South

MEETS NW.
We cook up authentic Mexican cuisine with a modern,
Pacific Northwest twist, using local and organic
ingredients whenever possible. Everything we serve is
made by hand daily. Order at the bar or Order & Pay
right from your table by scanning the table's QR code.
Please assist us by bussing your dishes.

Salud!

ANTOJITOS

GUACAMOLE & CHIPS - 10

Both made fresh, all day long. Ripe Mexican
avocados smashed up with our roasted
tomatillo salsa, topped with pico de gallo,
served with fluffy flour tortilla strips.
CHIPS & SALSA - 6
Our salsa is made in house daily with
charred tomatoes, tomatillos, onions and
chilies then topped with fresh cilantro. It’s
served alongside our crispy, freshly fried
corn chips.

ELOTE - 5
QUESO DIP - 11
The ultimate Tex-Mex party dish, this
fondue-like cheese sauce is great for sharing!
Add chorizo - $3.00

Grilled corn on the cob slathered in
cilantro-lime mayo and dusted with chile
powder, cilantro and cotija cheese.
QUESADILLAS - 12
Roasted poblano chilies, onions, shrooms,

CALLEJERO - 12
Watermelon, cucumber, mango, and jicama
dressed in hot sauce and lime and sprinkled
with chile powder, cotija cheese, pepitas,
mint and cilantro. A street food favorite
reimagined as a refreshing salad.

pico de gallo, sour cream and guacamole.
Add Chicken Tinga - $5
Add Spicy Chipotle Shrimp - $7
Add Carnitas - $5
Add Carne Asada- $7
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BURRITOS

All burritos stuffed with cantina beans
(contains pork), red rice and your choice of filling.
Add guacamole to any burrito for $1.50.

GRILLED VEGETABLE - 11
Grilled chayote squash, corn, poblano chilies, crimini
mushrooms, onions, vegetarian black beans, pico de
gallo, cilantro, sour cream and Monterrey jack
cheese. Served with spicy 3-chile sauce.

SHRIMP - 13

PLATOS

BEVERAGES

CARNE ASADA - $25

MARGARITA de la Casa - 11

Marinated & grilled steak served with cantina beans,
red rice, roasted chilies, grilled asparagus & green
onions. Served with LWC salsa macha and tortillas.

STEAK - 14
Marinaded and grilled steak with charred onions and

Fresh mixed greens, black beans, corn, cotija
cheese, pico de gallo, cucumber, cilantro, avocado
ranch dressing and fried corn tortilla.
Add chicken - $5 Spicy Shrimp $7

WILD BOAR - 16
Spice rubbed, smoked, fried and served with grilled
pineapple, fried onions, cilantro, sour cream and

NIÑOS

Plain Fried Fish Taco, Rice, Beans - 8
Quesadilla, Rice & Beans - 7
Add Chicken or Carnitas - $3

and Monterrey jack cheese.

and plated with spicy red 3-chile and queso - add $6

El Tequileno Gran Reserva reposado, Grand Marnier,

MEZCAL CILANTRO COLLINS - 14
Mezcal, sotol, simple, lemon, cilantro, soda

OAXACAN NEGRONI- 18
Bozal espadin, Campari, Brovo Jammy sweet

The health department wants us to
remind you that eating undercooked
food, though perfectly delicious, could
be detrimental to your health.
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CHIMICHANGA!
All burritos available as a Chimichanga: deep-fried

El Tequileno reposado, kumquat syrup, lavender bitters,
lime

agave nectar, and fresh lime served in a chalice!

shoulder and belly with pickled red onions, pico de

tinga served with pico de gallo, sour cream, cilantro

THE DEMARgarita - 16

MAS CHINGONA - 25

Rice, Beans & Avocado - 7

Traditional citrus, guajillo and garlic braised pork

Spicy red chile, onion and tomato braised chicken

Exotico blanco, triple sec, pineapple, serrano, cilantro,

orange curacao, fresh lime, agave nectar

PORK CARNITAS - 12

CHICKEN TINGA - 12

MARGARITA Verde - 13

LWC’s exclusive single barrel El Mayor reposado, Brovo

(ages 12 and under)

sauce.

cheese. Served with spicy 3-chile sauce.

Blanco tequila, orange liqueur, fresh lime, serrano

CADILLAC MAS MEJOR - 14

Monterrey jack cheese. Served with spicy 3-chile

gallo, cilantro, sour cream, and Monterrey jack

MARGARITA Picante - 12

basil

poblano chilies, cilantro, sour cream and Monterrey
jack cheese. Served with spicy 3-chile sauce.

MARGARITA Fresca - 12
Ask about our current fresh seasonal fruit margarita

TACO SALAD - $12

Shrimp sautéed in spicy coconut-chipotle sauce with
smoked onions, cilantro and Monterrey jack cheese.

Blanco tequila, orange liqueur, fresh lime
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TEQUILA GIMLET (skinny marg) - 12
Exotico blanco tequila, lime, splash of simple

CERVEZA
Ask about our rotating beers on draft.

Bottles & Cans - 6
Bohemia, Carta Blanca, Corona, Corona Light,
Dos Equis Amber, Dos Equis Lager, Imperial,
Pacifico, Sol, Tecate Tallboy, Tecate Light, Victoria

