
CHICKEN TORTILLA SOUP $7.95/$10.95   
tomato-cilantro broth

GRILLED SHRIMP CHOPPED SALAD $21.95  
tortilla strips, avocado, spicy citrus vin

SOUTHWEST CAESAR* $11.95  
corn, pepitas, cotija,  chipotle caesar dressing

SWEET POTATO & CORN $16.95

salsa macha, queso fresco

CRISPY SHRIMP $21.95

pineapple salsa, chipotle mayo 
       
BLACKENED MAHI-MAHI $22.95

jicama slaw, chile de arbol, 
lime crema

CARNE ASADA $22.95

onion, cilantro, salsa verde 

GRILLED CHICKEN $18.95

escabeche, chipotle mayo, 
queso fresco

SERVED ON HOME-MADE FLOUR TORTILLAS W/ MEXICAN RICE & RANCHERO BEANS 
(LETTUCE CUPS, SOFT OR CRISPY CORN TORTILLAS ALSO AVAILABLE)

“A true neighborhood cantina inspired by the nickname for Tucson, Arizona & the 
authentic cuisine of Sonora, Mexico"

QUESO chihuahua, longhorn cheddar, cotija $15.95

GREEN CHILE mild chiles, cotija $16.95

CARNE SECA dried short rib, green chile, pico  $19.95

SPICY CHORIZO escabeche, lime crema, cilantro $18.95

RED CHILE BEEF $22.95 

tomatillo pico, queso fresco

AL PASTOR  $19.95

pineapple, pickled red onion, 
chile de arbol 

cantina

cantina ground beef, lettuce, 
cheese, pico, crema

$16.95

parapara ACOMPAÑAR
MEXICAN RICE

5.95

LOS ANTOJITOS
SALAD Y SOUP
SONORAN FAVES
LOS SKEWERS
HOME OF THE CHEESE CRISP
TACOS, TACOS, Y TACOS!

RANCHERO BEANS
6.95

SPICY CABBAGE SLAW
5.95

COMENZARCOMENZAR

HOME HOME of theof the CHEESE CRISP CHEESE CRISP

TACOS, TACOS, TACOS, TACOS, YY TACOS! TACOS!
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*COOKED TO ORDER, CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

CHIQUITO 9.95         GRANDE 15.95

mild or spicy!

MADE TO ORDER MADE TO ORDER GuacGuac  

Please, remove the Huvos Chorizo 
Hash and replace with:
Chilaquiles con Carnitas $16.95
adobo rojo, salsa verde, queso fresco, 
pico de gallo, lime crema, egg

Under Bottomless add:
Agua Fresca Mimosas
Seasonal Flavors

Under Cocktails add:
Agua Fresca Mimosas $11
Seasonal Flavors

CASA HUMILDE MARINA
premium  lager, chicago

NEGRA MODELO
lager, mexico 

CASA HUMILDE MAIZAL
mexican style lager, chicago

CORONA LIGHT
pale lager, mexico

MADE WITH 100% BLUE AGAVE TEQUILA

CLASSIC
lime, agave, triple sec 

SKINNY 
lime, soda

SPICY
lime,  agave, triple sec,  jalapeño

LasLasMARGARITASMARGARITAS

VINO VINO porpor COPA COPA

LasLasCERVEZASCERVEZAS

BottomlessBottomless COCTEL

BOTTOMLESS MARGARITAS, BEERS, & 

WINES FROM THE BELOW SELECTIONS 

APPLY DURING A 90 MINUTE TIME SLOT. 

MAÑANA MAÑANA MexicanaMexicana
GETTIN’ EGGY WIT IT add a sunny side egg to any crisp  $3

EL BRUNCH TACO  $17.95

chorizo, pickled jalapeño, scrambled egg, 
salsa de arbol, crema

QUESADILLA DE LA MAÑANA  $14.95

home-made flour tortilla, chihuahua, 
scrambled egg, lettuce, pico, crema

BREAKFAST BURRITO  $14.95

fajita veggies & chihuahua, scrambled egg, 
hash, topped w/ lettuce, pico, crema

ADD A PROTEIN TO ANY ‘RITO OR ‘DILLA
GRILLED CHICKEN $3 | CHICKEN TINGA $3

SHRIMP $5 | AL PASTOR $4 | RED CHILE BEEF $5 
GROUND BEEF $3 | CARNE ASADA $5

CHORIZO $4 | SWEET POTATO $3
- SCRAMBLED EGG $3 -

SCRAMBLED EGG
2.95

WINE
white, rosé, or red

SPARKLING
bubbles or mimosa

AGUA FRESCA MIMOSA
sesaonal flavor selectionadobo rojo, salsa verde, queso fresco, 

pico de gallo, lime crema, fried egg
$15.95

 CHILAQUILES concon CARNITAS

SHREDDED CHICKEN TINGA SALAD $17.95  
avocado, sweet potato, tortilla strips, 
chipotle ranch

QUESO FUNDIDO CON CHORIZO $14.95

home-made flour tortillas




