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Cantina Laredo
Para la Mesa

101. Top Shelf Guacamole $11.75
Ripe avocados, charred jalapeno,

tomato, red onion, cilantro, fresh lime
juice, queso fresco, prepared to your
liking, tableside

102. Chili Con Queso (Cup) $8.25
Creamy queso, jalapeno, tomato

103. Chili Con Queso (Bowl) $9.50
Creamy queso, jalapeno, tomato

105. Queso Laredo $11.25
Queso with seared ground sirloin

and pico de gallo
106. Queso Y Guacamole
Combinacion

$11.00

Chili con Queso and guacamole
topped with diced tomato and queso
fresco

107. Botanas Platter $18.99
Pollo asado tacos, chicken fajita

quesadillas, chili con queso, stuffed
jalapenos and beef, shrimp, &
vegetable skewers

108. Steak Quesadillas $17.75
Monterey Jack, fajita steak, green

onions and tomato.
109. Chicken Quesadillas $15.75

Monterey Jack, fajita chicken,
green onions and tomato.

110. Ahi Tuna Tacos $12.00
Three crisp sushi grade tuna tacos,

jicama, ginger slaw, guacamole,
pickled red onion and chipotle aioli

111. Nachos $9.75
Crispy Tostada shells, beans &

melted cheddar. Add Grilled Chicken
or Skirt Steak

112. Impossible Nachos $11.99
Spiced black beans, vegan

cheddar, Impossible meat, roasted
red peppers, sauteed poblano,
mushrooms, avocado slices,
artichokes on crispy corn nacho chips

Ensaladas Y Sopa
201. Ensalada De Cilantro $11.00

Field greens, Veracruz vegetables,
black beans, roasted red pepper,
monterey jack, avocado, cilantro lime
vinaigrette

202. Ensalada De Cilantro y
Pollo

$15.50

Chicken, field greens, Veracruz
vegetables, black beans, roasted red
pepper, monterey jack, avocado,
cilantro lime vinaigrette

203. Ensalada De Cilantro y
Salmon

$17.00

Salmon, field greens, Veracruz
vegetables, black beans, roasted red
pepper, monterey jack, avocado,
cilantro lime vinaigrette

204. Ensalada De Mango y
Pollo

$15.50

Chicken breast, field greens,
mango ,mint, jicama, grapes, spicy
pepitas, queso fresco, honey
vinaigrette

Especialidades y
Combinaciones

401. Camaron Poblano Asada $29.00
Shrimp, mushrooms, jack cheese

stuffed pablano pepper wrapped with
a fire charred skirt steak with
chimichurri sauce charred street corn
cilantro lime rice.

402. Relleno De Camarones $20.00
Shrimp, monterey jack, vegetable

and mushroom stuffed roasted green
chili, with avocado, roasted red
pepper and poblano sauce, on
charred street corn and cilantro rice

403. Carne Asada $25.00
Fire charred skirt steak with

chimichurri sauce, lime marinated
onions, avocado, black beans &
cilantro lime rice.

404. Cancun $16.00
Sered ground sirloin enchilada with

chili con carne and cheddar, chicken
enchilada with poblano sour cream
sauce, crispy beef taco with
shredded lettuce, tomato, and
cheddar

405. Puerto Vallarta $19.00
Taco al carbon with Certified

Angus Beef skirt steak, chicken
enchilada with poblano sour cream
sauce, cheese enchilada with chili
con carne and cheddar

406. Cochinita Pibil $18.00
Yucatan styled braised pork in

banana leaf, tangy achiote sauce,
pickled red onions, cilantro lime rice
and black beans.

Fajitas
On a bed of onion and green bell

pepper, topped with roasted red bell
pepper and chopped cilantro. Served
with guacamole, sour cream, pico de

gallo, Mexican rice, ranchero beans and
fresh flour tortillas.

501. Chicken Fajitas $22.75
Grilled seasoned chicken breast.

502. Steak Fajitas $26.75
Grilled hand-trimmed skirt steak.

503. Combinacion Fajitas $25.00
Grilled seasoned chicken and skirt

steak.
504. Portabella Fajitas $17.75

Grilled portabella mushroom with
sauteed peppers, onions, and
zucchini, roasted tomato, spicach,
and chimichurri served with rice,
black beans, pico de gallo,
guacamole, corn tortillas

505. Chipotle Pollo $24.75
Chicken fajitas with chipotle wine

sauce, bacon, mushrooms &
Monterey Jack.

506. Fajita Tres $29.00
Grilled skirt steak, grilled seasoned

chicken and bacon-wrapped shrimp
filled with Monterey Jack and
jalapeno.

Lunch Menu
L101. Crispy Carnitas Bowl
(Lunch)

$10.50

Pork carnitas, cilantro lime rice,
black beans, corn, jalapeno, pico de
gallo and Monterey Jack. With
chipotle wine sauce and cilantro.

L102. Pollo Chipotle (Lunch) $14.75
Grilled chicken breast topped with

chipotle wine sauce and Monterey
Jack. Charred corn and black beans.

L103. Salmon (Lunch) $17.50
Grilled salmon, chimichurri sauce.

Asparagus and cilantro lime rice.
L104. Chicken Fajitas (Lunch) $16.50

Served on a bed of onion, green
bell pepper, topped with roasted red
bell pepper and cilantro. With
guacamole, sour cream, pico de
gallo, Mexican rice, ranchero beans
and fresh flour tortillas.

L105. Steak Fajitas (Lunch) $18.00
Served on a bed of onion, green

bell pepper, topped with roasted red
bell pepper and cilantro. With
guacamole, sour cream, pico de
gallo, Mexican rice, ranchero beans
and fresh flour tortillas.

L106. Combinacion Fajita
(Lunch)

$17.75

Served on a bed of onion, green
bell pepper, topped with roasted red
bell pepper and cilantro. With
guacamole, sour cream, pico de
gallo, Mexican rice, ranchero beans
and fresh flour tortillas.

L107. Impossible Bowl (Lunch) $13.00
Cilantro lime rice, black beans,

corn, jalapeno, pico de gallo, cilantro,
Impossible meat.

Sunday Brunch
B100. Crab Cakes Benedict $14.79

Poached eggs on crab cakes
topped with chipotle-wine hollandaise
sauce, crumbled bacon and queso
fresco.

B101. Tostar De Frances $10.29
French toast topped with

blueberries and strawberries, served
with maple syrup and Mexican
brandy butter.

B102. Chorizo Con Huevos $10.99
Scrambled eggs with Mexican

sausage.
B103. Migas Con Huevos $10.99

Scrambled eggs with jalapenos,
bacon and sauteed tortillas.

B104. Huevos Rancheros $10.99
Traditional egg dish topped

ranchera sauce.
B105. Chicken Fajita Omelet $12.29

Fajita chicken, peppers,
mushrooms and cheese with poblano
sauce.

B106. Spinach & Artichoke
Omelet

$11.49

Artichoke hearts, spinach, peppers,page 1



205. Taco Salad $15.50
Crispy flour tortilla shell filled with

choice of seasoned ground sirloin or
shredded chicken, refried beans,
mesclun salad mix, tomato, and
cheddar. Served with cilantro
vinaigrette dressing.

206. Sopa De Tortilla (Cup) $5.75
Pulled chicken, avocado, crispy

tortillas
207. Sopa De Tortilla (Bowl) $9.50

Pulled chicken, avocado, crispy
tortillas

Enchiladas
Served with beans and rice.

301. Chicken Enchiladas $13.00
Two enchiladas filled with pulled

chicken breast, topped with a sauce
from a sweet, spicy blend of dried
Mexican peppers. Choose Two (2) or
Three (3) enchilada. Served with
beans & rice.

302. Beef Enchiladas $13.00
Ground sirloin enchiladas, with chili

con carne sauce and cheddar
cheese. Choose Two (2) or Three (3)
enchilada. Served with beans & rice.

303. Espinaca Enchiladas $13.00
Two sauteed spinach, Monterey

Jack and mushroom enchiladas
topped with sour cream poblano
sauce.

304. Veracruz Enchiladas $15.50
Two pulled chicken, spinach, and

Monterey jack enchiladas with
tomatillo sauce, marinated
vegetables and queso fresco.

305. Enchiladas de Vegetables$12.00
Roasted red peppers, suteed

poblano, mushrooms, artichokes,
spinach, spiced black beans,
ranchera sauce, rice, avocado wedge

Tacos
Served with beans and rice.

601. Tacos Tradicional (Three) $14.00
Crispy tacos with seared ground

sirloin, lettuce, cheddar cheese,
tomato

602. Carnitas Tacos $13.00
Slow-roasted pork with

chipotle-wine sauce
603. Tacos de Carne $13.75

Corn tortillas with grilled skirt steak,
avocado, charred corn, pico de gallo,
cilantro, sour cream and monterey
jack

604. Pollo Asado Tacos $12.75
Corn tortillas with grilled chicken,

avocado, mango-pineapple pico de
gallo, cilantro, poblano sauce and
monterey jack

605. Tacos De Pescado $14.50
Corn tortillas with sauteed Mahi

Mahi, monterey jack, cilantro,
chipotle aioli, Veracruz vegetables,
mango-pineapple pico de gallo,
roasted red pepper and queso fresco

606. Shrimp Tacos $14.50
Corn tortillas with sauteed shrimp,

monterey jack, cilantro, chipotle aioli,
Veracruz vegetables,
mango-pineapple pico de gallo,
roasted red pepper and queso fresco.

607. Impossible Tacos $14.00
Seared Impossible meat, vegan

cheddar cheese, lettuce, tomato, pico
de gallo, roasted tomatillo sauce in
corn tortillas, served with black beans

Burritos
Served with beans and rice.

651. Steak Fajita Burrito $17.00
Flour tortilla filled with Certified

Angus Beef skirt steak, refried beans
roasted poblano pepper and chipotle
wine sauce, topped with chili con
queso, tomato and cilantro.

652. Chicken Fajita Burrito $16.00
Flour tortilla filled with fajita

chicken, roasted poblano pepper,
refried beans, and chipotle wine
sauce, topped with sour cream sauce
and poblano drizzle.

653. Chimichanga De Pollo $16.50
Flour tortilla filled with fajita

chicken, poblano pepper, chipotle
wine sauce and cheese, flash fried
and topped with choice of ranchera
sauce or chili con queso.

mushrooms and cheese with poblano
sauce.

B108. Asada Y Huevos $14.29
Grilled steak with marinated onions

and chimichurri sauce. Served with
two eggs with guajillo sauce.

Lados
700. Pint of Rojo (Red) Salsa $4.00
701. Pint of Felix (Orange)
Salsa

$4.00

702. Pound of Chips $5.00
703. Side of Rice $1.50
704. Side of Refried Beans $1.50
705. Side of Black Beans $1.50
706. Side of Ranchero Beans $1.50
707. Side of Charred Corn $2.00
708. Side of Sour Cream (2
Scoops)

$0.99

709. Side of Guacamole (2
Scoops)

$3.50

710. Flour Tortillas (3) $2.50
711. Corn Tortillas (3) $2.50
712. Side of Pico de Gallo (2oz) $0.99
713. Taco A la cart $3.25
714. A La Cart Cheese
Enchilada

$3.25

716. Side of House Dressing $0.99

Postres
800. Mexican Apple Pie $8.50

Sizzled in Mexican Brandy Butter
and topped with your choice of
cinnamon or vanilla ice cream.

802. Flan $8.50
Mexican custard with caramel

sauce and a hint of Cointreau
803. Tres Chocolate Brownie $8.50

With walnuts and Mexican Brandy
Butter and your choice of ice cream.

Beverages- 20oz. Fountain
Drinks

901. Coke $2.95
902. Diet Coke $2.95
903. Sprite $2.95
904. Dr. Pepper $2.95
905. Minute Maid Lemonade $2.95
906. Tea (Unsweet) $2.95
907. Tea (Sweet) $2.95
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