Cantina Laredo

Fort Myers
4-COURSE DINNER « $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE
HOMEMADE CORN CHIPS WITH FIRE ROASTED SALSA

SECOND COURSE
QUESO BLANCO
Creamy white queso with poblano peppers, spinach and artichokes
MIXED GREENS SALAD
Mixed greens with avocado, onion and tomato
CUP OF TORTILLA SOUP

Pulled chicken, avocado and crispy tortillas in a rich broth
QUESO Y GUACAMOLE

Chili con Queso and Guacamole with diced tomato and queso fresco
CANTINA CEVICHE +$2

Lime marinated fish and shrimp, cilantro, green olives, avocado, red onion pepper mix and Cholula

THIRD COURSE
FAJITAS

Chicken or Combination served on a bed of onions and peppers. Garnished with roasted red pepper and cilantro. Served with
guacamole, sour cream, pico de gallo, rice, beans and flour tortillas.  All Steak +$2 Add Bacon-Wrapped Shrimp +$5

CARNE ASADA

Fire-charred skirt steak with chimichurri sauce, lime marinated onions, avocado, black beans and lime rice
CASCABEL RIBEYE +$10

16 oz. Certified Black Angus Beef cowboy cut bone-in ribeye aged 21 days and basted with a rich and vibrant Cascabel marinade
CHICKEN TAMPICO

Chicken breast topped with artichoke hearts, poblano peppers, red onion, mushrooms, spinach, red peppers, with
sour cream poblano sauce and monterey jack cheese

CHILEAN SEA BASS +$10

Pan-seared sea bass with spicy jalapeno beurre blanc, cilantro rice, and grilled asparagus

GRILLED ATLANTIC SALMON

Tender salmon filet atop grilled asparagus and cilantro rice and finished with chimichurri sauce
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Coconut rum, silver tequila, pineapple juice, fresh lime and coconut

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS,POULTRY, SEAFOOD, SHELLFISH,OR EGGS MAY INCREASE YOUR RISK
TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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