329 Lenox Ave. @ 126 St c A N T I N A 1838 7th Ave. @ 111 St

New York, NY Taqueria & Tequila Bar New York, NY
NYC

Homemade Guacamole & Chips 7.95 (Sm)110.95 (Lg) i Cantina Tortilla-Bowl Salad 9.95
| arugula queso cotija, corn, sliced avocado, crisp tortilla

made daily using perfect Hass avocados from Mexico ! ade
strips, tomatoes, homemade mango vinaigrette

Three Cheese Quesadilla (w/ sautéed peppers & onions) 7.95 .

Chili-Lime Chicken +2.95 / Tijuana Steak +3.95 Mexican Baby-Kale Caesar _ 9.95
baby kale, queso cotija, house croutons, caesar dressing

Crispy Avocado Wedges (w/ spicy mango sauce) 8.95

Panko crusted haas avocados, topped w/ queso fresco Seventh Avenue Salad . ; , 10.95
baby spinach, sliced strawberries, sliced avocado, fried goat

Crispy Mango-Habenero Wings 10.95 cheese, sliced almonds, honey-lime vinaigrette

Shrimp & Avocado Cocktail (w/ warm tortilla chips) 11.95 - add meat to any salad -

Wild-caught shrimp, in a fresh avocado cocktail sauce o i i i
Chili-lime Chicken +3.95 / Shrimp +5.95 / Grilled Steak +4.95

Chipotle Queso Dip 7.95
Our homemade creamy cheese dip infused with chipotles

all tacos come on homemade nixtimal corn tortillas & topped with
pico-de-gallo unless otherwise noted. Mix-n-match okay.

9.95

Skillets Include: Fajita of your choice, warm corn tortillas, small side of

Spanish rice & black beans, small side of guacamole and sour cream. 16.95
CAUTION: FAJITAS SERVED ON A SIZZLING 500° CAST IORN SKILLET
Grilled Chili-Lime Chicken
Surf n Turf (Tijuana Steak + Tequila Shrimp) 2395 grilled chicken, lettuce, queso fresco, tomatillo sauce
Fajita Chicken 19.95 Beer Battered Fish
topped with a pinch of cabbage, lime, chipotle cream sauce
Veggie (sautéed peppers & onions with fajita seasoning) 16.95
Grilled Tijuana Steak
Tijuana Steak OR Tequila Shrimp 21.95 queso fresco, cilantro, tomatillo sauce
Slow Cooked Brisket
sautéed bell peppers, onions, chili-hoisin sauce
Mexican Pulled Pork
slow cooked topped with cilantro, cabbage, and avocado sauce
Chili-Lime Chicken 12.95 Crab & Shrimp*
In a chipotle butter sauce, Topped w/ cilantro lime slaw
Grilled Tijuana Steak or Sautéed Tequila Shrimp 14.95 ‘premium taco, + 55¢ per taco
Surf n’ Turf (steak + shrimp) 15.95 Mediterranean Falafel

cucumber, shredded lettuce, tzatziki sauce

Veggie Bowl (w/ sautéed Spinach, Kale, or Brussels Sprout)  11.95
Mango-Jerk Chicken

Mexican Pulled Pork 12.95 grilled mango-jerk chicken, queso fresco, mango-jerk sauce

Spanish Chorizo
chorizo, queso fresco, diced onion, cilantro (no pico)

Spanish Rice & Beans 5.95 Al Pastor

diced onions, cilantro, grilled pineapple, avocado sauce
Brussels Sprout & Chorizo 5.95
Mexican Street Corn (Elotes) 4.95
Sweet Plantains 4.95 Choose 4 types from above, get 2 each = 8 tacos. 29.95
Mexican Cream Corn 3.95 Choose 4 types from above, get 3 each = 12 tacos. 39.95

Add any 2 Sides to any platter +8.95
18% Automatic gratuity added to groups 6+ | Chip refills $2 after 2 baskets

Question/Comments/Feedback: . . _
eat@CantinaNY.com f Cantina Taqueria & Tequila Bar y@CantinaNewYork @CantinaNYC



WE CHECK I.D. 21+ to order or consume

Fat Tire New Belgium, Ft.Collins, CO - 5.2%
Ranger IPA New Belgium, Ft.Collins, CO - 6.5%
Blue Moon Coors Brewing, Golden, CO - 5.4%
Dos XX Equis Mexico Import - 4.3%

Corona Mexico Import - 4.6%

o O N N oo o

Pacifico Clara Mexico Import- 4.5%

Cantina Classic Margarita 10.95
our house margarita with fresh lime juice,

100% blue agave tequila, served on the rocks.

Frozen Classic Margarita 10.95
Enjoy our original classic margarita frozen

Blue Patrén Margarita 12.95

Patron silver tequila, lime juice, curagao.

Add a Flavor .50¢
strawberry, cucumber, pineapple, mango,
watermelon, passion-fruit, blood-orange, seasonal*

ask about our unique rotating seasonal beers

Mexican Brands: Bohemia, Carta Blanca, Corona,
Corona Light, Modelo Especial, Negra Modelo, Victoria

New Belgium: Voodoo Ranger IPA, Ranger IPA, New
Belgium Seasonal, Fat Tire, New Belgium Pilsner

Other Brands: Blue Moon, Coors Light, Heineken, Sam
Adams, Sam Adams Rebel IPA, Coney Island Pilsner

Harlem Sidecar Remy Martin VSOP, muddled
blackberries, Cointreau, fresh lemon juice, plum bitters,
served on the rocks. Classic & elegant.

Cantina Rum Punch coconut rum, silver rum, pineapple
juice, strawberry and mango puree. Try it frozen!

our strongest cocktail crafted by pouring pure Don-
Questo anejo tequila over a jumbo agave-lime ice cube,
with a splash of fresh lime juice, 12.95

Bowery Bouncer mezcal joven, pineapple-honey syrup,
pineapple & lime juices, hellfire bitters & pink peppercorn

Uptown Mule mezcal, ginger beer, fresh lime juice,
passion fruit, agave nectar, muddled cucumber. Served
on the rocks.

CHOOSE YOUR TEQUILA BRAND

Cantina recommends: Casa Noble, Don Julio, El-Jimador, or Herradura

*brands subject to availability & may change. Ultra-premium brands extra

CHOOSE YOUR TEQUILA PREFERENCE

Blanco/Silver (aged up to 1 month) ..............ooooiiil. 12.95
Reposado (aged 2 months - 1 year).......................... 13.95
Anejo (Aged 1 -3 years) ......cocooiiiiiiiiii e 14.95

ADD A FLAVOR for os5¢ (optional)

Strawberry, Passion-Fruit, Mango, Watermelon, Cucumber,
Blood-Orange, Coconut, Pineapple, Seasonal flavor

TEQUILA & MEZCAL SHOOTERS

Silver $7.95 | Reposado 8.95 | Anejo 9.95
Flight Board (1 of each + limes) 24.95

*some ultra-premium varieties and brands additional

Red Wine 8.95
Merlot, Cabernet Sauvignon, Malbec

White Wine 8.95
Sauvignon Blanc, Pino Grigio, Chardonay

Jarritos Bottled Mexican Sodas 2.95
Pineapple, Lime, Mandarin, or Tamarind

Sodas & Tea 2.95
Coke-Cola, Sprite, Diet-Coke, Seagrams

Ginger Ale, Club Soda, Snapple Lemon Tea

Virgin Margarita 4.95

Our classic margarita without the alcohol.

Free flavor of your choice.



