
Cantina Laredo
Fort Myers

3-COURSE LUNCH • $19.00 PER PERSON
 CHOICE OF ONE DISH FROM EACH COURSE

 beverage, gratuity, and tax not included

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

benefit 

Scan here 

*CONSUMINGRAW ORUNDERCOOKEDMEATS,POULTRY, SEAFOOD, SHELLFISH,OREGGSMAYINCREASEYOURRISK
TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 1 - 30, 2026
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FIRST COURSE

 
SECOND COURSE

 

SIZZLE COCKTAIL $10
 

 

MIXED GREENS SALAD
Mixed greens with avocado, onions and tomato
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CHILI CON QUESO
Creamy queso, jalapeno and tomato

TORTILLA SOUP CUP
Pulled chicken, avocado and crispy tortillas

FRESH MADE GUACAMOLE
Avocado, tomato, onion, jalapeno and cilantro

LUNCH CHICKEN FAJITAS
Served on a bed of onions and peppers.  Garnished with roasted red pepper and cilantro.  Served with

guacamole, sour cream, pico, rice, beans and flour tortillas.  Combination +$1  All Steak +$2

CHICKEN OR BEEF ENCHILADA LUNCH
Ground sirloin with chili con carne, or pulled chicken with sour cream sauce and 

served with Mexican rice and refried beans

CARNITA BOWL
Fried carnitas over cilantro lime rice, black beans, corn, jalapeno, pico de gallo, and Monterey Jack cheese with 

chipotle wine sauce and cilantro

TRADITIONAL BEEF OR CHICKEN TACO LUNCH
Two ground sirloin or pulled chicken tacos topped with lettuce, cheddar cheese and tomato and served with

Mexican rice and refried beans

MINI FLAN
Our famous homemade flan topped with a rich caramel sauce and served with whipped cream

MINI BROWNIE
Our triple chocolate brownie made with walnuts 

and served with whipped cream

COCO-RUM RITA
Coconut rum, silver tequila, pineapple juice, 

real cream of coconut, fresh lime juice and a coconut rim
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