
LI  RESTAURANT WEEK
LUNCH MENU 

1ST COURSE 
CHOOSE 1

CHICKEN TORTILLA SOUP 
Chicken Broth with Shredded Chicken, Queso Fresco, 

Avocado, Black & Pinto Beans, Cilantro, Crema, Onions & Tortilla St rips

GUACAMOLE & CHIPS 
Fresh Avocado Smash, Onions, Jalapeños, Cilantro 

WINGS
in Habanero Glace Sauce 

 
DUO EMPANADAS 

Birria & Tinga Empanadas. Served with Chipotle Aioli 

2ND COURSE 
CHOOSE 1

CANTINA’S CHICKEN TACO SALAD 
Mixed Lettuce, Tomatoes, Jicama, Radish, Cucumber, Black Beans, Roasted Corn

 & Avocado with Cilantro Lime Dressing

3 TACOS 
CHOICE THREE: 

ASADA, BIRRIA, AL PASTOR, CHICKEN 

QUESADILLA
CHOOSE OF YOUR PROTEIN: 

ASADA, BIRRIA, AL PASTOR, CHICKEN
Large Flour Tortilla Filled with Tex Mex Cheese. Served with Guacamole, Sour Cream & Pico de Gallo

GORDO BURRITO OR BOWL 
ASADA, BIRRIA, AL PASTOR, CHICKEN

Choose of your protein Large Flour Tortilla stuffed with your choice of your protein, Rice,
Beans & Cheese side of Guacamole, Pico de Gallo & Cream

TORTA 
CHOOSE OF YOUR PROTEIN: 

ASADA, BIRRIA, AL PASTOR, CHICKEN
Choose of your protein, Refried Beans, Avocado, Fried Cheese, Shredded Lettuce, 

Tomato, Rajas, Chile Poblano Aioli on Telera Bread 

CHICKEN FAJITAS 
Served on a sizzling hot skillet with sautéed Onions & Peppers Served with Mexican Rice,

 Pinto Beans, Crema, Guacamole & Pico de Gallo 

$24.00 PP$24.00 PP
SALES TAX & GRATUITY NOT INCLUDED. NO SUBSTITUTIONS.

NOT VALID WITH ANY OTHER OFFER.



LI  RESTAURANT WEEK
DINNER MENU 

$39.00 PP$39.00 PP
SALES TAX & GRATUITY NOT INCLUDED. NO SUBSTITUTIONS.

NOT VALID WITH ANY OTHER OFFER.

1ST COURSE 
CHOOSE 1

BEEF BIRRIA RAMEN CONSUME 
Beef Birria Consume, Ramen Noodles, Cilantro, Radish, Onions & Oaxaca Cheese

ENSALADA FRESCA 
Mixed Lettuce, Tomatoes, Jicama, Radish, Cucumber, Black Beans, 

Roasted Corn with Tamarind Vinaigrette 

DUO EMPANADAS 
Birria & Tinga Empanadas. Served with Chipotle Aioli 

MEXICAN STREET CORN ESQUITE 
Roasted Corn off the cob topped with Fried Pork Belly Chicharron, Chipotle & 

Tequila Mayo, Cotija Cheese & Tajin

SHRIMP CEVICHE 
Jicama, Onions, Jalapenos Rajas, served with Fried Yuca

2ND COURSE 
CHOOSE 1

CARNE ASADA 
Marinated Steak & Grilled Mexican Chorizo 

Served with Mexican Rice, Fried Panela Cheese Refried Beans & Pico de Gallo
 

COSTILLA DE CERDO A LA BARBACOA 
Slow cooked Pork Ribs in Tamarind BBQ sauce. 

Served with Mexican Jicama Coleslaw & Corn on the Cob

PINCHOS DE POLLO
Chicken Skewer Served with Mexican Rice & Arugula Beet Salad   

COCONUT LIME COD FISH 
Pan Seared Cod topped Avocado Salsa Served with Mexican Rice 

CAMARONES EN SALSA VERDE
Sauteed Jumbo Shrimp topped with Creamy Poblanos Sauce & Oaxaca Cheese

Served with Mexican Rice & Arugula Beet Salad 

3RD COURSE 
CHOOSE 1
CHURROS 

TRES LECHES 
CHOCOLATE CAKE


