
CANTINA &
BURGER BAR

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY CONTAIN HARMFUL BACTERIA AND INCREASE YOUR RISK OF 
FOODBORNE ILLNESS OR DEATH, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. OUR FOOD MAY CONTAIN PEANUT OR NUT TREE PRODUCTS.

QE / L O L AS P O R T O R A N G E
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A P E R I T I V O S
Served with your choice of one side.

1 6 6 5  S M AS H   15.5
Two ¼ lb CBS patties of chuck, short rib & brisket, 
havarti cheese, chive aioli, brioche bun, lettuce, 
tomato, pickle
 
J A L I S C O    14.5
½ lb patty blackened, pepper jack cheese, bacon, 
chipotle ranch, brioche bun, lettuce, tomato, pickle
 
B U R R O  B U S T I N    15.5
½ lb patty, shredded carnitas, pepper jack cheese, 
chipotle BBQ, brioche bun, lettuce, tomato, pickle
 
PAT T Y  M E LT    15.5
Two ¼ lb CBS patties of chuck, short rib & brisket, 
havarti cheese, caramelized onions, adobo mayo, 
grilled sourdough
 
P L A I N  J A N E    11.5
½ lb patty, brioche bun, lettuce, tomato, pickle
Add cheese $1 / Add bacon $2 / Add mushrooms $1
 
D O C ' S  H A N G O V E R     16
½ lb patty, jalapeno queso, bacon, peppers, onions, 
fried egg, brioche bun
 
D O U B L E  S TAC K  B L AC K  B E A N  
G O U DA     15
Two black bean patties sandwiched with gouda 
cheese topped with piquillo aioli, brioche bun, 
lettuce, tomato, pickle
 
C A L I  A VO C A D O  15
½ lb patty, avocado tomato salsa, avocado crema, 
havarti cheese, lettuce, tomato
 
Q U E S O  C R U N C H  15
½ lb patty, fried onion rings, pepper jack cheese, 
fresh jalapeno, chive aioli,  brioche bun
 
P I M E N T O  2 X  S TAC K  15.5
Two ¼ lb CBS patties of chuck, short rib & brisket,  
pimento cheese, tomato jam, lettuce, tomato, 
pickles, brioche bun
 
E L  D I A B L O  15.5
½ lb patty blackened, topped with crumbled chorizo, 
pepper jack cheese, bu�alo sauce, fresh jalapenos, 
sauteed peppers and onions, brioche bun, lettuce, 
tomato, pickles

B U R G E R Sxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

Your choice of two white corn or flour tortillas. 
Served with your choice of one side.

L AT I N  B E E F    14.5
Latin beef, latin slaw, avocado tomato salsa, 
queso fresco

L U A U  B B Q    15
Grilled adobo chicken, chipotle bbq, pineapple 
mango salsa, latin slaw

C A R N I TAS    15
Housemade carnitas, mojo lime aioli, Latin slaw, 
queso fresco

B L AC K E N E D  S H R I M P    15.5
Blackened shrimp, Latin slaw, pineapple mango 
salsa, avocado crema

B L AC K E N E D  M A H I  M A H I    16
Blackened mahi, Latin slaw, pineapple mango salsa, 
avocado crema
 

T A C O S xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

Served with your choice of one side.

C A R N E  AS A DA     16.5
Black angus steak, havarti cheese, sautéed onion, 
red chimichurri, brioche bun

D O R A D O  B LT    16
Pan seared mahi mahi, lettuce, tomato, bacon, 
chipotle ranch, grilled sourdough
 
A VO C A D O  C H I C K E N    14.5
Grilled chicken, sliced gouda cheese, bacon, chive 
aioli, lettuce, tomato, avocado, brioche bun
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Add a Protein:
+6  Grilled Adobo Chicken Breast, Latin Beef, 
Burger Patty Or Black Bean Patty Stack

+9  Black Angus Steak, Shrimp, Mojo Mahi Mahi

C AS A  O R I G I N A L    5  /  10
Artisan mix, queso fresco, red onion, grape 
tomatoes, pepitas, lemon vinaigrette

C A E S A R  T R A D I C I O N A L    5  /  10
Romaine, cotija cheese, croutons, chipotle caesar 
dressing

L O L A’ S  C O B B    13
Artisan mix, queso fresco, grape tomatoes, fried 
Brussels, sliced avocado, bacon, hard boiled eggs, 
buttermilk ranch

T I A’ S  TAC O  S A L A D    13
Artisan mix, black beans corn salsa, grape 
tomatoes, sliced avocado, queso fresco, chipotle 
ranch, crispy tortilla cup
Dressings: Bleu Cheese, Buttermilk Ranch, 
Lemon Vinaigrette, Chipotle Ranch, Chipotle Caesar

E N S A L A D A S xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

L AT I N  S T R E E T  C O R N    14
Deep fried, cotija cheese, adobo mayo, cilantro, 
tajin, lime

Q U E S A D I L L A  E S P E C I A L    14
Grilled adobo chicken, caramelized peppers and 
onions, monterey jack, cotija cheese, 
avocado-tomato salsa, queso fresco, cilantro, 
piquillo aioli, white corn tortilla

N AC H O S  S O U T H W E S T    
Regular 13.5   |   Small Plate 8
Crispy tortilla chips, Latin beef, pepper jack 
queso, black bean and corn salsa, pickled 
jalapeño, queso fresco 

P I M E N T O  C H E E S E  &  
T O M AT O  J A M    12
Served with pita bread, cucumbers and celery

B L AC K  B E A N  &  P E P I TA  
H U M M U S    11
Served with pita bread, cucumbers and celery

L O L A’ S  C H I P S  A N D  F L A M I N G  
Q U E S O    9
Pepper jack queso, house-made salsa, lit on fire 
to take it up a notch, served with tortilla chips

A VO C A D O  D I P    13
Fresh avocado, roma tomatoes, red onion, 
cilantro, tortilla chips

L O L A’ S  C H I C K E N  W I N G S    15.5
10 wings served with celery and bleu cheese 
or ranch 
SAUCES: Mild, Medium, Hot, Chipotle BBQ, 
Habanero Bacon Jam (+$1)
RUBS: Spicy Salt & Pepper, Jerk, Lemon Pepper

6  O Z  B L AC K  A N G U S  S I R L O I N    17
Latin rice, crispy Brussels sprouts, sautéed 
onions, red chimichurri 

M O J O  D O R A D O    19.5
Mojo-marinated mahi mahi, Latin rice, crispy 
Brussels sprouts, pineapple-mango salsa

G R A N D E  J E F E  B U R R I T O    17
Latin beef, pepper jack queso, monterey jack 
cheese, Latin rice, black beans, Latin slaw, 
avocado tomato salsa, queso fresco, side of chips 
and salsa 

H O U S E M A D E  E M PA N A DAS    19
rice and black bean side, cotija cheese and 
piquillo aioli sauce
C H O I C E  O F  2  E M PA N A DAS :

C H I C K E N  jack cheese, cilantro

L AT I N  B E E F  jack cheese, cilantro

C H O R I Z O  jack cheese, cilantro

V E G G I E  roasted poblano peppers, mushrooms, 
onions, jack cheese, corn, cilantro

Black Beans   4
Latin Rice   4
Latin Slaw 4
Rice & Bean Bowl 4
House Fries   4

S I D E S
Onion Rings 5
Fried Plantains 5
Street Corn 5
Brussels Sprouts 5
Side Casa Salad 5
Side Caesar Salad 5
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Especiales De La Casa
C AS T  I R O N  S K I L L E T S
Latin rice, black beans, cotija cheese, flour tortillas
C H O I C E  O F :
B L AC K E N E D  S H R I M P    19 
grilled peppers & onions, cherry tomatoes, seared lemon

L AT I N  B E E F    16.5
grilled peppers and onions, avocado tomato salsa, red 
chimichurri

C A R N I TAS    17.5
fried plantains, mojo lime aioli, avocado tomato salsa.   

B L AC K E N E D  C H I C K E N    16.5
house made salsa, avocado tomato salsa, avocado crema



W I N E xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

Rosé/Sparkling
BY  T H E  G L AS S  /  B O T T L E
 C O RVO  M O S C AT O
Sicily, Italy   8  /  30

S A N G U E  D I  G I U DA
( B L O O D  O F  J U DAS )
Oltrepo, Italy   10  /  38

L A  J O L I E  F L E U R  R O S É
Provence, France   10  /  38

W YC L I F F  B R U T
California   7  /  26

White
BY  T H E  G L AS S  /  B O T T L E  
S A N TA  M A R I N A  P I N O T  G R I G I O  
Provincia di Pavia, Italy   7  /  26

H O O KS  BAY  S A U V I G N O N  B L A N C
Marlborough, New Zealand   12  /  46

C O L U M N A  A L BA R I Ñ O
Rías Baixas, Spain   42 (Available in Bottle Only)

F R A N C I S C A N  S E L E C T  
C H A R D O N N AY
California   9  /  34

TA L B O T  K A L I  H A R T  E S TAT E  
C H A R D O N N AY
Monterey, California   11  /  42

Red
BY  T H E  G L AS S  /  B O T T L E
C E DA R B R O O K  P I N O T  N O I R
North Coast, California   9  /  34

T I N T O  N E G R O  M A L B E C
Mendoza, Argentina   8  /  30

F R A N C I S C A N  S E L E C T  C A B E R N E T  
California   10  /  38

L O U I S  M A R T I N I  C A B E R N E T  
Sonoma, California   50 (Available in Bottle Only)

M A R G A R I T A S xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

YO U R  C H O I C E  O F  F R O Z E N  O R  O N  T H E  R O C KS
Add a Coronita to any margarita for $3
Upgrade your margarita! Add Grand Mariner for $3

C AS A  D E  M A R G      10
Lunazul Tequila, Triple Sec, agave nectar, lime, sour
P E AC H  R I TA      11
Lunazul Tequila, Peach Schnapps, peach purée, agave nectar, 
lime, sour
G R A N D  M A  R I TA      14
Herradura Silver Tequila, Grand Marnier, agave nectar, orange, 
lime, sour  *Not available as selection on Margarita Flight*

M A N G O  R I TA      11
Lunazul Tequila, mango purée, agave nectar, lime, sour
C A B O  R I TA      11.5
Lunazul Tequila, passion fruit & guava purée, agave nectar, 
pineapple, lime, sour
P O M E G R A N AT E  M A R G      11.5
Lunazul Tequila, PAMA, guava purée, agave nectar, lime, sour
S K I N N Y  R I TA       12
Lunazul Tequila, fresh orange juice, agave nectar, lime
H A BA N E R O  M A R G      11.5
Habanero infused Lunazul Tequila, Triple Sec, agave nectar, lime, 
sour, tajin rim
G U A VA  R I TA      11
Lunazul Tequila, Triple Sec, guava nectar, lime, sour
S T R A W B E R RY  R I TA      11
Lunazul tequila, fresh strawberry puree, agave nectar, lime, sour
M A R G A R I TA  F L I G H T      19
Your choice of 3 di�erent variations of our famous margaritas

B E E R xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

Draft
B U D  L I G H T      5
American Lager 5%

B L U E  M O O N      5.5
Belgian Style Wheat 5.8%

M I C H E L O B  U LT R A      5.5
Light American Lager 4.2%

S T E L L A      6
Belgian Pilsner 4.8%

PAC I F I C O      6
Mexican Style Pilsner 4.5%

D O S  E Q U I S  A M B E R      6
Vienna Style Lager 4.7%

C O R O N A  P R E M I E R      6
Mexican Style Light Lager 4.7%

M O D E L O  N E G R A      6
Munich Dunkel Lager 5.4%

M O D E L O  E S P E C I A L      6
Mexican Lager 4.4%

N E W  S M Y R N A  B E AC H
Brewing Shark Bite IPA     6.5
NSB FL American Style IPA  7.4%

O R M O N D  B R E W I N G  C O M PA N Y
Cloud 9 Hazy IPA      6.5
Ormond Beach, FL 6.3%

F E AT U R E D  S E AS O N A L
R O TAT O R
Ask your server what is on tap today

Bottles &Cans
C O R O N I TA  7oz / 4.5%     4
T E C AT E  4%     5
B U DW E I S E R  5%     5
M I L L E R  L I G H T  4.2%     5
H E I N E K E N  0 . 0  (NA)     6
HIGH NOON HARD SELTZER     6
4.5%
Ask your server what flavors are in today 

C O C K T A I L S
L O L A’ S  PA L O M A    11
Herradura Blanco Tequila, grapefruit, lime juice, 
agave nectar

R A N C H  WAT E R    11
Lunazul Tequila, fresh lime, sparkling mineral water

C H E R RY  L I M E A D E  CA I P I R I N H A    11
Soul Cachaca, fresh lime, raw sugar, bing cherry 
juice
O R I G I N A L  B I G  R O C K  O L D  
FAS H I O N E D    14
Whistle Pig Piggyback Rye, orange & cherries, 
sugar in the raw, bitters, big rock ice cube

I L E G A L  O L D  FAS H I O N E D    14
Ilegal Mezcal Reposado, bitters, maple syrup, 
big rock ice cube

B O B BY  J O N E S    12.5
Woodford Reserve, Sweet Vermouth, 
Drambuie, bitters, cherry

B I K I N I    11
Rumhaven Coconut Rum, Stoli Vanilla, 
pineapple juice, grenadine, cherry

E L  DAY T O N A    11.5
Daytona’s own Copper Bottom Vodka, 
olive juice, habanero stu�ed olive

M E Z C A L  M U L E    14
Ilegal mezcal reposado, fresh cucumber 
and lime muddled with agave nectar and 
passion fruit puree, topped with ginger 
beer

P E AC H  W H I T E  S A N G R I A    10
santa marina pinot grigio, stoli razz, peach 
puree, lemon lime seltzer

G R A N D  M A  R E D  S A N G R I A    11
house red sangria with grand mariner with 
fresh lime & oranges

P L A N TA I N S  F O S T E R
E M PA N A DA    9.5
A Caribbean twist on a New Orleans 
classic. Delicate plantains caramelized in 
brown sugar, cinnamon, and butter. 
Wrapped up and fried in a flaky 
empanada, topped with a warm caramel 
sauce. Served with vanilla bean ice cream.

M O J I T O S xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

BA R R E L  AG E D    13.5
Copper Bottom Barrel Aged Rum, fresh lime, house made 
simple syrup, fresh mint, soda

C O C O N U T    11
Rumhaven Coconut Rum, lime wedge, fresh mint, coconut 
syrup, lemon lime soda

T R O P I C A L    11 
Copper Bottom Silver Rum, fresh mint, lime, simple syrup, and 
soda with your choice of: Mango • Peach • Guava

LET US HOST YOUR NEXT EVENT! WE OFFER A UNIQUE SETTING AND CUSTOM MENUS TO SUIT ANY OCCASION.
E M A I L  U S  AT  I N F O @ L O L AS C A N T I N A . N E T  F O R  M O R E  I N F O R M AT I O N !

T E Q U I L A xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

Blanco
C AS A M I G O S      13
C L AS E  A Z U L      26
DA N N O ’ S  DA N G E R O U S      10
D O N  F L U A N O ’ S      12
D O N  J U L I O      13
PAT R O N      11
H E R R A D U R A      9

Reposado
C AS A M I G O S      15
C L AS E  A Z U L      29
DA N N O ’ S  DA N G E R O U S      11
D O N  F L U A N O ’ S      16
D O N  J U L I O      14
KO M O S  R O S E      21
M I L AG R O      12

Añejo
C AS A M I G O S      17
C I N C O R O      29
C L AS E  A Z U L      76
DA N N O ’ S  DA N G E R O U S      13
D O N  J U L I O  1 9 4 2      36
D O N  J U L I O      15
D O N  F L U A N O ’ S      19
G R A N  C O R A M I N O  C R I S TA L I N O      15
H E R R A D U R A  U LT R A  C R I S TA L I N O      16

M A K E  A N Y
T E Q U I L A  P O U R  A

M ARG AR I TA
+$2
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D E S S E R T
C H U R R O  C H E E S E C A K E
C H I M I C H A N G A    9.5
Cheesecake wrapped in a tortilla then fried to 
golden brown. Served with vanilla bean ice cream, 
cinnamon sugar, chocolate syrup & whipped cream.

O R E O  C R E A M  F I L L E D  C H U R R O S    9
Two Oreo cream filled churros and flash fried. Served 
with vanilla bean ice cream and chocolate syrup.
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