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Order a savoury cocktail and make your way to the Nacho Bar.

WITH OVER 1000 COMBINATIONS TO CREATE
YOUR OWN NACHOS

Where h[][:kev mEE[S grea[ House Fried Tortilla Chips, Warm Queso Cheese,

Chopped Lettuce, Salsa Verde, Tomato Salsa,

margaritas, tacos and more! AT Ed el oy S

[0 THE LEDGE ON 400

The Cantina is curated to enjoy the a
wonderful and distinct The Main Event
flavours and frt?sh ingredients inspired BUILD YOUR OWN TACO or FAJITA
from Mexico and the south. ENDLESS COMBINATIONS TO ENJOY
Enjoy your Main Features casually Chicken Barbacoa
at your pace from doors to the end Marinated in Sol Mexican Beer, Lime Juice, and Spices.
of the 2nd period. Charred and Topped with Minced Onions,

Cilantro, and a Splash of Lime.

Carne Asada Style Ground Beef
Slow-Cooked with a Distinct Note of Cumin,
Creating a Rich, Deep, Smoky, Coffee-Like Flavour.

Al Pastor Pulled Pork
Slow-Charred Pork and Pineapple

TORTILLAS
¢ Flour Tortillas, Corn Taco Shell, Gluten Free Tortilla Chips
+ T FRESH TOPPINGS
Nﬂﬂhﬂ Tﬂhle Tacqs Fﬂ]ltas Cilantro Lime Rice, Pinto Beans, Black Beans,
SWEEt Endll]gs Guacamole, Shredded Cheese, Fresh Salsa,
Shredded Lettuce, Diced Tomatoes, Diced White Onion,
w/ Grilled Corn, Pickled Jalapefio, Pickled Onion
Uy SAUCES
: - Lime Crema, Salsa Verde, Chipotle BBQ, Spicy Buffalo,
Marga"tas MU]":US SUI Signature Mild - Hot Sauces
Zem-ngf Rum PI]I]Ch Spice It Up at our Hot Sauce Station!

Sweet Endings
SERVED AT THE SECOND INTERMISSION

!3 Margarita Bars, Churro Chips E'

Applicable 15% Administrative Fee & 13% HST apply.



