
HAPPY HOUR MARGARITA  4.99
Made with El Jimador, homemade  
sweet & sour and agave nectar

HAPPY HOUR CADDIE  6.99
Made with El Jimador, homemade  
sweet & sour, agave nectar and a 
Tuaca float

CANTINA

HAPPY HOUR

Available in the Dining Room & Cantina
MON - THURS: 3:00 pm - Close
  
Available only in the Cantina
FRI: 3:00 - 7:00 pm and 9:00 pm - Close
SAT: Open - 3:00 pm and 9:00 pm - Close
SUN: Open - 4:00 pm

Happy Hour Caddie

MONTEJO DRAFT PINT     4.99

BUD LIGHT DRAFT PINTS  4.99

HOUSE WINE  5.99

WELL DRINKS  5.99

CRAFT BEERS   $2 off
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HAPPY HOUR MUNCHIES 

CANTINA NACHOS    3.00
Real nachos, real cheese, beans, tomatoes 
and jalapeños

NAKED RELLENO    4.00
A roasted mild Pasilla chile covered with 
tomato cream sauce

QUESO FUNDIDO    5.00
Melted Monterey Jack topped with  
chorizo and served with our fresh 
homemade flour tortillas

POLLITOS    5.00
Chicken tenders sauteed in our famous 
hot sauce

HEART-A-TACO    5.00
Two spicy tacos filled with tender carnitas, 
caramelized onions and cheese

NACHOS CON CARNE    6.00
Our Cantina Nachos with your choice of 
beef, chicken or pork

SHRIMP CEVICHE*     6.00
Our cool & tasty citrus-marinated shrimp 
appetizer served with avocado

* Consuming raw or under cooked food may increase your risk  
of food-borne illnesses.

Heart-A-Taco

Shrimp Ceviche

Dining Room & Cantina 
MON - THURS: 3:00 pm - Close

Cantina Only
FRI: 3:00 - 7:00 pm and 9:00 pm - Close
SAT: Open - 3:00 pm and 9:00 pm - Close
SUN: Open - 4:00 pm
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MARGARITAS

SILVER CADDIE      10.49
A Miguel’s Caddie with triple sec

PINK CADDIE      10.49
Our Silver Caddie with a splash of 
cranberry juice

PURPLE CADDIE      10.49
Our Silver Caddie with raspberry liqueur

SKINNY CADDIE      12.99
Azunia Blanco 100% organic tequila, 
fresh lime juice and agave nectar

MIGUEL’S CADDIES
Made with Herradura Silver, homemade sweet & sour and a Tuaca float, 
a caramel-tasting liqueur

Available by the carafe (serves 4-5) $40.99

Pink Caddie Silver Caddie
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MARGARITAS

CUCUMBER CILANTRO      12.99
Casamigos Blanco, triple sec, homemade 
sweet & sour, cucumber slices & cilantro
Refreshing. Clean. Sweet.

CALIENTE     10.49
Partida Silver, triple sec, homemade sweet 
& sour hand-shaken with a Serrano chili
Sweet. Bold. Spicy.

DE LA CASA      7.99
Herradura Silver, triple sec, homemade 
sweet & sour and Rose’s lime juice served 
on the rocks
A perfected classic.

RUBY RED      12.99
Casamigos Blanco, fresh squeezed 
grapefruit and agave nectar 
Sweet. Tart. Crisp.

SIGNATURE
Available by the carafe (serves 4-5) $40.99

Cucumber Cilantro

Ruby Red Margarita
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MARGARITAS

MIGUEL’S OLD COIN     12.99
Herradura® Reposado,  Cointreau & fresh
lime juice  
Classic. Smoky. Smooth.

BLOOD ORANGE MARGARITA     12.49
Crotalo Plata, Blood Orange nectar,  
agave nectar & fresh lime juice  
Citrusy. Tart. Bright.

SKINNY MARGARITA     12.49
Azunia Blanco 100% organic tequila,  
fresh lime juice & agave nectar  
Enjoy without the guilt.

PREMIUM
Miguel’s premium margaritas are made with fresh 
squeezed limes

Available by the carafe (serves 4-5) $40.99

Miguel’s Anticuado

Skinny Margarita

MIGUEL’S ANTICUADO     12.99
Herradura® Reposado, bitters, agave 

nectar, muddled orange and cherries. 

Sophistication on the rocks.
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TEQUILAS

BLANCOS
Not aged

EL JIMADOR 8.25

HERRADURA 10.25

PARTIDA 11.25

AZUÑIA 11.25

CROTALO 11.25

CASAMIGOS 12.25

PATRÓN 12.25

AÑEJOS
Aged in wood barrels from 1 year - 1.5 years

HERRADURA 14.25

TRES GENERACIONES 14.25

PARTIDA 15.25

AZUÑIA 15.25

DON JULIO 15.25

CASAMIGOS 15.25

REPOSADOS
Rested in wood barrels from 2 months - 1 year

EL JIMADOR 11.25

CAZADORES 12.25

HERRADURA 12.25

AZUÑIA 13.25

CROTALO 13.25

CASAMIGOS 14.25

CLASE AZUL 17.25

RESERVAS
The best from each family of tequila

HERRADURA PORT CASK 17.25

CROTALO EXTRA 17.25

AZUÑIA BLACK 17.25

DON JULIO 1942 19.25

DON JULIO REAL 38.25

HERRADURA SELECCIÓN 
SUPREMA AÑEJO 50.25

MIGUEL’S HERRADURA® 
DOUBLE BARREL REPOSADO  14.25
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CANTINA FAVORITES

MARTINIS

CANTINA COLADA     
Spiced rum and coconut rum with
pineapple and coconut juice

PAIN KILLER     
Coconut rum, aged rum, cranberry juice & 
pineapple juice

TITO’S® RITA    
Tito’s Handmade Vodka, homemade 
sweet & sour with a splash of cranberry juice 

MOJITO MARTINI   
Barcardi Limon and triple sec with fresh 
mint and homemade sweet & sour

RASPBERRY LEMON DROP     
Ketel One Citron, raspberry liqueur,  
triple sec and fresh squeezed limes

These are so good we serve them  
in a 22 oz. Schooner

Raspberry Lemon Drop & Tito’s Rita

APPLE MARTINI    
Tito’s premium Vodka, Apple Pucker  
& triple sec

CANTINA COSMO     
Stoli Raspberry and triple sec with 
cranberry and lime juice
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CERVEZAS & VINOS

DRAFT BEER    

STELLA ARTOIS

BUD LIGHT

MONTEJO

STONE IPA

BOTTLED BEER    

DE MEXICO
Corona, Tecate, Negra Modelo,
Dos Equis, Pacifico, Corona Light

DE “SOMEWHERE ELSE”
Bud Light, Coors Light

NON-ALCOHOLIC BEER
O’Doul’s

WINE

WHITE ZINFANDEL
House    8.19 

CABERNET SAUVIGNON
House    8.19  
Napa Cellars    10.69  / 39.99 per bottle
  
CHARDONNAY
House    8.19    
Napa Cellars    10.69  / 39.99 per bottle
 
SPARKLING
House    8.19 
Korbel    10.69  / 39.99 per bottle

SEASONAL CRAFT BEERS

Ask your server for current selection
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SWEET TREATS

MIGUEL’S FAMOUS FLAN    
Our legendary flan is made fresh daily. 
Incredibly rich and smooth, this chilled 
Mexican custard is baked with caramel 
sauce and topped with cajeta. 

TRES LECHES CHEESECAKE    
Caramel cheesecake topped with a cajeta 
mousse on a graham cracker crust

SOPAPILLAS    
Crisp, flash-fried pastry, topped with
honey & served with premium vanilla 
bean ice cream

HELADO FRITO    
Premium vanilla ice cream covered 
with a honey almond mix, wrapped in a 
flour tortilla and flashfried. Topped with 
cinnamon, sugar and cajeta

Miguel’s Famous Flan


