped with queso and melted 
cheese.  $10.5 Shredded beef instead $11.5 No meat $9.5
Burrito Miguel - Grande flour tortilla stuffed with rice, beans and 
shredded chicken or ground beef. Topped with red sauce and melted 
cheese. $10 Shredded beef instead $11 No meat $9
Macho Burrito - Grande flour tortilla stuffed with beans, rice and 
choice of ground beef or shredded chicken, then topped with chili con 
carne and melted cheese $10.5 Shredded beef instead $11.5
Fajita Burrito - Filled with steak or chicken, sautéed onions & green 
peppers, rice and beans. Topped with melted cheese and jalapenos 
Chicken $11  Steak $13

TOSTADAS & CHIMICHANGAS
Served with rice & beans. Sour cream available upon request.
Tostadas - Open, deep-fried corn tortillas topped with beans, shredded 
lettuce, pico de gallo, cheese, cilantro cream sauce and choice of 
shredded chicken or ground beef (2)  $8.5  Shredded beef instead $9.5  
Beans only (2) $7.5
Shrimp Tostadas - Topped with beans, grilled shrimp, cheese, cilantro 
coleslaw and cilantro cream sauce (2) $11.5 
Chimichanga - Deep fried flour tortilla stuffed with ground beef or 
shredded chicken, rice, beans, cheese & sour cream. Garnished with 
spicy diablo sauce, lettuce, guacamole and pico de gallo $10 With 
shredded beef instead $11 No meat $9
Queso Chimi - Deep fried flour tortilla stuffed with ground beef or 
shredded chicken, rice, beans, cheese & sour cream. Topped with 
queso and served with lettuce, guacamole and pico de gallo $11 With 
shredded beef instead $12 No meat $10
Fajita Chimichanga - Deep fried flour tortilla stuffed with steak or 
chicken, sautéed onion & green peppers, rice, beans, cheese & sour 
cream. Garnished with cilantro cream sauce and served with lettuce, pico 
de gallo and guacamole  Chicken breast $11.5  Steak $13.5Try Miguel’s spicy beans instead of refried beans at no additional charge



EGGS & OMELETTES 

FAMILY PACKS TO-GO 

TO-GO SIDES

LUNCH SPECIALS 

Served with potato wedges and tortillas (except breakfast burrito)

Mexican Omelette - Green pepper, tomato, onion, jalapeños, 
chorizo, cheese and sour cream inside, topped with homemade 
queso. Served with fresh pico de gallo $9
Chilaquiles - Cut up corn tortillas scrambled with eggs, green 
pepper, tomato, onion, jalapeños & cheese $8.5
Huevos Con Chorizo - Scrambled eggs and chorizo topped with 
melted cheese $8.5
Breakfast Burrito - Sautéed green pepper, tomato, onion, 
jalapeños, chorizo, cheese and scrambled eggs in a large grilled 
flour tortilla with pico de gallo garnish $8.5

Per 4 people you get:  Quart beans / Quart rice / Bag chips / Cup of salsa   
Tacos: (shredded chicken or ground beef) Four People (12) - $32 / 
Eight People (24) - $60 / Twelve People (36) - $92
Quesadillas: (shredded chicken or ground beef) Four People (4) - 
$34 / Eight People (8) - $64 / Twelve People (12) - $98
Enchiladas: (cheese, shredded chicken or ground beef) Four People 
(12) - $32 / Eight People (24) - $60 / Twelve People (36) - $92
Burritos: (shredded chicken or ground beef)  Four People (12) - $32 
/ Eight People (24) - $60 / Twelve People (36) - $92
Chimichangas: (shredded chicken or ground beef) Four People (4) - 
$36 / Eight People (8) - $68 / Twelve People (12) - $104
Chicken Fajitas - Four People - $36 / Eight People - $68 / Twelve 
People - $104
Steak or Shrimp Fajitas - Four People - $44 / Eight People - $84 /  
Twelve People - $128

Individual carry-out orders do not include chips & salsa.

Quart Queso $15
Quart Guacamole $12
Quart Pico de Gallo $10
Quart Salsa/Sauce $10
Quart Tortilla Soup/Chili $10
Bag of Chips $1.5  

Tamales (pork or chicken)  12 
for $15 / 24 for $28
Pollo (Chicken) Strips  6 for $10 
/ 12 for $18 / 24 for $35
Salsa - 4oz $1 / 8oz $2 / 12oz $3

BEER
Draft Beer - Bud Light / Miller Light / Dos Equis Amber / Modelo Especial
Domestic Bottles - Budweiser, Bud Light, Bud Light Lime, Blue Moon, 
Coors Light, Miller Light, Sam Adams Boston Lager, O’ Douls (non-
alcoholic)
Mexican Bottles - Corona, Corona Light, Pacifico, Tecate, Bohemia, 
Negra Modelo, Dos Equis Lager, Victoria
Imported Bottles - Heineken, Labatt, Labatt Light

TEQUILA
Blue Nectar: Silver / Reposado / 
Especial
Cabo Wabo: Blanco / Reposado / 
Anejo
Don Julio: Blanco / Reposado / 
Anejo / 1942
Herradura: Blanco / Reposado
Jose Cuervo: Silver/ Gold 
1800: Reposado / Silver / Coconut 
/ Anejo
Patron: Silver / Reposado / Anejo
Corralejo: Reposado / Anejo
Hornitos: Anejo

RUM
Bacardi: Superior / Gold / Black 
Razz / Dragon Berry / Limon / 
Pineapple Fusion / Torched Cherry 
/ Mango Fusion / O (Orange) / 
Peach Red / Wolf Berry / Grand 
Melon
Captain Morgan
Malibu Coconut Rum

GIN
Tanqueray
Bombay Sapphire

WHISKEY
Canadian Club
Crown Royal
Fireball
Jack Daniels: Original / Honey
Jameson 
Maker’s Mark

COGNAC
Hennessey
Courvoisier
Remy Martin VSOP

VODKA
Ciroc: Original / Red Berry
Grey Goose
Ketel One
Stolichnaya: Original / Blueberry 
/ Citron / Orange / Raspberry / 
Vanilla / Wild Cherry
Tito’s
Valentine

SCOTCH
Johnnie Walker: Black Label / Red 
Label
Glenlivet 12yr
Macallan 12yr
Dewar’s White Label

SIDE ORDERS
French Fries $3
Avacado Slices Half $1.5 Whole $3
Jalapeños (fresh or pickled) 
   Sm $0.50  Lg $1
Pico de Gallo Sm $0.50  Lg $1
Dressing/Salsa/Sauce  Sm $0.50  Lg $1
Sour Cream Sm $0.50 Lg $1
Corn or Flour Tortillas (3) $1 
Beans or Rice $2

Beans & Rice Combo $2
Guacamole  Sm $1.5  Lg $3
Extra Cheese $1 
Side of Cheese Sm $0.75  Lg $1.5
Fresh Vegetables $3
A la Carte Taco, Burrito or  
   Tamale $2.5
A la Carte Tostada or Enchilada $3

DESSERT
Homemade Fried Ice Cream - Served with choice of chocolate, caramel or 
honey topping and whipped cream $5
Cheesecake Chimi - Rich cheesecake filling rolled in a flour tortilla then 
deep fried and served with choice of chocolate, caramel or honey topping, 
scoop of ice cream and whipped cream $6.5 
Sopapillas – Deep fried flour tortillas with honey, cinnamon & sugar $4.5

Available daily until 3pm.  
Combos - Two items $7 / Three items $8.5  / Four items $10 
Your choice: Tacos - chicken or ground beef; Tamales - chicken or pork; 
Tostadas - chicken or ground beef; Burritos - chicken or ground beef; 
Enchiladas - chicken, ground beef or cheese. Served with rice and beans

Wet Burritos - Choice of ground beef or shredded chicken, served 
with beans and rice (2) $6.5 Shredded beef instead $7.5
Enchiladas or Enchilada Suizas - Served with beans and rice (2) $6.5
Americano or Mexican Street Tacos - Choice of ground beef or 
shredded chicken, served with beans and rice (2) $6 Shredded beef 
instead $7
Hard Corn or Fried Flour Tacos - Choice of ground beef or shredded 
chicken, served with beans and rice (2) $6.5
Taco Salad or Mexican Cobb Salad - Served with cup of soup or chili $8
Taco Salad or Mexican Cobb Salad Wrap - Served with fries $8

BEVERAGES 
Juice - Pineapple, Orange, Cranberry 
Soft Drinks - Coke, Diet Coke, Sprite, Cherry Coke, Barq’s Root Beer, 
Pink Lemonade, Fresh Brewed Iced Tea (unlimited refills)
Coffee or Tea 
Milk - White or Chocolate

MARGARITAS ON THE ROCKS
“Perfect” - Jose Cuervo Gold Tequila, Bauchant Orange Liqueur, 
Miguel’s Margarita Mix
“Gold” - Jose Cuervo Gold Tequila, Triple Sec, Miguel’s Margarita Mix
“Purple” - Jose Cuervo Silver Tequila, Raspberry Liqueur, Miguel’s 
Margarita Mix
“Melon” - Jose Cuervo Silver Tequila, Melon Liqueur, Miguel’s 
Margarita Mix
“Blue” - Jose Cuervo Silver Tequila, Blue Curacao, Miguel’s 
Margarita Mix
“Coronita Margarita” - Gold Tequila, Triple Sec, Miguel’s Margarita 
Mix and a Coronita inside
“Original” - Gold Tequila, Triple Sec, Miguel’s Margarita Mix

SIGNATURE COCKTAILS
Daiquiris - Strawberry, Raspberry, Mango
Pina Colada - A perfect combination of rum, pineapple juice, 
coconut cream
Warren Lemonade - Jack Daniel’s, peach schnapps, lemonade, 
lemon and lime juice
Bloody Maria - Jose Cuervo Gold tequila with Bloody Mary mix and 
garnish
Frozen Margaritas - Original, Strawberry, Raspberry or Mango
Miguel’s Coffee - Coffee Liqueur, Irish Cream, chocolate syrup and 
fresh coffee, topped with whipped cream in a cinnamon rimmed 
glass.

SANGRIA/WINE
Homemade Sangria - White or red
Red Wine - Merlot, Cabernet Sauvignon, Pinot Noir
White Wine - Pinot Grigio, Chardonnay, White Zinfandel, 
Sauvignon Blanc


