
A gratuity of 20% may be added to part ies of 6 or more.  Gluten free modif icat ions avai lable for most dishes.  Ask your server.
Consuming raw or undercooked meats,  poultry,  seafood,  shellf ish,  or eggs may increase your r isk of foodborne i l lness,  especial ly i f you have certain medical condit ions.

FRESH CORN CHIPS & SALSA     5
aji sauce, chipotle salsa and house salsa 

FRESH MADE GUACAMOLE & CHIPS      13.95 

QUESO FUNDIDO       8.95
mexican chorizo, peppers, onions, Cactus cheese blend, pico de gallo, sour cream

CHICHARRONES       13.95 
maple & sherry glazed crispy pork, scallions, jalapeños, pineapple salsa

SHREDDED CHICKEN TOSTADOS       8.95 
refried beans, lime crema, cabbage, jalapeños, cotija cheese

CACTUS NACHOS       12.95
spicy beef chili, Cactus cheese blend, jalapeños, olives, salsa, guacamole, sour cream

QUESADILLA       9.95
rajas, Cactus cheese blend, flour tortilla, pico de gallo
Add Chicken $4 I Shrimp $6 I Steak $6 I Brisket $7 

ANTOJITOS

Two per order. warm masa corn tortillas
Add a side of rice and beans $3

GLAZED PORK BELLY        9.95 
pickled red onions, kabayaki sauce

BARBECUED BEEF BRISKET       9.95 
wild bill’s chipotle bbq, topped with 
diced onions, cilantro

WILD MUSHROOM       7.95 
garlic, shallots, black truffle vinaigrette,
topped with goat cheese

FLORIDA SHRIMP       9.95
shredded cabbage, chipotle aioli, 
topped with candied jalapeños

MOO SHU DUCK     9.95 
hoisin, mushrooms, scallions, toasted 
walnuts, topped with pineapple salsa

MEXICAN CHORIZO       7.95 
rajas, Cactus cheese blend,
topped with onions, cilantro

BAJA FISH TACO       9.95 
Dos Equis beer battered mahi mahi, 
jalapeno tartar sauce, shredded lettuce, 
topped with red onions, cilantro

CHICKEN TINGA TACO       7.95 
chipotle mojo, corn, red peppers, 
topped with onions, cilantro

TACO SALAD      13.95

corn, avocado, tomatoes, red onions,
mixed greens, spicy beef chili, Cactus 
cheese blend, crispy broken corn tortillas, 
black beans, jalapeño ranch dressing
Add Chicken $4 I Shrimp $6 I Steak $6

CAESAR SALAD     11.95

chopped romaine, parmigiano, creamy 
garlic-black pepper aioli, croutons 
Add Chicken $4 I Shrimp $6 I Steak $6

SOPAS

MAKE YOUR OWN 
OMELET       14.95 
three egg omelet, three add-ins included, 
with home fries Additional Add-Ins 50¢ each: 
onions, mushrooms, peppers, spinach, ham, 
potatoes, tomato, cheese, avocado $2

BISCUITS AND CHORIZO 
GRAVY       14.95 
poached eggs, hollandaise, home fries

HUEVOS RANCHEROS       14.95 
crispy tortilla, refried beans, two fried eggs, 
crushed avocado, salsa roja, cotija cheese

STEAK & EGGS BURRITO       16.95

skirt steak, peppers, onions, Cactus cheese 
blend, poached eggs, hollandaise, home fries

COWBOY OMELET       13.95 
peppers, onions, chili, Cactus cheese blend, 
home fries

STUFFED FRENCH TOAST       15.95

nutella and banana stuffed brioche french 
toast with bacon and maple syrup

MEXICAN FRITTATA     15.95 
mexican chorizo frittata, peppers, onions, 
potatoes, Cactus cheese blend, wild bill’s 
chipotle bbq

BREAKFAST BURRITO     14.95 
scrambled eggs, Cactus cheese blend, chili, 
rice, beans, chipotle ketchup

BRUNCH

RICE AND BEANS       5 
PINTO BEANS (WITH PORK)      5 
MASHED YUKON GOLD POTATOES     7
CORNBREAD       8/ 14 
SWEET POTATO FRIES       7
YUCA FRIES      7 

SIDES

ADOBO CHICKEN      15.95  

DIRTY MARINATED 
CHURRASCO      17.95

FLORIDA SHRIMP      18.95

CHICHARRONES      17.95 

WILD MUSHROOM       16.95 

BURRITOS

giant flour tortilla stuffed with rice & black 
beans, roasted vegetables, jalapeños, 
topped with Cactus cheese blend, salsa 
roja, pico de gallo, sour cream, shredded 
lettuce and a side of salsa verde

CHILLED TOMATO 
GAZPACHO     6.95 
shrimp salsa, extra virgin olive oil, croutons

CHILI BOWL     9.95 
spicy pork and beef chili, topped with 
melted Cactus cheese blend, pico de gallo, 
jalapeños, sour cream

ENSALADAS

BOTTOMLESS MIMOSAS OR 
BELLINIS  17 

HOUSE MARGARITAS     8

rocks or frozen, made with corazon, 
original or seasonal flavors 

FROZÉ     8 

SANGRIA     8 

BLOODY MARIA     6

Boozy Brunch

CACTUS BURGER       16.95
8 oz black angus steak blend, 
caramelized onions, apple-wood smoked 
bacon, melted colby-jack cheese, wild 
bill’s chipotle bbq on a brioche bun with 
sweet potato or yuca fries

CHICANA SANDWICH       15.95

grilled chicken, red onions, ripe beefsteak 
tomatoes, lettuce, avocado, chipotle 
mayo, pickled jalapeños on a Portugese 
roll with sweet potato or yuca fries

CHEESESTEAK SANDWICH      18.95

skirt steak, peppers, onions, wild bill’s  
bbq sauce, cheddar jack on a garlic 
baguette with sweet potato or yuca fries

BAJA FISH SANDWICH      18.95

Dos Equis beer battered mahi mahi, 
jalapeño tartar sauce, shredded lettuce, 
tomato, red onion, cilantro with sweet 
potato or yuca fries 

SANDWICHES

Available Saturday & Sunday 11-3

FOR A $1

MORE TO ANY 

MENU ITEM


