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TACOS NOT TACOS _ SNACKS

%< EVERYWHEN 22 o

BURGER BAR

Barbacoa 3575 [GF|[0F)

slow cooked lamb, salsa cruda,
raw onion, cilantro

Carnitas en

Adobeo $4.75

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

Braised Beef $5.25 [GF|[DF|

salsa roja, raw onion, cilantro

Guayjillo Chicken $5.25

grilled chicken thigh, salsa roja, @
raw onion, cilantro

Chicken Tinga $4.75 (6F)
chipotle-tomato chicken, refried beans,
crema, queso fresco, salsa roja,
cabbage, radish, cilantro

Chorixzo $4.75 [GF)DF)

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

Nopales s5  [6F)[V)(NuTS)

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

Papas $4.25 [GF)(V)

potatoes, pickled vegetables,
salsa cruda, queso fresco

Pescado $5.75

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

LUNCH SPECIAL 512
monday - friday 11am-2pm
choice of 2 tacos
with a side of

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

CENTRO SALAD $11 [6F[v]NuTs|

romaine, avocado, tomatillo vinaigrette
sesame-peanut salsa, queso fresco,

radish, jicama (+ protein $4)

QUESADILLA $8(V]

flour tortilla, cheddar jack, crema,
salsa roja

(+ guac $3, + protein $4)

RICE BOWL $9 (GF[v)

brown rice, black beans, salsa roja,
chlﬁotle_ crema, romaine, pico de gallo,
pickled jalapeno, pickled red onion,
queso fresco, cilantro

(+ guac $3, + protein $4)

ENCHILADAS GFJ V]

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

TORTILLA SOUP $9

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

CHIPS + GUAC $10 (GF)[DF|VE)

CHIPS + $8 (GF|[DF)
TRIO OF SALSAS eejorlve
salsa roja, salsa verde, salsa cruda

CHIPS + QUESO  $10 &F[V]
Oaxaca & chihuahua cheese,
pickled onion, jalapefio

ESQUITES  $6 (V]GF
corn, quajillo mayo, cilantro, lime,
queso fresco, tajin, jalapeno

MOLE VERDE WINGS $10

mole verde, scallions, tajin

YUCA FRIES $7 (V)GF)(oF

lime, chili powder, serrano ginger aioli

FRIED BRUSSELS $12 [6F[V)

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

TRAY OF NACHOS $15 (&F[V]
[meant to be shared between two or more]

chihuahua cheese, romaine, crema,
radish, pickled onions, cilantro,

green enchilada sauce, pickled jalapefio
(+ black beans $2, + guac $3, + protein $4)

" minimum order of 2 )

COOKIES $3.50

masa, ginger molasses,
brown butter chocolate chip

TRES LECHES s8

CHOCOLATE MOLE CUPCRKE se
chocolate frosting, cocoa nibs

ICE CREAM SANDWICH (6F $7

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, habafiero 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 $o (V)

American, b & b pickles, tomato,
red onion, iceberg, dijonaise

SIDES
Fries $4.50 (gF) (V)

malt vinegar mayo, ketchup

Cheese Fries $6.50 (GF) (V]
Fried Cauli $12 (6F/(V]

tajin, peanut sauce & habafiero ranch

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

Patty 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 (V)

St. Paul sourdough, oyster mushroom,

Swiss, griddled red onion, dijonaise

pickled sweet onion (add beef patty + $4 each)

under 12 menu

choice of carrots, fries or corn tortilla chips

kid burger  $s

single patty, American

kid hot dog 3¢5

beef hot dog, served plain on bun

kid grilled cheese  $6

American, white bread
kid chicken tenders 6

kid quesadilla $6
cheddar jack, flour tortilla
kid tacos $6/GF)

milk soaked cake, frosting

Hhratekes ervshion 20 SLICE OF DIE s6

touch of cayenne ask or check online for current flavors

Gluten Free @ Vegetarian @ Vegan Dairy Free @ Nothings's Free

ChipS & salsa roja brownie, chocolate ice cream, sprinkles

SWEETS

2

Tater Tots $5 @ @ ground beef, cheddar jack,
ranch corn tortilla
4 ~
ans queso $2, ranch $1.50, habafiero ranch $1.50
Y These items contain raw ingredients or can be prepared with undercooked ingredients. Consuming raw 12

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.



Mezcal, tequila, agave, bitters Mexico // bottle

CORONA NA $5 \ RED VICTORIA $6
\ N MEXICAN MULE St | Mexico / bottle
Tequila, lime, ginger beer N.A. BEV 1 TEMPRANILLO RIOJA $9/$34 MILLER LITE $5
/ DZEN JA.RR.ITUS MEXICAN COKE : cuverr Span HSA fbottie
' ' CALI BLEND $$10/$38
RITA SPARKLING WATER, SPRITE $4 :Three Wine &,smpasny California HARD SELTZER
E‘:.%.?.;“Bgzr by frozen S11 DIET COKE 83 I PINOT NOIR $13/$50 TOPO CHICO 36
Orange Pom ’ HIBISCUS LEMONADE $5 | Dough, Oregon THC SELTZER
HORCHATA $5.50 —_— e
GUAVA GUDDESS 312 | GARNACHA $10/38
mezcal, Tattersall cre ParEnaIﬁnAd gﬂukngg;ﬁﬂﬁzgyaEr mangoscshm I Bodegas Nekeas, Spain mgggg;rraggly (5m§)10

guava nectar, lemon,
guava kombucha

TRAIL MAGIC  $10

e e e mmmmmmmmm—m——m a4 limemargarita (Smg)

= T TTEEEEEEEEEEEEEm- |
- Lol BUBBLES I
& TH E cn c KTn I I.s = SPARKLING RuE $11/$42 . BEER
= — e | 'SSIPPI SQUEEZE $7
1 La Vieille Ferme, France I
T APPED SKINNY MARG §12 ;. I 56 brewer // hazy IPA
tequila, lime, agave nectar |CAVA 31_1 1 PINK RABBIT $7
- BY THE GLASS OR PITCHER WAHAKA FLOCKA $12 : Kila, Spain : Indeed // pils, hibiscus, lime
_(II_UINCIY IIVIARGARITA $11/42 gezcallf ftzilelrnum I - I LONELY BLONDE $7
equiia, lime a elletti, lime, jalapeno
Tatlersal ordnge crema BA:II)!EL AGED 3114 i :gfgsn $11/$42 ' blondeal
1
MEZCAL MARG s1246 | TEQUILA NEGRONI SUNDAU-FRIDAY | Chateau L Ermite d'Auzan, France 1 | PACIFICO $6
Tattersall orange crema gﬁ’géafeorrfgft'ﬂaCappenett. $8 QUINCY MARGS, PALOMA ; : g’;;’é'cf /glfger
By ARG 142 | MICHELADA so Ry A hioe o ROSARITO ' WHITE ' Steel Toe // IPA
guava kombucha, lime e At e $5 TAP BEERS IVIHNO VERDE $8/$30 ! COWBELL $7
ROSE SANGRIA  $11/42 $7 HOUSE WINES ' Broadbent, Portugal ;  Urban Growler // cream ale
Rose, gin, lemon MORELOS SOUR $12 , MARBLE RYE $7
grapé ruit ' bourbon, dry curacgao, sz OYSTERS ISAUVIGNUN BLANC $9/$34 : di ber |
Chlpotle Iemon 35 CHIPS & SALSAS Mahu Chlle | MO Ist // amber ager
B OMA apetra, worm salt N~ < I PINOT GRIGIO $10/$38 1 FREISCHUTZ §7
li APEROL SPRITZ $11 h 1 Fallin Knife // german pils
ime, soda APEROL SPRITZ S N.A. BEER ; Pullus, ?Iovenla . TECATE $4
perol, l
ROSARITO $11/42 " ALBARINO $14/$54 i
./ OLD FASHIONED s12 LAGUNITAS HOP WATER  §5 : ] =P \  MODELO ESPECIAL $6
]
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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 [GF) $42-45
1 Ib protein of choice, rice, beans, tortillas.

Served together, hot. Serves 3-4 people

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

Enchiladas [6F/ V] $40-15

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

(black beans or chicken)

Centro Salad (6F/ V|NuTs $32
Romaine, avocado, tomatillo vinaigrette, sesame
peanut salsa, queso fresco, radish, jicama

Esquites [GF| V) 18

Corn, quajillo mayo, cilantro, lime, queso fresco,
tajin, jalapefio

Mole Verde Wings [F) $3s
32 wings, mole verde, scallions, tajin

Yuca Fries [V|GF [DF| su

Lime, chili powder, serrano ginger aioli

Family Chips [V |GF/0F 7

House made corn tortilla chips

Tortillas [V )GF|[DF) §2.75

Extra stack of 10 tortillas

T&B Nachos [F/V) $15-19

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

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

T& B Cookie Dough $15
A dozen take and bake cookies. Chocolate Chip or
Masa

@Gluten Free @Vegetarian @ Vegan Dairy Free

5PINT

SALSA ROJA (v]aF|oF| s

Tomatoes, onion, jalapeno, cilantro, vinegar

SALSA VERDE (v(eF/[or| s

Tomatillos, onion, jalapeno, cilantro, cumin

SALSA CRUDA (v]sr|[oF| sw

Tomatillos, avocado, serrano, lime, salt

GUACAMOLE (v /[ar (o] s20

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

SALSA CUATRO (v]eF/(oF se

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

RICE (v]ir/(oF] ss
BEANS (v]&r/oF| se

BRAISED BEEF
PORK CARNITAS
CHICKEN TINGA

Hot or Cold
CHORIZO
NOPALES Ve $18-23
BARBACOA

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. 12262023
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