
ANTOJITOS
Donkey Nachos...14	
	 tortilla rounds, pulled pork, serrano
	 chile, roasted tomatoes, tomatillo,
	 cheeses, queso fresco, black beans &
	 mexican créma

Chicken Posole...10	
	 roasted chicken soup with hominy,
	 mexican chiles, cilantro, radish &
	 avocado

Filet de Calamari Frito...14	
	 panko crusted calamari, spicy roasted
	 tomato & chipotle sauces

La Canasta Chips & Tres Salsas...9	
	 roasted tomato, chorizo black bean
	 & tomatillo avocado salsas

Haas Avocado Guacamole...13	
	 freshly made daily with tomato, lemon &
	 lime, jalapeño peppers, cilantro, served
	 with crispy tortilla chips

Pila de Camarones Fritos...12	
	 crispy fried shrimp, chpotle aioli,
	 marniera

Taquitos de Hongos y Pollo...11	
	 machaca chicken, sautéed mushrooms,
	 habanero-avocado salsa

Sonoran Grilled Quesadillas...13	
	 add chicken, pork or beef...3 add shrimp...7
	 mushroom, sun dried tomato, zucchini
	 mixed cheeses, mexican créma, guacamole
	 & pico de gallo

Cantina Shooters...12	
	 hand stuffed jalapeño peppers,
	 bacon, mixed cheeses with cilantro
	 buttermilk sauce

Mexican Shrimp Ceviche...14	
	 shrimp, cucumbers, avocado, jicama,
	 cilantro, & jalapeño, served in a lime
	 aqua chile sauce

Queso Fundido...11	
	 mexican cheese dip, chorizo, roasted
	 poblano vinaigrette, served with warm
	 tortilla & tortilla chips

C A N T I N AC A N T I N A

ESPECIALES
Chimayo Chile
Filete de
Puerco...19	
	 oven roasted pork
	 tenderloin served
	 over green chile bacon
	 mac n’ cheese, bourbon
	 ancho sauce

Fajitas de la
Cantina*	
	 your choice of meat seared with onions,
	 peppers, tomatoes, served with
	 guacamole, salsa, mexican créma, flour
	 tortillas chicken...20  shrimp...21
	 steak & sausage...22

Tierra y Mar Burro*...18	
	 seared shrimp, carne asada, avocado,
	 jack cheeses, papas fritas, chipotle aioli
	 & pico de gallo
	 available enchilada style...17

La Grande Chimichanga...18	
	 machaca chicken, beef barbacoa or pork
	 carnitas, green & chile sauces, cheeses,
	 black beans, guacamole & créma

Hatch Chile Pork Stew...16	
	 new mexico hatch green chile, roasted
	 pork, ancho tomato spaetzle, white
	 cheddar, pico de gallo, crispy tortillas

Honey & Sambal
Salmon Tostada*...22	
	 pan seared salmon, crispy flour
	 tortilla, black bean mango salsa,
	 avocado vinaigrette

Jack’s Ol’ Angus Burger*...16	
	 1/2 lb., double cheddar cheese, grilled
	 sweet onion, jalapeño peppers, avocado,
	 mustard, brioche bun, french fries

Baja Tacos de Pescados
or Camorones...18	
	 two large tacos with choice of beer
	 battered mahi mahi or sautéed shrimp,
	 cabbage, chipotle drizzle, flour
	 tortillas, spanish rice, guacamole
	 & créma

Roja & Verde Street-Style
Enchiladas...17	

two enchiladas with coice of beer braised 
beef, machaca chicken, pork carnitas or 
mexican four cheese, served with nuevo 
mexico hatch chile, black chimayo red 
chile, spanish rice, borracho beans, 
guacamole, créma

Mexico City Carne Asada*...21	
grilled & arbol chile marinated steak, 
avocado-tomatillo sauce, roasted poblano 
relish, chile potato cakes, tortillas

El Burro Pinto Tacos...17	
four tacos with choice of beef barbacoa, 
pork carnitas or machaca chicken, choice 
of corn or flour tortillas, cheddar, pico 
de gallo, spanish rice, borraco beans

Poblano Chiles Relleno...18	
poblano chiles filled with roasted pork, 
cheddar & jack cheeses, spanish rice, basil 
tomato sauce. 

ENSALADAS
	 all salads available with grilled
	 chicken...4 | steak...7 | shrimp...5

Cave Creek Cobb...16	
	corn tortilla crusted chicken breast, 
avocado, bacon, chopped egg, crumbled 	
	blue cheese, chipotle vinaigrette

Spotted Donkey “Chopped” Salad...14	
	chopped romain, roasted corn, cucumber, 
bleu cheese, cilantro, warm smoked bacon, 
avocado with jalepeño, buttermil dress-
ing, crispy flour tortillas

Vlistered Romaine Wedge...14	
roasted tomatoes, bacon, corn, red onion, 
spicy bleu cheese dressing

La Ensalada de la Casa...10	
field greens, jicama, spinach olive, cotija, 
red onion, house vinaigrette

a 20% service charge will be added to tables of 5 or more.

some items may be made gluten-free and vegetarian, please ask your server.
if you have any concerns regarding food allergies, please alert your server prior to ordering. 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for 
foodborne illness, especially if you have a medical condition

Clearwater Beach, Florida • Scottsdale, Arizona



C A N T I N A

SPOTTED DONKEY CANTINA, EL PEDREGAL
HERRADURA DOUBLE BARREL REPOSADO

15
We hand-selected this spectacular reposado tequila which

is rested in oak barrels for 11 months to achieve an inviting
smoothness before being rested an additional month in a second,
toasted oak barrel specially crafted for finishing the maturation
process. This ensures every ounce captures distinct flavors and

notes drawn directly from that specifically chosen barrel.

Limited 240 Bottle Production

C A N T I N AWINE SELECTION
WHITES	 6 oz.	 9 oz.	 bottle
Sonoma-Cutrer Chardonnay, Russian River Ranch	 14	 21	 56
William Hill Chardonnay, Central Coast	 19	 12	 28
Canyon Road Chardonnay, California	 8	 10.5	 28
Canyon Road Pinot Grigio, California	 8	 10.5	 28
SeaGlass Sauvignon Blanc, Santa Barbara	 10	 13	 34
Kim Crawford Sauvignon Blanc, New Zealand	 15	 21	 56
Mumm Napa Brut Prestige, 187 mL Split, Napa Valley	 	 12	

Reds
Mirassou Pinot Noir, California	 9	 12	 30
Canyon Road Merlot, California	 8	 10.5	 28
Canyon Road Cabernet Sauvignon, California	 8	 10.5	 28
William Hill Cabernet Sauvignon, California	 10	 13	 32
Joel Gott “815” Cabernet Sauvignon, California	 13	 17.5	 45
Don Miguel Gascon Malbec, Argentina	 12	 16	 44
Jacob’s Creek Reserve Shiraz, Australia	 10	 15	 40

SIGNATURE COCKTAILS
El Pedregal...16	
	 herradura double barrel reposado,
	 cointreau, lime juice, agave nectar

Hace Frio (12 oz. frozen margarita)...10	
	 traditional lime, prickly pear, raspberry,
	 black currant, strawberry, blood orange

Traditional...8	
	 sauza silver tequila, triple sec,
	 housemade margarita mix

Hermosa...12	
	 double barreled casa noble reposado,
	 st-germain elderflower liqueur,
	 grapefruit, lime

Dulce Calor...12	
	 habanero infused sauza silver, cointreau,
	 housemade margarita mix, sugared rim

Lucky Horseshoe...15	
	 herradura reposado tequila, grand
	 marnier, housemade margarita mix

Silver Coin...12	
	 herradura silver tequila, cointreau,
	 housemade margarita mix

Skinny Señorita...11	
	 el jimador tequila, agave syrup
	 lime juice (200 calories)

Naranja...11	
	 orange & cinnamon infused sauza silver,
	 triple sec, housemade margarita mix

Mexican Mule...13	
	 tito’s handmade vodka, charred pineapple
	 basil cilantro syrup, ginger beer

Seasonal Infusions...10	
	 ask your server or bartender for this 
	 weeks specialty

Sangria...10	
	 red or white, brandy, peach schnapps,
	 fruit juices & fresh fruit

BEER SELECTION
IMPORTED
BOTTLES...5.5
PACIFICO
DOS XX AMBER & LAGER
BLUE MOON
MODELO NEGRA
CORONA

SPECIALTY
DRAFTS...6
CORONA LIGHT
MODELO ESPECIAL
KILT LIFTER
HOP KNOT IPA

DOMESTIC
BOTTLES...4.5
BUD LIGHT
MICHELOB ULTRA
MILLER LITE
COORS LIGHT
O’DOUL’S N/A


