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GUACAMOLE FRESCO /10
Avocado, onions, tomato, cilantro, jalapeños, fresh lime, salt, tostadas
ESQUITE (MEXICAN CORN) /8
Corn, mayonnaise , queso fresco, tajin
Flautas de papa /13 
4 Potato taquitos, ahogada sauce, salad
Quesadillas MEX /17
Flour tortilla, cheese, (asada, pastor, or chicken), cilantro, onions, creamy 
chipotle sauce and homemade hot salsa
Mexican Fries /18
French fries, asada (steak), chipotle, sour cream, nacho cheese, avocado
Black refried beans /4
Rice /4

Botanas (snacks)

ceviche

Pizza Artesanales

Tacos de asada /13
Asada, corn tortillas, onion, cilantro, salsa de mamá
Tacos de pastor /13
Pastor, corn tortillas, onions, cilantro, pineapple, salsa
Tacos de pollo /13
Grilled chicken, chipotle sauce, cilantro, onions
Quesabirrias /16
3 beef birria quesadillas, cilantro, onions, birria consome (broth)
Tacos de camaron /15
Shrimp, Santa chipotle sauce, pico, avocado, mango, flour tortillas
Tacos De Carnitas /13
Carnitas (pulled pork), corn tortillas, cilantro, onions
Tacos De Pescado /15
Tilapia, corn tortillas, pico, avocado, chipotle sauce
Tacos Campechanos /13
Steak, chorizo, corn tortillas, cilantro, onions
Tacos De Pulpo Con Chorizo /$MP
Flour tortilla, grilled octopus, chorizo, chipotle sauce, pico, cabagge, avocado

Mexicans in a blanket aka salchitacos /14
This is a traditional street snack from guadalajara
Mini hot dogs wrapped in corn tortilla and fried, fries, ketchup, mustard, lime
TORTA CUBANA /18 
Mexican bread, breaded steak (milanesa), ham, hot dog, avocado, 
mayonnaise, chipotle salsa, black beans, oaxaca cheese, lettuce, jalapeño
The Mexican Burger /18
Angus beef, brioche bread, grilled pineapple, mozzarella cheese, american 
cheese, breaded onions, grilled jalapeño, lettuce, tomato, our homemade 
Mala sauce, fries
Mexican street fruta       /14 with a tequila shot /18
This kind of snack you will find in the streets of mexico
Cucumber, watermelon, pineapple, jicama, tajin, lime, salt, and 
chamoy (a sweet, sour, spicy sauce)

Carrito de churros /10

Tacos de la esquina

So mexican!

Postre (sweet treets)

VALLARTASO CEVICHE (PUERTO VALLARTA)* /18
Citrus cooked shrimp, octopus, pico, avocado, our special Santa’s salsa.
CEVICHE DE LA JEFA (MOMMA’S CEVICHE)* /18
Citrus cooked tilapia, onion, avocado, cilantro, tomato, jalapeño
AGUACHILES GDL* /18
Citrus cooked shrimp, onions, cucumbers, avocado, our Samy’s special salsa 
(spicy)
Tulum vibes ceviche (tulum)* /18
Citrus cooked shrimp, onions, cilantro, cucumber, avocado, housemade 
mango habanero salsa
Tostada chin-gona (guadalajara)* /16
Tostada, mayonnaise, avocado, citrus cooked tilapia, onions, habaneros

La Mexicana /22
Choose your protein (barbacoa, asada, or pastor with pineapple), onions, 
cilantro
La Paisa /22
Chorizo, beans, jalapeños
Vegetarian /20
Bell Peppers, mushroom, onions, tomato

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Contains Peanuts $MP  market price ask your serverSpicyVegan

our sister location 
@lasantaraleigh

FOLLOW OUR INSTAGRAM
@la _ mala _ nc



LA Mala /20
Our own tequila barrel doble reposado from Herradura, grand marnier, fresh 
lime juice, organic agave nectar 
La Santa /15
Tequila jimador blanco, gran gala, triple sec, our signature santa mix
El Sugar /80 (made at your table)
Clase azul reposado or don julio 1942 (whichever is available or preferred), 
grand marnier, fresh lime juice, organic agave nectar, 24k gold flakes
La buenota (skinny marg) /16
Tequila herradura blanco, cointreau, fresh lime juice, organic agave nectar
Bad bunny (clase azul mug) /20
Hornitos blanco, cointreau, fresh lime juice, organic agave nectar, fresh dragon 
fruit puree
La chona (margarita de mazapan) /15 
Hornitos plata tequila, cointreu, fresh lime juice, homemade mazapan mix, 
mazapan foam
Las fresonas /18 Ask for our seasonal flavors 
Frozen strawberry margarita
La mil amores (spicy watermelon marg) /16
1800 silver tequila, triple sec, fresh watermelon puree, fresh lime juice, organic 
agave nectar, chile de arbol syrup
La Chingona (Spicy Infused Margarita) $16
1800 Silver Tequila infused with fresh mango, fresh pineapple, fresh serrano 
pepper, fresh lime juice
Agua de Tulum /16
Jimador reposado tequila, blue curacao, fresh lemon juice, fresh pineapple 
juice, coconut water, organic agave nectar
La Enamorada /16
Jimador reposado tequila, cointreau, fresh lime juice, fresh strawberry puree, 
fresh pineapple juice, organic agave nectar
agua santa /17
Clarified lime margerita made with tres generación plata and cointreau

MARGARITAS

Mezcalrita / 15
Vida mezcal, grand marnier, fresh lime juice, organic agave nectar
El chavo del ocho (the barrel drink) / 18
Vida mezcal, tamarind syrup, grilled pineapple, fresh lime juice, organic agave 
nectar
Mezcal de Sabor / 15 
Vida mezcal, fresh lime, organic agave nectar. Pick your flavor: pineapple, 
tamarind or hibiscus
La bichota / 16
Montelobos mezcal, aperol, fresh grapefruit juice, fresh lime juice, organic 
agave nectar, ginger beer
Oaxaca Passion / 16
Vida mezcal, ancho reyes (chile poblano liqueur), passion fruit puree, fresh 
lime juice, organic agave nectar, egg white

CON MEZCAL

Paloma / 14
Jimador reposado tequila, fresh lime juice, organic agave nectar, grapefruit soda
Frutos rojos / 16
Bombay gin, berrys puree, organic agave nectar, topo chico
La amante / 15
Empress gin, effen cucumber, fresh lime juice , organic agave nectar, pea 
flower tea
Vieja mula / 14
Hornitos plata tequila, fresh lime juice, tamarind syrup, organic agave nectar, 
ginger beer
Mexican old fashion / 16
Vida mezcal, buchannan’s 12 wisky, orange bitters, angostura bitters, brown sugar
Gold Digger  / 16 
Hornitos plata tequila, champagne, fresh grapefruit juice, fresh lime juice, 
organic agave nectar, edible glitter
MOJITO DE SANDIA or tamarind/16
Fresh mint leaves, fresh lime juice, sugar, fresh watermelon puree or tamarind 
syrup, bacardi rum

MAs tragos

Cantaritos / 18
Tequila jimador reposado, fresh lime juice, fresh orange juice, fresh grapefruit 
juice, grape fruit soda, organic agave nectar
Micheladas (the mexican bloody mary) / 16
Pacifico mexican beer, la mala michelada mix (mango and strawberry flavor 
available)
Dulce MX / 15
Buchannan’s pineapple, chile de arbol syrup, fresh pineapple juice, fresh 
orange juice, fresh lime juice, organic agave nectar
carajillo (the mexican espresso martini) / 16
Licor 43, kahlua, cafe de olla

Margarita / 10
Lime, strawberry or mango
Conejito Malo  / 10
Dragon fruit, fresh lime juice, organic agave nectar, soda water 
El Chavo / 10
Grilled pineapple mix, tamarind syrup, fresh lime juice, organic agave nectar, 
soda water

Bien mexican

Mocktails

De sabor / 80
Mango con chile or Tropical
De la casa tequila / 80
De la casa mezcal / 90
Top shelf / 120

Pa’ la banda (trajinera boat with 8 shots)

Friday - Sunday | 11am-3pm

Santa Mimosa  /14
Fresh squeezed orange juice, tequila jimador blanco, organic agave nectar, 
champagne
MIMOSA /10
Fresh squeezed orange juice, champagne
Mexican Iced Coffee /15
Cantera Negra Tequila Cafe, Nescafé, milk, organic agave nectar
Jugo Fresco /15
Titos Vodka, Cointreau, fresh orange juice, carrot juice, fresh lime juice, 
organic agave nectar
Bloody Maria /14
Effen Cucumber Vodka, La Mala’s Bloody Mary mix, fresh lime juice, 
Valentina hot sauce
Margarita De Beets /15
1800 Tequila blanco, Cointreau, fresh beet juice, fresh lime juice, fresh 
orange juice, organic agave nectar
Pa’ La Cruda /15
Capitan Morgan Rum, Malibu, Peach Schnapps, fresh orange juice, organic 
agave nectar, cherry juice
Buenos Dias Sangria /16
Fresh peach, kiwi and pineapple infuse Hennessy, chardonnay wine, fresh 
orange juice
Fresh Brewed Coffee /5
Fresh squeezed orange juice /6 (no refills)

BRUNCH COCKTAILS

Chilaquiles Tradicionales* (Traditional Mexican Brunch) /15
Fried corn tortilla tossed with your favorite sauce (Red or green sauce), queso 
fresco, sour cream, onions, cilantro, avocado, 1 egg
Chilaquiles de Mole /16
Fried corn tortilla tossed with mole sauce, queso fresco, sour cream, grilled 
chicken, pickeld onions
Chilaquiles Chipotle /16
Fried corn tortilla tossed with creamy chipotle sauce, queso fresco, sour 
cream, grilled chicken, onions, cilantro, avocado
Bistec Y Huevos* /$MP
8 oz. Sirloin steak, 2 sunny side up eggs on top of a fried corn tortilla, one 
covered with red sauce and one covered with green sauce, and beans
Quesabirrias /16
3 beef birria quesadillas, cilantro, onions, birria consome (broth)
Enfrijoladas (traditional enchiladas for brunch in Mexico) /14
4 cheese enchiladas covered them in a homemade bean sauce, sour cream, 
queso fresco
Tres Leches French Toast (from Los Cabos)/15
Brioche bread, homemade batter, lechera, almonds, berries
Mexican Avocado Toast* /15
Multigrain bread, fresh made guacamole, 2 eggs over easy
El Burro /15
 12“ Flour tortilla, huevos con chorizo, rice, beans, avocado, chipotle sauce

EL SANTO BRUNCH


