APPETIZERS

VOLCANO NACHOS

Topped with chili, guacamole,
jalapeños, sour cream
and melted cheese. $15USD
With Chicken $17.50USD
With Beef $18USD

BUFFALO CHICKEN DIP

Tasty dip with lots of crispy chicken,
topped with Buffalo sauce and a flavorful
and creamy cheese spread, served
with tortilla chips. $13USD

FRIED CALAMARI

Breaded and deep served with our cocktail
sauce and cajun remoulade. $10.50USD

BURGERS
In Paradise

VOLCANO BURGER

NEW

8 oz all Beef Grilled to perfection, topped
with our volcano chili, lava cheese sauce,
pickled jalapeños, guacamole and tortilla
chips. $15USD

Served with your choice of
French fries or mixed green salad.
* Substitute for vegetarian
hamburger in any selection.

BUFFALO CHICKEN

CAESAR BURGER

Juicy 8oz Beef Patty, Grilled and served
in a homebaked Bun, with Ceasar Salad
and Melted Parmessan Cheese. $14USD

Our handcrafted All Beef
burgers cooked to order with
signature seasonings.

NEW

CHEESEBURGER IN PARADISE®

Over 2 million served. Melted
American cheese with fresh lettuce,
grilled onions and tomatoes. $14USD

JIMMY’S SLIDERS

Our mouth watering sliders served with
a side of sliced pickles, fresh tomato and
dressing 4 per order. $11USD
Your choice of:
Cheese burger, Grilled chicken,
BBQ pulled pork or Buffalo fried chicken.

BONELESS
CHICKEN BITES

Served with fresh veggie sticks
and your choice of sauce. $15USD
• Buffalo Style •
• BBQ •
• Tamarind •
OR TRADITIONAL WINGS $17USD

STREET
Tacos
Just like they serve them south
of the border (AKA down here)…

All Tacos are served with tasty Green
salsa, Pico de gallo and Mild red sauce.
Your choice of soft Corn tortillas
or Flour tortillas (3 Tacos per order)

VEGGIE

Sautéed mushrooms,
tomatoes, and fresh avocado
and cotija cheese . $10USD

STEAK

Juicy grilled skirt steak served with
grilled onions and cotija cheese. $13USD

FISH

Baja style... beer batter and fried pieces
served with cilantro mayo and fresh
cabbage. $11USD

GRILLED MONTEREY

Marinated grilled chicken topped
with smoked bacon, Monterey Jack
cheese and Caribbean mayonnaise. $13USD

Boneless breast of chicken tenders,
breaded and fried crisp. Served with
honey mustard, BBQ sauce & fries. $15USD

FAJITAS

Marinated in our signature seasoning
blend. Grilled pepper and onions,
pico de gallo, sour cream, guacamole
and mixed cheese served with warm
flour tortillas.
Veggie or Chicken $16USD
Beef $18USD

FISH & CHIPS

Hand dipped in our special beer batter,
fried crisp and served with tartar sauce,
French fries and coleslaw. $15USD

EL DIABLO

BRAZILIAN BURGER

Our traditional grilled hamburger, topped
with American cheese, caramelized
onion, crispy bacon strips and a sunny
side egg atop. $15USD

Served with your choice
of French fries or mixed green salad.

EL CUBANO

FISH SANDWICH

Today’s fresh selection grilled,
blackened, or fried served on a
toasted bun with tartar sauce. $13USD

Add a Caesar Salad for $9USD
or Soup of the Day for $6USD

QUESADILLAS

Giant chipotle-flour tortilla,
roasted peppers, melted cheese, pico
de gallo, guacamole and sour cream.
Chicken or Beef $16USD

BBQ RIBS

Slow cooked with our signature
spice blend and basted with a
Dominican inspired BBQ sauce.
Served with French fried potatoes
and coleslaw. $21USD

CATCH OF THE DAY

Our today’s catch prepared your way...
served with house salad and side
of mexican salsa. $15USD

Slow roasted pork, ham, melted
monterey cheese, served over a bit
of our mayo/mustard sauce
and sliced pickles , in a pressed
and toasted house roll. $13USD

CRUNCHY
TABLESIDE GUACAMOLE

Prepared to your likin’. $9.50USD

CHIPS & YOUR LIKIN’

Choose your favorite combination.
Chips & Salsa $6.50USD
Queso & Chips $8USD NEW

SOUPof the day

Ask to your server. $6USD

Salads

CAESAR SALAD

Hearts of Romaine salad
with Parmesan cheese. $9USD
With Grilled Chicken Breast $11USD

PORK

CALAMARI

TACO SALAD

Fried calamari, fresh cabbage
and chipotle mayo. $10USD

NEW

Crispy green salad served inside a
giant flour tortilla , with chili beans,
mixed cheeses, corn and drizzled
with chipotle sauce and a lemon
& cilantro dressing. $12USD

CHICKEN

Tender grilled chicken breast chopped
and served over sautéed bell peppers
and melted Jack Cheese. $10USD

New Recipes

CEVICHE

Fresh Catch of the day marinated on
fresh lime juice and prepared with a bit
of onion and cilantro, lots of chips on the
side. $10USD

Seasoned with over 10 different spices,
a touch of melted Pepper Jack Cheese,
jalapeños, crispy onion rings and
smothered in our Buffalo sauce. $15USD

Best carnitas in the hood. $11USD

NEW

ALABAMA CHEESE FRIES

Our crispy French fries, covered with
melted Cheddar & Monterey Jack cheese
and crispy bacon bits and chives. Ranch
dressing for dipping. $10.50USD

BACON BURGER

ENTRÉES
HAND BREADED
CHICKEN TENDERS

FLIP FLOP COMBO

Breaded calamari strips fried until crisp,
served with cheese fries with bacon,
and boneless breaded chicken cubes.
Side of our homemade ranch dressing. $15USD

Topped with plenty crispy bacon,
Monterey Jack cheese, fresh lettuce,
red onion and tomatoes. $14USD

SANDWICHES

Deep fried chicken breast served
bathed with Red Hot Wing sauce and
topped with pepper jack melted cheese
over a crunchy toasted bun, with french
fries and ranch on the side. $13USD

NEW

EXTRA INGREDIENTS STARTING AT $1USD

*All Prices are in US Dollars with all taxes included.

ISLAND Drinks

BLUE PIRATE

Silver rum, triple sec, blue curacao,
pineapple & orange juice. $11USD

GREEN PIRATE

Coconut rum, melon & banana liquors,
pineapple & orange juice. $11USD

HAWAIIAN VOLCANO

Vodka, amaretto, orange juice,
pineapple and lemon grenadine. $11USD
-These drinks include
the souvenir glass to take home-

WHO’S TO BLAME®

Our house margarita made with gold
tequila. Served frozen or on the
rocks. $18USD

LONG ISLAND

-These drinks include
the souvenir glass to take home-

BIG RITA 32 OZ

ELECTRIC LEMONADE

Prepared for her with vodka,
malibú, peach liquor, cranberry
juice and pineapple juice. $16USD

Vodka, blue curaçao, natural syrup,
lemon juice, mineral water
and sprite. $16USD
-These drinks include
the souvenir glass to take home-

12 OZ $7USD		

20 OZ $11USD

Try our great fruit flavours
·STRAWBERRY

·GUAVA

·COCONUT

·MANGO

·MIXED BERRIES

·PEACH

VOLCANO BLAST® 20 OZ

BAHAMA MAMA 20 OZ

A frozen blend of island Rum,
coconut and fruit flavors!
Topped with a shot of
Kahlúa® and pineapple. $11USD

Pay tribute to the volcano until it
erupted again. Made with Rum,
Aged Rum, Orange Juice,
Pineapple Juice and Grenadine. $11USD

Rum, Coconut Rum, Banana Liquor,
Pineapple and Orange Juice and a dash
of Grenadine. $11USD

CORAL REEF 20 OZ

MIAMI VICE 20 OZ

A Muddy blend of Rum, Malibú, Orange
Juice, Pineapple Juice and Cranberry
Juice. Delicious! $11USD

Delicious mix of Aged Rum, Malibú,
Melon liquor, Blue Curaçao liquor,
Sour Mix and Pineapple Juice. $11USD

A delicious combination of Rum, Piña
Colada and Strawberry Daiquiri Mix
served frozen. $11USD

BIG BAMBOO 20 OZ

DOWN TO EARTHBeverages
BOTTLED WATER

SODAS (ea) $3.50USD

Coca-Cola, Sprite,
Coca-Cola Light.

DR. PEPPER (ea) $3.

USD

ICED TEA (Refill) $3.

USD

50

50

Cyclonic combination of rum, vodka,
gin, orange & pineapple juice with our
secret hurricane mix. $16USD

WOMAN TO BLAME

-These drinks include
the souvenir glass to take home-

Island
Concoctions

LICENSE TO CHILL® 12 OZ

Made with gold tequila, blue curaçao
and our special margarita mix.
Served frozen or on the rocks. $7USD

UPTOWN TOP SHELF 12 OZ

A blend of gold tequila and our
special margarita mix topped
with a Grand Marnier float. $8USD

-Ask for today’s special!-

BOATDrinks
CABAÑA COLADA 20 OZ

5 O’CLOCK HURRICANE

MARGARITAS
MARGARIT

INDIANA MARGARITA 32 OZ

Named after our 7,039 gallon
World Record Guinness breaking
largest margarita set on May 18, 2001.
Silver tequila, triple sec and our
own special mix. $17USD

MOJITO

Even Fidel fall into hands of
temptation! Bacardi rum, freshmint
leaves, sugar and club soda with a
splash of lime. $16USD

White rum, gin, vodka, triple sec, lime
juice, orange juice, natural syrup and
Coca-Cola®. $18USD

Vacation Size

Tequila gold , Frozen margarita mix
and dark beer Indio. $19USD

¡SOUVENIR GLASS
INCLUDED!

Domestic.
Small $3.50USD
Large $5.50USD

HOMEMADE
LEMONADE 12 OZ $3.50USD

COLD Beer
DOMESTIC BEER $4.50USD

Tecate®
Tecate Light®
Sol®,
Dos Equis Lager®
Bohemia

IMPORTED BEER

Heineken® $6USD
Coors Light® $5USD

KING BEER 32oz $10USD
HANDCRAFTED LOCAL BEER $6USD

STRAWBERRY 12 OZ $4USD

IMPORTED EVIAN®

Small $4.50USD

MANGO 12 OZ $4USD
PEACH 12 OZ $4USD

DON’T FORGET TO VISIT OUR

Let’s Be Social!     MVCOZUMEL

Retail Store
www.margaritavillecozumel.com salesczm@margaritaville.com.mx

01/17

*All Prices are in US Dollars with all taxes included.

