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CANTINA &
MEXICAN GRILL
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| ASK ABOUT
| MAMA’S JUICE
\ TO GO!

; /k\?fMaz; V{}’\\

):,

Ask About Our SPECIAL OF THE DAY

MAMA'’S JUICE:

Jose Cuervo® Gold, triple
sec, sweet & sour, lime
juice, orange juice, and

a splash of merlot.
0000000000000
*LIME MARGARITA:

Jose Cuervo® Gold, triple
sec, sweet & sour and
lime juice.

* LIME MARGARITA
FLAVORS
*FOR LIME MARGARITA ONLY
Strawberry
Mango
Watermelon
Raspberry
Peach
Banana
Passion Fruit
Coconut
Pomegranate

ULTIMATE MARGARITA:
Patréon® Silver, Patrén®
Citronage, sweet & sour
and lime juice.

SKINNY MARGARITA:

Blanco tequila, lime juice,

orange juice and agave
nectar.

PATRON® MARGARITA:
Patrén® Silver, Grand
Marnier®, sweet & sour
and lime juice.

MEXICAN BULLDOG:
Jose Cuervo® Gold, triple
sec, sweet & sour, lime
juice, served with upside
down Coronita beer
bottle.

DON MARGARITA:

Don Julio® Reposado,
Grand Marnier®, sweet
& sour, lime juice and
orange juice.

FRENCH MARGARITA:
1800° Silver Tequila,
Grand Marnier®, sweet
& sour, lime juice,
orange juice and a
splash of Chambord®
Liqueur.

JALAPENO MARGARITA:
Maceration of jalapefio
slices in blanco tequila
for several weeks,
Grand Marnier®, lime
juice, orange juice and
fresh jalapefio slices.

BLUE OCEAN
MARGARITA:

Jose Cuervo® Gold,
Blue Curacao® Liqueur,
triple sec, sweet & sour,
lime juice.
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By SPECIALTY DRINKS

SANGRIA: Brandy, gin, apple juice,
pineapple juice and topped with merlot.
BLOODY MARY: Vodka, lime juice, salt,

pepper and our delicious tomato and
spice mix.

MICHELADA: Your choice of beer mixed
with lime juice, salt, pepper chili powder
(Tajin®), Valentina® hot sauce and our
delicious tomato and spice mix.

DAIQUIRI: Rum, lime juice and your
choice of flavor, all in a blender until
smooth.

MOJITO: Rum, mint leaves, a lime

wedge and sugar crushed with a
muddler fo release the amazing flavors.
Glass filled with ice and sparkling water.

PINA COLADA: Rum, pifia colada mix,
pineapple juice, all in a blender until
smooth.

— I ——
V/ S

DOMESTIC BEER
Budweiser®
Bud Light®
Busch Light®
Miller Lite®

Coors Light®

Michelob Ultra®

Corona®
Corona® Light
Corona® Familiar

Corona® NA
Modelo® Especial

V

PALOMA: Tequila, freshly squeezed
lime juice, Squirt® (grapefruit soda) and
sparkling water. Your choice of salt or
chili powder (Tajin®) on the rim.

SEX ON THE BEACH: Vodka, peach
schnapps, orange juice and cranberry
juice.

COCONUT SUNRISE: Mailbu® Rum,
pineapple juice and a splash of
cranberry juice.

BLUE LAGOON: Vodka, Blue
Curacao®, lemonade and cherry as
garnish.

GLORIA'S OLD FASHIONED:
Whiskey or brandy, sweet or sour and
muddled with cherries and oranges.
Garnished with cherries or olives.

IMPORTED BEER
Dos Equis® Lager
Dos Equis® Ambar
Pacifico®
Victoria®
Negra Modelo®

—— T ——

Merlot

Moscato

Chardonnay Pinot Grigio
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Under 12 years old. Served with your choice of rice and beans or french fries.

Ay

VAN

y/ $7 Ground beef, chicken or shredded beef.
CHICKEN NUGGETS 7
TACO

GROUND BEEF $7
Hard or soft shell with ground beef, chicken

SHREDDED BEEF CHEESE OR CHICKEN QUESADILLA
$7 or shredded beef.
CHICKEN 7
Grilled or Shredded
. CLUTEN EREE DAIRY FREE
CHORIZO Substitute corn tortillas in most dishes Ller us kFOW c;nc}l) we will make sure your
Mexican Sausage ot no additional cost plate is free of cheese, sour cream or any
' other dairy products.
PASTOR

Chopped Marinated Pork Y —
CARNITAS m

Al R Served with rice and beans, lettuce, pico de gallo and sour cream.

— y Substitute rice and beans for grilled veggies or fiesta corn for an extra $2.
) _SIDE (TEMS 4

VEGETARIAN CHIMICHANGA
AVOCADO SLICES - $3

Served on a sizzling platter with Flour tortilla filled with California blend
veggies, peppers, onions and mushrooms.
REFRIED BEANS - $4
FRENCH FRIES - $4

California blend veggies, peppers, onions
and mushrooms. Your choice of Deep fried and covered in our house-made
cheese sauce.
GRILLED VEGETABLES - $5
GUACAMOLE - $4 veggies, peppers, onions, mushrooms and
garnished with cilantro, lettuce and cheese. Covered in our red tomato-based sauce.
$14

corn or flour fortillas.
$14
FIESTA CORN - $3 $14

VEGETARIAN FAJITAS

$16

VEGETARIAN TACOS VEGETARIAN ENCHILADAS

3 flour shell tacos filled with California blend 3 enchiladas filled with California blend
veggies, peppers, onions and mushrooms.

VEGETARIAN COMBO

PICO DE GALLO - $2 VEGETARIAN BURRITO
RICE - $4 Flour tortilla filled with California blend 1 cheese enchilada, 1 bean tostada,
veggies, peppers, onions and mushrooms. 1 veggie taco.
SHREDDED CHEESE - $2 Covered in our house-made red sauce and $14
shredded cheese.
SOUR CREAM - $1 $14

TORTILLAS (3) - $1
CHEESE DIP - $3

ENCHILADA TACO
Ground beef, shredded beef Ground beef, shredded beef

or shredded chicken.$3 or shredded chicken. $3

*Other meat choice — $4 Get it with:
Shrimp or tilapia - $4.50
TOSTADA

*Other meat choice - $4
Ground beef, shredded beef

STREET CORN - $7

) DESSERTS 4
y/

*OTHER MEAT
CHOICE:
Carnitas, chorizo,
grilled chicken,
pastor or steak.

or shredded chicken. $3 TAMALE

CHURROS - $6
*Other meat choice — $4 $4

CHIMI CHEESECAKE - $6
FLAN - $6

SNICKERS® CHIMI - $6
NON-ALCOHOLIC BOTTLED SODA

PEPSI® PRODUCTS

SOPAIPILLAS - $6 $3.50 MARGARITAS Jarittos® natural flavored
$5.50 mandarin, tamarind,
—I? wl_ HORCHATA pineapple, lime, apple or
'/ \v Creamy cinnamon and bottled Coke®
vanilla flavored beverage $4
S-$4,M-$7,1-$10

DISCLAIMER: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
DESIGNED & PRINTED AT ZANDER PRESS INC — BRILLION, Wi

CANTINA &
MEXICAN GRILL

HOURS: Tuesday-Saturday: 11am-8pm / Sunday: 11am-7pm / Closed Monday
920-524-2288

FIESTA CHEESE DIP BREADED
GRANDE NACHOS A large bow! of our house- JALAPENO COINS
Warm tortilla chips topped with made cheese sauce, served Crispy, golden-fried jalapefio
grilled chicken, steak, shrimp, with warm tortilla chips. $9 slices with a bold kick!
peppers, onions and Add chorizo Served with creamy ranch
cheese sauce. $17 or ground beef — $11 for dipping. $8

MONSTER NACHOS APPETIZER QUESADILLA SAM?LER PLATTFR
Warm tortilla chips topped A tortilla filled with your Try a blt'of everything —
with your choice of ground choice of cheese or cheese Mini chimichangas, cheese

beef. shredded beef or chicken and chicken then grilled quesadillas, flautas and nachos
be,(]ns hensemees dhasse ' until melted. Served with topped with house-made cheese
squce: lettuce, sour cream, lettuce, pico de gallo and sauce. Made with your choice
pico de gallo, cheese and sour cream. $13 of ground bgef, shredded beef

ialapefios. $15 Get it with: Steak — $15 or chicken. $17

*Other meat choice - $17 TAQUITOS Qe el lelies =%
Get it with: Shrimp - $18 /) aanitn tertlles melled] erevnd @ HOUSE PLATTER
MELTED e AR G =22 choese icfhzzfjillga;}r:jsr;ﬂni
QUESO FUNDIDO ture, pico do oullo. quese  chimichanga. Made with
Mozzarella cheese with chorizo frescolond sour creorln $12 ground beef, shredded beef,
and pico de gallo. Served with '

_ chicken and topped with
flour tortillas. $13 JALAPENO TAQUITOS house-made cheese sauce,
4 corn tortillas rolled around a

o : lettuce, pico de gallo and
filling of chicken, sour cream sour cream. $19

GUACAMOLE
and jalapefos, deep fried,
i I:: *OTHER MEAT CHOICE: ::|

A large bow! of our delicious
guacamole made fresh

topped with lettuce, . ! !
to order. Served Wlth warm pico de go”o’ queso fresco CG-rnerS, Chorlzol g””ed
tortilla chips. $9 ol senr e, 373 chicken, pastor or steak.

—— RO ——
V/

Served with french fries.

TORTA
Choice of meat served
on toasted bread with
bean spread, mayo, melted
cheese, lettuce, avocado
and tomato. $14

SOUTHWEST WRAP
A flour tortilla filled with
grilled chicken, fiesta corn
mix, lettuce, tomato and
cheese. $14

STREET BURRITO WRAP
A flour tortilla filled with

BACON CHEESEBURGER
A juicy burger patty served on
a toasted bun and topped with
cheese, bacon, mayo, lettuce,

tomato and onion. $14

PHILLY STEAK
Grilled steak, green and

Served Tuesday - Friday 11am-2pm.
All lunches are served with rice and
beans or substitute grilled veggies or
fiesta corn for an extra $2.

BURRITO
Flour tortilla filled with your
choice of ground beef, shredded
beef or chicken, covered in our
house-made red sauce and

shredded cheese. $10

Get it with:

*QOther meat choice — $12
Shrimp - $13
House-made cheese sauce — add $2
CHIMICHANGA

Flour tortilla filled with your choice
of ground beef, shredded beef or
chicken, deep fried and covered in
our house-made cheese sauce. $10
Get it with:
*Other meat choice — $12
Shrimp - $13

FLAUTAS
2 flour tortillas rolled around your
choice of ground beef, chicken
or shredded beef and deep fried.
Topped with lettuce, pico de gallo,
queso fresco and sour cream.

$10

FAJITAS

Strips of steak or chicken, onions,
chopped green and red peppers,

grilled and served on a sizzling

platter. Choice of corn or
flour tortillas. $15
Get it with:
Mushrooms and cheese — $16

Shrimp - $18

FAJITA BURRITO
Strips of grilled steak or chicken,
onions, chopped green and red
peppers all rolled up in a tortilla,
covered in our red sauce and
shredded cheese. $16
Get it with:
Shrimp - $18
House-made cheese sauce - add $2

COMBO LUNCH
Your choice of 2: Tacos, enchiladas
or tostadas made with your choice of
ground beef, shredded beef

or chicken. $10

pastor, queso fresco, beans,

red peppers, onions and
rice and pico de gallo. $14

melted cheese served on a

toasted bun. $1 4 m
BRI 11 JUCE MARGARTAQ ) Y

AVAILABLE TO-GO!

VL

DISCLAIMER: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

DESIGNED & PRINTED AT ZANDER PRESS INC - BRILLION, Wi



Served with rice and beans or
substitute grilled veggies or fiesta corn
for an extra $2.

MOLCAJETE
Grilled steak, chicken, carnitas, chorizo,
shrimp, green peppers and onions,
topped with slices of queso fresco,
cactus and a fried jalapefio pepper.
Served in a hot stone mortar with your
choice of corn or flour tortillas. $27

CARNE ASADA
A skirt steak grilled to perfection,
served with lettuce, pico de gallo, a
fried jalapefio and your choice of
corn or flour tortillas. $18

FLAUTAS
4 flour tortillas rolled around your
choice of ground beef, shredded beef
or chicken and deep fried. Topped with
lettuce, pico de gallo, queso fresco
and sour cream. $14
Get it with: *Other meat choice - $16

BURRITO
Flour tortilla filled with your choice of
ground beef, shredded beef or chicken
covered in our house-made red sauce
and shredded cheese. $15
Get it with: *Other meat choice — $17
House-made cheese sauce — add $2

BURRITO MEXICANO
Flour tortilla filled with your choice of
ground beef, shredded beef or chicken
covered in our red sauce, house-
made cheese sauce, green sauce and
shredded cheese. $15
Get it with: *Other meat choice - $17

CHIMICHANGA
Flour tortilla filled with your choice
of ground beef, shredded beef or
chicken, deep fried and covered in our
house-made cheese sauce. $15
Get it with: *Other meat choice - $17

QUESADILLA
A tortilla filled with your choice of
cheese or cheese & chicken, grilled until
cheese is melted. Served with lettuce,
pico de gallo and sour cream. $16

Get it with: Steak — $18  Shrimp - $20

GLORIA’S QUESADILLA
A tortilla filled with melted shredded
cheese and pastor. Served with lettuce,
pico de gallo and sour cream. $17

*OTHER MEAT CHOICE:
Carnitas, chorizo, grilled
chicken, pastor or steak.

BURRITO JALAPENO
Grilled chicken, chorizo, bacon,
rice and sour cream wrapped
up in a huge tortilla and topped
with our house-made cheese
sauce and jalapefio sauce. $18

BURRITO CHIPOTLE
Grilled steak, rice, lettuce,
pico de gallo and sour cream
wrapped in a huge tortilla and
topped with house-made cheese
sauce and chipotle sauce. $18

Wrapped in a flour tortilla and

served without side options,
unless otherwise noted.

KING BURRITO
Grilled steak, chicken,

carnitas, chorizo, rice, beans,

lettuce, pico de gallo, sour

cream, shredded cheese all

rolled up in a huge tortilla
covered in our red sauce and
house-made cheese sauce. $24

SKILLET BURRITO
Grilled steak or chicken, rice,
peppers and onions. Covered

with our house-made red sauce,
queso fresco, pico de gallo, sour
cream and chipotle ranch. $18

Get it with:
Steak and chicken $19

W4 BURRITO POBLANO

Grilled chicken, steak, shrimp,
peppers, onions & mushrooms

covered in poblano sauce.
Served with rice & salad. $18

Served with rice and beans or substitute grilled veggies or fiesta corn for an extra $2.

FAJITAS

Strips of steak or chicken,
onions, chopped green and red
peppers. All grilled and served

on a sizzling platter. Your
choice of corn or flour fortillas.

$19
Get it with:

Mushroom and cheese - $20

FAJITA GLORIA’S
A mix of steak and shrimp,
chopped green and red
peppers and onions. All grilled
and served on a sizzling platter.
Served with your choice of
corn or flour tortillas.

$20

FAJITA NORTENA
A mix of steak and chicken,
chopped green and red
peppers and onions. All grilled
and topped with shredded
cheese. Served on a sizzling
platter with your choice of
corn or flour tortilla.

$20

FAJITA BURRITO
Grilled strips of steak or chicken,
onions, chopped green and red
peppers all rolled up in a tortillg,

covered in our red sauce and
shredded cheese. $19
Get it with:
Shrimp - $22
House-made cheese sauce

- add $2

FAJITA QUESADILLA
A tortilla filled with your choice
of chicken or steak, onions,
chopped green and red
peppers and chees. All grilled
until cheese is melted. Served
with lettuce, pico de gallo and
sour cream. $19
Get it with:
Shrimp - $20

SHRIMP FAJITAS
Shrimp grilled with peppers
and onions served on a
sizzling platter. Your choice of

corn or flour tortillas.
$22

Wrapped in a flour tortilla and served with rice and beans, lettuce, pico de gallo and sour cream,
or substitute grilled veggies or fiesta corn for an extra $2.

ENCHILADAS CHIPOTLE
3 grilled chicken enchiladas
covered with house-made

chipotle and cheese sauce.
$17

ENCHILADAS MEXICANAS
3 grilled steak enchiladas
covered with our green, red
and house-made cheese sauce.

$17

ENCHILADAS SUPREMAS
1 cheese, 1 ground beef,
1 shredded beef and 1 chicken
enchilada covered in our red
tomato-based sauce.

$15

ENCHILADAS SUIZAS

3 chicken enchiladas

smothered in our spicy
tomatillo-based green sauce.

$15
ENCHILADAS GLORIA’S

3 chicken enchiladas covered
in our homemade mole sauce.

$16

Served with your choice of ground beef, shredded beef or chicken with rice and beans
or substitute grilled veggies or fiesta corn for an extra $2.

COMBO #1 COMBO #2 COMBO #3 COMBO #4
1 Enchilada and 1 Enchilada and 1 Taco and 2 Tostadas
1 Taco - $12 1 Tostada - $12 1 Tostada - $12 $12

DISCLAIMER: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
DESIGNED & PRINTED AT ZANDER PRESS INC — BRILLION, Wi

Served with two side options: Rice, beans, fiesta corn or grilled vegetables. *Served without side options.

SHRIMP BURRITO
Flour tortilla filled with shrimp covered in
our house-made cheese sauce and shredded
avocado. Served with tostadas. cheese. Served with lettuce, pico de gallo
*(No side options.) and sour cream.

$18 $18

CAMARONES A LA DIABLA SHRIMP CHIMICHANGA
Grilled shrimp, green peppers and Flour tortilla filled with shrimp, deep fried and
onions cooked in our house-made spicy covered in our house-made cheese sauce.
salsa. Served with your choice of Served with lettuce, pico de gallo
corn or flour tortillas. and sour cream.

$18 $18
CAMARONES AL MOJO DE AJO SHRIMP VEGGIE PLATE

Grilled shrimp cooked in a delicious garlic Shrimp, veggies and mushrooms served on
butter sauce. Served with your choice of a bed of rice and topped with house-made
corn or flour tortillas. cheese sauce. *(No side options.)

$18 $19
FISH TACOS SEAFOOD NACHOS

3 grilled tilapia tacos in a flour tortilla. Warm tortilla chips, house-made cheese
Topped with leftuce and pico de gallo and sauce, grilled shrimp, crab and tilapia

served with chipotle ranch on the side. topped with lettuce and pico de gallo.
$18 *(No side options.)

SHRIMP TACOS $19
2 grilled shrimp tacos in a flour tortilla. SEAFOOD BURRITO
Topped with leftuce and pico de gallo and Grilled tilapia, shrimp, crab and scallops
served with chipotle ranch on the side. wrapped in a flour tortilla. Topped with our
$17 house-made cheese sauce and served with
lettuce, pico de gallo and sour cream.

$19

CEVICHE
Fresh raw shrimp cured in citrus juices, with
jalapefios, onions, cilantro, tomato and

Served with rice and beans or substitute grilled veggies or fiesta corn for an extra $2.

MAMA’S TACOS

3 grilled steak and chorizo

TACOS AMERICANOS
3 flour or hard shell tacos with
choice of meat, garnished with your choice of ground beef, corn shell tacos garnished with

cilantro, onion and limes. shredded beef or shredded cilantro, onion and limes.

$16 chicken, garnished with lettuce $16
and cheese.
$15

Get it with:

Grilled meat — $16

TACOS MEXICANOS

3 corn shell tacos with your

Dressings: Ranch or chipotle ranch.

AVOCADO SALAD MAMA’S TACO
Your choice of grilled SALAD
chicken or steak, pico Rice, beans, lettuce,
de gallo, queso fresco  pico de gallo, cheese,

and avocado slices. sour cream and your
onions. Served on Served on a bed of  choice of ground beef,

a bed of romaine romaine lettuce. shredded beef or
lettuce, topped with $16 chicken, layered in a

FAJITA MAMA'S
TACO SALAD
Your choice of grilled
chicken or steak and
served with rice,
beans, lettuce, pico
de gallo, cheese,
peppers, onions and

FAJITA SALAD
Your choice of grilled
chicken or steak with
chopped green and

red peppers and

pico de gallo and Get it with: deep fried taco bowl. sour cream.
queso fresco. Shrimp - $18 $13 $16
$16 Get it with: Get it with:
Get it with: Shrimp - $15 Shrimp - $18
Shrimp - $18

SEAFOOD ENCHILADAS

Grilled tilapia, shrimp, crab, green peppers
and onions wrapped in a flour fortilla and
covered in our house-made cheese sauce.

Served with leftuce, pico de gallo
and sour cream.

$19
SEAFOOD CHIMICHANGA

Grilled tilapia, shrimp, crab and scallops

wrapped in a flour tortilla and deep fried.

Topped with our house-made cheese sauce
and served with leftuce, pico de gallo

and sour cream.

$19
SEAFOOD MOLCAJETE

Grilled tilapia, shrimp, crab, scallops, green
peppers and onions covered in our house-
made cheese sauce. Served in a hot stone

mortar with your choice of
corn or flour tortillas.

$30

Substitute grilled veggies or fiesta corn
for an extra $2.

CARNITAS
Slow cooked pulled pork served with
lettuce, pico de gallo and jalapefios.
Served with rice and beans and
choice of corn or flour tortillas. $17

CHILE VERDE
Marinated pulled pork cooked in our
tomatillo-based sauce. Served with
rice and beans and choice of
corn or flour fortillas. $17

CHILE COLORADO
Grilled steak, green pepper and
onion cooked in our house-made spicy
salsa. Served with rice and beans and
choice of corn or flour tortillas. $17

GRILLED CHICKEN PLATE
Grilled chicken topped with our house-
made cheese sauce and served with
rice and grilled vegetables. $17
Get it with: Shrimp or chorizo - $19

V422 GLORIA’S SPECIAL PLATE
Grilled chicken, steak, shrimp,
peppers, onions & mushrooms

served on a bed of rice & topped with
house-made cheese sauce. $20

DISCLAIMER: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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