LA MALA

MEXICAN

BOTANAS (SNACKS)

GUACAMOLE FRESCO /10
Avocado, onions, tomato, cilantro, jalapefios, 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

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, jalapefio

AGUACHILES GDL* /18

E)it(us)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 o .

Tostada, mayonnaise, avocado, citrus cooked tilapia, onions, habaneros

PIZZA ARTESANALES

LA MEXICANA /22
Choose your protein (barbacoa, asada, or pastor with pineapple), onions,
cilantro

LA PAISA /22
Chorizo, beans, jalapefios

VEGETARIAN /20
Bell Peppers, mushroom, onions, tomato
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INSPIRED COCKTAILS BY LA SANTA

TACOS DE LA ESQUINA

TACOS DE ASADA /13

Asada, corn tortillas, onion, cilantro, salsa de mama

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 /$SMP

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, jalapefio
THE MEXICAN BURGER /18

Angus beef, brioche bread, grilled pineapple, mozzarella cheese, american
cheese, breaded onions, grilled jalapefio, lettuce, tomato, our homemade
Mala sauce, fries

MEXICAN STREET FRUTA _# /14 WITH ATEQUILA 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)

POSTRE (SWEET TREETS)
CARRITO DE CHURROS /10

FOLLOW OUR INSTAGRAM
@LA _ MALA _ NC

OUR SISTER LOCATION
@LASANTARALEIGH

$MP market price ask your server

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

WWW.LAMALAMX.COM



MAS TRAGOS

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 AMAﬁTgE/ 15 ! ) ’
Empress gin, effen cucumber, fresh lime juice , organic agave nectar, pea
flower tea
VIEJAMULA/ 14
Hornitos plata tequila, fresh lime juice, tamarind syrup, organic agave nectar,
ﬁlin)%er beer

EXICAN 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

CANTARITOS / 18
Tequila jimador reposado, fresh lime juice, fresh orange juice, fresh grapefruit
'ﬁice, grape fruit soda, organic agave nectar
ICHELADAS (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 iuice, fresh lime Euice, organic agave nectar
CARAJILLO (THE MEXICAN ESPRESSO MARTIND / 16
Licor 43, kahlua, cafe de olla

CON MEZCAL

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

LABICHOTA/ 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

MARGARITAS

LAMALA /20
Our own tequila barrel doble reposado from Herradura, grand marnier, fresh
Iimeﬂ'uice, organic agave nectar
LASANTA /15
Te uilag‘imador blanco, gran %ala, triple sec, our signature santa mix
EL SUGAR /80 (made at your ableg
Clase azul reposado or don julio 1942 (whichever is available or preferred),
8rand marnier, fresh lime juice, organic agave nectar, 24k gold flakes

A BUENOTA (SKINNY MARG) /16
Tequila herradura blanco, cointreau, fresh lime juice, organic agave nectar
BAD BUNNY (CLASE AZUL MUG) /20
If-lo_rtnitos blanco, cointreau, fresh lime juice, organic agave nectar, fresh dragon
ruit 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
aRave nectar, chile de arbol syrup
LA CHINGONA _FSpic Infused Margarita) $16
1800 Silver Tequila infused with fresh mango, fresh pineapple, fresh serrano
ReﬁRer, fresh lime juice

GUA DE TULUM /16
Jimador reposado tequila, blue curacao, fresh lemon juice, fresh pineapple
juice, coconut water, organic agave nectar

A 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 generacion plata and cointreau

MOCKTAILS

MARGARITA / 10

Lime, strawberry or mango

CONEJITO MALO /10

Draﬂon fruit, fresh lime juice, organic agave nectar, soda water

ELCHAVO /10

Grilled pineapple mix, tamarind syrup, fresh lime juice, organic agave nectar,
soda water

PA’ LA BANDA (TRAJINERA BOAT WITH 8 SHOTS)

DE SABOR / 80

Mango con chile or Tropical
DELACASA TEQUILA/ 80

DE LA CASAMEZCAL/ 90

TOP SHELF / 120

EL SANTO BRUNCH

OUR BRUNCH MENU IS

EL SANTO BRUNCH

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

INSPIRED BY TRADITIONAL MEXICAN DISHES!

BRUNCH COCKTAILS

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’ LACRUDA /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)



