
Tequilas Light Bites
The perfect starter for your enjoyment.

Queso Blanco						      $4.99
A creamy blend of melted cheese with a Mexican kick.
	 Add chili con carne	 $1.99

Street Corn						      $3.00
Traditional Mexican street corn grilled with lime butter, topped with 
mayo & queso fresco. 
$1.00 up charge to dust it with 

Stuffed Avocado						      $5.99
Deep fried fresh avocado stuffed with ground beef and shredded cheese. 
Topped with queso blanco and pico de gallo

Taquitos 				              	                  $5.99
Corn tortillas rolled with seasoned ground beef, fried & served with 
pico de gallo & avocado ranch.

flautas		      	           	                  		  $5.99
Flour tortillas  rolled with refried beans, shredded cheese & grilled chicken, 
fried to a golden crisp served with southwest ranch. 

Quesadillas
Grilled flour tortillas with a blend of Mexican cheese, served with corn & black bean salsa.
Cheese			                	       	            	                  $6.99
grilled Chicken			                	       	                  $7.99
Mojo Pork			               	                  	 $7.99
Seasoned GROUND Beef                                                                           $7.99
Carne Asada 				                	                  $9.99
Shrimp 					            	                $10.99
Veggie 					             	                  $7.99
Loco quesadillas (choice of 3 meats) 	         	                $11.99
up charge for shrimp $2 and steak $2 with Loco Quesadilla

Tequilas Nacho Corner
Crispy corn tortilla chips topped with black beans, queso blanco, shredded 
cheese, lettuce, pico de gallo, jalapeños & guacamole.
Chili con Carne 				           	                  $8.50
grilled Chicken				                	                  $8.50
Mojo Pork	  			              	                  $8.50
Seasoned Ground Beef			           	                  $8.50
Carne Asada 				         	                  $9.50
Shrimp 					                 	                  $9.50
Loco Nachos (choice of 3 meats)		       	                $11.99
up charge for shrimp $2 and steak $2 with Loco Nacho
 
Soup
Sopa Azteca 				           	                  $4.25
Grilled chicken, fresh avocado, chipotle pepper, rice and tortilla chips in a 
zesty chicken broth. 
Chili con Carne				              	                  $4.99
Ground beef, onions, bell peppers, beans & a blend of Tequilas spices 
topped with shredded cheese. 

Tofu may be substituted for any protein

Empanadas
The world famous Mr. Empanada™  is proudly being served at Tequilas!!

SPINACH and artichoke Empanada 			                    $3.25
Spinach, artichoke, and cheese stuffed in a delicious pastry.  For all you 
veggie lovers out there, we didn’t forget about you.

Beef and Cheese Empanada			                                    $3.25
Stuffed with beef, cheese, and spices.  A Mexican pastry not to be missed!

Guava & Cream cheese				                     $3.25
Sweet Central American fruit complimented with cream cheese.

CRAB Empanada			                                                      $3.25
Pastry stuffed with deviled crab and spices, prepared to a golden perfection.  
*May contain shells.

BANDITOS
All are items are $5.95 & include a soft drink.

Nachos
Tortilla chips with shredded cheese.

Soft ground beef taco
With cheese & fries.

chicken tenders
With bbq sauce & fries.

mini quesadilla
With fries.

SIDES
black beans and yellow rice 		             	                  $3.50

refried beans				          	                  $3.00

papas fritas (fries)		               	   	                  $3.50

warm soft tortillas		                                               (3) $2.25

Vegetable medley 					     $4.99

americanos Tacos
The best tacos in town!!
Choice of soft flour, corn or hard corn tortillas & topped with 
lettuce & shredded cheese.

 				      1 for $2.99      3 for $7.99
Seasoned ground beef
Mojo pork
Fish

Carne asada add $2.00
Shrimp add  $2.00

Tequilas Entrees
 All Entrees served with yellow rice, black beans, pico de gallo & lettuce, 
unless specified.

Bistec a lo Pobre					                   $16.99
Marinated flank steak topped with a sunny side up egg & served with warm 
tortillas & Chimichurri sauce.

Three Amigos					                    $16.99
Lime marinated grilled chicken breast topped with shredded cheese, 
marinated flank steak and a Tequilas lime shrimp skewer.

Pollo Loco					                    $14.99
Lime marinated chicken breast topped with grilled peppers & onions, 
melted cheese & verde.  Served with warm tortillas.

Chile Rellenos					                    $12.99
Fresh peppers roasted with choice of grilled chicken, mojo pork or seasoned 
ground beef, topped with melted cheese and your choice of salsa roja 
or verde.

Camarones Con Verduras				                   $14.99
Grilled lime shrimp, squash, zucchini, onion & green peppers sautéed 
with a garlic white wine sauce.

Specialty Tacos
A little outside the box, directly from our chef’s mind! All served on soft flour tortillas.

Veggie					     1 for $3.50        3 for $8.50
Vegetable medley, pico de gallo & queso fresco on soft flour or hard corn tortillas.

Baja Fish     				    1 for $4.99      3 for $12.99
Blackened or fried fish served over a bed of fresh arugula & topped with 
pico de gallo & queso fresco.

Ybor Yard Bird  				    1 for $3.50        3 for $8.50
Grilled chicken with spicy guacamole, pico de gallo, queso fresco & lettuce. 

Mojo Rojo Pork 				    1 for $3.50        3 for $8.50
Mojo lime pork topped with Mexican cheese blend, cilantro, diced red 
onion & rojo sauce. 

Bang Bang 				     1 for $4.99     3 for $12.99
Panko breaded fried shrimp tossed in spicy bang bang sauce over lettuce 
& topped with scallions. 

Steak Berry 				     1 for $4.99      3 for $12.99
Grilled fajita steak tossed in Tequilas’ signature blueberry sauce & topped 
with cilantro & diced red onions.

Sampler 					                    $16.99
1 of each of our specialty tacos.

Add Guacamole, avocado slices, or queso fresco to any taco for $1.00
Add Sour Cream to any taco for $.50

Y.O.T.’S “Ybor original Tacos”                              1 for $4.99      3 for $12.99
A little Homage to the old days of Ybor City. Deep Fried Alaskan style tacos filled 
with your choice of  chicken, beef , pork, steak, fish or shrimp topped with shredded 
cheese, lettuce, onion, tomato, sour cream, salsa and lathered in garlic salt. 

      Add Grilled Chicken Breast	 $1.00
      Add Mojo Pork		  $1.00
      Add Fish		  $1.99

      Add Carne Asada 		   $1.99
      Add Tequilas Lime Shrimp	   $2.99

Enchiladas				           $10.99
Yellow corn tortillas with your choice of  ground beef, chicken, mojo pork or veggies.  
Topped with your choice of verde or rojo sauce.

Proudly serving CholuLa
			 

Burritos & Chimichangas
Choice of flour or wheat tortilla.
Choice of rojo, verde, or queso blanco sauces to top your burrito or chimichanga.

Tequila					                 	                  $8.99
Choice of grilled chicken, seasoned ground beef, or mojo pork with yellow rice, 
black beans & shredded cheese. Served with refried beans, pico de gallo & lettuce.

Fajita 	                                                                       	                  $9.99
Grilled steak, onions, peppers, shredded cheese, with yellow rice & black beans. 
Served with refried beans, pico de gallo & lettuce.

Vegetable	  			                	                  $8.99
Squash, zucchini, red onion, green peppers & queso fresco with yellow 
rice &  black beans. Served with refried beans, pico de gallo & lettuce.

Pescado 					             	                  $9.99
Grilled fish with cilantro, pickled onion, avocado & sour cream with yellow 
rice & black beans. Served with refried beans, pico de gallo & lettuce.

Camarones				      	                  $9.99
Grilled lime shrimp with cilantro, pickled onion, avocado & sour cream with 
yellow rice & black beans. Served with refried beans, pico de gallo & lettuce.

Burrito Bowl          					     $5.99
Choice of grilled chicken, seasoned ground beef or mojo pork, served over
black beans & yellow rice & topped with shredded cheese & your choice of sauce.

Dirty Rice Bowl          					     $7.99
Choice of grilled chicken, seasoned ground beef or mojo pork mixed in 
with yellow rice, black beans, peppers, onions & jalapenos & topped with 
melted shredded cheese and pico de gallo.
      Substitute Carne asada for $2.00
      Substitute lime shrimp for $2.00

Fresh Salads
Dressings: Ranch, southwest ranch, avocado ranch, balsamic, chipotle balsamic, 
or a lime vinaigrette.

 	

Taco salad		             	                 			  $7.99
Chili, shedded cheese, sliced jalapeños & sour cream on a bed of shredded 
lettuce & served in a taco bowl. 

Chopped Salad 				          	                 $7.99
Pico de gallo, squash, zucchini, red onion, corn, black bean salsa & sliced 
avocado on a bed of spring mix. 

House salad		             	                  	                 $8.99
Shredded cheese, pico de gallo, corn & black bean salsa, guacamole & 
sliced red onions on a bed of spring mix. 

Warning: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

FOOD ALLERGEN WARNING: Our restaurant prepares and serves products that contain Peanuts, Peanut Oil, Wheat, Soy, 
Milk, Egg, and Fish. To ensure our guest’s safety we cannot guarantee any of our products are free of these allergens.

Tequilas Desserts
A sweet treat to round out your visit.

Deep Fried ice cream taco		                                    	$
5.99

Flour tortilla deep fried and dusted with cinnamon sugar, loaded with 

Vanilla ice cream, topped with whipped cream and drizzled with chocolate

and caramel syrup.

ChurroS with dulce de leche  	                                     $
3.99

Traditional Mexican dessert served with whipped cream & drizzled

with dulce de leche.

Sopapilla  			                                        
$4.99

Fried flour tortillas chips coated with cinnamon sugar & served with 

vanilla bean ice cream.

VEGETARIAN FRIENDLY



Beverages $2.50

Coke - Diet Coke - Sprite - Lemonade - Fresh Brewed Ice Tea - Ginger Ale

Mexican Soda Jarritos $3.50

Ask server for flavors.

SPECIALTY DRINKS

TEQUILAS

Blancos / platos

reposados

aÑejos

especials

El Jimador 	         5
Jose Cuervo Gold                    5
Jose Cuervo Silver                 5
Corralejo          6
Milagro           6
Hornitos                  6
Lunazul                    6
Espolon                    7
Herradura                  7

Espolon                    7
Casamigos          7
Avion                      7
Herradura                  7
Jose Tradicional                    7
Maestro Dobel                         7
Casamigos          7
1800                      7.5
Partida                    8

Patrón          9
901                      10
Azunia                 10
Casa Noble                  10
Don Julio                11
Ocho          11
Cabo Wabo          11

El Jimador 	         6
Corralejo          7
Hornitos                  7
Milagro                  7
Avion                      8
Espolon          8

Herradura                 8
Jose Tradicional                  8
Maestro Dobel                  8
Casamigos                  8
1800    9
Partida                      9

Patrón          10
Azunia          11
Casa Noble                         11
Don Julio                    12
Ocho          12
Cabo Wabo          14

El Jimador 	         7
Corralejo          8
Hornitos                  8
Herradura                      9
Maestro Dobel          9

Avion                      9
Casamigos                  9
Partida                      10
Patrón          11
Azunia          12

Casa Noble                         12
Don Julio                    13
Ocho          13
Cabo Wabo          15

Tequila Rose 	  5
Patrón XO 	 6
Maestro Dobel Diamante 	  10
Hornitos Black Barrel	      10
Milagro Silver Select Reserve 	  12
Milagro Reposado Select Reserve          14

Herradura Ultra	       15
Azunia Extra Añejo 	          17
Don Julio 1942 	                  22
Jose Cuervo Reserva De Familia Añejo      24
1800 Milenio 	          26

Bud Light 	 3.50
Budweiser          3.50
Coors                 3.50
Miller Lite                  3.50
Michelob Ultra      4.00
Corona                      4.00
Corona Light                 4.00
Shocktop                             4.00
Modelo Especial                     4.50
Negro Modelo                      4.50
Stella  Artois                                5.00

BOTTLE BEERS

MARGARITAS
Apple Pie Margarita 	                7
Jack Fire, Triple Sec, House Made Sour Mix & Lime 
Juice.

Horseshoe		                 7.5
Herradura Blanco Tequila, Triple Sec, House Made Sour 
Mix & Lime Juice.

milagrorita  	                                       7.5
Milagro Silver Tequila, Triple Sec, Lime Juice & House 
Made Sour Mix.

Milagrolicious		                    8
Milagro Reposado Tequila, Agavero Orange, Lime Juice 
& House Sour Mix.

The Skinny		                   8
Herradura Blanco Tequila, Agave Nectar & Lime Juice.

milagro Coronarita		                      8
Milagro Reposado, Triple Sec, House Made Sour Mix & 
Lime Juice. Topped with a Coronita.

Cucumber Margartia	                  8
El Jimador Reposado Tequila, Triple Sec, Lime juice & 
Cucumber Sour Mix.
(Mix a Jalapeño & a Cucumber for $9)

JalapeÑo Margarita	                9.5
Milagro Reposado Tequila, Muddled Jalapeño,  Lime 
Juice, Triple Sec & Agave Nectar.

Golden Horseshoe		                 10
Herradura Reposado, Grand Marnier, House Made Sour, 
Lime Juice & Orange Juice.

Perfect Margarita	                  11
Patron Silver, Patron Citronage, Agave Nectar & Lime 
Juice.

Patron Watermelon Basil Margarita 11
Patron Silver tequila, Fresh Watermelon Juice, Fresh 
Lime Juice, Agave Nectar, Basil Leaves.

Add a Coronita to any Margarita for $2.50
Add Grand Marnier to Any Margarita for $3.00
Add a Mango, Cucumber, Raspberry, Jalapeno or 
Strawberry to any Margarita for $1.00

Michelada			   5
Lime Juice, Bloody Mary Mix & Modello Especial.

Bayou’ito              		                     7
Bayou silver, lime, mint, simple syrup   

The Floridan			   8
Stoli Crushed Orange & Lime Juice.

Tequila’s Mai Tai			   9
Sailor Jerry, Triple Sec, Orange Juice, Pineapple Juice, 
Lime Juice, Grenadine & A Meyer’s Floater.

BulleIt Ol’Donkey			   9
Bulliet Rye, Lime Juice & Ginger Beer.

stoli peach palmer                                  11
Stoli, Peach Schnapps, Jack Daniel’s Tennessee Fire, 
Simple Syrup & Tea.

Franco-Spanish War	                  11
Maestro Rep Reposado, Chambord, 
Lime Juice & Corona Extra.

EZ Like a Sunday Morning	                  11
Hendericks Gin, Muddled Cucumber, Lime Juice & Soda.

Woodford Manhattan                             11
Woodford Reserve Bourbon, Sweet Vermouth & Bitters.

Noble paloma		
Casa Noble Crystal tequila, Fresh lime juice and fresh 
grapefruit juice with agave nectar and sparkling water. 

Dutch Mule		
Choose either Ketel One or Nolets Silver, Ginger Beer, 
grapefruit wedge

COCKTAILS

YBOR CITY FAMILY OF RESTAURANTS
Visa, Master Card, American Express, and Discover accepted.  No personal checks.

House wine
Red - Cabernet Sauvignon           5/Gls
White -  Chardonnay                    5/Gls

Bud Light             3.50
Corona 4.00
Corona Light            4.00
Shock Top           4.00
Mich Ultra                    4.00
Modelo Especial     4.50
Negro Modelo       4.50

DRAFT BEER

Ask About our Rotating Taps

Fajitas

All you can eat daily 

until 7pm everyday!

No sharing, no to-go’s, no exceptions

Carne Asada & Chicken		
$9.99

All Carne Asada			


$10.99

Sizzling lime chicken & steak with fresh onions & green peppers 

served on a hot skillet, accompanied with warm tortillas, lettuce, 

pico de gallo & shredded cheese.

After 7pm no longer all you can eat

Carne Asada & Chicken		
$14.99

Carne Asada			


$15.99

Shrimp				



$17.99

Fresh guacamole     

       small $1.50

       Large $3.99

Half off all Food Tuesday thru Saturday (dine in only with purchase of beverage)10:00pm-12:00am*Does not include MR. empanada & Special Events

$3 FINLANDIA MARTINI

$3 Sangrita & Sangrias

$3 margarita

	 all day everyday til 7pm


