
TEX MEX SAMPLER
Generous sampler plate of spicy wings, southwestern chimis and 
your choice of mini hard shell tacos, JALAPEÑO POPPERS or mozz 
sticks  |  26.50

SPICY WINGS
Best wings in Bangor! Choose from one of the following sauces: 
dry rub, honey chipotle, sweet chili, or Pepino’s Green or Red 
sauce    Half order  | 12     Full order  |  21

SOUTHWESTERN CHIMIS
Two mini chimichangas filled with chicken, cheese, black 
beans, corn, spinach, onion, green peppers, and jalapeño. 
Garnished with lettuce, salsa fresca and cilantro; served 
with chipotle ranch  |  15

QUESADILLA
Pan fried flour tortilla filled with cheese, salsa and choice of 
filling. Served with a side of lettuce and sour cream  |  14

NACHO PLATE
A favorite for more than 40 years! Homemade tortilla chips 
topped with melted cheese and enchilada sauce  |  10
Enjoy as-is or add toppings for an additional charge

JALAPEÑO POPPERS
Cheddar cheese and spicy diced jalapeño in a light, crispy potato 
flake breading  |  10

DRY RUB MOZZ STICKS
warm, melty mozz sticks coated with our house dry rub - served 
with house-made marinara  |  10

DRY RUB FRIES
crispy golden french fries tossed with our famous dry rub 
seasoning - served with a side chipotle ranch  |  7
TRY it loaded for an additional charge with  melted cheese, 
meats, beans and veggies !

CHORIZO QUESO DIP  |  13 
GUACAMOLE DIP  |  11

REFRIED BEAN DIP  |  11
DIPS

APPETIZERS
antijitos

PEPINOS FIESTA SALAD
Salad vegetables, lettuce and cheese. Served on deep fried 
tortilla with house dressing on the side

marinated chicken  |  17
Grilled fajita chicken  |  18
Carne steak  |  19
Fajita shrimp  |  19

SOUTHWESTERN SALAD
Grilled fajita chicken on a bed of lettuce, cheese and tomatoes 
with a housemade black bean corn salsa, surrounded by tortilla 
strips. Served with a side of creamy chipotle ranch dressing  |  18

TACO SALAD
A bed of lettuce with chili, cheese, onion, black olives and 
tomatoes. Served on deep fried tortilla  |  16

TOSTADA SALAD
Corn tortilla topped with beans, chicken, cheese,
vegetables and sour cream  |  17

CHILI CON QUESO (CHEESE SOUP)
A chicken broth base with green chilis, tomatoes and onions 
blended with white cheddar cheese and cream    
Cup  |  7     Bowl  |  10

CHILI CON CARNE
Red chili with meat and beans. Made with our basic red sauce, 
onions, peppers, ground pork, kidney and pinto beans. Vegetarian 
option also available   Cup  |  7     Bowl  |  10
Add toppings for additional 50¢ each

CHICKEN TORTILLA SOUP
Chicken and tomato base with green chilis, onions, garlic and 
cheese. With crispy tortilla strips and sour cream on top. 
Cup  |  7     Bowl  |  10

SOUP&SALAD
sopa y ensalada

CHEESE (RAISIN, ONION, TOMATO)

REFRIED BEANS
BLACK BEANS
RICE

BEEF
CHICKEN
CHORIZO
BEEF & BEAN

FILLINGS

*CONSUMING RAW OR UNDERCOOKED BEEF MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



SPECIALTY TacosTacos
birria tacos
slow-braised beef and melted cheese in crispy grilled tortillas, served with rich consommé for dipping. topped with white onion & 
cilantro  |  17

STEAK TACOS
marinated Flank steak, grilled onions & peppers with cilantro lime crema in white corn tortillas  |  17 

FISH TACOS
soft white corn tortilla filled with mildly battered, pan-fried tender haddock, topped with creamy chipotle mayo. Sprinkled with 
cheese, salsa fresca, purple cabbage and cilantro  |  17

Southwest chicken TACOS
tender grilled chicken served in a warm corn tortilla - topped with black bean corn salsa, cheese and a drizzle of chipotle ranch   |  16

Shrimp tacos
grilled shrimp tossed in a spicy carribean-style sauce topped with lettuce, cucumber salsa and crema in crispy fried flour tortillas  |  17

SOUTHWEST Veggie TACOS
grilled onions and bell peppers topped with black bean corn salsa and cheese - tucked in warm corn tortillas and finished with creamy  
chipotle ranch   |  14

• (2) tacos per
• add rice & beans +$6

STEAK | 26      SHRIMP | 26      CHICKEN | 25      VEGGIE | 20      PICK 2 | 24      PICK 3 | 26

Sizzling skillet with grilled peppers, onions and tomatoes, served with two warm tortillas, lettuce, 
cheese, sour cream, salsa fresca, guacamole, black olives, and your choice of beans or rice. FAJITAS

SEAFOOD CHIMICHANGA
A deep fried burrito, filled with a blend of shrimp, scallops, crabmeat and 
cheeses. Topped with salsa rojo and sour cream. Served with lettuce, onions, 
tomatoes, house dressing  |  20

SEAFOOD QUESADILLA
Flour tortilla filled with cheddar cheese and our special blend of shrimp, 
scallops and crabmeat. Topped with chili con queso, sour cream, and black 
olives. Garnished with lettuce, onions and tomatoes.  |  20

DELUXE ENCHILADAS
Your choice of two enchiladas, salsa rojo and cheese, topped with sour cream 
and black olives. Garnished with lettuce, salsa fresca.  |  16

EL PEPINO
Your choice of burrito smothered in chili con carne y frijoles, melted cheese, and 
topped with sour cream and jalapeños. Garnished with lettuce, black olives and 
salsa fresca  |  17  

CHIMICHANGA
Two deep-fried burritos with your choice of filling topped with salsa rojo and 
black olives. Served with lettuce, tomatoes, onions and house dressing  |  18    

BURRITO EL GRANDE
A flour tortilla rolled around your favorite filling combined with cheese and 
chili con carne y frijoles. Topped with salsa rojo and melted cheese. Garnished 
with lettuce, tomatoes, black olives, salsa fresca, sour cream, guacamole and 
tortilla chips  |  18

• add rice & beans +$6

DINNERS
CENAS

A LA CARTE A LA CARTE 
CHIMICHANGA |  12
BURRITO |  7
ENCHILADA |  7
TOSTADA |  7
TACO |  5.50
CHEESE CRISP |  4
NACHO |  5.50

SIDESSIDES
STREET CORN |  5
RICE |  5
REFRIED BEANS |  5
BLACK BEANS   |  4
RICE & BEANS |  7
HOUSE SALAD |  10
SALSA FRESCA   |  3
GUACAMOLE   |  4
QUESO |  6
JALAPEÑOS |  2

*CONSUMING RAW OR UNDERCOOKED BEEF MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



HOUSE MARGARITA
REGULAR  |  7.50     JUMBO  |  11  

 ADD FRESHLY SQUEEZED LIME JUICE ... REGULAR 8 / JUMBO 11.50

FLAVORED MARGARITA
REGULAR  |  8.50    JUMBO  |  12

BANANA  |  BLACK CHERRY  |  BLACK RASPBERRY  |  BLUEBERRY  |  COCONUT 
 ITALIAN  |  KIWI  |  LIME | MANGO  |  MELON  |  PASSIONFRUIT  |  PEACH  |  POMEGRANATE  RASPBERRY  |  SOUR 

APPLE | SPICY  |  STRAWBERRY  | WATERMELON

PEACHES + HONEY
REGULAR  |  10.50    JUMBO  |  14

HOUSE-INFUSED HONEY TEQUILA, PEACH SCHNAPPS, SOUR MIX AND TRIPLE SEC

HONEY  JALAPEÑO
REGULAR  |  11    JUMBO |  14

HOUSE-INFUSED HONEY TEQUILA, COINTREAU, FRESHLY SQUEEZED LIME AND PINEAPPLE JALAPEÑO INFUSION

CHAMPAGNE MARGARITA
REGULAR  |  8.50    JUMBO  |  12

HOUSE MARGARITA TOPPED WITH PROSECCO

ULTIMATE MARGARITA
REGULAR  |  15.50    JUMBO  |  19.25

PATRON SILVER, COINTREAU, FRESHLY SQUEEZED LIME JUICE

THE HEATHER
REGULAR  |  15.50    JUMBO  |  19.25

NAMED AFTER A FAVORITE CUSTOMER. OUR ULTIMATE MARGARITA TOPPED WITH CHAMBORD AND PROSECCO 

FORBIDDEN FRUIT
REGULAR  |  11    JUMBO |  14.50

HOUSE-INFUSED JALAPEÑO TEQUILA WITH PASSIONFRUIT, MANGO AND PINEAPPLE 

SPARKLING CRANBERRY POMEGRANATE
REGULAR  |  11    JUMBO |  14.50

LIGHT AND FRUITY WITH BLANCO TEQUILA, COINTREAU, LIME, CRANBERRY AND POMEGRANATE JUICE TOPPED WITH SOME 
BUBBLES

FAMOUS MARGARITASFAMOUS MARGARITAS



MEXICAN MARTINI 
1800 SILVER, COINTREAU, HOUSE SOUR MIX, FRESH LIME JUICE & ORANGE JUICE  |  12

PIÑA ROSA MARTINI 
HOUSE-INFUSED PINEAPPLE VODKA, STRAWBERRY PUREE, LIME AND CRANBERRY JUICE  |  12 

MEXICAN  MILKSHAKE 
MIX OF KAHLUA, VODKA, TEQUILA, MILK AND CHOCOLATE ICE CREAM  |  11

PEPINO’S PALOMA  
1800 SILVER, GRAPEFRUIT  JUICE, SPLASH OF LIME JUICE & CLUB SODA  |   9.50

BEACH BUM  
BACARDI WITH ORANGE AND PINEAPPLE JUICES WITH A SPLASH OF CRANBERRY JUICE  |  10

RASPBERRY LEMONADE
DEEP EDDY LEMON, RASPBERRY PURÉE, TOPPED WITH SODA  |   10

DOORBUSTER  
PROSECCO AND CHAMBORD SERVED OVER ICE  |   10

TROPICAL SUNRISE 
TEQUILA, PINEAPPLE, COCONUT AND GRENADINE |   10

MEXICAN MULE  
JALAPEÑO-INFUSED TEQUILA, GINGER BEER AND FRESH SQUEEZED LIME JUICE  | 11

MAINE MULE  
TITO’S VODKA, GINGER BEER, FRESH SQUEEZED LIME JUICE & BLUEBERRY POMEGRANATE SYRUP  |  11.50

COCKTAILSCOCKTAILS

SANGRITA OUR SIGNATURE DRINK! 
SANGRIA MARGARITA  |  11

SANGRIA  REGULAR  |  7   JUMBO  |  10   
RED OR WHITE    

WHITE WINE  GLASS  |  10   BOTTLE  |  29
PINOT GRIGIO   |  SAUVIGNON BLANC  |  CHARDONNAY | VINHO VERDE

RED WINE GLASS  |  10   BOTTLE  |  35
MALBEC  |  CABERNET SAUVIGNON  |  MERLOT

WINE

BEER
IMPORTS	| 6
DOMESTIC	| 5

PLEASE ASK YOUR SERVER ABOUT AVAILABLE DRAFTS INCLUDING LOCAL 
SELECTIONS AND ALSO DAILY SPECIALS!



CARAJILLO 
A CLASSIC SPANISH DESSERT COCKTAIL, A PERFECT MIX OF LICOR 43 AND ESPRESSO  |  12

CHOCOLATE COVERED STRAWBERRY 
CHOCOLATE LIQUOR, VANILLA VODKA, CREAM AND STRAWBERRY PURÉE  |  12

MEXICAN COFFEE 
TIA MARIA, HOT COFFEE, TOPPED WITH WHIPPED CREAM  |  12

ESPRESSO MARTINI 
KAHLUA, VODKA, ESPRESSO, A TOUCH OF SUGAR AND SHAKEN TO PERFECTION  |  12

MEXICAN  MILKSHAKE 
MIX OF KAHLUA, VODKA, TEQUILA, MILK AND CHOCOLATE ICE CREAM  |  11

AFTER DINNER DRINKS

EMPANADA |  10  
A GOLDEN, CRISPY FLOUR TORTILLA FILLED WITH YOUR CHOICE OF CHERRY, APPLE, OR 

STRAWBERRY CHEESECAKE SERVED WARM WITH A SCOOP OF VANILLA ICE CREAM

MARGARITA PIE  |  10
ZESTY, CREAMY LIME FILLING NESTLED IN A CRUNCHY PRETZEL CRUST

SOMBRERO PIE  |  10
SMOOTH, FROZEN CHOCOLATE FILLING WITH A HINT OF KAHLUA SET IN A CRISP GRAHAM 

CRACKER CRUST

CHURROS  |  10
CRISPY GOLDEN FRIEND PASTRY STICKS COATED IN CINNAMON & SUGAR, SERVED WITH 

CHOCOLATE DIPPING SAUCE

FRIED ICE CREAM  |  8
A SCOOP OF VANILLA ICE CREAM ROLLED IN A CORN FLAKE/CINNAMON & SUGAR COATING, 

FLASH FRIED AND TOPPED WITH CHOCOLATE SYRUP, WHIPPED CREAM AND A CHERRY

DESSERTS
POSTRES




