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Barbacoa  $5.75 GF DF 
slow cooked lamb, salsa cruda,
raw onion, cilantro 
Carnitas en 
Adobo $4.75 
pork shoulder, grilled pineapple, 
salsa verde, cilantro, pickled onions 

GF DF 

Braised Beef  $5.25 
salsa roja, raw onion, cilantro 

GF DF 

Guajillo Chicken  $5.25 

GF

GF DFgrilled chicken thigh, salsa roja, 
raw onion, cilantro 

Chicken Tinga  $4.75 
chipotle-tomato chicken, refried beans, 
crema, queso fresco, salsa roja, 
cabbage, radish, cilantro 

Chorizo $4.75 
red chorizo, potatoes, salsa verde, 
raw onion, serrano, cilantro 

GF DF 

Nopales  $5 
cured cactus, mushrooms, 
kale, onions, queso fresco, pickled 
onion, radish, sesame-peanut salsa 

GF V nuts 

Papas  $4.25 
potatoes, pickled vegetables, 

GF V 

CENTRO CRUNCH $12 
flour tortilla, seasoned ground beef,
crema, queso, corn tostada, romaine,
tomato, cheddar jack
(swap beef w/black beans + rice = V ) 

BURRITO $9 
brown rice, beans, chipotle crema,

V 

chihuahua cheese, pico de gallo, romaine
(+ guac $3, + protein $4) 

CENTRO SALAD $11 
romaine, avocado, tomatillo vinaigrette

VGF nuts 

sesame-peanut salsa, queso fresco, 
radish, jicama (+ protein $4) 

QUESADILLA $8 
flour tortilla, cheddar jack, crema,
salsa roja 
(+ guac $3, + protein $4) 

V 

RICE BOWL $9 
brown rice, black beans, salsa roja, 
chipotle crema, romaine, pico de gallo,
pickled jalapeno, pickled red onion, 
queso fresco, cilantro
(+ guac $3, + protein $4) 

VGF 

ENCHILADAS VGF 
green enchilada sauce, queso fresco,
crema, romaine, radish, avocado 

CHIPS + GUAC $10 

CHIPS + $8 
TRIO OF SALSAS 

GF DF VE 

GF DF VE 

salsa roja, salsa verde, salsa cruda 

CHIPS + QUESO $10 
Oaxaca & chihuahua cheese, 
pickled onion, jalapeño 

VGF 

ESQUITES $6 
corn, quajillo mayo, cilantro, lime, 
queso fresco, tajin, jalapeno 

V GF 

MOLE VERDE WINGS $10 
mole verde, scallions, tajin 

DF 

YUCA FRIES $7 
lime, chili powder, serrano ginger aioli 

FRIED BRUSSELS $12 
guajillo mayo, queso fresco,
sesame-peanut salsa, lime 

V GF DF 

VGF 

nuts 

TRAY OF NACHOS $15 VGF 
[meant to be shared between two or more] 
chihuahua cheese, romaine, crema, 
radish, pickled onions, cilantro,
green enchilada sauce, pickled jalapeño 
(+ black beans $2, + guac $3, + protein $4) 

BURGERS 
chuck/brisket blended Black Angus ground beef 
smashed style on a toasted milk bun. 
Gluten free buns +$2 

Make it a double!  +$4 

The Plain Jane $10 
single patty, American, dill pickles, dijonaise 

The Nicollet $11 
single patty, American, b & b pickles, 
iceberg, tomato, red onion, dijonaise 

The EveryWhen $13 
double patty, special sauce, iceberg, 
American, dill pickles, raw onions 

The Spicy Kick $11 
single patty, habañero relish, havarti cheese,  
guajillo mayo, dill pickles, pickled fresnos 

The Highland* $13 
single patty, American, fried egg, bacon, 
caramelized onions, french onion dip 

The Rice & Bean  $9 
American, b & b pickles, tomato,
red onion, iceberg, dijonaise 

V 

salsa cruda, queso fresco (black beans $10 or chicken $11) 

Pescado $5.75 DF 
beer-battered fish, cabbage, TORTILLA SOUP $9 
guajillo mayo, pickled onion Avocado, tomato, radish, sour cream, 

queso fresco, tortilla strips 

oysters
$4ea 

* 

minimum order of 2 

SIDES 

NOT BURGERS 
Fried Chicken Sandwich  $12 
buttermilk brined chicken breast, 
toasted milk bun, shredded iceberg, 
dill pickles, cool ranch mayo 

Mahi Mahi Sandwich  $12 
grilled mahi mahi, toasted milk bun, guacamole, 
pineapple slaw, guajillo mayo, pickled red onion 

Pa˜y Melt  $11 
St. Paul sourdough, single patty, Swiss, 
caramelized onion, special sauce 

Frisco Melt  $12 
St. Paul sourdough, single patty, Swiss, 
bacon, tomato, malt vinegar mayo 

Mushroom Melt  $13 
St. Paul sourdough, oyster mushroom, 
Swiss, griddled red onion, dijonaise 
pickled sweet onion (add beef patty + $4 each) 

V 

under 12 menu 
choice of carrots, fries or corn tortilla chips 

kid burger $8 
single patty, American 

kid hot dog $5 
beef hot dog, served plain on bun 

kid grilled cheese $6 

$4.50 GF V American, white bread Fries 
malt vinegar mayo, ketchup kid chicken tenders $6 
Cheese Fries $6.50 GF V kid quesadilla $6 

monday - friday 11am-2pm 
choice of 2 tacos 

with a side of 
chips & salsa roja 

LUNCH SPECIAL $12 

GF V cheddar jack, flour tortilla Fried Cauli $12 

sw
ee

ts

tajin, peanut sauce & habañero ranch kid tacos $6 cookies $3.50 Chocolate Mole Cupcake $6 GF 

masa, ginger molasses,
brown butter chocolate chip 

chocolate frosting, cocoa nibs seeds GF V ground beef, cheddar jack,Tater Tots $5 
ranch corn tortilla 

Tres Leches $8 Ice cream sandwich GF $7 Dips
milk soaked cake, frosting brownie, chocolate ice cream, sprinkles 

queso $2, ranch $1.50, habañero ranch $1.50 

Mexican church Bars $3.50 These items contain raw ingredients or can be prepared with undercooked ingredients. Consuming raw
cornflakes, marshmallow,  Slice of Pie $6 *or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
touch of cayenne ask or check online for current flavors Menu items may contain or come into contact with wheat, eggs, peanuts, treenuts, and milk. 

For more information, please speak with a manager. 

GF Gluten Free   V Vegetarian Veganve DF Dairy Free   NF Nothings’s Free   
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Th
es

e 
ar

e

the cocktails 
tapped

by the glass or pitcher 

Barrel aged $14 blend $11/$42
Tequila Negroni Chateau L’Ermite d’Auzan, France 

h
a
p
p
y 

h
o
u
r

3
pm

6
pm

to 

Sunday-friday 

$5 tap beers 

$5 chips & Salsas 

$7 house wines 

$2 Oysters 

$8 Quincy Margs, Paloma, 
guava margs, rosarito
 rose sangria 

w
in

e bubbles beerSparkling Rosé $11/$42 
‘Ssippi squeeze $7La Vieille Ferme, France 

Skinny Marg $12 
tequila, lime, agave nectar Cava $11 

56 brewer // hazy IPA 

Wahaka Flocka $12 
mezcal, falernum,
Cappelletti, lime, jalapeño 

Kila, Spain 
Pink rabbit $7 
Indeed // pils, hibiscus, lime 

Quincy Margarita $11/42 
Tequila, lime,
Tattersall orange crema 
Mezcal MArg $12/46 
Mezcal, lime,
Tattersall orange crema 

ROSÉ Sangria
Rosé, gin, lemon,
grapefruit 

$11/42 

paloma
Tequila, grapefruit, 
lime, soda 

$11/42

guava MArg $11/42
Tequila, guava juice,
guava kombucha, lime 

ROSarito
Rosé Sangria + Marg 

$11/42

chipotle, lemon,
worm salt 

Lonely blonde $7 
rose Fulton// 

blonde ale 
Pacifico $6 

reposado tequila,
sweet vermouth, Cappelletti 

Mexico // lager 
Size 7 $7 

Michelada $9 shellfish white Steel Toe // IPA 
Tecate, Clamato, 
tomato, Tajin, lime vihno verde $8/$30 Cowbell $7 

Morelos sour $12 
Broadbent, Portugal Urban Growler // cream ale 

bourbon, dry curaçao, Sauvignon Blanc $9/$34 Marble rye $7 
Mahu, Chile Modist // amber lager 

aperol spritz $11 
Pinot grigio $10/$38 FREISCHUTZ $7 
Pullus, Slovenia N.A. BEER 

Fallin Knife // german pils 
tecate $4Aperol, bubbles 

Albariño $14/$54 Mexico // can Oaxacan $5lagunitas ipna
Old Fashioned $12 

Bodega La Cana, Spain 
Mezcal, tequila, agave, bitters Lagunitas Hop water $5 

Modelo Especial $6 
Mexico // bottle
victoria $6Corona na $5 

Mexican Mule $11 red 

frozen 
Tequila, lime, ginger beer tempranillo Rioja $9/$34 

Mexico // bottle
miller lite $5N.A. BEV Luberri, Spain USA // bottle 

Jarritos, mexican coke, 

Margarita sparkling water, sprite  $4 
Cali Blend $$10/$38 hard seltzerThree Wine Company, California 

Diet Coke 

Guava Goddess $12 

The Quincy... but frozen  $11 
Prickly Pear  $12 
Orange Pom $12 Hibiscus lemonade  $5 

$3 Pinot Noir $13/$50 Topo chico $6 

horchata  $5.50 

strawberry guava 
Dough, Oregon THC seltzer 

mezcal, Tattersall creme de fleur, De La calle! tepache $5 
tamarind citrus, ginger manzana or mango chili 

Garnacha $10/38 
Bodegas Nekeas, Spain Modist Tint $10 

pineapple raspberry (5mg)guava nectar, lemon,
guava kombucha trail magic $10 

lime margarita (5mg) 

10% fee ADDED TO ALL ORDERS TO INCREASE STAFF WAGES. Our 10% Flat Fee is not a gratuity for services provided by any 
employee and is not the property of any employee of Centro Restaurant Group. See Minn. Stat. § 177.23, subd. 9. 
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family-style
Tacos Cuatro  $42-45

 
1 lb protein of choice, rice, beans, tortillas. 
Served together, hot. Serves 3-4 people

GF

 

 

 

 

T&B Nachos
SERVED COLD FOR YOU TO COOK AT HOME
Cheddar and Monterey cheese, jalapeño, 
pickled onion, guacamole, salsa, sour cream
Choice of protein, serves 3-4 people

 

 
 

Enchiladas
Verde sauce, choice of black beans or chicken, 
queso, crema, avocado, shredded romaine, radish 
Serves 4-5 people (10 enchiladas)

VGF

(black beans or chicken)

Yuca Fries
Lime, chili powder, serrano ginger aioli

V GF DF

  

 
 

Centro Salad
Romaine, avocado, tomatillo vinaigrette, sesame
peanut salsa, queso fresco, radish, jicama

VGF nuts

Esquites
Corn, quajillo mayo, cilantro, lime, queso fresco, 
tajin, jalapeño

VGF

Mole Verde Wings
32 wings, mole verde, scallions, tajin

DF

PINT
$40-45

(chicken tinga, carnitas, barbacoa, nopales, 
braised beef, or chorizo)

(braised beef, ground beef, carnitas, chicken tinga, 
or black beans)

$15-19

$32

$18

$38

braised beef
pork carnitas
chicken tinga
chorizo 
nopales
Barbacoa

Salsa roja

Ve

GF DF

rice 
beans 

by
the

Avocado, serrano, red onion, cilantro, cumin, 
lime juice

Tomatoes, onion, jalapeño, cilantro, vinegar 

Tomatillos, onion, jalapeño, cilantro, cumin 

Tomatillos, avocado, serrano, lime, salt

(Salsa Cruda, Salsa Verde, Salsa Roja, & 
Pico de Gallo) 

salsa verde

salsa cruda 

guacamole 

salsa cuatro

House made corn tortilla chips
Family Chips

Hot or Cold }
A dozen take and bake cookies. Chocolate Chip or 
Masa 

Tortillas

T&B Cookie Dough

VGF

$14

Extra stack of 10 tortillas

V GF DF

V GF DF

$15

$2.75

$7 V GF DF

V GF DF

V GF DF

V GF DF

V GF DF

V GF DF

V GF DF

$18-23

Consuming raw or undercooked meats, poultry, seafood, shell�sh 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. 12262023 GF DFGluten Free   V Dairy Free   Vegetarian   Vegan   ve

$10

$10

$10

$20

$8

$6

$6
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