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Camuno Bebidas

House Margaule (349

EXOTICO BLANCO TEQUILA , SERVES AROUND 4 PEOPLE

&l Classico (1)

TRADITIONAL MEXICAN MAGIC, MADE WITH
EXOTICO SILVER TEQUILA WITH YOUR CHOICE OF FLAVORS
LIME/STRAWBERRY/PEACH/RASPBERRY

The Cadillac (s

TRES AGAVE BLANCO, GRAND MARNIER,
SOUR, ORANGE JUICE, AND A SALT RIM

El Paduno 519

CASAMIGOS MEZCAL TEQUILA, DISARONNO

The: Cucupeno $9

FRESH MUDDLED CUCUMBER WITH JALAPENO INFUSED
EXOTICO TEQUILA, SOUR, AND A SWEET AND SPICY RIM.

The Dow (512

DON JULIO BLANCO, GRAND MARNIER,
FRESH SQUEEZED LIME, AND AGAVE NECTAR

Espaloma 10

ESPOLON BLANCO, FRESH LIME JUICE,
GRAPEFRUIT JUICE, AND TOPPED WITH CITRUS SODA.

Jalapeiic
Fm;%w 59)

SKYY RASPBERRY, SAUZA GOLD TEQUILA, COINTREAU
AND SOUR, WITH MUDDLED RASPBERRIES AND JALAPENO.

Classic Blue
Margauie($9

SAUZA BLUE SILVER TEQUILA, BLUE CURACAO,
TRIPLE SEC, LIME JUICE

Lemola (89

SAUZA TRES GENERACIONES PLATA,
FABRIZIA LIMONCELLO, TOPPED WITH LEMONADE

The Momo (89

SUAVECITO BLANCO, COINTREAU, MANGO PUREE,
CASA MADE SOUR, AND A SUGAR SALT RIM

Puwappla—ﬂalapeno
(510)

FRESH MUDDLED JALAPENOS AND PINEAPPLE JUICE
WITH SUAVECITO BLANCO, AND CASA MADE SOUR

Cca‘o (98)
LEBLON WHITE RUM, FRESH LIME, AND AGAVE NECTAR
The Chavela )

CORONA, HOT SAUCE, TOMATO JUICE, LIME,
IN A SALT RIMMED GLASS OVER ICE
KICK IT UP WITH A SHOT OF ESPOLON BLANCO (+$5)

Cool Bieege s

SKYY RASPBERRY, FRESH LIME JUICE WITH MUDDLED
RASPBERRY AND FRESH MINT TOPPED WITH SPRITE.

Mexican Mule ($8)

HORNITOS PLATA TEQUILA, GINGER BEER, LIME JUICE.
MOSCOW MULE AVAILABLE ALSO!

Black Dog 9

HORNITOS BLACK BARREL TEQUILA, GRAPEFRUUT JUICE

; ($9)

KNOB CREEK BOURBON, PEACH SCHNAPPS,
DASH OF TABASCO SAUCE

Margavilw (59

HORNITOS PLATA TEQUILA, PAMA POMEGRANATE LIQUER,

SOUR, FRESH LIME JUICE.



Signatuwre

la Citula

LEMON, LIME, AND ORANGE INFUSED EXOTICO BLANCO
TEQUILA, AGAVE NECTAR, AND SOUR, WITH A SALTED RIM

Baya J

FRESH BERRY AND MINT INFUSED EXOTICO BLANCO TEQUILA
WITH FRESH MUDDLED RASPBERRIES, COINTREAU,
LIME JUICE, AND SOUR

& Jefe

A DELICATE INFUSION OF CUCUMBER, LIME, AND CILANTRO
MADE WITH EXQTICO BLANCO TEQUILA. MADE WITH
FRESH MUDDLED CUCUMBER, AGAVE NECTAR,

LIME JUICE, AND SOUR

7-' oa rn ° " E
All tequila flights contain

(3)individual 1oz pours.

Expolon Flight (§20)

ESPOLON BLANCO, REPOSADO, & ANEJO

Dot Fight (524)

DON JULIO BLANCO, REPOSADO, & ANEJO

Cuavecito ($22)

SUAVECITO BLANCO, REPOSADO, & ANEJO

Custom Flight ($24)
CHOOSE ANY 3

All tequila flights contain
(3)individual 1oz pours
exludes ultra premium tequilas

AVION SILVER
AVION REPOSADO
CABO WABO BLANCO
CABO WABO REPOSADO
CASAMIGOS BLANCO
ESPOLON BLANCO
ESPOLON REPOSADO
HORNITOS BLANCO
HORNITOS REPOSADO
MILAGRO SILVER
MILAGRO REPOSADO
PATRON SILVER
PATRON REPOSADO
TRES AGAVE BLANCO
SAUZA TRES GENERACIONES PLATA
SUAVECITO BLANCO



Domeslic

Buad
Bud Light
Miller Lite
PBR
Great Lakes
Dortmunder
Brew Kettle White Rajah
Columbus IPA
Yuengling
Platform Speed
Merchant
Platform Cleveland

Palesner
White Claw

Tmpod
Corona
Corona Light
Corona Refresca
Dos Equis Lager
Dos Equis Ambar
Modelo Especial
Negra Modelo
Tecate
Victoria
Stella Artois
Stella Artois Cidre
Fat Tire

Guiness

Dwaft Been

ASK SERVER FOR DRAFT BEER SELECTION



pi ° T on
CLAS AZUL BLANCO/REPOSADO
CASAMIGOS BLANCO
CASAMIGOS REPOSADO
CASAMIGOS MEZCAL
CUERVO RESERVA
DON JULIO 1942
ESPOLON EXTRA ANEJO

AVION SILVER/REPOSADO
1800 SILVER/REPOSADO

Vodka

TITO'S
STOLI
STOLI BLUEBERRY
STOLI ORANGE
STOLI VANILLA
SKYY RASPBERRY
KETTLE ONE
GREY GOOSE

HERRADURA SILVER/REPOSADO/ANEJO
PATRON SILVER/REPOSADO/ANEJO
ESPOLON SILVER/RESPOSADO/ANEJO .
SUAVECITO SILVER/REPOSADO/ANEJO e
CABO WABO SILVER/RESPOSADO
CASAMIGOS SILVER

MILARGRO SILVER/REPOSADO CANYON ROAD
HORNITOS SILVER/REPOSADO/ANEJO

DON JULIO SILVER/REPOSADO/ANEJO GLASS $6 | BOTTLE $22

TRES GEN SILVER/ANEJO
TRES AGAVE SILVER
EXOTICO TEQUILA

Gin
AVIATION

BOMBAY
BOMBAY SAPPHIRE

Rumy

BACARDI
DON Q
KRACKEN
SAILOR JERRY
CAPTIAN MORGAN
LEBLON

Whiskey / Bowbon
JIM BEAM
JAMESON

MAKER'S MARK
JACK DANIELS
JACK DANIELS HONEY
KNOB CREEK
BULLEIT
CROWN ROYAL
CROWN APPLE
WOODFORD RESERE

PINOT NOIR, CABERNET,
PINOT GRIGIO, CHARDONNAY
SANGRIA GLASS $5.50

g
ks
& Tew

COKE, DIET COKE
SPRITE, GINGER ALE
LEMONADE, CRANBERRY JUIGE
ROOT BEER, MANGO ICED TEA



* Consuming raw or undercooked meat, poultry, or seafood may increase the risk of foodborne illness.

Apenitivos

Wings (10) $10.95
garlic parmesan, spicy garlic parmesan, hot,
bbq, pineapple-habanero, or chipotle bbq

add celery and dressing $1

Quesadilla $10.95
chicken, steak, or vegetarian (no bacon)
with cheese, bacon, pico de gallo, and sautéed in

sriracha, guacamole, salsa, and Mexican cream on

the side

Tortilla Chips $1
add salsa $3.95
add queso dip (traditional or spicy) $4.95
Fresh Guacamole

traditional $4.95
bacon $5.95
mango & arbol pepper $5.95
goat cheese $5.95
Guacamole Flight (pick 3) $9.95

Tamales (2) $7.95
ask server for selection

Taquitos (4) $9.95
chicken or beef. Topped with lettuce, tomato,
salsa verde, guacamole, and queso fresco

Choriqueso $6.95
queso dip with chorizo

Nachos $10.95
beef, chicken, or pork with onion, tomato, salsa,
Mexican cream, cheese and guacamole

Smoky Tostadas (2) $10.95
chicken and chorizo mixed with onion,

green salsa, avocado, tomato and Mexican
cream topped with black beans

Camino Samplen - $15.95

Quesadilla of your choice, 5 wings any flavor, choice of chicken or beef flautas, chips with salsa or queso

Ensaladas y Sopas

Caesar Salad $6.95
chicken (add $2)
shrimp or steak (add $3)

Sopa de pollo $5.95
chicken, pico de gallo, avocado, rice,
and chipotle broth

Taco Salad $9.95
chicken, beef, or vegetarian

lettuce, cheese, black bean corn salsa,

pico de gallo, and chipotle ranch

NNaked Buwvilo Bowl - $10.95

choice of chicken, steak, ground beef, pork or vegetarian.
choose toppings: lettuce, tomato, onion, green pepper, rice, Mexican cream.
choose salsa: pico de gallo, black bean corn, chipotle, red or green (add cheese $.50)

Camino Buigen

- $10.95

* 14 1b. Jalapefio-Beef Patty (made in house) served with fries
toppings (pick 3) lettuce, tomato, onion, guacamole, mushroom, mayonnaise, avocado, bacon, pickles,
house sauce, cheddar, swiss, or pepper jack *additional items $.50 each*

sides

Rice $2.25 Fries $3
Beans $2.25 Pico De Gallo $1
Guacamole $2 Mexican Cream $.75
Tortilla $1 Black Bean Corn Salad $2.95



Tacos- A 1la Canle

Beer Chicken - lettuce, tomato, red onion, queso fresco, chipotle crema $3
Grilled Avocado - vegan, gluten free, chunky tomato salsa $3
Carnitas — pork, onion, cilantro, tomato, side of lime crema $3
Baja - cod, lettuce, cabbage, chipotle crema $3
Chicken & Mango - queso blanco, mango $3
Steak — refried beans, cilantro, cheese, onion $3
Tilapia - tomato, cilantro, olive oil, and lime crema on the side

Loaded BLT - bacon, lettuce, tomato, onion, Mexican cream, cheese and queso dip $4
PB n Steak — marinated steak, green apple, peanut butter cream and lettuce topped with sriracha $4
Taco Dorado - crispy taco with choice of chorizo & potato, beef, or chicken with lettuce, tomato, $4
cheese, cilantro, Mexican cream, and salsa Valentina

Flank Steak — guacamole crema, onion, jalapeno & cucumber slaw $4
Shrimp — marinated shrimp topped with lettuce, pico de gallo, and sriracha $4
Short Rib — ancho pepper braised short rib with avocado, tomatillo salsa, and cabbage $4
Duck - black bean corn salsa, chipotle crema $4
Spinach & Ricotta - spinach, ricotta cheese, green chilles, onion, and a side of salsa verde $4
Taco Al Pastor — pork with chipotle salsa, pineapple, cilantro, and onion $4

Backyard BBQ — chipotle bbq chicken, cheddar cheese, black bean corn salsa, cabbage, & pickled onion  $4
Buffalo Chicken - grilled chicken tossed in buffalo sauce, topped with lettuce, cheddar cheese

carrot, celery and ranch slaw $4
Build Your Own: chicken, pork, ground beef, vegetarian option available (add shrimp/steak $1) $4
CHOOSE (3): lettuce, tomato, cheese, cilantro, onion

CHOOSE A SALSA: red, green, chipotle, arbol, or sriracha

Buvilosy - $10.95

Breakfast Burrito - chorizo, egg, potato, guacamole, onion, pepper, salsa verde
Chicken - cabbage & beer chicken with melted cheese & tomato salsa
Carnitas - guacamole, pico de gallo, melted cheese, lime crema
Ground Beef - beans, topped with lettuce, tomato, melted cheese & salsa verde

Platos - sewed w uce & beans

Chicken Enchiladas (vegetarian available) - (3) topped w onion, cheese, and tomato salsa $14.95
Combination - (3) - taco, burrito, tostada or enchilada $14.95
Fajitas - chicken, steak or vegetarian (add $1 for shrimp) $14.95
Pollo Con Crema — chicken, potato, onion, and jalapeno sautéed in a tomato chipotle cream sauce $14.95
Empanadas — (3) cheese/potato, chicken/potato or shredded beef $13.95
Camino Chicken Wrap — breaded chicken wrap with guacamole, lettuce, cheese,

pico de gallo, and chipotle ranch $12.95
Camino Mac ‘N Cheese — macaroni mixed with house made queso dip, with choice of (1) $11.95

ground beef, chorizo, bacon, chicken, or vegetables. Served with caeser salad.

Chwvios - $4.95

classic fried-dough pastry sprinkled with cinnamon and sugar, topped with honey,
chocolate sauce, and whipped cream

* Consuming raw or undercooked meat, poultry, or seafood may increase the risk of foodborne illness.



EQUIL



