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Caesar $10
Romaine lettuce tossed in our homemade Caesar dressing &
topped with croutons and shredded parmesan cheese.

4 Arugulu $10
Arugulu tossed with a cantina house dressing topped with red onions,
“creamy goat cheese, tomatoes and grilled corn.

‘Spinach $11
Fresh baby spinach tossed in a poppyseed dressing with sliced
strawberries, red onion, goat cheese, avocado & toasted almonds.

Taco Salad $12
Deep fried tortilla bowl filled with iceberg lettuce, pico de gallo,

red & green peppers, guacamole, black beans, roasted corn, jalapeno jack

* cheese finished in an avocado ranch dressing
: ~Add to any salad:
Grilled Chicken $5 | BBQ Pulled Pork $5
Carne Asada Steak $6 | Grilled Shrimp $5 | Lobster Salad $11.

Burgors + Sandwiches

Served with Cantina French Fries on a grilled
brioche roll and a pickle spear | ’
Substitute Sweet Potato Fries for an exira $1°

Cantina Burger $13°
 Grilled sirloin burger topped with cheddar cheese, lettuce,
Py tomato, onion, and |ulapenos

599 Main Street Burger $'I4
Grilled sirloin burger topped with cheddar cheese, apple wood smoked
bacon, lettuce, tomato, onion and cantina specipl-'suuce. ;

Chicken Club Sandwich $14

Grilled chlcken breast, 1opped with upple wood smoked bacon, cheddar
cheese, , tomato, onion, sliced avocados and ranch dressing.
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| Refried Beans | Cdnfeﬂi Rice
nch Fries | Sweet Potato Fries
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Our gift cards make the :
perfect gift for any occasion!

GIFT CARD

Planning a party of an cvmtl

Contact our Event Plannmg Manager

‘mfo@beechireecanima comf

We Accept AII Major Credlt Cards
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| HOUI‘S’ B
f; Monday-lfndqy 4pm-Close 5
Saiurday 11:30am-Close A

"Sunday 12pm-Close

. CLOSED Mondays in Off season

November-April

Visit us on Sogiél Media

Like us on Find Us On
-'E Facebook @ Instagram

Consumption of raw or undercooked meat, eggs, seafood or poultry may
increase the risks of food born illnesses.
Please inform your server if anyone in your party has a food allergy.
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599 Main Street Hyahhls‘

- www.beechtreecantina.com
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Maleajetes
Our version of an authentic fajita, served in‘a lava rock bowl from
Mexico. Served with warm flour tortillas accompanied with lettuce, house
made salsa, sour.cream and jalapefio jack cheese.
Pollo con Carne $23

Grilled marinated chicken, chili marinated grilled carne asada steak
with chorizo, bell peppers, onion and butternut squash in a charred

tomato & roasted red pepper sauce.
Mariscos $24
Shrimp, scallop & local cod with bell peppers, onions & butternut
squash in Poblano chili green sauce.
Langosta $25

Lobster, shrimp & scallop with bell peppers and onions in a

spicy garlic olive oil sauce.
roasted onions and peppers.
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ADD- Vegetables $2 | Grilled Chicken $2 | EIPOC'Q"JaJﬁf (House Specials)

Carne Asada Steak $4 | BBQ Pulled Pork $3 . ; Hia _

" Mac & Cheese $15

Sautéed chorizo & jalapenos tossed in a rich cheddar sauce with tavatappi
pasta and panko crumbs, Add Lobster for an extira $8

Beech Tree Chicken $18

Grilled murmaied chicken bre051 ‘over sweet corn raviolis, smothered in

Antdi;df (Aiopetizjers)

Nachos $12
House-made tortilla chips smothered in refried beans,
jalapefio jack cheese topped with pico de gallo, guacamole,
~ sour cream and jalapenos.
ADD: Grilled Chicken $3 | Spicy Ground Beef $3 |

1 |BBQ Pulled Pork $3|

Empanadas $10
Flaky pastry dough filled with spicy ground beef, charred vegetables,
baked golden brown topped with a cool ancho crema.

Quesadilla $11

Grilled flour tortilla with jalapefo |qck cheese, corn,
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Guacamole $13
Prepared table side with ripe Hass avocados and your
choice of fresh diced vegetables. ‘

. Fried Avocado $8
Lightly battered avocados served with jalapefio crema sauce. “a'roasted corn and blqck bean queso sauce, topped-with pico de. gullo
Wings $11 Slmmp Scumpl $18 i o
Suuteed shrlmp, 1ossed with Jomuioes, roasted garlic, |u|upeno§ ina whlie‘{g
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: Clluniro, Fncrusied Cod $21 7 ',
/Cilantro & panko encrusted cod oven roasted and served with confetti ice &
house vegetables, topped with pineapple salsa. v
_Chile Rellenos $19
 Panko crusted Anaheim chilies stuffed with pico de gallo &
creamy goat cheese, fried crispy and served over confetti rice with charred
tomato and green chili'sauce.
-Carne Asada $24
Gnlled marinated flank steak topped with a Chimichurri sauce served with
black beans and confetti rice.

v Cantina Ribs ‘
" | Half Rack $16 | Full Rack $24 |
Braised baby back ribs with BBQ sauce served with
cantina fries and cole slaw.
Cantina Combinations $21
Served with confetti rice and black beans.
Pick any two entrees below.

| Chili Rellenos | Half Rack of Ribs | Grilled Shrimp |

Crispy fried chicken wings, tossed in your-choice of
wine scumpl sauce, served over angel hair pasta,

Sweet Chili Lime or Spicy Chili sauce' served with avocado ranch.

Buffalo Tenders $11
Hand breaded chicken tenders crispy fried and tossed in spicy buffalo’
sauce served with blue cheese dressing. ‘

Calamari $12
Crispy fried calamari fossed with sweet and spicy cherry peppers, |
served with our spicy chili sauce.

I 4 Paf (Soups)

| Add a side of Confetti Rice & Black Beans for an exira $§ 17

Street § h/'c Tacof

Choose from soft flour or soft corn tortillas

Chicken | Grilled marinated chicken, jalapefio jack cheese, lettuce, pico. de s,

gallo and ancho crema.| $5.50

Pork | BBQ pulled pork, grilled pineapple salsa, lettuce, jalapeno:jack cheese

“and ancho crema.| $5.50
Beef | Ground beef, jalapeno jack cheese, lettuce, pico de gallo
and ancho crema.| $5.50 i 7
Fried Fish | Crispy fried cod in beer batter, with lettuce,
pico de gallo and jalapefio crema. | $6 !
BBQ Shrimp | Grilled shrimp, lettuce, pico de gallo with
jalapefio crema. | $7
Ahi Tuna | Seared tuna, asian slaw with pineapple salsa
and soy ginger sauce.| $7 ;
Carne Asada | Grilled flank steak, jalapeio jack cheese,
lettuce, pico de'gullo and ancho crema. | $7
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Wrapped in a flour tortilla, grilled and served with your choice of:
Cantina Fries | Rice & Beans ;
Sweet Potato Fries for dn extra $1
Chlcken| Refried beans, guacamole, pico de gallo, confetti rice :
&jalapeno jack cheese | $13 ; i
Pulled Pork | Black beans, guacaniole, pico de gallo, /~
confetti rice & jalaperio jack cheese | $14
C,(Il‘lle Asudd | Refried beans, guucumole, pico de gallo,
copfeitl rice & jalapeno jack cheese | $14 3
Vegehlble | Black beans, confetti rice, butternut& summer squash, :
zucchlm, corn, peppers & omons| $'|3 o L >

e

Y
N,

Enckiladss

Two stuffed corn tortillas smothered in your choice of sduce
then baked with jalapeno jack cheese and served wnh ,
refried beans and confetti rice.
Available Sauces:
Tomato Chili Sauce | Green Chili Sauce

Vegetable | Jalapeno jack cheese, spinach, red & green
peppers and Tecate onions | $15° | ¢
Cl'llcken | Marinated chicken,'spinach and jalapefo jack cheese | $16
Pork | BBQ pulled pork, Tecate onions and jalapefio jack cheese | $16
Carne Asada | Grilled flank steak, roasted peppers & onions and
jalapefio jack cheese | $16 15



