





Starters - Aperitivos

GUACAMOLE

(GF)

sm $5.95 lg $8.95

Our special avocado based dip dating back to the time of the Aztecs

AMIGOS CRAB CAKES $9.95

Served on a bed of greens, with chipotle remoulade

NACHOS ESPECIALE

(GF)

(sm.) $7.95

(lge) $9.95

Corn tortilla chips covered with melted cheddar cheese, topped with fresh tomatoes, olives,
jalapenos, scallions, shredded lettuce, and sour cream
Add refried or black beans , chicken or beef $2.00 sm/ $4.00 lge

QUESO DIP

(GF)

$8.95

Our special melted cheesy dip with cheddar and smoked red bell peppers

MEXICAN PIZZA (sm) $6.95 (lge) $9.95

Re-fried beans, Melted cheese, Tomatoes, black olives, scallions,
add chicken or beef $2.00 sm/ $4.00 lge

Menu Notes
Enjoy your complimentary chips & salsa…... Refills are $2.00
……....anyway……. why overchip?......dinner’s coming!
Be courteous…..please silence your cell phone

Ensaladas y Sopas
(Green Salads & Dressings are Gluten Free)

ENSALADA VERDE (sm)$6.95 (lge) $9.95
CHICKEN (add $5)
STEAK (add $8)
SHRIMP (add $8)
Select mixed greens tossed in our lime-cilantro vinaigrette with grape tomatoes
toasted walnuts, dried apricots, scallions, cucumbers, goat cheese

SOPA DEL DIA cup $4.50 bowl $5.95
Our freshly made soup of the day

TACO SALAD $10.95 w/chicken, beef or guacamole $13.95
A crispy flour tortilla shell filled with our lettuce blend, cheese,
olives, scallions, tomatoes, choice of beans and sour cream. Lime-cilantro dressing
Your menu designed by Chefs Dylan Chrust and Anthony Montague
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Carne

AMIGOS FAJITAS

Marinated and grilled with onions, bell peppers
and tomatoes...served sizzling with pico de gallo,
guacamole and sour cream…
Served with flour tortillas, black beans & Spanish
rice. Optional corn tortillas(GF)

CHICKEN $17.95 STEAK $19.95
SHRIMP $19.95
CARNE ASADA $19.95 (GF)

Marinated and grilled Angus flat iron steak
served on a bed of sautéed bell peppers,
mushrooms and onions. Served with guacamole
and pico de gallo, Black beans and Spanish rice

CHIMICHANGA $17.95

Your choice of chicken or beef. Deep fried, then
baked with red or green sauce** and melted
cheese. Served with rice and salad

ARROZ CON POLLO (GF) $17.95

Marinated and grilled chicken breast, sliced over
a bed of Spanish rice, topped and baked with
green or red chili sauce** and cheese.
Served with a side salad

BURRITO ESPECIAL

$15.95

Choice of refried or black beans, chicken or beef.
Rolled with Spanish rice, onions, cheese. Topped
with red or green sauce** and citrus crema.
Served with a side salad

CHICKEN OR BEEF QUESADILLA
$15.95

Our popular cheese filled grandé tortilla delight
Fresh from the griddle.
Served with refried beans, rice and sour cream

Especiales del Mar
SHRIMP ENCHILADAS

(GF)

$19.95

Two corn tortillas stuffed with sautéed shrimp, onions and cheese. Topped with red or green sauce**
and melted cheese. Served with Spanish rice and salad

FISH TACOS $18.95
Two soft flour or soft corn tortillas (GF) filled with a bed of lettuce and our marinated sautéed fish of
the day. Topped with a dill caper aioli, served with sautéed cabbage...Mexican style…..
Spanish rice and salad

ARROZ CON CAMARONES

(GF)

$19.95

Sautéed marinated shrimp served over a bed of Spanish rice, topped and baked with red or green
sauce ** and melted cheese. Served with a side salad

Dietary Notes

Our Gluten Free (GF) selections are noted throughout the menu
Our canola and olive oils contains zero trans fats.
Our corn tortillas contain no wheat or gluten.
** Our red chili sauce (GF) is made with a beef stock and is a bit spicier
Our green chili-tomatillo sauce (GF) is vegetarian and mild.
All food and drinks use water that has been carbon filtered.
Restaurant table and wall art by David Wegman, Craig Irvin, Jessica Farone, Kendra Farstad,
Alexis Broz, Rhianna Stallard, Dylan Chrust, Frank Martinez








TACO ONLY COMBINADOS

YOU CHOOSE HARD CORN (GF) OR SOFT FLOUR …..PLUS 2 SIDES OF YOUR CHOICE

ONE TACO (BEEF, CHICKEN, or VEGGIE)
TWO TACOS
THREE TACOS

$9.95
$11.95
$13.95

ENTREE COMBINADOS
CHOOSE ONE, TWO OR THREE ITEMS FROM BELOW
ONE CHICKEN, BEEF, CHEESE, OR VEGGIE TACO
ONE BEEF, CHICKEN, CHEESE, SPINACH
or VEG. ENCHILADA (all GF) **
ONE CHILI RELLENO **
ONE PORK TAMALE (GF) **
AMIGO SOLO CHOOSE

1

ITEM

$12.95

DOS AMIGOS- CHOOSE

2

ITEMS

$17.95

TRES AMIGOS- CHOOSE 3 ITEM

$19.95

All combinados served with choice of two: Refried or black beans,
Spanish rice or salad ** Choice of red (slightly spicy) or
green (mild vegetarian sauce)

Vegetarianos
VEGGIE FAJITAS $15.95

Sizzling platter of grilled fresh zucchini, squash,
mushrooms, onions, bell peppers, tomatoes,
broccoli. Served with guacamole, sour cream &
pico de gallo, rice and black beans
Served w/flour tortillas.

(w/corn tortillas (GF))

SPINACH ENCHILADAS (GF) $15.95

Two corn tortillas stuffed with fresh sautéed
spinach, topped with a chipotle cream sauce and
melted cheese. Spanish rice and salad

SPINACH AND CHEESE QUESADILLA
$15.95
Our version of this ever popular cheese filled
delight...served with Spanish rice and salad
CHEESE ONLY $11.95

VEGGIE CHIMICHANGA $16.95

Filled with sautéed fresh zucchini, squash,
broccoli, mushrooms, onions and peppers.
Topped with green chili sauce and melted
cheese. Served with Spanish rice and salad

VEGGIE BURRITO $14.95

Filled with fresh sautéed zucchini, squash,
broccoli, mushrooms, onions and peppers.
Choice of refried or black beans. Rolled
with rice, onions, cheese. Topped with green
chili sauce and citrus crema.
Served with a side salad
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One of a kind..or on the side
ENCHILADA
$7.95 (2)
CHILI RELLENO
$8.95 (2)
VEGGIE OR BEAN TACO
(2) $6.50 (3) $9.00
BEEF OR CHICKEN, TACO
(2) $8.50 (3) $11.50
SPANISH RICE
REFRIED or BLACKBEANS
CHEESE QUESADILLA
with beef or chicken
CHIPS TO GO
SALSA TO GO

$13.95
$15.95
$3.50
$4.50
$2.95
$2.95
$9.95
$11.95
$2.00
$3.50

CHIMICHANGA
$12.95
PORK TAMALE
$8.95 (2) $15.95
SOUR CREAM
$.75
GUACAMOLE SIDE
$2.75
ENCHILADA SAUCE
$1.00
ADD SHRIMP
$1.50 ea
ADD CHICKEN BREAST
$8.00
ADD STEAK
$10.00
TORTILLAS ( 3 )
$1.50
CHIPOTLE CREAM SAUCE
$1.50

$5 HAPPY HOUR AT THE BAR EVERY DAY 4:30-6PM….BEEN THERE??

Appetizers: Happy Burrito (chicken or beef), Happy Pizza (chicken or beef), Happy Enchillada
(chicken, beef or cheese), Happy Quesadilla (chicken, beef or cheese)

Menu Notes
SORRY, WE DO NOT OFFER
SEPARATE CHECKS
 WE RESERVE THE RIGHT TO ADD
AN 18% GRATUITY TO PARTIES
OF SIX OR MORE


AMIGOS T-SHIRTS
Have you gotten your Amigos
Cantina T-Shirt yet??
Ask your server to see one one!!
Ask about our Amigos hats!

A Mexican/ Latino Glossary
Burrito- overstuffed with beans and cheese, baked in

a soft flour tortilla ...ours is huge!
Chili relleno-Ripe sweet cubanelle pepper stuffed
with blended cheeses and a selection of flavorful spices,
breaded , fried and finally baked as a finishing touch.
Chimichangas– An extra large egg roll looking
deep-fried flour tortilla wrapped around a chicken, beef,
or veggie mix….our best seller!!
Chipotle - Ripened and smoked jalapeno pepper. Fiery
hot with lasting smoky flavor
Enchiladas-a corn tortilla rolled around your choice
of filling ,covered and baked with our special chili pepper
sauce.
Fajitas-A sizzling skillet of marinated steak or chicken
strips piled high with savory peppers, onions, and other
fresh vegetables , served with soft, fresh flour tortillas.
Guacamole Dip made from ripened avocados , lime
juice, diced onions, tomato, garlic and cilantro.

Jalapeño a small to medium-sized chili pepper

that is prized for the hot, burning sensation that it
produces in the mouth when eaten.
Nachos– traditional oven baked tortilla chip platter
loaded with goodies, great for sharing
Pico de Gallo- a very mild salsa with chopped
fresh chilis, tomatoes, onions and cilantro.
Quesadilla- A flour tortilla folded in half around a
savory filling, as of cheese or spinach, chicken or beef,
then pan fried.
Taco- a crispy corn or soft flour tortilla filled with
beef, chicken, veggie or beans, add cheese, freshly
chopped lettuce and tomatoes.
Tamales -A savory mix seasoned with a
selection of chili and other spices, then rolled up in
homemade cornmeal dough. The tamale is then
wrapped in cornhusks, steamed, then baked to
perfection.
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