BLUE CACTUS

tacos & tequila bar



FRESCAS MARGARITAST

| DRAGONFRUIT MARGARITA
Muddled fresh dragon fruit, gold tequila. 13

BLOOD ORANGE MARGARITA
Freshly squeezed blood orange, lime, gold tequila. 13

S BLACKBERRY MINT

Muddled fresh blackberries & mint, squeezed fruit, gold tequila. 13
RASPBERRY MINT

Muddled fresh raspberries & mint, squeezed fruit, gold tequila. 13
FRESH STRAWBERRY

Muddled fresh strawberries, gold tequila. 13

SPICY CILANTRO

Jalapefio, cilantro, squeezed fruit, gold tequila. 13
CUCUMBER

Muddled fresh cucumber, squeezed fruit, gold tequila. 13

GINGER

QOrganic fresh ginger, squeezed fruit, gold tequila. 13
AGAVE

Organic agave nectar, squeezed fruit, gold tequila. 13
SKINNY

Lower calorie, squeezed fruit, Exotico silver tequila. 15
TOP SHELFK

Freshly squeezed fruits, Exotico silver tequila. 15
MEZCAIL-RITA

Freshly squeezed fruits, Vida mezcal. 15

v | SPICY MANGO
= Frozen mango margarita, chamoy, spicy sauce, tajin rim. 10
o SPICY TAMARINDO ©
Frozen tamarindo margarita, chamoy, spicy sauce, tajin rim. 10
e COCO LOCO MARGARITA
= Rumchata, tequila, agave, coconut cream. 12
OCTOPrus
LU | Homemade sangria, frozen lime margarita. 10
& [ CORONARITA
) | Frozen lime margarita, upside down Corona. 12
v | LIME
— | Classic lime margarita, frozen or on the rocks. 8
0 MARGARITA FLIGHT
vy | CADILILAC 13
< Classic margarita, gold tequila, orange liqueur. 9 Choose three:
5 strawberry « raspberry - mango » guava « peach
— | FLAVORED lime - spicy mango  octopus « coco loco
o Strawberry raspberry mango - guava - peach 9
BLANCO REPOSADO ANEJO
TE Q U I L A‘ F L I G H T 21 “Blanco” or Silver Tequila. “Rested” Aged in oak barrels Aged in small batches in white oak
Choose your brand and get one of each: (1 silver, 1 reposado, 1 afiejo) Notggfd. Offgrfs] gt for atler;;.‘sr two m:;;irhs toa ’Jf;em. ,c‘asi(s r;;_rorgrq vear. g;:;nsfidered
unadulterated flavor from During the aging, flavor melfows, or tasting & sipping. Ihe longer
Luna.AZUI 1 890 Herrad ura Dos Alas 3 the agave plant used to taking on hints of the oak and aging imparts complex oak flavors
Hornitos  Avion El Jimador Tres Generaciones make i typically clear in turns tequila a soft golden color. and a color that varies between
Espolon Don Ramon Corralejo color. deep gold &soft brown.
COCKTAILS DRAFT BEER P’ 1: WINETY;
COORS LIGHT SUTTER HOME MOSCATO
ST N
MOJITO_ CU 1_3‘{\‘\‘ O CORONA PREMIERE SUTTER HOME PINOT GRIGIO
Fresh muddled lime & mint, rum, agave. 11 MICHELOB ULTRA WOODBRIDGE CHARDONNAY
' MILLER LITE
BLACKBERRY MOJITO MODELO ESPECIAL SUTTER HOME CABERNET SAUVIGNON
Fresh muddled blackberry & mint, rum, agave. 11 XX AMBER SUTTER HOME MERLOT

SUTTER HOME PINOT NOIR

STRAWBERRY l\.[OJIT() BOTTLED BEER h BEVERAGES B

Fresh muddled strawberry & mint, rum, agave. 11

TECATE LIGHT
RASPBERRY MOJITO CORONA COKE LEMONADE
Fresh muddled raspberry & mint, rum, agave. 11 5 | CORONA FAMILIAR IJILfD COKE ROOT BEER
CORONA PREMIERE I;ANFA_
PALOMA SOL -“.PRITE
Fresh grapefruit, tequila, organic agave nectar. 11 VICTORIA MR. PIBB
MEXICAN MULE S ains
3 BUD LIGHT
Fresh organic ginger, tequila, ginger beer. 11 45 BUDWEISER D ESSERTS @) 6
DAIQ MICHELOB ULTRA FLLAN
UIRI o a i
FRIED ICE CREAM
Strawberry - raspberry - mango - guava - peach 9
R e 3 SANGRIA ? 8 MEXICAN ESQUITE
PINA COLADA 9 RED SANGRIA Grilled corn with tajin, mayo, queso fresco

MANGO SANGRIA
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BLUE CACTUS

tacos & tequila bar

STARTERS ¥

QUESO

Melted queso. 6
+chorizo3  + mushroom 3
+spinach3  +shrimp 5

CLASSIC GUACAMOLE @@
Fresh, homemade guacamole. 6

CHORIZO FIREBALILS
Homemade chorizo, cream cheese, jalapefios. 11

BUFFALO WINGS
Chicken wings in our signature house buffalo
sauce. 12

JALAPENOS NORTENOS
Fresh jalapenos stuffed with queso fresco,
wrapped in applewood smoked bacon. 11

MOMIAS

Bacon wrapped shrimp, spicy chipotle ranch. 13

NACHOS SUPREME
Steak, chicken, melted cheese, black beans, pico,
fresh jalapefio, sour cream. 13

NACIHOS DEL MAR @

Scallops, shrimp, melted queso, pico de gallo. 20

QUESADILIA SAMPLER
One steak & cheese quesadilla, one grilled
chicken & cheese. 11

TAQUITOS MEXICANOS
Three chorizo & potato, three tinga. 10

TRIO DIP ©

Chori queso, bean dip & guacamole 14

BOWLS w @ 1

A mix of greens, black beans, avocado, cilantro
white rice, pico de gallo, sour cream and choice
of meat:

- CARNE AZADA + AL PASTOR
* GRILLED CHICKEN - TINGA

* BARBACOA + VEGGIE
: CARNITAS « SHRIMP +2

STREET TACOS &

Three of the same style tacos per order. All tacos served in flour tortillas or our
made-in-house corn tortillas. @ Includes choice of side.

STREET TACOS

Steak, chorizo, pineapple, onion, cilantro, tomatillo sauce, corn tortillas. 15

TACOS VALLARTA

Grilled shrimp, coconut, pineapple, house pico mix, chipotle ranch, flour tortillas. 16
TARNE AZADA TACOS

Mexican street style steak, tomatillo sauce, corn tortillas. 15

TACOS LA PAZ

Fish (grilled or fried) or shrimp, red cabbage, pico de gallo, chipotle ranch, flour tortillas. 16

CORNER TACOS

Chorizo, potato, queso fresco, tomatillo sauce, flour tortillas. 14

TACOS AL PASTOR

Spice rubbed pork, pineapple, cilantro, onion, tomatillo sauce, corn tortillas. 15
TACOS DE CARNITAS

Slow cooked pork, onion, cilantro, tomatillo sauce, corn tortillas. 14

BBQ PORK TACOS

Slow cooked BBQ pork, house pico mix, pineapple jalapefio salsa, flour tortillas. 15

TACOS HUITLACOCHE (wheet-la-ko-chay)

Mexican truffle, corn, tomato, avocado, queso fresco, tomatillo sauce, corn tortillas. 16

VEGGIE TACOS

Zucchini, squash, corn, mushroom, red pepper, queso fresco, tomatillo, flour tortillas. 14

CIHICKEN CHIPOTLE TACOS

Grilled chicken, chipotle spices, red cabbage, pico de gallo, chipotle, corn tortillas. 15

TACOS DE FLOR DE CALAVAZA®

Squash blossom, corn, tomato, avocado, queso fresco, tomatillo sauce, corn tortillas. 16

TACOS DE ALAMBRE
Steak, chorizo, bacon, chihuahua cheese,
sliced avocado, corn tortillas. 16

BARBACOA TACOS
Barbacoa, house pico mix, tomatillo sauce,
corn tortillas. 15

TACO TRAY

Select 5 different types
(Each selection consists of 2 tacos.
No exceptions)

Includes three side dish choices.
AVOCADO TACOS 50

Avocado, pico, tomatillo, flour tortillas. 13

TINGA TACOS

Simmered tinga seasoned chicken, avocado,
queso fresco, flour tortillas. 14

TACOS ENSENADA
Fried chicken strips, cole slaw, chipotle sauce,
flour tortillas. 15

CACTUS TACOS
Cactus, garlic olive oil, pico de gallo, avocado,
queso fresco, corn tortillas. 14

SIDES

black beans
re-fried beans
spicy veggies & quinoa
cilantro white rice
mexican rice

SPECIALTIES &a

POLLO CON CALAVAZA
Chicken breast, zucchini, roasted peppers, corn,
spicy cream sauce, cilantro white rice. 16

SEAFOOD AL AJILLO @&
Shrimp, scallops & red onion roasted with garlic
in olive oil, avocado, pico, cilantro white rice. 20

CARNE AZADA @
Thinly sliced steak, Mexican rice, re-fried beans,
lettuce, pico, jalapenos, sour cream, tortillas. 16

MELTING CHIMICHANGA
Stuffed with steak or chicken, chorizo & pinto
beans, melted cheese, cilantro white rice. 14

BURRITO GIGANTE 13
Giant burrito smothered with queso and filled
with black beans, cilantro white rice & choice of:
“VEGGIES STINGA
‘BARBACOA -GRILLED CHICKEN
‘CARNITAS CARNE AZADA
‘AL PASTOR -SIHRIMP +2

@ Vegan Optional @ Gluten Free

POLILO AL FOGON
Chicken breast & shrimp. Cooked with red
pepper, mozzarella cheese & cheese sauce.
Mexican rice, guacamole salad, tortillas. 17

CAMARONES CANCUN
Shrimp cooked with zucchini, red onion,
pineapple, pineapple sauce. With rice,
salad, tortillas. 18

MUCHO MEXICANO
BURRITO

Big fajita style burrito stuffed with shrimp,
chicken, steak, bell pepper, onion, tomato,
beans & rice, topped with red, white and
green sauce. 16

SPICY BURRITO

Stuffed with steak or chicken & vegetables.

Topped with grilled chorizo, melted queso
and spicy salsa. 16

FAJITA QUESADILLA ©

Fajita style steak or chicken served with Mexican rice &
guacamole salad. 14

SPICY CHIMICHANGA ©

Stuffed with steak or chicken, topped with spicy sauce & melted
cheese. Served with Mexican rice & guacamole salad. 14

SOUP & SALAD %
SOPA AYTECA @

Homemade chicken soup. 9

SPICY TORTILLA SOUP®
Homemade chipotle chicken soup, avocado, tortilla strips. 9
BAJA MEX SALAD @

Grilled chicken, mixed greens, black beans, corn,
pico de gallo, spicy chipotle ranch. 14

TACO SALAD
Lettuce, grilled chicken or steak, black beans, queso,
pico de gallo, sour cream. 11

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbome illness, especially if you have certain medical conditions.



IL.UNCH

TACO SAMPILER (Choose two and a side) 10
CARNITAS

TINGA

Tinga simmered chicken, avocado, Slow cooked pork, onion, cilantro, SIDES:

queso fresco tomatillo sauce black beans
AVOCADO AL PASTOR re-fried beans

Avocado, pico de gallo, tomatillo Spice rubbed pork, pineapple, cilantro, spicy veggies & quinoa
CORNER omonf tomatillo sauce cilantro white rice
Chorizo, potato, queso fresco, CARNE AZADA mexican rice

and salsa Thinly sliced steak, house spicy sauce

VEGGIE
Zucchini, squash, corn, mushroom,
red pepper, queso fresco, salsa

STREET

Steak, chorizo, pineapple, onion,
cilantro, tomatillo

HUEVOS CON CHORIZO

Three eggs scrambled with chorizo, served with
rice and beans. 9

CHORI POLI.O

Grilled chicken, chorizo, queso, Mexican rice,
beans, tortillas. 11

HUEVOS RANCHEROS

Three eggs over medium, smothered in our
homemade salsa. Served with rice & beans. 9

CIHHIMICITANGA

Choose steak or chicken, stuffed with Chorizo
and beans. Served with rice. 11

HUEVOS A LA MEXICANA
Scrambled eggs, tomatoes, peppers, onions, rice,
beans, tortillas. 10

1.LOCO’S SPECIAL

Grilled chicken, grilled onions, mushroom, cheddar
and mozzarella cheese. Rice, lettuce, sour cream
and tortillas. 11

LUNCH FAJITA
Steak or chicken, fajita vegetables, rice, beans,
pico and tortillas. 11

Vegan Optional

BARBACOA

Barbacoa, house pico mix, tomatillo sauce
CHIPOTLE CHICKEN
Grilled chicken, chipotle spices, red
cabbage, pico de gallo, chipotle sauce

CARNITAS TAPATIAS

Tender pork tips, Mexican rice, beans, guacamole
salad, jalapefos, pico and tortillas. 11

QUESADILILA & SOUP
COMBO

Grilled chicken or steak quesadilla served with our
homemade sopa Azteca. 11

FAJITA QUESADILLA ©
Fajita style steak or chicken served with Mexican rice
& guacamole salad. 11

SPICY CHIMICHANGA®
Stuffed with steak or chicken, topped with spicy
sauce & melted cheese. Served with Mexican rice
& guacamole salad. 11

BURRITO BOWIL.

A mix of greens, black beans, avocado, cilantro white
rice, pico de gallo, sour cream and choice of the
following: 10

- BARBACOA
- CHICKEN

- VEGGIE

- AL PASTOR

- CARNITAS
- TINGA
- CARNE AZADA

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



