
 TACO S  
          2 per order 

Fish Taco  | 18 
Coleslaw, Chipotle Aioli 

Carne Asada  | 17 
Onion, Cilantro, Salsa Verde 

Carnitas  | 16 
Onion, Cilantro, Salsa Verde 

Beyond Asada  | 15 
Pickled Onion, Cilantro, Salsa Roja 

 PA R A  M A N O S  

Quesadillas  
Oaxaca Cheese, Chihuahua Cheese 

Blackened Shrimp | 18 
Carne Asada | 18 
Poblano Corn | 14  

Load Up With Beans & Avocado | 7 

Burritos 
Black Beans, Brown Rice, Guacamole, 
Pico de Gallo, Lettuce 

Carnitas | 17 
Grilled Chicken | 16 
Bean & Cheese | 15 

 TO  S H A R E  I 

Guacamole  | 11  
Carrot, Cucumber, Radish, 
Caulifower  

Nachos  | 14 
Queso, Black Beans, Guacamole,  
Sour Cream, Pico de Gallo  
 
Top With Carnitas | 5 

Queso Dip  | 12 
Pico de Gallo, Queso Fresco 

 

 SALSAS 
each  | 4 

Roja     
Mild, Red 

Verde   
Medium, Roasted Green 

Taquera Naranja 
Medium, Garlic Chile 

I  L I GH T E R  S I D E   

Pineapple Hibiscus Bowl | 12 
Jicama, Lime, Agave, Cilantro, 
Toasted Pepitas 

Young Lettuce | 14 
Black Beans, Tomato, Corn, Avocado,  
Chili Dusted Tortilla, Queso Fresco,  
Roasted Lemon Vinaigrette 

Grilled Chicken  | 8 
Grilled Shrimp  | 10 
Grilled Mahi  | 10 

Grilled Shrimp &  
Brown Rice Bowl | 18 
Avocado, Black Beans, Pico de Gallo,  
Lime, Queso Fresco, Salsa Roja 

Chipotle Chicken Salad | 13 
Greens, Tortilla Hay 

LOWCO UN T RY C A N T I N A  

SPRING HOURS  Daily  11am – 3pm Food  | 11am – 5pm Beverages 

Vegan, Dairy Free, Soy Free, and Gluten Free options available. Please ask your server for details 

Some items contain ingredients that are raw or uncooked. Consuming raw or uncooked meats, poultry, seafood, shellfsh or eggs, may increase  
your risk of foodborne illness.  

Open tabs will be closed with 22% gratuity 



 V I N O  

Sparkling 
Illy, Prosecco  | 10 
Chandon, Blanc | 18 
Chandon, Brut Rosé  | 18  

White 
Satelite, Sauvignon Blanc | 12  
Cartlidge & Browne, Chardonnay  | 14 

Rosé 
French Pool Toy  | 15

Red 
Santa Julia Reserva, Malbec  | 15
Red Berry Sangria  | 15

 V I R G I N  T E R R I TO RY   

Amethyst Blueberry Ginger    |   15 
Hibiscus Agua Fresca  | 11 
Pineapple Ginger Agua Fresca  | 11 

 

 F E R M E N T E D

Domestic | 6 
Bucket of 6 | 30 
Miller Lite,
Michelob Ultra 

Imported | 7
Bucket of 6 |  35
Corona Light 
Pacifco 
Tecate 

Craft | 8
Bucket of 6 | 40
Cider Of The Day 
Stiegl Grapefruit Radler 
Riverdog Pilsner 
Service Compass Rose IPA 

 S P I R I T S  I 
AGAVE 
Don Julio Blanco  | 21 
Don Julio 1942  | 50 
Patron Anejo  | 21 
Casamigos Blanco | 21 
Ocho Reposado  |  35 

WHISKEY 
Dewar’s Scotch, Blended | 15 
Bulleit Rye  | 15 
Crown Royal  | 18 
Woodford Reserve  | 20 

RUM 
Bacardi  | 13  
Captain Morgan  | 13 
Malibu  | 13 
Ron Zacapa  | 21 

VODKA 
Deep Eddy Grapefruit  | 13   
Tito’s  | 15   
Ketel One  | 18  
Ketel Citron  | 18    

GIN 
Tanqueray  | 15   
Hendrick’s   | 19   

I  B E B I DA S  

Classic Skinny Margarita  |  15 
Make It Spicy  | 2 
Make It Fruity  | 2  
Make it Especial  | 9 

Limonada 
Sunbathe & chill with guava, strawberry, lemon, 
and bubbles.  
With Vodka  | 17 
With Amethyst Spirit (Non-Alcoholic)  | 16 
      
A Change in Latitude 
Pina Colada  |  18
Add Ron Zacapa foat   |  9
A new frozen take on a classic cocktail with 
both coconut cream and liqueur, for a tropical 
indulgence.

Pretty in Pink Frozé  |  18
Refreshing rosé, watermelon, and vodka help 
this frozen cocktail take the sting out of a hot 
Carolina day. 

Aperol Spritz   |  16 
Soak up the sun and sip the day away with this 
perfection in a glass. Bitter and sweet with 
bubbles. 

Watermelon Mojito   |  18 
Southern-style, an improvement on the original. 

FORE -~AFT 
I I LOWCO UN T RY C A N T I N A




