Mango Salsa and Chips V&) $16.00

Our tropical salsa made with fresh mangos,
served with homemade tortilla chips.

Huevos Rancheros V' $17.00
Two eggs on a crispy tortilla with
guacamole and pico de gallo, served with

refried beans and your choice of salsa.

Shrimp Cocktail $23.00

Our tasty shrimp ceviche mixed with tomato sauce,
onions, cilantro, avocado and a splash of our secret
salsa. Served with salted crackers.

potle (chipotle salsa)

green salsa)

ile de arbol (arbol salsa)
(smoky) :

a (mix of arbol and morita)

b
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Enchiladas Suizas " & (¥) $24.50
Three corn tortillas filled with chicken in a red salsa,
topped with melted havarti jalapeno cheese, sour cream
and onions. Served with fiesta rice and refried beans.

Shrimp Tacos $24.00

Three flour tortillas stuffed with battered shrimp, topped
with coleslaw, mango salsa and chipotle dressing.

Street Market Tacos $23.00
Four corn tortillas stuffed with your choice of Chorizo or
steak, topped with our homemade fries, cilantro, onions,
spicy guacamole and your choice of salsa.

i

vegan requirem
Ask your server
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Cocktails

A

Tequila 40% Alc. Vol. Rum 40% Alc. Vol. Vodka 40%

Charro Negro - Tequila 10z $10.00
lced white tequila, lime juice and Coca-Cola.

Cuba Libre - Rum 10z $10.00
White Bacardi Rum, Coca-Cola & lime juice.

Tequila Sunrise - Tequila 20z $14.00

A classic cocktail blending grenadine with “Sauza”
Tequila Silver and orange juice, served on the rocks.

Mojito - Rum 2 0z $14.00
A refreshing cocktail made with rum, mint leaves,
and fresh squeezed lime juice.

Pineapple Mojito - Rum 2 0z $15.00
A mix of the classic mojito with a sweet

pineapple flavour.

Passion Fruit Mojito - Rum 20z $16.00

The refreshing tropical flavours of a mojito with a
hint of passion fruit.

Paloma - Tequila 20z $14.00
A classic Mexican cocktail made with grapefruit Jarrito,
tequila and lime, served on the rocks.

Paloma Rosa - Tequila 2 0z $18.00
A twist of the original paloma made with grapefruit,
Tequila Patron Silver, St Germain liquor and Rose Wine.

Strawberry Daiquiri - Rum 10z $11.00/ 2 oz $14.00
A refreshing blended drink with strawberries

and gold rum. AT
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Pina Colada - Rum

10z $11.00/ 2 oz $14.00
Our delicious mix of coconut cream and pineapple juice
and rum to refresh your senses.

$7.00

Margarona - Tequila 1 0z $15.00 / 2 0z $18.00
A Coronita floating on a margarita of your choice:
lime, strawberry or mango.

Virgin (no alcohol)

Caesar - Vodka 1.5 0z $10.00
Smirnoff Vodka, Clamato juice, Worcestershire, Cholula
hot sauce, Extreme Bean, lime wedge and spices.

Sangria - Rum 1.50z$10 Glass 4oz $29 Pitcher
Bacardi rum mixed with berries, Sandbanks wine,
citrus juice & Sprite.

Manganitas

Margaritas 10z $11.00/ 2 0z $14.00
All our margaritas are made with “Jose Cuervo”
Tequila Silver & Agave. Tequila, 40% Alc./Vol.

Lime (frozen or on the rocks)

Spicy Lime Jalapeiio (on the rocks)
Mango (frozen)

Strawberry (frozen)

Strawberry & Lime (frozen)
Passion Fruit (frozen) —
Hibiscus (on the rocks) |
Virgin (no alcohol) '

$8.00

Margarita Flight < 202%$22.00

Four handcrafted margaritas: lime margarita (frozen),
strawberry margarita (frozen), mango margarita (frozen) and
spicy lime jalapefio (on the rocks). Tequila, 40% Alc./Vol.
Margarita Pitchers 4 oz $27.00
Lime, mango and strawberry (frozen only). Tequila, 40% Alc./Vol.



Cenveza (Been)

Bottle:

Domestic
Molson Canadian 5% Alc./\Vol.

Coors Light 4% Alc./Vol.
Alexander Keith's 5% Alc./Vol.

Imported

There are many great Mexican beers, here are a
handful of our favourites:

Corona Light 3.99% Alc./Vol. $7.00
Corona 4.6% Alc./Vol. $7.50
Dos Equis Lager XX 4.5% Alc./Vol. $8.00
Modelo Especial 4.6% Alc./Vol. $8.00
Sol 4.5%Alc./Nol. $8.00
Negra Modelo 5.3% Alc./Vol. $8.50
Corona Sunbrew non alcoholic $6.00
Michelada 5.3% Alcol. 12 02 $12.00

Dos Equis lager beer with our homemade michelada mix,
Tajin on the rim and tamarind candy lollipop.

Draft: :
Domestic (m“min Coou ?
Molson Canadian 5% Alc./Vol. '
Coors Light 4% Alc./Vol.

Pint 18 oz $8.50

Pitcher 60 oz $22.00

Premium

Rickard’'s Red 5.2% Alc./Vol.

Pint 18 oz $9.50

Pitcher 60 oz $24.00 9
Imported XX &S scincier :

Dos Equis Lager 4.5% Alc./Vol.
Stella Artois 5.2% Alc./Vol.

Heineken 5.4% Alc./Vol.
Pint 18 oz
Pitcher 60 oz

$10.25
$29.00

Vinos (Wine)

White Red

Pinot Grigio 12.5% Alc./Vol. | Baco Noir 12.8% Alc./Vol.
6 oz $9.00 6oz $9.00
1/2 L $23.00 1/2 L $23.00
Bottle $36.00 $36.00

Bottle

=,

Riesling 11.3% Alc./Vol.

Merlot 13% Alc./Vol.

6 oz $9 .00 6 oz $9.00
1/2 L $23.00 1/2 L $23.00
Bottle $36.00 Bottle $36.00

L BEACH 4 H

A selection of VQA wines from
Sandbanks Estate Winery and
Niagara Estate Winery.

Rose

Rosé 12% Alc./Vol.

6 oz $9.00
1/2 L $23.00
Bottle $36.00




All Tequila 40%

Alc. Vol.

Blanco (Plata or Silver) 1oz Reposado (Rested Tequila) 10z

Traditional tequila is often bottled straight from distillation. Aged in oak barrels from 2 to 12 months.

El Jimador $8.00 1800 $9.00
Cazadores $8.00 Cazadores $10.00
Sauza $8.00 Jose Cuervo $11.00
Jose Cuervo $9.00 Olmeca Altos $11.00
Casa Amigos $9.00 Corralejo $11.00
Dejado $9.00 Patron $14.00
Tromba Blanco $9.00 Don Julio $15.00
Herradura $10.00

Patron $13.00

Anejo (Aged Tequila) 10z

Don:ilia 340 Aged in oak barrels for a minimum of

one year to no more than three years.
Joven (Gold or Oro Tequila) 10z 1800 $10.00
This tequila is a blend of Blanco and a Patron $15.00
small amount of Afiejo (aged).
Sauza $9.00
Jose Cuervo $10.00 Extra Aiejo (Extra Aged) 1oz

This tequila has been aged for more than
three years in oak barrels.

d | |
Mezca[ 2 Grand Mayan $17.00

A selection of the most popular Mezcals from Oaxaca, Mexico. R g0

100% Agave Espadin, 40-45% Alc./Vol. (Imported) 1oz
Sombra $9.00

Agua Santa $10.00 C 4 05
Seiiorio $10.00 / ( 7
$11.00 Mexican Restaurant

Casa Amigos




