BOCAINTOS [LITTLE BITES

Griacanmiole

e adveiny dlng o ed aoen, filpeno and ime 8

Plantain Empanadas
roasted phngans sl sar black beans,
|JIJIJLHILI‘AHIJ colju cheese 9

Tao Hot Twmate Assarunent
one chile cheess wnale, one Goacematan mimale,
and e green conn mnales 12

Bonrder Chassics
Lot giesen vorn Binnales, Lo phintain ennpanadas,
anc recchicken pondios 15

Tortilla Soup
sitli toasted tonco and chipuie Lot
e aml pancl dicese

Racle Stninp Ceviche
sedilt plapeno mime red onian, dlana g, and lirne - 11

Entooatmln
Tandtinede oo wrilla filled sidy Oaxacan soing cheese in
anild vemians saoce widy onion. parsley, and cemna

EMSALADA [ SALAD

Mexican Chopped Safad

arlled o onerad perpers, avocadao, v nare, apple, pinto
s, ed onions rondlh cdips and omaine feronce tossed
in o vingig ette 17w chicken 15

Achinte Chicken Caesar
grilhad Losast of chicl en ronmine, ramanao,
and gl vroniens 14

Tiuleey loswda

orizpy cony o tillas ropped vadh grlled wa Il.x-:,'. roasted colty,
Blich beans. grncane le, tanmaro, 1ed onion, letnuce, cbibage,
cheese gnd cremna 1S

QUESADILLAS

manclicgo, paneh, and conjn exican chineses i a hand
tnade Ml widy assor ced baby greens and jicama in
a rud wine vinaig ette, salea fiesca, guacanle, and crema

wath canie asada mariaced i honey clapotle 18
ot sl ronsted chicken and seoeern adobo sauce 16
it snpéer) mushi corns, g lic, and epazote 14

v raasted pabline chiles 14

inanichego, panela and cotija chicese 13

TAQUERIA
e vl withed i egreen nee, and yaur dholce of
Chavee o vegetiian bladl beans

Bl Boshet Tagnitos
stk shreddul beef, gracamole, and fiesh crema 1

Chicleen Tacos )
citrns yeasted chicken vath gracimole and satsa fiesca 11

Grilled Fishi Tacos
voth cocumber cious sl and guacamole 13

Cunics Tacas
slovee oisted pork, chipoue salsa, pacmole,
caon, and clinie T

Blacle Bean and Cheese Tacos
warly satsa fresan and puacamuole 9

PLATOS ESPECIALES [ SPECIA

Tecate Carnitas
slove toaster] parlowith cilintea and onions
with handiade Too corrilla, goacinade, ane

cucomber tirus sk 18

Por@bello Plashroon Plalitas
ariled marnaced minshiooms Lyened vidi g

vostnd peeppi s e Ilend cnions; senvisd|

L. PLATES

s viel

ol heans,

with roasted|

ohnaes satcee, beasedgneens and prncunole 16

Saulteed Rodde Shirinp
sadi tsasted ancho chdes, sheered gahic, pan

ol braised greens and nee 18

Chicleen Chilanjuiles
Ilextican soyle casserole of corn tortifas fy
shredded Chicleen, onanlies salsa, T hiegol

cati chgeses, served vith msed peens

Chile Redlenn
st pobiane peppens sulfecd vl nang
cotg cheeses senved waih roga and womanill;
black heans 18

Cochinita Pibil
achiate narinated porle slovy roasted in b
wady cinnamonn, grilled onians, biack beans,

planmin crange salsa 18

IHuevos Rancheros
oo fried eggs onceami lour wordlias it

taiatillo salsas. black beans. and rice 14

Pescado Yeracruzano
pan sened hulibor widh tomaos, alives, oniog

Gregano i itg wane and galic broth 18

FROM THIE GRILL

v yonne chakee of diannos beans o uir;-gv_*t
beans, starsued venhy roasted dhnlizs s onion
handimade oo torllas, and micel greens ¢

inared wine sinnip ece

Sldrt Steal

nanmaresd in gahe, cilineo, coamingand fine

Chicleen Al Carbon

mianinated in achiace and civs juices 16

Turlkey Breast -

sley, anll e

yed wich
Pl

7

wpo, panela, and

5 salsas, nice, and

anin leal

ind

o and

 jalapefio, and

i bilante
RESTIEES!

vssel

g

epazote, oregano, g lic,and black pepper nfarimde 1+

Tanlnade o

BOCADITOS | LITTLE BITES .

i
Guacamold
foandied oo sy cilor o,

P onion jakjpeno, and lime - 8

Tonetilla Soup
wahy rensted forna and chipode -

braal avacn ) aned ]LIH\]I.\ cheese 7
Simndeed nlt[lil Brisleet Taguitos
conoded el ghrebing beef

vadigacamdle and fresh crena 10

Entonatadn

1 toitilia filled with Oawacan string
cheese i a nyllh vonaee siee v resh onion,
parstey, and clema 1

Crviche del Dia
seasoial sl garinared varly ime, aji anarillo chile,
gingerred onfon,and wnat 13

Too Flat Tnmale Assortment
ane chile clwese proale, nne Goatemalan amale,
el e greel com tinales 12

Buoider Classics
et gree col nrnates, o planmin erpanadas,
andd veer chichen panuchos 15

i
Plantain En\,mnmlns

ronsted plinsfins stilfed with black: beans,
poblno,and qouja cheese 9

Rock Shrinap Ceaviche
seith jplipeno iiing red anion, cilanoro, and fime - 1

ENSALADA | SALAD

Caesar Salad
tannine, totano cheese, and gailic croutons 9

T leey Tustida
arispy conn o ulhs wopped with grifled nirley, 1oasted com,
blicke beans, gracunole, tomato, red onion, letnice, cabbage,

chewse, aned cdein 1S

Mexican Chjpipped Salad

0 ilbeel cony riksied peppen s, avncado, (0|11nto,n[,1|x|e‘p\11ro
Beans, veed orifns, wi il chips, i noine lettuce tssed
it conain vinagetie 9

-
QUESADILLAS

nanchego, pageds and cotipy [ lesicnn cheeses in a hand-
made Moo at ol sl assorted baby gieens in a red wine
!

sinang e, U.yl?n I e, g menntale and cranna
seith corne asada iacmaned inc honey (hipmle ]
wathy slone toasied chicken ot sweecadobo saue 16

veitl sacéed nwshrooms, gailic.and cpazote 14
vl roasted plobline « hiles 1

PLATOS ESPECINLES [ SPECIAL PLATES

Yecate Carnitas

slove tuasted pot kowadh clnoo and anions
served wili landmade foor wr Lilly, puacaniole,
and cinler anos sty 21

Red Roasted Chicken
prilled chile parinated ball chiclen venl ancha
mushrooni o and cheese enchilady 23

Grillizdd Slert Steals

acinzed e gn e clantio conin. and ie; served
veidh chatred cori elish, tomato awcads sald,
and Black beane 26

Tacos de Pescado Estilo Ensenada
bear Latrered halibotvid) omaulio avacada cren,

pickled Giions, e 1ic

and chanos beans 23

Chiles Relleinng

roasted pobiling peppers suifled wirl nanchego,
panehy, and cotija cheeses served widh noja and
roaillo salsas vice, and biacle beans 21

Smiwked Porlc Chop with Cholita Glaze
gilled park diop dizled widh ancho honey ghze
seived with boniata mashed po@toes

and gardic senred greens 23

Pescado Veracriizano

pan seared halitan with onions, alives, tamaro, jalapeno,
and oregana in a white wine gadlic broth 24

Portabelo Musluoon Mutitas

grilled marinated mustyooms fiyered it black: beans,
roasted peppers, and pickled omons served with ioasted
winate sauce, biaised g eens.and guscanole 19

Sautéed Rocle Shrimp
with toasied anchio chiles, slivered gm'l'{c parstey.and fime

cns and nee 24

served vith besed £l

Enchiladas Yerdes con Ensalada de Rajas
prilted chicken and Qaxaci suing cheese filler
enchikudas in green mole salza veidh wama roasrerd
arn, pobhne,and chanrerelle mnshonn salad - 28

Cochinita Pibil
achiote marinated porde sinvy 1ansted in banana
Jeal swidy cinnamion, grifled anions, blacle beans,

and plnain orange salm 20

Gancho Stenle

gilled 12 oz new york sieak vy roasced girlic
and senano dhiles weith 1ed chilaquiles, toised
preen saild and sveeet griddied apien 32

Chiclen Chilaguiles
IMexicin style casserole of corn vortfas layered virh shred-
ded chicken, wmatillo satsa, manchiega, panet, and carjn




PLATILLOS [ SIDES ' PASTELES | DESSERTS
Al desserts made fresh daily. 650 each
Black Beans 3.00

Red, Green, and YWhite Rice 3.00 Tres Leches

Seared Greens 400 with passion Truit and pricly pear sauces
Fried Plantains and Rice 400

Handmade CornTortillas (3) 100 Mexican Chocolate Cream Pie
Handmade Flour Tortilla (1}  1.00 eringue st fined with sliced alnonds aiid

whipped filling of Ibarra cinnamon chiocolate
RESTAURANT HOURS

Apple Empanada
Lunch . warm apple it with dolce de feche
] 1:30am - 5pm Monday ~ Friday and vanilla bean ice ueam

| 1:00am - 5pm Saturday and Sunday
Souffled Key Lime Cheesecalee

Dinner with real key limes and graham cracker crust
S5pm - 10pmy Sunday - Thursday
S5pm - | pm Friday - Saturday Banana Cream Pie

with homemade graham cracker trust
and fiesh whipped aeam

LOCATION
Aztec Chocolate Calee

Border Grill Las Vegas with whipped cema and spity pecans
Mandalay Bay Resort and Casnio
3950 Las Vegas blvd. South Pastel Rufina
Las Vegas, NV 89919 fayers of pull pastry, chocolate chunks and fesh benvies
702.632.7403

‘ Flan
www.bordergrill.com Wit caramel sauce; select from vanilla

or special Mlavor of the day

Trio of Sorbets
With fresh berties and cinnamon bunuelo

HAVE A FIESTA!
Throw your fiesta at Border Grill, the colorful urban cantina
where chefs Susan Feniger‘énd Mary Sue Millilken present upscale
modern Mexican food._ Border Grill was designed with parties and
groups in mind--with lot-s of flexible options! Located next to
Sharic Reef, the Convention Center, and on the edge of Mandalay

Beach, Border Grill is full of Iig. and brightness, with two stories

of windows and outdoor patios.

Phone the restaurant for information and menus. 702.6’32.7403




