CAB

0S8

CANTINA

TACO & TEQUILA BAR

SALSA & DiP

SERVED WITH OUR WARM HOUSE MADE
CORN TORTILLA CHIPS

TABLE SIDE GUAC 14

FRESH AVOCADOS SMASHED TO ORDER, LIME,
CILANTRO, TOMATO, JALAPENO & SEA SALT

SIDE OF GUACAMOLE

SMALL (6) * LARGE (11)

SIDE OF QUESO

SMALL (4) * LARGE (8)

HOMEMADE SALSA 4

VERDE (MEDIUM) HABANERO (HOT)
MANGO (SWEET+SPICY)

STREET CORN DIP Ti

ROASTED CORN + JALAPENO + CHEDDAR JACK

APPETIZERS

BIRRIA EMPANADAS 13

BRAISED BEEF + COTIJA + CILANTRO + ONION

CRISPY PORK BELLY 12

MANGO-HABANERO SALSA + MINT + CILANTRO

CHICKEN TINGA TAQUITOS 12

COTIJA + SHREDDED CHICKEN TINGA +
CHIPOTLE CREMA + QUESO FRESCO

FAMOUS CHILI-LIME WINGS 12

CREMA + CILANTRO + COTIJA

BAGON-WRAPPED JALAPENGS 13

3 LARGE JALAPENOS+ BACON + 3 CHEESE
BLAND + AVOCADO RANCH

SAMPLER PLATTER 24

OUESADILLAS

SERVED WITH CHOICE OF WHITE RICE /
SPANISH RICE AND REFRIED BEANS / BLACK
BEANS + CHEESE + PICO AND SOUR CREAM

FOUR CHEESE 15

CHIHUAHUA CHEESE + CHEDDAR +
MONTEREY JACK + COTIJA

VEGGIE 16

SEASONAL VEGETABLES + CHIHUAHUA CHEESE
+ CHEDDAR + MONTEREY JACK

GABOS LOADED QUESADILLA 18
3 CHEESE BLEND + CARAMELIZED PEPPERS &
ONIONS + YOUR CHOICE OF PROTEINS:
TACO BEEF - TACO CHICKEN - CARNITAS
GRILLED CHICKEN ~ CHORIZO
SHRIMP (+4) STEAK (+4) BIRRIA (+4) BARBACOA (+4)

2 EMPANADAS + 2 TAQUITOS + 3 WINGS +
2 PORK BELLIES

+ COTIJA + CREAM CHEESE + TAJIN

SALADS 12

TACO BEEF OR CHICKEN (4) SHRIMP (5) STEAK (7)

TAGO SALAD

TORTILLA SHELL + ROMAINE + PICO +
CHEDDAR-JACK + GUACAMOLE + BLACK BEANS
+ SOUR CREME + CHIPOTLE RANCH

HOUSE SALAD

MIXED GREENS + CORN + PEPPERS + ONIONS
+ TOASTED PEPITA SEEDS + CILANTRO-LIME

VINAIGRETTE GRAFT

SHRIMP 17

CRISPY OR GRILLED SHRIMP + CORN &
BLACK BEAN SALSA + CHIPOTLE RANCH

CARNE ASADA 19

FLANK STEAK + GUAC + PICO +
JALAPENO + LIME

QUESABIRRIA 18

BIRRIA + CHIHUAHUA CHEESE +
CILANTRO + COTIJA

ON 3 SOFT CORN TORTILLAS — INCLUDES CHOICE OF CILANTRO-LIME OR SPANISH RICE & BEANS

NACHOS 10

QUESO + 3 CHEESE BLEND + PICO +
GUACAMOLE + CREMA + JALAPENOS + BLACK
BEANS + CORN + GREEN ONION + CILANTRO

ADD PROTEIN
TACO BEEF OR CHICKEN OR CARNITAS (+4)
SHRIMP (+5) STEAK (+7)
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BURRITO / BOWLS

SERVED WITH CHOICE OF WHITE RICE /
SPANISH RICE AND REFRIED BEANS / BLACK
BEANS & CHEESE.

TACO BEEF (15) GRILLED CHICKEN (i5)
CARNITAS (15) SHRIMP (17)
CHORIZo (15) CARNE ASADA (17)
TACO CHICKEN (i5) PicK 2 (i6)
(SHRIMP OR STEAK +2 EA)

CUSTOMIZE WITH QUESD (2), GUAC (2)
PREMIUM SALSA (2) QUESO CHIMICHANGA (3)

TAGOS

MAHI MAHI 17

NEGRO MODELO BEER BATTERED + RED CABBAGE
HABANERO AIOLI + PICO

AL PASTOR 16

CARNITAS + DRIED CHILES +
CILANTRO + ONION + PINEAPPLE

EL DIABLO 18

FRIED SHRIMP + HABANERO AIOLI +
CABBAGE + PICO + FRESH JALAPENO

ENCHILADAS

3 CORN TORTILLAS / RED OR GREEN SAUCE
3 CHEESE BLEND / RICE & BEANS

CHEESE (i4)
TACO BEEF (15)
CHORIZO (i5)
TACO CHICKEN (15)

AVOCADO RANCH

GLASSIC TAGOS

CHOICE OF CILANTRO-LIME OR SPANISH RICE & BEANS

CABOS SIGNATURE TAGOS - 2 FOR $13 / 3 FOR $16

SOFT FLOUR, SOFT CORN OR HARD SHELL
LETTUCE WRAP TACOS - 2 FOR $13 / 3 FOR $i6
ARTISAN LETTUCE WRAPPED

CHOICE OF:
TACO BEEF -~ CARNITAS - TACO CHICKEN - GRILLED CHICKEN

SHRIMP (+2 EA) - STEAK (+2 EA) - MAHI (+2 EA)

STREET TACOS

CHOICE OF CILANTRO-LIME OR SPANISH RICE & BEANS

CLASSIC STREET TACOS ~ (4) $17

SOFT CORN DOUBLE TORTILLAS + TOPPED WITH FRESH CILANTRO +
DICED ONION. SERVED OPEN FACED

CHOICE OF:
TACO BEEF - CARNITAS - TACO CHICKEN - GRILLED CHICKEN - CHORIZO
SHRIMP (+2 EA) - STEAK (+2 EA) ~BARBACOA (+2 EA)

N

i CABOS CLASSIC PLATES 3
CHICKEN STEW 77  (poLLO cUiSADO) »STEAK & EGGS 23  (cHiLA auiLes)
CHICKEN STEW WITH CARROTS + POTATOES + CILANTRO LIME 1/2 POUND FLANK STEAK + 2 FRIED EGGS + CHIPS 2 WAYS +
RICE + AVOCADO + SIDE SALAD WITH CILANTRO LIME SALSA VERDE (GREEN) + SALAS ROJA (RED) + AVOCADO +
VINAIGRETTE COTIJA CHEESE + CREMA
9 CHICKEN MILANESE 20  (MILENSA DE POLLO) SHRIMP FRIED TACOS 18 (sHriMP DURADD)
BREADED CHICKEN CUTLET SERVED WITH SPICY JALAPENO 3 SHRIMP FRIED TACOS + LETTUCE + PICO + CREMA + SALAS
LINGUINE + SIDE SALAD WITH CILANTRO LIME VINAIGRETTE VERDE (GREEN) + SPANISH RICE + BLACK BEANS + + SIDE
SALAD WITH CILANTRO LIME VINAIGRETTE
»SPICY SHRIMP 20  (CAMARONES A LA CUCARACHA)
1/2 POUND OF GULF SHRIMP, SAUTEED WITH ANCHO CHILI + SURF N TURF 35 (FUR 2) (MOLCAJETE MAR Y TIERRA)
GUAJILLO PEFFERS + SPANISH RICE + REFRIED BEANS + T R
PLANTAINS + SALAD WITH CILANTRO LIME VINAIGRETTE e R ey Tl
SIDE OF TORTILLA SHELLS
re

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGES MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE GERTAIN MEDICAL CONDITIONS



R BEERGWINE

SANGRIAS

MADE FROM SCRATCH.
$8 PER GLASS / $30 FOR A 500z PITCHER
RED
RED WINE + BLACKBERRY BRANDY + SPRITE
WHITE
WHITE WINE + PEACH SCHNAPPS+ GINGER ALE
FLAVOR OF THE MOMENT

ASK YOUR SERVER FOR DETAILS

GABOS COCKTAILS

BLACK CHERRY MOJITO T

BACARDI RUM + BLACK CHERRY PUREE + FILTHY
BLACK CHERRY + MINT LEAVES + CANE SUGAR +

CABOS MULE 12

TITO’S OR CAZADORES + AGAVE + FRESH LIME
JUICE + GINGER BEER

ESPRESSO MARTINI 16

DON JULIO REPOSADO + MR. BLACK COFFEE
LIQUEUR + SIMPLE SYRUP + COLD BREW

SIGNATURE
MARGARITAS

BY THE GLASS / 320z JUMBO / 500z PITCHER

PRICKLY PEAR 12 / 24 / 42

CAZADORES BLANCO TEQUILA + COINTREAU +
PRICKLY PEAR JUICE + HOUSE-MADE LIMEADE

9 CHILI CUKE 12 /7 24 / 42

CUCUMBER JALAPENO TEQUILA + COINTREAU +
FRESH LIME + CUCUMBER SLICES + JALAPENO

PASSIONFRUIT 17739/ 59

CASAMIGOS BLANCO + PINEAPPLE JUICE +
PASSIONFRUIT SYRUP + LIME JUICE + AGAVE

LOCO MANGO 12/ 24/ 42

ASTRAL BLANCO TEQUILA + COINTREAU +
MANGO PUREE + HOUSE-MADE LIMEADE

RASPBERRY/PEACH /350752
PATRON REPOSADO TEQUILA + COINTREAU +
FESH RASPBERRIES + PEACH PUREE +
HOUSE-MADE LIMEAD

TOASTED COCONUT 13/26/ 45

CAZADORES TEQUILA + COINTREAU + SPLASH
OF PINEAPPLE + TOASTED COCONUT RIM

9 SUMMER'S HEAT 13 / 26 / 45

ASTRAL + COINTREAU + SPICY AGAVE +
FRESH WATERMELON + BASIL + HOUSE-MADE

GUAVARITA 13 /26 / 45

ASTRAL + COINTREAU + PINEAPPLE + GUAVA +
ORGREAT + LIME + LIMEADE

BILLIONAIRE MARG 25 / 50 / 87

DON JULIO 1942 ANEJO + GRAND MARNIER +
HOUSE-MADE LIMEADE

BAHAMA MAMA 12

BACARDI LIGHT & COCONUT RUMS + BANANA
LIQUEUR + PINEAPPLE & ORANGE JUICES +
GRENADINE + KRAKEN BLACK SPICED RUM FLOAT

PEAGH RING 13

TOPPED WITH SPRITE

COOLATA 16

BUCHANAN'S PINEAPPLE + PINEAPPLE JUICE +
COCONUT + FRESH LIME

BERRY PINEAPPLE SOUR 16

FRESH LIME + SIMPLE + EGG WHITE

OLD FASHIONED 15

BULLEIT BOURBON OR ILEGAL MEZCAL REPO +
BITTERS + SIMPLE + DIRTY CHERRY

|CROWN PEACH + CRANBERRY JUICE + LIME JUICE

BEER SELECTIONS

BOTTLE BEER
BUDWEISER 6
BUD LIGHT 6
COORS LIGHT 6
MILLER LITE 6
MICH ULTRA 6
MICH ULTRA ZERDO 6
YUENGLING 6
GORONA 7
MODELO ESP 7
DOS EQUIS AM 7
STELLA ARTOIS 7
WHITE CLAW 7

IPATRON + PINEAPPLE JUICE + BLUEBERRY PUREE

TEQUILA BRANDS

(B) BLANCO (R) REPOSADO (A) ANEJO
ASK YOUR SERVER FOR THE FULL TEQUILA MENU

1800
ASTRAL
CAZADORES
CORAZON
CORRALEJO
HERRADURA
MILAGRO
PATRON

CLASSIC
MARGARITAS

BY THE GLASS / 320z JUMBO / 500 PITCHER
CLASSIC10/20/ 32

CAMPO BRAVO BLANCO TEQUILA + TRIPLE SEC +
HOUSE-MADE LIMEADE

SILVER 11/24 /38

ASTRAL SILVER TEQUILA + COINTREAU +
HOUSE-MADE LIMEADE

GOLD 12/25/ 40
CAZADORES REPOSADO TEQUILA + GRAND

SKINNY 13/ 28/ 44

CAZADORES BLANCO TEQUILA + FRESHLY
SQUEEZED LEMON, LIME & ORANGE JUICE +
AGAVE NECTAR + HOUSE-MADE LIMEADE

TEREMANA
TRES AGAVES
DON JULIO
SIEMPRE
EL TESORO
VOLCAN
CASAMIGOS
CODIGO
OCHO

DRAFT BEER
MICHELOB ULT. 6
Fi4 BREW GO HIGH FIVE 8
DOS EQUIS LAGER 7
MODELD NEGRA 7
CORONA LIGHT 7

RED WINE
MALBEC 9 / 34
CAB SAUV 7/ 26

WHITE WINE
PINOT GRIGIO 7 / 26
CHARDONNAY 7 / 26

SAUVIGNON BLANC 11 / 42

MEZCAL / PREMIUM

XICARU
400 CONEJOS
LOS VEGINGS

UNION

ILEGAL REPOSADO
SE BUSCA
CASAMIGOS

DON JULIO 1942
PATRON PLATINUM
CLASE AZUL
MILJENTA
FORTALEZA




