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PRIMERO
SNACK BITES

CHIPS & SALSA | 6

Fresh salsa served with house-made chips

FOUR AMIGOS GUAC | 12

Pico de gallo, queso fresco, house-made chips

QUESO | 12

Four cheese blend, house-made chips

NACHOS AMIGOS | 14 »

House-made chips, queso, shredded cheese, green onions, sour cream,
pico de gallo

Seasoned Ground Sirloin 4 ¢ Citrus-Marinated Chicken 5

Char-Grilled Steak 6  Slow-Braised Pork Carnitas 5

MEXICAN STREET CORN | 12

Roasted corn, chili lime aioli, queso fresco

QUESADILLA | 14

Flour tortilla, three cheeses, sour cream, pico de gallo
Citrus-Marinated Chicken 4 ¢ Char-Grilled Steak 6 ¢ Slow-Braised Pork Carnitas 4
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= TACOS z
E Two crispy corn or soft flour tortillas topped with crisp lettuce, pico =
s de gallo, shredded cheese, served with Mexican rice, borracho =
= beans, queso fresco =
= Soft corn tortillas available upon request z
S ADD GUAC |2 z
S ADD SOUR CREAM | 1 =
S Slow-Braised Pork Carnitas 14 ¢ Citrus-Marinated Chicken 14 E
£ Char-Grilled Steak 16 ¢« Marinated Shrimp 16 ¢ Seasoned Ground Sirloin 14 E
= Baby Portobello Asada 14 =
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= BURRITOS DE LA CASA =
% Oversized flour tortilla stuffed with Mexican rice, borracho beans, E
s shredded cheese, topped with queso, red enchilada sauce, sour =
= cream drizzle, served with a side of crisp lettuce & pico de gallo =
= ADD GUAC| 2 =
g Slow-Braised Pork Carnitas 16 ¢ Citrus-Marinated Chicken 16 E
S Char-Grilled Steak 18 « Baby Portobello Asada 16 =
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AMIGOS

MEXICAN GRILL & TEQUILA BAR

ESPECIALS
SPECIALS

TEQUILA LIME SHRIMP | 24

Marinated shrimp served with Mexican rice, grilled pineapple, pico de
gallo, roasted peppers & onions

ADD GUAC | 2
MARK-O-TACO | 18 %

Soft flour tortilla with borracho beans, wrapped around a crispy corn
tortilla, filled with char-grilled steak, queso, pico de gallo, shredded
cheese, crisp iceberg lettuce, served with Mexican rice, borracho beans,
queso fresco

ENCHILADAS DE CAMARON | 19

Corn tortillas rolled with marinated shrimp, red enchilada sauce, sour
cream drizzle, served with Mexican rice, borracho beans, queso fresco

ENCHILADAS CON POLLO | 18 w

Corn tortillas rolled with citrus-marinated chicken, queso, sour cream,
red enchilada sauce, Mexican rice, borracho beans, queso fresco

CARNITAS ENCHILADAS | 18

Corn tortillas rolled with slow-braised pork carnitas, tomatillo & poblano
sauce, sour cream, Mexican rice, borracho beans, queso fresco

PLATO DE CARNITAS | 24 »

Slow-braised pork carnitas, tomatillo & poblano sauce, served with
Mexican rice, borracho beans, queso fresco

STEAK RANCHERA | 32 w

10 oz Angus center-cut sirloin, Oaxaca cheese, grilled pineapple, pico
de gallo, served with Mexican rice, borracho beans, queso fresco

MEXICAN BOWL

Mexican Rice, borracho beans, pico de gallo, shredded cheese, sour
cream drizzle, fresh cilantro, fire-roasted corn

ADD GUAC | 2

Slow-Braised Pork Carnitas 16 ¢ Citrus-Marinated Chicken 16

Seasoned Ground Sirloin 16 ¢ Char-Grilled Steak 18 ¢ Marinated Shrimp 18
Baby Portobello Asada 16

TACO SALAD

King-sized tortilla bowl, crisp lettuce, Mexican rice, queso fresco, pico
de gallo, cilantro, sour cream, tequila lime dressing

ADD GUAC | 2

Slow-Braised Pork Carnitas 16 ¢ Citrus-Marinated Chicken 16

Seasoned Ground Sirloin 16 ¢ Char-Grilled Steak 18 « Baby Portobello Asada 16

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items may contain or come into contact with wheat, eggs,
peanuts, tree nuts, fish, shellfish, soy and milk. Please advise your server of any known food allergies. All promotions & parties of 6 or more may be subject to a 20% gratuity.
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FLAT IRON SKILLET FAJITAS »¢
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Sautéed bell peppers & onions, served with Mexican rice, borracho
beans, sour cream, pico de gallo, crisp lettuce, shredded cheese,
flour tortillas

ADD GUAC | 2

Char-Grilled Steak 24 « Citrus-Marinated Chicken 22 « Marinated Shrimp 25
Baby Portobello Asada 22 « Pick Two 28
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POSTRES
DESSERTS

WARM CINNAMON CHURROS | 8 w

Made to order, dulce de leche sauce

TEQUILA-FLAMBE PLANTAINS | 9

Pecans, coconut ice cream

CHEESECAKE CHIMICHANGA | 9

Cheesecake & caramel banana filled crisp flour tortilla,
cinnamon & sugar dusted, vanilla ice cream

% HOUSE FAVORITES
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NONALCOHOLIC BEBIDAS
NONALCOHOLIC DRINKS

AGUA FRESCAS | 4

Horchata - Creamy Rice Milk & Cinnamon e Jamaica - Dried Hibiscus

Tamarindo - Tart, Citrus, Sweet ® Pifia - Pineapple Infused

REFRESCOS | 4

Pepsi ® Diet Pepsi ® Dr. Pepper ® Sweet Tea ® Unsweetened Tea ® Lemonade

TOPO CHICO SPARKLING MINERAL WATER | 4
Bottled at source in Monterrey, Mexico since 1895

Mineral Water e Twist of Lime

STILL WATER | 6
Acqua Panna

COCTELES ESPECIALS
SPECIALTY COCKTAILS

COCO CREAMSICLE | 16

Captain Morgan spiced rum, coconut puree, orange juice, agave nectar, Grand
Marnier float, orange slice, sugar rim, served frozen

AMIGO MOJITO | 14
Bacardi light rum, fresh mint, simple syrup, fresh lime juice, soda water, on the rocks

BERRY BACHATA | 16 %¢

Buffalo Trace bourbon, wild berry puree, fresh lime juice, fresh berry, mint sprig, on
the rocks

MANGO TANGO | 15

Corazén reposado tequila, Jamaica agua fresca, mango puree, Chamoy, Tajin rim,
on the rocks

DAIQUIRI DE FRESA | 14
Light rum, strawberry puree, strawberry garnish, sugar rim, served frozen

PINA COLADA | 14
Light rum, cream of coconut, orange garnish, sugar rim, served frozen

MICHELADA | 12

Modelo draft, fresh lime juice, Cholula, Worcestershire sauce, Zesty bloody mary
mix, lime, Tajin rim

SMOKED OAXACAN OLD FASHIONED | 18 %¢

Corazén reposado tequila, Los Vecinos Del Campo Espadin mezcal tequila, agave
nectar, angostura bitters, orange twist, delivered to the table in a smoking decanter
filled with ignited cherry wood smoke, on the rocks
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AMIGOS

MEXICAN GRILL & TEQUILA BAR

MARGARITAS ESPECIALES
SPECIALTY MARGARITAS

DIABLO | 16

Maestro Dobel Humito smoked silver tequila, orange liquor, Ancho Reyes Chile
liqueur, agave nectar, fresh lime juice, muddled jalapefios & cucumber, black lava salt
rim, on the rocks

BERRY BASIL | 16

Corazén blanco tequila, orange liquor, agave nectar, fresh lime juice, muddled basil &
strawberry, black lava salt rim, on the rocks

POMEGRANATE | 16

Corazén blanco tequila, Pama pomegranate liqueur, fresh pomegranate juice, honey-
infused simple syrup, fresh lime juice, sugar rim, on the rocks

WATERMELON | 16 %¢

Corazén reposado tequila, orange liquor, watermelon water, fresh lime juice,
watermelon slice, Tajin rim, on the rocks

PRICKLY PEAR | 16

Corazén blanco tequila, orange liquor, prickly pear puree, agave nectar, fresh lime
juice, sugar rim, on the rocks

STRAWBERRY | 15

Corazén blanco tequila, orange liquor, agave nectar, fresh lime juice, strawberry
puree, sugar rim, on the rocks

MANGO | 15

Corazén reposado tequila, orange liquor, agave nectar, fresh lime juice, mango
puree, Tajin rim, on the rocks

WILD BERRY | 15

Corazén reposado tequila, orange liquor, agave nectar, fresh lime juice, wild berry
puree, sugar rim, on the rocks

MARGARITA DE LA CASA | 14 %
Corazén blanco tequila, orange liquor, agave nectar, fresh lime juice, salt rim,

on the rocks

CADILLAC MARGARITA | 18
Patron Silver, Cointreau Noir, agave nectar, fresh lime juice, salt rim, on the rocks
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Must be 21 years of age or older with valid ID to purchase and consume alcoholic beverages.
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= HAPPY HOUR (DINE-IN ONLY) =
E MONDAY - FRIDAY =
= 2:00 - 6:00 p.m. =
§ Chips & Salsa | 4 =
g Draft Beer | 4 g
g House Wines | 5 g
§ Sangria | 5 E
g Single Taco | 5 g
E Margarita De La Casa | 6 g
g,,///’ Chips & Queso | 6 \\\\\é
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CERVEZA
BEER
DRAFT IMPORTS | 7
Modelo (Mexico) | 7 Corona (Mexico)
Stella | 7 Corona Light (Mexico)
Yuengling | 7 Dos Equis (Mexico)

Bud Light | 6.50
Michelob Ultra | 6.50
Rotating Craft Beer | 7
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ROJO

Spanish tempranillo, notes of blood orange, black cherry & lemon zest

BLANCO

Spanish white, notes of white peach, pineapple, & orange zest

ROSATO

Spanish tempranillo, notes of strawberry, tangerine & lime zest

Dos Equis Amber (Mexico)
Modelo Negra (Mexico)
Tecate (Mexico)

Pacifico (Mexico)

Sol (Mexico)

Victoria (Mexico)

Imperial (Costa Rica)
Heineken (Netherlands)

MEXICAN CAFE
MEXICAN COFFEE

REGULAR | 3
DECAF | 3

CAFE CON LECHE | 5
Coffee, whole milk, sugar

CAFE DE OLLA | 4

DOMESTIC CANS | 6.50
Bud Light

Miller Lite

Coors Light

Golden Road Mango Cart
Caribe Pineapple Cider

HARD SELTZERS | 6.50
Bud Light Seltzer
Topo Chico Hard Seltzer

SANGRIA ARTESANAL
HANDCRAFTED SANGRIA
GLASS | 12 e PITCHER (SERVES 4) | 38

£

Coffee, brown sugar, cinnamon
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