Locally owned & operated

Green Bay
We proudly feature

MEXICAN
CUISINE
made from scratch daily

Save 10% with our
Customer Loyalty Program
Keep your receipt and save on your
next food purchase! Expires in 10 days.

Chips &

Chips &
Chips & dips

dips
dips

Chili con Queso

A melt-in-your-mouth
combination of creamy American
and aged sharp Cheddar cheeses
warmed with our favorite spices.
Regular $6
Mucho Grande $10

Guacamole

Mexican Bean Dip

Made fresh daily. A mild blend of
hand-picked avocados, finely
chopped onion and spices,
topped with fresh tomatoes.
Regular $6
Mucho Grande $10

A crisp flour tortilla shell layered
with refried beans and onions,
then drizzled with our creamy
brown sauce and topped with
melted cheese and
sour cream. $8
Add ground beef. Add $1.5

Add ground beef. ADD $1.5

mix and match

Margarita dip

MARGARITA’S ORIGINAL
A Margarita’s original! Our signature dip is slow-cooked
to perfection, blending creamy white pepper cheese
with our secret ingredients. This one is not to be missed!
Regular $6 Mucho Grande $10

Chili Con Queso

The 7 Layer Dip

We start with a crispy flour tortilla
shell, then add layers of refried
beans, seasoned ground beef,
Margarita Dip, pico de gallo,
jalapeños and black olives.
Served with sour cream and our
homemade guacamole. $11
OUR FAMOUS

Margarita
dip

Add ground beef. ADD $1.5

Triple Dip Sensation

MARGARITA’S ORIGINAL
Our sampler of Margarita Dip, Chile con Queso and
Guacamole is sure to please every palate. And there will
be plenty to go around! $15

guacamole

TASTY

TASTY
All appetizers are served with sour cream.

APPETIZERS

PPETIZERS
Add guacamole ADD $1.5

Authentic Nachos Grande

MARGARITA’S ORIGINAL
A layer of our thick, crunchy tortilla chips smothered with
refried beans and your choice of ground beef, shredded
beef, shredded chicken or cubed pork, along with two
varieties of melted Wisconsin cheese, all topped with fresh
or pickled jalapeño slices. $12
Bean Nachos Grande V
$8
Cheese Nachos Grande V
$7

Fajita-Style
Nachos Grande

Created with refried beans and
your choicte of grilled chicken
breast or ranchera steak. Topped
with grilled peppers, onions and
melted cheese. $15
Substitute grilled shrimp. add $5

Combo Appetizer
Party Platter
A combination of chicken Flautas,
pork Mexicanos and our shredded
beef Nachos Grande, served
with tomatoes, sour cream and
jalapeños. $15
Add chicken Mexicanos (4 pieces).
ADD $7.5

Veggie Nachos
Grande V

Pork MexicanO

Authentic thick tortillas layered
with refried beans, loaded with
grilled yellow and zucchini
squash, peppers and onions and
topped with melted cheese. $12

MARGARITA’S ORIGINAL
Crispy flour tortillas filled with a
mouth-watering combination of
shredded pork, a spicy mixture of
refried beans and authentic molé
sauce (6 pieces). $11

Add portabella mushrooms.
ADD $2.5

flautas (Tequitos)
Four deep-fried thick corn tortillas
filled with your choice of shredded
beef or shredded chicken (may
mix and match). Topped with melted
cheese, cilantro, and served with
your favorite sauce on the side. $12
Gluten-free when ordered
with chicken.

(Mexican-Style Egg Roll)

CHICKEN MexicanO
(Mexican-Style Egg Roll)

MARGARITA’S ORIGINAL
Crispy flour tortillas are filled
with grilled chicken breast, black
beans and peppers and blended
with our famous brown enchilada
sauce (6 pieces). $11

The Mexicano Combination
Pork and Chicken. 8 pieces. $13

Grilled Shrimp
Six jumbo shrimp, marinated &
grilled to perfection. Served with
shrimp cocktail sauce or poblano
cream sauce. $13

Jalapeño
Poppers V
Mild jalapeño halves filled with
cream cheese, breaded and
deep-fried, and served with a
side of red sauce. (6 pieces). $7

Bar-Style Nachos
Our famous tortilla chips layered with refried beans, ground
beef, shredded beef or shredded chicken, Margarita Dip or
CCQ (or both), tomatoes, black olives, jalapeños, shredded
cheese and sour cream. $14
For a Wisconsin twist, substitute waffle fries
for the tortilla chips! $14

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

Crisp & Tasty

Crisp & Tasty SALADS
Crisp & Tasty

ALADS
SALADS
All salads served with tomatoes, pico de gallo, sour cream, and a side of dressing of your
choice: Ranch, Salsa Ranch, Low Fat Ranch, French, Italian or Creamy Caesar.
Add fresh avocado slices. Add $3 Add guacamole. ADD $1.5
Add Mango-Pineapple salsa. ADD $2.5

Grande Taco Salad

A crispy flour tortilla shell with your choice of fresh
romaine and/or shredded lettuce and layered
with your choice of shredded beef, ground beef,
shredded chicken or pork, black beans and two
varieties of cheese, all topped with cilantro. $13

Traditional
Salads with shell

Naked burrito
Salads with no shell

Grande Grilled
Fajita Salad

The Original Naked
Burrito Salad

Fresh romaine and/or shredded
lettuce inside a crispy flour
tortilla shell and loaded with
sautéed peppers and onion,
and your choice of grilled
chicken or ranchera steak.
Topped with Cotija cheese. $14
Substitute grilled mahi mahi or
grilled shrimp. add $5

Everything you would expect
in a burrito, except the tortilla!
Fresh romaine and/or shredded
lettuce layered with black
beans and your favorite meat
topped with Cotija cheese. $12

DRESS IT UP
MANGO
PINEAPPLE
SALSA
add $2.5

A crispy flour tortilla shell
loaded with romaine lettuce,
layered with a grilled, seasoned
chicken breast and topped
with freshly Cotija cheese and
croutons. Served with a lemon
wedge and creamy Caesar
salad dressing. $13
Gluten-free when served without the
tortilla shell and croutons.

A tortilla-less burrito. Fresh romaine
or shredded lettuce (or both) layered
with sautéed peppers, onions and
your choice of chicken breast or
ranchera steak and topped with
Cotija cheese. $13
Substitute grilled mahi mahi or
grilled shrimp. add $6

The Naked Veggie
& Portabella
V
Burrito Salad

Grilled Chicken
Caesar Salad

The Naked Fajita
Burrito Salad

Fresh romaine and/or shredded
lettuce layered with sliced
grilled portabella mushrooms,
zucchini squash, yellow squash,
peppers and onions topped
with Cotija cheese. $12

Dinner Salad

V
Romaine lettuce garnished
with cheese, tomatoes
and croutons. Served
with your choice of
salad dressing. $5

HOMEMADE

SOUPS

HOMEMADE

HOMEMADE

SOUPS

SOUPS
Green Spicy
Pork Chili

Our homemade green chili
verde sauce mixed with chunks
of our marinated pork, red or
black beans and topped with
melted cheese and cilantro.
Served with Mexican rice and
corn or flour tortillas. $9
Gluten-free when ordered with
corn tortillas.

Spicy Mexican
Pork Chili

Our secret chili sauce mixed
with chunks of our marinated
pork, red or black beans and
topped with melted cheese and
cilantro. Served with Mexican
rice and corn or flour tortillas. $9
Gluten-free when ordered with
corn tortillas.

Tortilla Soup
A large 5 oz. chicken breast grilled, then cut into strips and
added to our homemade broth. Garnished with sour cream,
shredded cheese, tortilla strips, tomatoes, cilantro and
finished with avocado slices. $9.5
Served without chicken. $5.5

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

QuesadilLas
Served with shredded lettuce, tomato, sour cream and pico de gallo. Add guacamole. ADD $1.5

Classic
Quesadillas
Grilled, large flour tortillas
stuffed with cheese and your
choice of shredded or ground
beef, shredded chicken or
cubed pork. $13

Fajita-Style
Quesadillas
Two grilled flour tortillas filled
with cheese and your choice
of grilled ranchera steak or
chicken breast, combined
with sautéed onions and three
pepper varieties. $14

Spinach
Quesadilla V

MARGARITA’S ORIGINAL
Two grilled flour tortillas filled with
white pepper cheese, spinach
and your choice of shredded or
ground beef, shredded chicken or
cubed pork. Spice it up with our
fresh pico de gallo. $13
Substitute grilled chicken. ADD $2
Substitute grilled shrimp. ADD $5
Cheese and spinach only. $10

Substitute grilled shrimp.
add $5

Traditional
chipotle
Quesadilla
Two large grilled flour tortillas
filled with cubed chicken

(may substitute shredded chicken),

traditional chipotle sauce and
blended with Wisconsin’s
own Cheddar and Monterey
Jack cheeses. $13

Veggie
Quesadilla V

Two giant flour tortillas filled
with a trio of sautéed peppers,
onions, zucchini and yellow
squash mixed with Wisconsin
cheeses. $12
Add portabella mushrooms.
ADD $2

Cheese
Quesadilla V

Two grilled flour tortillas stuffed
with a blend of Wisconsin’s
own mild Cheddar and
Monterey Jack cheeses
and pan-grilled. $9

BBQ Chicken
Quesadilla
Two grilled flour tortillas filled
with cheese, chicken and mixed
with tangy BBQ sauce.
Shredded chicken. $13
Grilled chicken. $14
Add bacon. ADD $1

Macho

Chimichangas
Served with a side of rice and black or refried beans.
Garnished with shredded lettuce, diced tomatoes,
cilantro and sour cream. Add guacamole. ADD $1.5

Margarita’s Chimichanga Special

MARGARITA’S ORIGINAL
A large flour tortilla stuffed with ground or shredded beef and
cubed pork, then deep fried to a crispy golden brown and
topped with our famous Margarita Dip. $16

Fajita-Style
Chimichanga

Traditional Chimichanga
A large flour tortilla stuffed with shredded cheese and your
choice of ground beef, shredded beef, shredded chicken
or cubed pork, deep-fried to a crispy golden brown and
covered with melted cheese. Paired with a side of your favorite
homemade sauce. $15

A ranchera steak or grilled
chicken breast combined with
fajita vegetables and shredded
cheese inside a deep-fried
flour tortilla, topped with melted
cheese and fajita vegetables.
Served with a side of your
favorite homemade sauce. $16

Traditional
chipotle
Chimichanga
Large flour tortilla deep-fried
and stuffed with shredded
cheese and our award
winning chunks of chipotle
chicken. Served with a side
of our homemade traditional
chipotle sauce. $15

Substitute seafood ceviche. add $2
Substitute any sauce with Margarita Dip or CCQ. add $2.5

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

GRANDE

GRANDE

BURRITOs

BURRITOs

Served with a side of rice and black or refried beans. Garnished with shredded
lettuce, diced tomatoes, cilantro and sour cream. Add guacamole. $1.5

Traditional
Burrito

Fajita-Style
Burrito

Steak Lover’s
Burrito

A giant flour tortilla filled with
refried beans and/or Mexican
rice and your choice of ground
beef, shredded beef, shredded
chicken or cubed pork. Topped
with your choice of sauce
and melted cheese. $15

This giant flour tortilla is filled
with rice and/or refried beans
and your choice of grilled
ranchera steak or chicken
breast. Topped with your
choice of sauce and melted
cheese. Finished with a
combination of grilled peppers
and onions. $16

12 oz. New York strip steak grilled
to your preference, sliced into
strips and placed inside a giant
flour tortilla and combined with
Mexican rice and/or refried
beans, then topped with our
tangy brown enchilada sauce,
melted cheese and cilantro. $21

Substitute seafood ceviche.
add $2
Substitute any sauce with
Margarita Dip or CCQ. add $2.5

Cancun Style
Burrito

MARGARITA’S ORIGINAL
A giant flour tortilla stuffed with
sautéed tomatoes, onions and
eggs combined with our pork
and ground beef. Topped with
our tangy brown enchilada
sauce, melted cheese
& cilantro. $16

Margarita’s
Burrito Special

Chicken chipotle
Burrito

MARGARITA’S ORIGINAL
A giant flour tortilla stuffed
with rice and/or refried beans
and cubed chicken, then topped
with our spicy
traditional chipotle sauce,
melted cheese and cilantro. $15

Burrito Del Mar

A giant flour tortilla with rice or refried beans, sautéed
scallops and pico de gallo. Topped off with our famous
poblano cream or chili verde sauce, grilled poblano peppers,
and 4 jumbo shrimp. Served with mango pineapple salsa
and a variety of grilled vegetables. $19

MARGARITA’S ORIGINAL
A giant flour tortilla filled with
refried beans and/or Mexican
rice, ground or shredded beef
and tender chunks of seasoned
pork, then covered with our
Margarita Dip. $16

Veggie Burrito
A giant flour tortilla filled with
Mexican rice and/or refried beans
mixed with a medley of grilled
vegetables. Finished with our
famous chile verde or red sauce,
melted cheese and topped with
grilled vegetables. $14

Delicious

TACOS
Classic Bean
Burrito V

A giant flour tortilla filled with
refried beans. Topped with our
choice of sauce and melted
cheese. $9

For a vegetarian option, substitute
black beans or refried beans
for Mexican rice. V

TAST
IC
AN
F

ENCHILADAS

Our Enchilada Entrées are served with three
enchiladas. Served with a side of rice and black
or refried beans. Garnished with shredded lettuce,
diced tomatoes, cilantro and sour cream.
Add guacamole. ADD $1.5

Traditional Enchiladas
Three corn tortillas filled with our house cheese/
onion mixture and your choice of ground beef,
shredded beef, shredded chicken or cubed pork,
then topped with your favorite sauce and melted
cheese. $15 Substitute seafood ceviche. add $2.5
Substitute sauce and melted cheese with
Margarita Dip or CCQ. add $2.5

Cozumel
Enchiladas
Three corn tortillas filled with
white pepper cheese and
spinach then topped with
our special red sauce or your
choice of sauce and melted
cheese. $12 Add your choice of our
traditional meats. add $3
Add seafood ceviche. add $2

Margarita’s
Enchilada Special

Fajita-Style
Enchiladas

Fresh Sautéed
Scallop Enchiladas

Three corn tortillas filled with
our house cheese/onion
mixture, then stuffed with
our delectable combination
of ground or shredded beef
and tender chunks of pork
and topped with our famous
Margarita Dip. $16

Three corn tortillas filled with
our house cheese/onion
mixture, and your choice of
grilled chicken or ranchera
steak, then finished with your
choice of sauce and melted
cheese and topped with fresh
sautéed fajita vegetables. $16

Three corn tortillas filled with
our house cheese/onion
mixture, then filled with fresh
sautéed scallops smothered
with poblano cream, chili verde
or red sauce and topped with
melted cheese. $18

Mexican Flag Enchiladas
Our award-winning enchilada combo features three unique enchiladas in corn tortillas. The seafood ceviche enchilada features a
variety of crab, shrimp & scallops rolled in our cheese/onion mixture and topped with your choice of verde or poblano cream sauce. The
shredded beef enchilada is filled with shredded beef & cheese/onion mixture then topped with our famous Margarita Dip. The chicken
enchilada is filled with shredded chicken and a mixture of white pepper cheese and spinach then topped with our red sauce. $17
Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

PIPING HOT

Your favorite main ingredient alongside onions and three varieties of peppers. Served on a
sizzling platter with corn or flour tortillas. Choose 2: Mexican rice, refried beans or black beans.
Garnished with shredded lettuce, shredded cheese, pico de gallo, and sour cream.
Add guacamole. ADD $1.5 Add 6 grilled shrimp. ADD $12

Proudly Serving Locally Owned & Operated

Melotte Meats

Fajita combos

Make any fajita a combo by choosing two
meats (New York strip not included).

Fajitas for Two Combo
Double your favorite selection or mix
and match two selections.

Price is determined by the higher value
of your selections.
Example: Grilled Chicken Breasts and Grilled
Shrimp Combination - Single: $19
For Two: $36

Grilled Chicken
Breasts

Two marinated and grilled
chicken breasts cut into
juicy strips. $17
Fajitas for two. $32

Charbroiled
Ranchera
Steak

New York Strip

12 oz. marinated thick
center-cut Black Angus beef.
Charbroiled to your liking and
cut into slices. $20
Fajitas for two. $40

Grilled
Mahi Mahi

Two seasoned ranchera steaks
charbroiled to your liking and
cut into slices. $17
Fajitas for two. $32

Two flaky fillets broiled
to perfection. $18
Fajitas for two. $34

Grilled
Vegetables

Grilled Shrimp

Six jumbo marinated and
grilled shrimp. $19
Fajitas for two. $36

Grilled Portabella
Mushroom Caps
Giant portabella mushroom
caps seasoned, grilled
and sliced. $14
Fajitas for two. $26

A vegetable lover’s delight!
We add a layer of yellow and
zucchini squash to our three
varieties of peppers and two
types of onions. $14
Fajitas for two. $26
V For vegetarian option,
substitute black or refried beans
for Mexican rice.

V For vegetarian option,
substitute black or refried beans
for Mexican rice.

Specialty MEXICAN

platters
These favorites include a taste of everything! Served with both Mexican rice and
refried or black beans. Garnished with sour cream, cilantro, shredded lettuce, and
diced tomatoes. Add guacamole. ADD $1.5

Original Sampler
• Ground Beef Crispy Taco
• Pork Tamale
• Chicken Enchilada
(brown sauce)

• Bean Tostada
$17

Classic Sampler

• Shredded Chicken Soft Taco
• Ground Beef Enchilada
(brown sauce)

• Classic Bean Burrito
(red sauce)
$17

Your choice of meat may be added to the tostada or burrito.
ADD $1.5 each (Sorry no item substitutions allowed.)
Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

Margarita’s Original
ENTREES

Served on a bed of Mexican rice along with a side of black or refried beans, and your choice
of flour or corn tortillas. Served with lettuce, diced tomatoes, sour cream and topped with our
famous Margarita Dip. Add guacamole. ADD $1.5

Chicken
Argentine

MARGARITA’S ORIGINAL
This non-traditional favorite
is a succulent 10 oz. fresh
chicken breast, marinated
and grilled to perfection. $17
Add sautéed vegetables.
ADD $3
Gluten-free with corn tortillas.

Crispy Chicken
Argentine

MARGARITA’S ORIGINAL
Everything you love about our
Chicken Argentine, but now with
a new twist! 10 oz. of our crispy,
hand-breaded, fried chicken. $17

Fish Vera Cruz

MARGARITA’S ORIGINAL
Three pieces of lightly
seasoned, broiled haddock.
Served with a side of grilled
vegetables. $17
Gluten-free with
corn tortillas.

Delicious

TACOS

Served with a side of rice and black or refried beans and garnished with shredded lettuce,
diced tomatoes, cilantro and sour cream. Add guacamole. ADD $1.5

Fish Tacos

TAST
IC
AN
F

ENCHILADAS

Two soft flour tortillas filled with broiled or deep-fried
haddock. Served with a cup of mango pineapple salsa
and your choice of poblano cream, chile verde, or
tartar sauce. $15
Substitute grilled shrimp ADD $6

Gluten-free when you substitute corn
tortillas for flour tortillas.

Fajita-Style
Soft Tacos

Two large flour tortillas with your
choice of either grilled ranchera
steak or chicken breast, then
stuffed with sautéed peppers
& onions. $14
Substitute grilled shrimp.
ADD $6

crispy or
Soft tacos

Three crispy corn tacos or two large
soft flour tortillas with your choice
of ground beef, shredded beef,
shredded chicken or pork
(not available on the crispy taco). $11
Substitute seafood ceviche.
add $3

variety platter

Mahi Mahi Tacos

You taco lovers rejoice! A Crispy,
Soft and Puffy taco all
on one platter! (no substitutions)
You may mix & match your
choice of ground or shredded
beef, shredded chicken or pork

Two soft flour tortillas that
combine a spritz of lemon and
lime with our house-blend of
seasonings that inspire our
mild-mannered Mahi Mahi
Tacos. Served with a cup of
mango pineapple salsa and
poblano cream sauce.
One fillet $14 Two fillets $18

(not available on the crispy taco).
Three (3) Tacos $12
Six (6) Tacos $20

Street tacos

Two corn tortillas filled with
our freshly grilled and diced
ranchera steak. Topped with
diced onion and cilantro and
served with a side of limes. $13

Gluten-free when you substitute corn
tortillas for flour tortillas.

puffy tacos
A Texas original. Two tacos
in a deep-fried puffy/flour
tortilla shell! Crunchy,
yet light, airy and flaky.
Each taco is stuffed with
your choice of ground or
shredded beef, shredded
chicken or pork. $12

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

hent
t
u
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mexican

ENTREES
Served with both Mexican rice and black or refried beans. All entrées are garnished with
shredded lettuce, diced tomatoes, cilantro and sour cream. Add guacamole. ADD $1.5

Tostadas V

Chile Rellenos V

We blanket two thick, crisp
corn tortillas with refried
beans and garnish with
shredded lettuce, cheese,
tomatoes and cilantro. $11
Add your choice of ground beef,
shredded beef, shredded chicken or
cubed pork. ADD $3

flautas

(Tequitos)

Three deep-fried corn tortillas
filled with shredded beef or
chicken, topped with cheese,
and served with your favorite
sauce on the side. $12

Battered and pan-fried
Poblano peppers stuffed with
mozzarella and feta cheeses
and topped with mild red sauce
or sauce of your choice.
One (1) Relleno $10
Two (2) Rellenos $16
add your favorite meat
Shredded chicken, ground or
shredded beef or pork.
add $1/ Relleno

TRADITIONAL
chicken Chipotle

MARGARITA’S ORIGINAL
A zesty, smoky traditional
chipotle sauce combined with
juicy cubes of chicken. Served
with a side of Mexican rice, flour
or corn tortillas and your choice
of red or black beans. $14
Gluten-free when served with
corn tortillas.

authentic
Pork Molé

MARGARITA’S ORIGINAL
This authentic anise-based
molé sauce is combined with
large cubes of pork. Served with
a side of Mexican rice, flour or
corn tortillas and your choice of
red or black beans. $14
Gluten-free when served with
corn tortillas.

Fajita-Style Rellenos
Add one grilled chicken breast or one
grilled ranchera steak and fajita style
vegetables. add $6

Tamales Authentico

Steamed corn husks layered with seasoned corn flour and stuffed
with pork or chicken and steamed to perfection.
PORK – Our authentic molé sauce is combined with shredded pork.
CHICKEN – A zesty, traditional chipotle sauce combined with

shredded chicken.
1 Tamale $9
2 Tamales $15
3 Tamales $19

À La CartE

mexican
favorites

Order any of the following items individually, or Mix ‘N’ Match to create your own platter. Choose
from: ground beef, shredded beef, shredded chicken or cubed pork. Enjoy any one of our seven
homemade sauces. Substitute Seafood Ceviche ADD $2
Soft Taco $4.5
Crispy Taco

Cheese and Onion
Enchilada $4.5

(cubed pork not available) $3.5

Meat Enchilada $6

Flauta (chicken or

Bean Tostada $5

shredded beef) $4

Bean and Meat Tostada $7

Chimichanga $12

Chile Relleno $6.5

Tamale (chicken or pork) $6

Chile Relleno
with Meat $7.5

Classic Bean Burrito $6
Bean and Meat Burrito $10

Make it a combo by adding a side of
rice, refried beans, or black beans for $2
Add sour cream. ADD 60¢

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

Lunch Specials
Monday through Friday, 11 AM to 3 PM
All Lunch Specials (not including Lunch Sized Taco Salad) are served with your
choice of Mexican rice, black or refried beans. Sorry, NO substitutions.
Extra $2.00 plate sharing charge on all specials.

Taco Combination
Your choice of any two tacos,
crispy corn or soft flour tortillas
with your choice of ground or
shredded beef or shredded
chicken. Crispy tacos, soft tacos
or combo. $9

Flautas

(Tequitos)
Two deep-fried corn tortillas
filled with your choice of
shredded beef or
shredded chicken, topped
with melted cheese. $8

Crispy Taco
& Enchilada
Combination
A cheese and onion enchilada
filled with ground or shredded
beef, chicken or pork, and
topped with your choice of
sauce. Served alongside one
of our traditional crispy tacos
(ground or shredded beef
or chicken). $10
Substitute soft taco. add $1

Make lunch
legendary
Margarita dip

Lunch-Sized
Taco Salad
A crispy flour tortilla shell filled
with shredded or romaine
lettuce and your choice of
ground or shredded beef,
shredded chicken or pork, then
topped with black beans, pico de
gallo, shredded cheese and sour
cream. $9.5

Mexi–Style
Shredded Beef
Sandwich
Our tender shredded beef
topped with our famous
Margarita Dip and served on
a semmel bun and served
with French fries or
waffle fries. $11

Lunch Burrito
A flour tortilla filled
with your choice
of refried beans or
Mexican rice and
ground or shredded
beef, shredded chicken
or cubed pork. Then
crowned with any of
our seven homemade
sauces and topped with
melted cheese. $9

Regular $5.5
Mucho Grande $10

DINE - IN DAILY

Specials
Extra $2.00 plate sharing charge on all specials.

Macho Monday

Tuesday’s Tacos

Wild Wednesday

Our Macho Chimichanga is
stuffed with cheese and your
choice of ground beef, shredded
beef, shredded chicken or cubed
pork, served with either a side of
Mexican rice, black or
refried beans. $11

(Beverage purchase required.)

Two cheese/onion enchiladas
with your choice of ground
beef, shredded beef, shredded
chicken or cubed pork. Topped
with your choice of sauce and
melted cheese. Served with a
side of Mexican rice or black or
refried beans. $11

Buy 1 Get 1 Free.
Crispy $4
Soft $5
Combo $5

Big Burrito
Thursday
Save $2 on all
grande burritos!
Does not include any of our
naked burrito salads.

Friday Fish Fry (Served daily)
The below Fish and Shrimp Platters are served with a choice
of sides: Mexican rice, black or refried beans, or French fries.
We offer cole slaw and marble rye bread on Fridays only or
a side salad with your choice of dressing. Garnished with a
slice of lemon and your choice of tartar, cocktail sauce, or
poblano cream sauce.
Broiled or Fried Haddock Platter $15
Combo Haddock and Shrimp Platter $18
Add sour cream. (Cup) ADD 60¢
Add guacamole. (Cup) ADD $1.5
Add refried or black beans. (Mucho Grande Size) ADD $2
Add Mexican rice. (Mucho Grande Size) $2
Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

CLASSIC

american Favorites

Platters

Served with black beans and your choice of rice, French fries, or waffle fries.
Sautéed vegetables. ADD $3 Guacamole ADD $1.5 Dinner salad ADD $3

Seafood Lover’s
Combo

Enjoy six of our grilled jumbo
shrimp paired with a perfectly
grilled 4 oz. mahi mahi fillet.
Served with cocktail sauce or
poblano cream sauce and a
lemon wedge. $19

New York Strip
This 12 oz. specially-aged,
thick, juicy 100% Black Angus
center-cut beef is charbroiled
to your preference. $21
Add 6 grilled shrimp. ADD $12

Shrimp Platter

Six of our famous grilled jumbo
shrimp or deep fried, tender,
full round shrimp! Served with
cocktail sauce or poblano cream
sauce and a lemon wedge. $18

GRILLED BBQ CHICKEN

We take our famous Chicken Argentine and kick it up a notch! Grilled with our special
recipe BBQ sauce and served on a bed of rice, featuring our BBQ black beans and cole slaw.
Served with flour or corn tortillas and garnished with lettuce and tomatoes. $16
Gluten-free with corn tortillas.

Charbroiled
sandwiches

Our sandwiches are served on a semmel bun that is buttered and grilled then garnished with
a pickle spear, leaf lettuce, tomato and onion. Choose from seasoned waffle fries or skin-on
natural fries, Mexican rice, black or refried beans. Add guacamole. ADD $1.5

The Big
Ribeye Sandwich

Philly Style
Sandwich

6 oz. Black Angus ribeye steak
cooked to your preference. $16

6 oz. Black Angus ribeye steak
cooked to your preference.
Topped with sautéed peppers,
onions & topped with melted
white pepper jack cheese. $18

Margarita’s House burger

The Big Grilled
Chicken Sandwich
The biggest and best in town! Charbroiled to perfection, this
sandwich is a 10 oz. perfectly seasoned chicken breast with
just the right amount of zest. $15

Fajita Style Chicken Sandwich
Our huge 10 oz. grilled chicken is covered with sautéed peppers,
onions and topped with melted white pepper
jack cheese. $16

The Big Fish
Sandwich
Two deep-fried or broiled
haddock fillets. Served with tartar
sauce or poblano cream sauce
and a wedge of lemon. $14

Chicken Finger
basket

Three large crispy chicken
strips served with your choice
of Ranch or BBQ sauce. $11

The Fajita Burger
Sautéed onions and peppers,
with melted Cheddar and
Monterey Jack cheese. $14

Hickory smoked bacon with melted white pepper jack cheese and
tangy BBQ sauce. $15

The Big Black Angus Burger
A HALF-POUND of freshly ground 100% Black Angus beef
grilled to your preference. $13
add on for $1 each

Swiss, American or white pepper jack cheese, smoked
bacon, sautéed portabella mushrooms, fajita vegetables
add on for $1 each

Grilled onions, jalapeños (regular or fresh), mushrooms,
BBQ sauce, traditional chipotle sauce.

Bacon, Mushroom
& Swiss burger

Sautéed mushrooms on top
of a slice of 100% real Swiss
cheese and topped with hickory
smoked bacon. $14

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

CLASSIC

american Favorites

Savory wraps
All wraps are served á la carte and with your choice of a plain or
jalapeño tortilla. Add Mexican rice, refried or black beans. ADD $2
Add a side of seasoned waffle fries or skin-on natural fries. ADD $3

Crunchy
Chicken Wrap
Crispy chicken tenders
combined with shredded lettuce,
tomatoes and croutons then
mixed with ranch dressing. $10

Santa Fe
Chicken
Wrap
Seasoned, grilled
chicken strips
combined with
sautéed peppers,
onions, and tossed
with shredded
lettuce. Served
with a side of salsa
ranch dressing. $10

Grilled Garden
Veggie Wrap
We include red, yellow and
green peppers, onions, zucchini
and squash! Then we toss in
shredded lettuce, shredded
cheese and tomatoes. Served
with a side of salsa ranch
dressing. $9

Chicken
Caesar Wrap
Our famous grilled chicken
combined with romaine lettuce,
croutons, shredded Parmesan
then mixed with creamy Caesar
salad dressing. $10

Homemade
Personal pizzas
Cheese Pizza V
A classic twist on an old
favorite. Our traditional pizza
features gourmet pizza sauce
topped with mozzarella and
Cheddar cheese. $9

Veggie Pizza

Our classic cheese pizza
topped with our fajita blend
peppers and onions, zucchini,
and yellow squash $11

Add Pepperoni add $2
Add Italian sausage add $2
Add regular or portabella
mushroom add $2 V

Grilled BBQ
Chicken Pizza
A classic pizza crust topped
with our tangy BBQ sauce,
grilled chicken and caramelized
onions. Finished with a blend
of mozzarella, Cheddar and
Monterey Jack cheese. $12

Fajita Style Pizza
Our famous grilled fajita
chicken breast (or ranchera steak)
topped with fajita vegetables
disguised as an old
Italian favorite. $12

Taco Pizza
Our thin crust pizza smothered with
gourmet pizza sauce and real 100%
mozzarella cheese, and topped with your
choice of Mexican-style ground beef or
Italian sausage. Garnished with shredded
lettuce, tomatoes, jalapeños, black olives,
and sour cream. $12

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

Chips & Salsa
We’ve always prided ourselves on serving only the very best — and the freshest — homemade chips and salsa. While others
charge as much as $5.8 for unlimited chips and salsa, we still serve our chips and house salsa (mild and medium)
COMPLIMENTARY with your meal. Enjoy!

Complimentary Salsas
HOUSE Mild Salsa

Our popular mild salsa is one for
all ages that starts with the very best tomato fillets that are blended
smooth and mixed with good old fashioned traditional Mexican spices.

House Medium Chunky Salsa

If you like your
salsa chunky with a hint of spiciness, this one’s for you! It’s our mild
salsa dressed up with tomatoes, jalapeños, onions, and cilantro.

Premium Salsas
Mang0 & Pineapple Salsa

A perfect blend of fresh
mango and pineapple chunks mixed with jalapeños, peppers, onions, and
cilantro. Combined with a blend of mango and lime juice. $2/cup

Original Hot Salsa

A great salsa for those who love
some heat! We blend real jalapeños, crushed red peppers and japones chile
peppers into a smooth texture that gives this salsa a nice kick! $1/cup

Four Alarm Salsa

Oh yes, we can make it too hot! We
infuse our hot salsa with even more heat: fresh habanero and jalapeño
peppers… for the risk taker in any group! $1.5/cup

EXTRAS & SIDES

Mexican Rice

(Mucho Grande Size) $2

Cheesy Rice

A large crock of Mexican rice
topped with your choice of
CCQ or Margarita Dip
(Mucho Grande Size) $6

Grilled Veggies

Includes three types of
peppers, onions and zucchini
and yellow squash.
(Mucho Grande Size) $4

French Fries

Choice of seasoned waffle fries
or skin-on natural fries.
Served in a basket. $3.5

Rosemary Red
Potatoes

(Mucho Grande Size) $4

Refried or
Black Beans

(Mucho Grande Size) $2

Corn or Flour
Tortillas

(Cup) 60¢ (Bowl) $1.5

Sour Cream

Side of Sauce

Fresh or pickled. (Bowl) $2

Three tortillas $1

Get a side of any one of our
sauce varieties.
(Bowl) $1.6

Pico de Gallo

Jalapeños

Shredded Cheese
(Bowl) $2

(Cup) $1 (Bowl) $2.5

Two Fried Eggs $2

Guacamole

Mango Pineapple
Salsa (Bowl) $3

(Cup) $1.5 (Bowl) $6

Fajita- style
veggies

Includes three types of
peppers and onions.
(Mucho Grande Size) $4

Beverages
Bottomless refills with purchase of a meal (excludes milk).

Soda or Freshly Brewed Iced Tea $3
Jarritos Mexican Soda $3
Flavored Lemonades ADD $1/glass
Milk $2/glass
Luna Coffee $3

Courtesy Seating Policy
In consideration of all of our guests, we reserve the right to impose seating time limits. Thank you in advance for your cooperation.
A 18% gratuity will be added for parties of 7 or more.
No personal checks. We accept VISA, MasterCard, Discover and American Express.
1241 Lombardi Access Road | Green Bay, Wisconsin • Phone (920) 429-0400 | Fax (920) 429-0412
Like us!

Follow us!

Sign up for our newsletter at www.margaritas-greenbay.com

Consumer Advisory: The management advises that eating raw meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, children under the age
of four, pregnant women and other highly susceptible individuals. Thorough cooking of such animal food reduces illness.

