
These items contain raw ingredients or can be prepared with undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness. Menu items may contain or come into contact with wheat, eggs, peanuts, treenuts, and milk.
For more information, please speak with a manager.
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TACOS not TACOS snacks

oysters*

Barbacoa CENTRO CRUNCH CHIPS + GUAC

QUESADILLA

ESQUITES

TORTILLA SOUP

FRIED BRUSSELS

BURRITO

CHIPS + 
TRIO OF SALSA

RICE BOWL

MOLE VERDE WINGS

TRAY OF NACHOS

CENTRO SALAD

CHIPS + QUESO The Plain Jane

Fried Chicken Sandwich

kid burger

the everywhen

Patty Melt

Kid Grilled Cheese

Fried Cauli

The Highland

Murshroom Melt

Kid Quesadilla

Kid tacosDips

The nicollet

Mahi Mahi Sandwich

Kid Hotdog

Fries

The Spicy Kick

Frisco Melt

Kid chicken Tenders

Tater Tots

The Rice & Bean
ENCHILADAS

YUCA FRIES

Carnitas en
Adobo

Braised Beef

Guajillo Chicken

Chicken Tinga

Chorizo

Nopales

Papas

Pescado SWEETS
cookies

chocolate mole cupcake

tres leches

ice cream sandwich

mexican church bars

choco taco

slice of pie

LUNCH SPECIAL
MON-FRI 11AM-2PM

BURGERS

Sides

UNDER 12 MENU

not BURGERS

2/28

slow cooked lamb, salsa cruda, raw onion,
cilantro

flour tortilla, seasoned ground beef, crema, 
queso, corn tostada, romaine, tomato, 
cheddar jack (swap beef w/ black beans + rice =    )

romaine, avocado, tomatillo vinaigrette, 
sesame-peanut salsa, queso fresco, radish, 
jicama (+ protein $4)

rice, black beans, salsa roja, chipotle crema, 
pico de gallo, pickled jalapeño, pickled red 
onion, queso fresco, cilantro
(+ guac $3, protein $4)

rice, beans, chipotle crema, chihuahua 
cheese, pico de gallo, lettuce
(+ guac $3, + protein $4)

flour tortilla, cheddar jack, crema, salsa roja
(+ guac $3, protein $4)

green enchilada sauce, queso fresco, 
crema, romaine, radish, avocado
(black bean $10 or chicken tinga $11)

avocado, tomato, radish, sour cream, queso 
fresco, tortilla strips

masa, ginger molasses, brown butter 
chocolate chip

rotating flavors

milk soaked cake, frosting

cornflakes, marshmallow, touch of ceyenne chocolate frosting, cocoa nibs

brownie, chocolate ice cream, sprinkles

cornflakes, marshmallow, touch of ceyenne

salsa roja, salsa verde, salsa cruda

oaxaca + chihuahua cheese, pickled onion, 
jalapeño

corn, guajillo mayo, cilantro, lime, queso 
fresco, tajin, jalapeño

mole verde, scallions, tajin

single patty, American cheese, dill pickles, dijonaise

buttermilk brined chicken breast, toasted milk bun, 
shredded iceberg lettuce, dill pickles, cool ranch mayo

grilled mahi mahi, toasted milk bun, guacamole, 
pinneapple slaw, gaujillo mayo, pickled red onion

St. Paul sourdough, single patty, Swiss cheese, 
caramelized onion, special sauce

single patty, American cheese

beef hot dog, served plain on bun

American cheese, white bread

three chicken tenders

cheddar jack, flour tortilla

two ground beef tacos, cheddar jack, corn tortilla

St. Paul sourdough, single patty, Swiss cheese, 
bacon, tomato, malt vinegar mayo

St. Paul sourdough, Swiss cheese, oyster 
mushroom, griddled red onion, dijonaise, pickled 
sweet onion (add beef patty + $4 each)

single patty, American cheese, b&b pickles, iceberg, 
tomato, red onion, dijonaise

double patty, American cheese, special sauce, 
iceberg, dill pickles, raw onion

single patty, habanero relish, havarti cheese, 
guajillo mayo, dill pickles, pickled fresnos

single patty, American cheese, fried egg, bacon, 
caramelized onions, french onion dip

rice & bean patty, American cheese, b&b pickles, 
tomato, red onion, iceberg, dijonaise

side of malt vinegar mayo, ketchup

side of tajin, peanut sauce & habanero

side of ranch

queso $2, ranch $1.50, habanero ranch $1.50

lime, chili powder, serrano ginger aioli

guajillo mayo, queso fresco, sesame-
peanut salsa, lime

chihuahua cheese, romaine, crema, radish, 
pickled onion, cilantro, green enchilada 
sauce, pickled jalapeño
(+ black beans $2, + guac $3, + protein $4)

pork shoulder, grilled pineapple, salsa 
verde, cilantro, pickled onion

salsa roja, raw onion, cilantro

grilled chicken thigh, salsa roja, raw onion, 
cilantro

chuck/brisket blended black angus ground beef 
smashed style on a toasted milk bun
(gluten free bun + $2)

kid entrée with choice of carrot sticks, fries, or 
tortilla chips

Make it a double! +$4

chipotle tomato chicken, refried beans, 
crema, queso fresco, salsa roja, cabbage, 
radish, cilantro

red chorizo, potatoes, salsa verde, raw 
onion, serrano, cilantro

cured cactus, mushrooms, kale, onions, 
queso fresco, pickled onion, radish, 
sesame-peanut salsa, cilantro

potatoes, pickled vegetables, salsa cruda, 
queso fresco

beer-battered fish, cabbage, guajillo mayo, 
pickled onion

choice of 2 tacos with
a side of chips + salsa roja

plain jane burger with
a side of fries

$4ea
minimum order of 2
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TO INCREASE STAFF WAGES. Our 10% Flat Fee is not a gratuity for services provided by any 10% fee ADDED TO ALL ORDERS 
employee and is not the property of any employee of Centro Restaurant Group. See Minn. Stat. § 177.23, subd. 9.
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hard seltzer

n.a. beer

THC seltzer

n.a. bev

n.a. cocktails

Skinny Marg

‘ssippi squeeze

sparkling rosé

cava brut

blend

vihno verde

tempranillo rioja

sauvignon blanc

cali blend

pinot grigio

pinot noir

michelada

pacifico

quincy margarita

by the glass or pitcher

oaxacan old 
fashioned

Size 4

modelo especial

rosé sangria

wahaka flocka

sunday-friday

3

6
pM

pM

pink rabbit

morelos sour

mezcal margarita

mexican mule

pils

victoria

paloma

barrel aged
tequila negroni

teal label

aperol spritz lagunitas ipna

Palo-No-ma

quincy marg, guava 
marg, paloma, 
rosarito, rose 

sangria
tap beer

house wines
oysters

chips & salsa

jarritos, mexican
coke, sparkling
water, sprite

hibiscus lemonade

Bauhaus Nah hop
water

Not-a-marg
nada Michelada

horchata

Corona na

diet coke

de la calle! tepche

royal raspberry sour
guava margarita

margarita

guava goddess

tacate

supra deluxe

topo chico

modist tint

rosarito

COFFEE AMERICANO SPICY HOT CHOCOLATE

COLD BREW LATTE
CACAO

ESPRESSO HOT TEA

BUBBLES

ROSé

WHITE
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La Vielle Ferme, France

56 Brewing // hazy IPA

Indeed // pils, hibiscus, lime

Modist // IPA, citrus note

Mexico // lager

Pryes

Steel Toe // New England IPA

Utepils // Pilsner

Mexico // can

Mexico // bottle

Mexico // bottle

Modist // Japanese Rice Lager

strawberry guava

tequila, lime, Tattersall 
orange crema

tequila, lime, agave
nectar

mezcal, felernum, lime 
Cappelletti, jalapeño

reposado tequila, sweet 
vermouth, Cappelletti

Tecate, Clamato,
tomato, tajin, lime

bourbon, dry caraçao,
lemon, chipotle sour,
worm salt

Aperol, bubbles

mezcal, tequila, agave, 
bitters

tequila, lime, ginger beer

tamarind citrus, ginger 
manzana, or mango chili

mezcal, lime, Tattersall 
orange crema

tequila, guava juice, guava 
komcucha, lime

rosé gin, lemon, grapejuice

tequila, grapefruit, lime, soda

rosé sangria + marg

drip brew, regular regular chocolate, coconut milk, 
cayenne, cinnamon, vanilla
add espresso +$2

on draft hot or iced, regular or decaf
vanilla, lavendar or cinnamon honey +$1

fermanted cacao, vanilla bean
(order with water, dairy or non-dairy)
add espresso +$2regular 7NXMNܫ�F[TWX

The Quincy
Prickly Pear
Orange Pom

mezcal, Tattersall creme de 
��JZW��LZF[F�SJHYFW��QJRTSܫ
guava kombucha

pineapple raspberry (5mg)

Kila, Spain

Broadbent, Portugal

Mahu, Chile

Pullus, Slovenia

Luberri, Spain

Three Wine Company, California

Dough, Oregon

Chateau L’Ermite d’Auzan, France
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