S5eRGIC’s GANTINA

Authentic Mexican Grill & Bar

www.sergioscantina.com



DOTANAS

(APPETIZERS)

Guacamole Ceviche Tilapia
Served with chips and Seasoned with lime juice, tomatoes, onions
made fresh to order. 5.50 and cilantro. Served with tostada shells. 7.50

Shrimp and Chorizo Queso Fundido
Melted mozzarella & Chihuahua cheese with poblano peppers, Mexican sausage and shrimp. Served with flour tortillas. 7.99

Nachos Mexican Shrimp Cocktail
Topped with melted cheese, refried beans, chicken or steak, jalapenos, Shrimp layered with avocado, cocktail sauce,
pico de go"o, ettuce and sour cream. 7.99 (add 1.50 for guocomo|e) olive ail, cilantro, onion and lime juice. 8.99
Quesadillas

Flour tortillas filled with chicken or steak sautéed with onions and poblano peppers
and melted together with Chihuahua cheese. 7.99 Platter with rice & beans. 9.99

Aguacate Rellenos Fresh Queso Dip
Avocado skins stuffed with freshly made shrimp, avocado Melted cheese with fresh cilantro,
and pico de gallo. Served with salfine crackers. 6.99 pico de gallo and poblano peppers. 4.99

LNSALADAS & TORTAS

(SALADS & SANDWICHES)

Dressings: Ranch, low fat honey mustard, Salsa-Ranch, Honey Lime, Blue Cheese or Low Fat Ranch.

Taco Salad Chicken Citrus Salad
Romaine lettuce topped with black beans, Romaine lettuce topped with grilled chicken,
cheese, steak or chicken, pico de gallo, sour cream, black bean & corn pico, mandarin oranges & tortilla strips,
guacamole, fortilla strips and salsa ranch dressing. 8.50 with honey lime (j?’essing. 8.50 (add a 1.00 for shrimp)

Shrimp/Tilapia with Mango Salsa
Sautéed or coconut battered shrimp or coconut tilapia on a bed of romaines lettuce topped
with mango salsa, black beans and honey lime dressing. 9.50

Side Salad

Romaine lettuce topped with pico de gallo, Soup of the Day 3.50
cheese and tortilla strips with choice of dressing 3.50

Tortas
A Mexican Sandwich with a toasted bun, beans, fomatoes, chiEoﬂe mayo, and your choice of the following:
grilled or fried chicken, Asada steak, eggs and chorizo, ham, or Carnitas, served with fries 7.99
(1.50 extra tor a side salad substitution)

LSPLCIALLS DL LA LAMILM

(SERGIO'S FAMILY RECIPES)
Chile Rellenos Combo

A chile relleno served with Carne Asada (skirt steak),black beans, rice and cactus salad 14.99

Carne Asada Combo Chile Rellenos

Skirt steak served with two red shredded steak enchiladas Two fried poblano peppers stuffed with cheese and topped
or one Chili Relleno, rice and black beans. 14.99 with a tomato sauce. Served with rice and black beans. 9.99

Carne Asada
10 oz. of thin cut lime marinated skirt steak served with pico de gallo, cactus, green onion, rice and black beans. 12.99

Authentic Quesadillas Carnitas
Three handmade tortilla pockets stuffed with Slow cooked tender pieces of pork served with cactus salad,
mushroom and cheese or ground pork and deep fried. black beansrice. (attention our pork is slow cooked for 4 hours
Served with rice, beans and red salsa. 9.99 with a special tenderizer which colors it pink, it is not raw) 12.50

Pollo Con Mole

Two pieces of chicken smothered in our handmade mole sauce consisting of Mexican chocolate,
spices, seeds, nuts, and chiles. Served with rice and black beans. 10.99

Alambre Sergio’s Ultimate Skillet
Rib eye steak sautéed with onion, poblano Eepﬁers and topped Rib eye sautéed with onion, poblano peppers and cheese
with melted cheese. Served with rice and black beans. 12.99 Mexican sausage, cactus and served with rice, black beans. 15.50

Flautas
Three tortillas stuffed with shredded chicken, rolled up, deep fried and topped with cabbage,
tomatillo sauce, diced tomatoes, cheese, sour cream and avocado slices. 8.99

Grande Taco Platter Tacos Pastor
Two carnita tacos and two asada tacos made Tacos made with pork marinated in red guaijillo sauce
“Mexican Style” with onion, cilantro, hot salsa & limes to and pineapple chunks, and topped with onion and cilantro,
squeeze on fop, served with rice and pinto beans 11.99 served with rice and pinto beans 8.99
Authentic Tostadas

Topped with pinto beans, sour cream, cheese, “Tinga” Chipotle flavored chicken or beef. Served with rice and black beans. 9.99

Add to any Entrée or House Specialty: Side Salad - 1.99, Shrimp - 2.99, Chorizo - 1.99



PLATILLOS

Camarones a la Diabla Tilapia Platter
Large shrimp sautéed with a spi Sauteed filapia topped with Chipotle cream sauce,
tomato chipotle sauce, served on a bejy of rice, pablano peppers and onions on top of a bed of rice and
with black beans and cactus salad. 74.99 served with a side of black beans and cactus salad. 12.99
Pick 2 Combo Platter

Choose any two combinations of: Taco (fish or shrimp .75 extra), Burrito, Sope, Tostada, Enchilada, Flautas,
Chimichanga or Chile Relleno, served with rice and beans. 9.99 ...add any 3rd item for 7.99 (excluding seafood)

Tres Tacos Trio Sampler
Three tacos with the same kind of meat topped with pico de gallo. A steak sope, fried shredded
Your choice of Rib Eye, Asada, shredded beef, shredded or grilled chicken, beef taco and red chicken enchilada.
Carnitas or Chorizo. Served with rice and pinfo beans. 8.99 served with rice and beans. 11.99
Fish Tacos

Three beer battered cod filets topped with chipotle mayo,cabbage,
pico de gallo and chihuahua cheese.Served with rice and beans. 10.99

Coconut Mango Tilapia Coconut Shrimp
Tilapia with homemade coconut breading, deep fried and topped with Served with pineapple, rice and a sweet
mangpo salsa, served with rice, black beans and side of coconut dip 12.99 marmalade sauce for dipping. 11.99
Tostadas

Three flat hard shell fortillas topped with pinto beans, tomatoes, lettuce, cheese and sour cream.
Your choice of chicken, steak, or avocado. Served with a side of rice and beans. 9.99 Add 2.00 for ceviche.

Burrito Platter Sopes
Large floured tortilla stuffed with steak, chicken, or chorizo, rice, Three thick tortillas topped with steak or chicken,
beans, cheese, sour cream, lettuce and fomato. Served with rice & lettuce, refried beans, sour cream and red salsa.
pinto beClnS.(Make it Sergio’s Ultimate Burrito for 2.00 more) 8.99 Served with rice and pinto beans. 9.99

Fried Tacos Dorados
Three fried faco shells stuffed with shredded beef, fomatoes, lettuce and cheese. 9.99

Classic Fajitas Flautas
Steak, chicken or combo sautéed with onions, poblano and Three deep fried and thin rolled
red peppers, served with rice, pinto beans, and a side of tortillas stuffed with shredded chicken and
pico de gallo, sour cream, guacamole and fortillas. topped with sour cream, tomatillo guacamole
Add 1.99 for shrimp. 11.99 and diced tomatoes. Served with rice and beans. 8.99
Chimichanga

A deep fried burrito stuffed with steak, chicken or chorizo, rice, beans and cheese.
Topped with salsa verde and sour cream. Served with rice and pinto beans. 8.99

Enchiladas Mini Burgers
Three corn tortillas stuffed with shredded chicken or beef Three Grade A Angus mini burgers
rolled up with either mole, rojo or verde sauce, served with lettuce, tomato and
and topped with onion, cheese and sour cream. 8.99 a side of fries. 7.50 Add $1.00 for cheese.

PLATILLOS LIGEROS

(LIGHT MENU)

Shrimp Pico
Shrimp mixed with Pico de gallo (diced tomato, onion, cilantro & lime juice)
and served with crackers to dip, black beans and a salad garnish. 11.99

Lite Fish Tacos Lite Chicken Tacos
Three tacos stuffed with sautéed fish, cabbage, Three tacos stuffed with grilled chicken and topped
tomatoes, and Chipotle mayo, served with a side of with pico de gallo, serveg with a side of black bean,

black bean, corn pico and a salad garnish. 8.99 corn pico and a salad garnish. 8.99

Lite Enchiladas Pollo Rojo

Three tortillas stuffed with shredded chicken, rolled up and topped with red sauce, diced onions,
lite sour cream and served with black bean, corn pico and a salad garnish. 8.99

Lite Flautas

Three chicken flautas topped with green salsa, shredded cabbage, diced tomatoes, avocado slices
and light sour cream, served with black bean, corn pico and a salad garnish. 8.99

Skinny Mojito Skinny Margarita
Our classic Mojito with no sugar added, Our house margarita with no sugar added, made with
made with rum, muddled lime, mint and tequila, Triple Sec, hand squeezed limes
a splash of diet Sierra Mist. 6.50 and sugar substitute. 6.50
Soft Drinks

Diet Pepsi, Diet Sierra Mist and Peach Green Tea (sugar free/0 calories) 1.99



ALMULRID pr

(LUNCH SPECIALS)
(SERVED MONDAY-FRIDAY UNTIL 4:00PM)
Tacos

Choose any 2 tacos with the same kind of meat. Your choice of Asada (flank steak),
Desebrada (shredded beef), or chicken. Served with rice and beans. (chile rellenos 1.50 extra)

Tacos Pescados Taco & Burrito
Two fish tacos, served with rice and beans One taco and one burrito. Served with rice and beans.
Flautas
Two shredded chicken flautas. Served with rice and beans.
Chimichanga & Taco Sopes
One chimichanga and one faco. Two chicken or steak sopes.
Served with rice and beans. Served with rice and beans.
Enchiladas
Two green, red or mole enchiladas. Served with rice and beans.
Tostada and Burrito Tostadas
One chicken or steak burrito with one tostada of any kind. Two chicken, steak, or avocado tostadas.
Served with rice and beans. Served with rice and beans.

Lite Tacos
Two chicken tacos, served with black bean & corn pico.

Lite Enchiladas Lite Flautas

Two red chicken enchiladas, served with black bean & corn pico. Two chicken flautas, served with black bean & corn pico.

POSTRL

(DESSERT)
Flan
Spanish custard cream made from scratch at Sergio's.
Churros Fried Ice Cream
Two strips of fried dough rolled in lce cream hand coated with a coconut
cinnamon sugar and served with ice cream. corn flake mixture and deep fried.

Banana Cheesecake Burrito
Banana cheesecake wrapped in a fortilla and deep fried.
Served with ice cream.

Chocolate Volcano Mexican Sundae
Rich moist chocolate cake with a pool of warm chocolate A fried flour torfilla sprinkled with cinnamon sugar and
oozing down the side and served with ice cream. topped with chocolate, strawberry and caijeta,

a mexican caramel sauce.Served with ice cream.

A€ Hibs moNu ¥

Served with a soft drink, milk or apple juice and
your choice of side: fries, rice, corn fritters, or apple sauce

2 Miniburgers 4.99 Chicken Tacos 4.99
dd .50¢ for M lla Ch ! L
: or WoszalEla =1eS€  Chicken Quesadilla 4,95
Chicken Nuggets 4.99 Coconut Shrimp 5.50

Kiddie-Mexican Sunday
or
Churros with Ice Cream 2.50

Specialty Kiddie Drinks below come in color changing cups!

Rootbeer Floats 3.50
Island Paradise Shakes

Sierra Mist, pineapple juice and grenadine. 3.50 Vanilla, Chocolate or Strawberry 3.50

Fruit Smoothies
Strawberry, raspberry, peach or mango. 3.50




1 LA CARTH

Tacos Served with pico de gallo.
Lomo (rib eye steak) 2.50 Asada (skirt steak) 2.50 Desebrada (shredded beef) 2.50
Pastor (pork marinated in red gudjillo sauce and pineapple chunks) 2.50
Pollo Asado (grilled chicken) 2.50 « Pollo Desebrado (shredded chicken) 2.50 « Carnitas (pork) 2.50
Chile Relleno (fried poblano pepper stuffed with cheese) 3.50 © Pescado (fried cod fish) 3.50

Burrito Tostada

(Add 2.00 for Sergio's giant Ultimate Burrito) Flat hard shell tortilla topped with pinto beans,

Stuffed with rice, beans, cheese, sour cream, lettuce, tomato, cheese and sour cream
lettuce, diced tomatoes and steak or chicken. 5.99 with chicken, steak or avocado. Add .50 for ceviche. 2.99

Enchilada
Stuffed with steak or chicken and topped with onion, cheese, sour cream and your choice of mole, verde or rojo sauce. 2.50
Sope Chimichanga
Thick tortilla topped with black beans, Deep fried burrito stuffed with beans, rice, cheese and

fresco cheese, red salsa and steak or chicken. 3.50 steak or chicken. Topped with green sauce and sour cream. 5.99

Rice 1.95 Refried Pinto Beans 1.95 Sour Cream .50 Pico De Gallo .50
Fries 1.95 Black Beans 1.95 Small Guacamole 1.50

RLRIDAS

(BEVERAGES)

Fresh Sﬂueezed Lime-Aid Strawberry Lemonade Horchata
(Hand Squeezed Daily) (No Retills) 2.50 (Hand Made at Sergios)
(No Refills) 2.50 Sweetened rice water with
Sugar and cinnamon. (No Refills) 2.50
Bottled Water 1.9¢ Red Bull 250 Coffee 1.75
Soft Drinks

Pepsi, Diet Pepsi, Sierra Mist, Diet Sierra Mist, Mountain Dew, Dr. Pepper, Lemonade, Peach Green Tea (sugar free) 1.99

Free refills with soft drinks, coffee and iced tea.

(LRYLZAS

Domestic Beer aSle Imported Beer

MGD MGD Lite Sp'\cgrgi\‘\ S‘X‘: E?‘u'\:r | Tecate | Tecate Light
Miller Lite Miller Chill mmm\@l\“’:“@ﬁc\er In Mexico they toke offthe fob, squeeze lime and put salt on the top of the can

Budweiser Bud Light w‘es“‘squeel Corona Extra Corona light
Bud Light Lime Coors Lite Dos Equis Amber Dos Equis Lager
Landshark Lager O'Doul’s Modello Especial Negra Modello

Pacifico Bohemia
Sol Carta Blanca

VINOS

Real Sangria Cosentino The Cab
Homemade with Brandy, fresh fruit and lightly Medium-full bodied red with flavors of ripe pomegranate, cherries
sweet medium bodied wine with crisp flavors. 6.50 and blood oranges. Elegant, powerful and well balanced. 7.00

Beringer Founders Estate Merlot

Medium-full bodied red with bright red fruit and vanilla/spice aromas,
and black cherry and sweet black plum flavors. 6.00

Estancia Pinot Grigio Toasted Head Chardonnay
Medium Bodied white wine with flavors of Bartlett pear, Medium-bodied white wine with crisp acidity and long finish.
white peach and apple mingled Flavors of pear and toasty butterscotch oak,

together with notes of crisp citrus. 7.00 and a creamy fexture. 6.00



MARGARITAS

We hand squeeze our limes daily to make the freshest margaritas!

Sergio’s Margarita Millionaire Margarita
A slightly sweet margarita with a hint of pineapple The Ultimate Margarita, made with Tres Generaciones Plata
made with Sergio’sgfovorite Sauza Gold Tequila, Chambord Black Raspberry Liquor,
DeKuyper Triple sec, fresh squeezed lime and Grand Marnier and fresh squeezed lim juice. 8.90

pineapple juice on the rocks. 6.50
Cadillac Margarita

Our top shelf margarita made with fresh squeezed lime juice, Torres Orange Liquor and your choice of teqlui|0
(may we suggest Hornitos or Tres Generaciones), made on the rocks. Ask about our current featured tequila.
Add $1 for Resposado and $2 for Anejo Tequilas. 7.99

House Margarita Fruit Margaritas
A classic margarita made with our Made with Sauza Tequila, and your choice of:
house tequila , DeKuyper Triple Sec and Strawberry, raspberry, peach or
fresh squeezed limes. 5.99 mango and served frozen. 6.50

Pomegranate Margarita
A sweet mo?orito made on the rocks with tequila,
DeKuyper Triple Sec, hand squeezed lime juice and pomegranate juice. 6.50

Serf};io’s Sangarita
Half sangria, half frozen house margarita. 6.50

MOJITOS

Signature Mojito Strawberr
Cruzan Light Rum, soda, sugar with Cruzan Light Rum, strawberry puree,
freshly muddled lime wedges and mint. soda, sugar with freshly muddled lime wedges and mint.
Raspberr{
Cruzan Light Rum, raspberry puree, soda, sugar with fershly muddled lime wedges and mint.
Mango Peach

Cruzan Light Rum, mango puree, soda, Cruzan Light Rum, peach nectar,

sugar with freshly muddled lime wedges and mint. soda, sugar with freshly muddled lime wedges and mint.
Coconut

Cruzan Coconut Rum, shaved coconut, soda, sugar with freshly muddled lime wedges and mint.

Pineapple Pomegranate
Cruzan Light Rum, pineapple juice, Cruzan Light Rum, pomegranate syrup, soda,
soda with freshly muddled lime wedges and mint. sugar with freshly muddled lime wedges and mint.

RLRIDAS DL LA CANTINA

(BAR DRINKS)

Daiquiris
Frozen strawberry puree made with rum.
Pina Colada Mai Tai
Frozen coconut puree made with rum. Cruzan Rum, DeKuyper Triple Sec,
orange juice, pineapple juice and grenadine.
Caipirinha

Cabana Cachaca, homemade lime syrup
and hand muddled limes with sugar.

Cuba Libre Mango Madras
Sergio’s favorite drink of diet or regular Cola Cruzan Mango Rum, orange and
with rum and hand squeezed lime juice. pineapple juice with grenadine.

Bahama Mama
Cruzan Rum, Meyers original dark rum,
orange juice and pina colada mix.

1 TRES ﬂ
Wil cencRadioves CREAA™  HORNITOS

We reserve the right to refuse serving alcohol if someone appears infoxicated. Please drink responsibly!



