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Cuisineof Charlotte.com

DINING INFORMATION
Terrace Dining
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Tequila List
Gluten Free Menu

LOUNGE

ATTIRE
Casual

ADDITIONAL SERVICES
Full Service Catering
Private Parties
Private Rooms
Meeting Facilities

RESERVATION
Not Required
Suggested

VALET PARKING
Dilworth Location

NON-SMOKING

HANDICAP ACCESSIBLE

CREDIT CARDS
American Express 
Visa, MasterCard
Discover

CHECKS
Not Accepted

Executive Chef
Drew Ward

Hours
Lunch & Dinner

Sun-Thurs • 11:00 am-10:00 pm
Fri-Sat • 11:00 am-11:00 pm

Meals Served
Lunch
Dinner

Cuisine
Mexican

Cantina 1511

Dilworth  1511 East Boulevard  |  Charlotte, NC 28203  |  (704) 331-9222  

Stonecrest  7708 Rea Road  |  Charlotte, NC 28277  |  (704) 752-9797  

Cantina1511Restaurant.com

At Cantina 1511, great regional Mexican food means more than tacos and 
melted cheese—although the Queso Fundido and Carne Asada Tacos are not to be 
missed. Specialties like Tacos Marco Polo and Pollo Laredo, show some delicious 
Oaxacan infl uences.  And if you brought an appetite, you’ll love the Barbacoa de 
Puerco. Recipes use an array of imported chilies, and can be made milder or spicier at 
your request. Cantina’s turquoise and gold walls, outside patio, and 45-variety tequila 
bar all combine to make any occasion a celebration.

APPETIZERS

TOP SHELF GUACAMOLE 
Made fresh at your table 9

KARIME’S CEVICHE D.F. 
Shrimp, crab and avocado 8 

CANTINA 1511 FUNDIDO
Imported Mexican cheeses 

melted with fresh herbs, 
jalapeno bacon, roasted 

pineapple and onions, served 
with steaming � our tortillas 8

SOUP

TORTILLA SOUP 
Homemade Mexican classic. 

A hearty chicken vegetable soup 
topped with crispy tortillas 

and avocado Cup 4 / Bowl 6

ENCHILADAS

ENCHILADAS TRADICIONALES 
Chicken, Oaxaca cheese, guajillo 

ranchero, queso frescoand 
Mexican crema. Served with 
Mexican vegetable rice and 

refried beans L10 / D12

ENCHILADAS SUIZAS 
Three corn tortillas   lled with 

poached chicken, creamy 
tomatillo sauce and mixed 
Mexican cheeses L9 / D14

TRADICIONALES

CAMARONES MOJO Y AJO 
Jumbo shrimp, toasted garlic, 
asparagus, pico de gallo and 

fresh lime. Served with Mexican 
vegetable rice L14 / D18

PESCADO VERA CRUZ
Market Catch white   sh 

smothered in a sweet tomato 
sauce with pepperoncini, olives 

and capers Market Price 

SALMON AL PASTOR 
Achiote and lime seared salmon 

with roasted pineapple, black 
bean tostada, pico de gallo and 

grilled scallions 16

BARBACOA DE PUERCO
Slow cooked, braised and 

shredded pork. Served with 
Mexican vegetable rice, charro 

beans, guacamole, pico de gallo, 
shredded Mexican cheeses, 

shredded lettuce and 
warm � our tortillas L10 / D12

SIDES 
SHREDDED IMPORTED CHEESES 1

GUACAMOLE 2
MEXICAN VEGETABLE RICE 2

QUESO MASHED POTATOES 3
SAUTÉED FRESH 

VEGETABLES 3
ONE TACO 4

FAJITAS
Fajitas served with � our tortillas 

and accompaniments.

MEXICO CITY 
MARINATED STEAK 16

AL PASTOR CHICKEN 15

POBLANO PESTO SHRIMP 17

PLATOS GRINGOS

POLLO LAREDO 
Grilled chicken breast, topped with 

jalapeno bacon, Oaxaca cheese, 
sliced avocado & cucumber  pico 

de gallo  L12 / D15

CANTINA CHIMICHANGA 
Crispy burrito   lled with a choice 
of chicken or steak, black beans, 

pico de gallo, Mexican vegetable 
rice and mixed cheeses. Topped 

with Ranchero and Chile con 
queso sauce. Choice of grilled 

vegetables or rice and beans 12

TACOS
 Lunch One-6 | Two-9 | Three-11 

Dinner One-7 | Two-10 | Three-12

TACOS AL PASTOR 
Slow cooked pork with 

shredded cabbage, roasted 
pineapple, habanero crema 

and fresh cilantro

TAQUITOS VEGETARIANOS 
Mushroom, avocado, 

cotija, roasted red pepper, 
caramelized onion and 

cilantro in a crispy taco shell
*MENU IS SUBJECT TO CHANGE


