
the soup mkt 

crispy green beans – ancho battered, chipotle soy 8.5

flour chips & salsa trio – mango habanero, chipotle, salsa verde 10  

crunchy tofu – ancho tempura, red chile glaze, carrot ginger cumin jus 8 

white bean suave – jalapeno & lemon, like ‘mexican hummus’, pico, warm flour chips 7 

southwest poutine – dynamite dusted fries, fresh mozz, rosemary hatch gravy, fried egg 10 

goat cheese fundido – oozy, spicy, melty, house chorizo, pico, warm flour chips 10 

shrimp n grits – corn, sofrito, peppers, smoked gouda jalapeno grits 13  

sweet & spicy calamari –carrot threads, peppers, scallion 11 

charred caesar – grilled romaine heart, manchego, crunchy anchovy fritter, caper vin 9.5  

casa salad – local lettuce, palm hearts, black beans, radish, cukes, cilantro lime vin 7.5 

 

ancho carnitas enchiladas – braised pork shoulder, chile rajas, cheddar jack, tex mex 16.5 

lobster enchiladas – rock shrimp, spinach, corn, queso fresco, lobster chipotle & crème de limon 19  

roasted eggplant enchiladas – goat cheese, garlicky spinach, smoked tomato, pine nut praline 17  

roasted pulled chicken enchiladas – cumin, tomatoes, choice of red mole, suiza, charred tomato sauce 16.5  

pigfire BMF burrito – carnitas, chorizo, dynamite fries, jack, mango bbq 17  

angry hippie BMF burrito – spicy portobello, goat cheese, roasted eggplant, smoked tomato 17

southwest reuben BMF burrito – smoked brisket point, house slaw, chipotle 1000, smoked gouda 17  

BMF

 

northern quesadilla – grilled chicken, monterey jack, chile rajas, pico, guac 17 

mezcal chicken – sweet tequila roasted half chicken, brussel sprouts, grits, red mole 18 

roasted trout – garlic & spinach stuffed, warm fresno chile shallot salad, jalapeno mustard 19 

chorizo 4 queso ‘mac’ – baked penne, queso fresco, goat, jack & manchego, spinach 16.5  

lopez fajita burger – spicy house ground skirt & black bacon, rajas, dynamite fries, jicama slaw, chipotle crema 16.5  

southwest cobb – spicy grilled skirt steak, guac, smoked peppers, corn, bleu cheese, chipotle 1000 18.5  
cobb available with spicy shrimp or portobellos 

 

mesquite smoked bacon black beans vegan refried red pinto beans  

mexican rice ‘rice n beans’ 

roasted brussel sprouts, guajillo & bacon chile lime fries with fresno sauce 

smoked gouda jalapeno grits house slaw jicama slaw red mole for dunking 

 
 

there is a 2 dollar charge for split plates   some menu items are not available to split at our discretion, we will add gratuity of 20% to parties of six or more or non-tippers 

ohio requires we advise  "consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness” 

all cheese used at lopez are pasteurized and we use no processed meats nor trans fats  please inform us of any food allergies or aversions    $10 minimum on all credit cards 

MONDAYS 25% off all fajitas  TUESDAYS half off all tacos (sorry not lobster)  

WEDNESDAY all BMF burritos 15 bucks THURSDAYS half off all bottled wine 

HAPPY HOUR SUNDAY THRU FRIDAY 7 FOR 7 TIL 7 FOOD & LIBATIONS AT THE BAR 

 

spicy fajita rubbed shrimp – chipotle 1000, slaw 8 

ancho tempura catfish – jicama slaw, jalapeno mustard 6.5  

rare seared mole dusted tuna – mango habanero salsa, crema 7.5  

butter poached lobster – smoked tomatoes, guac, house bacon 11.5  

‘tako’ taco – chilled octopus, radish fresno salad, smoked chile kabayaki 8  

roasted wild mushroom – redondo, pepitas, goat cheese, pico 7.5  

smoked brisket point – tex mex crema, slaw 7.5  

pollo loco – chile fried annatto chicken, buttermilk bleu cheese 6.5  

‘blt’ – beer braised pork belly, charred tomato guajillo, arugula, balsamic 7  

carnitas – ancho braised pork shoulder, black beans, red pepper chile, queso fresco 7  
– – – –  

camarone diaz – hot shrimp, grilled onions, mango chile bbq, queso fresco 16 

monstruo verde – brussel sprouts, spinach, buttermilk bleu, suiza, fried beer belly 15 

shrooma looma – roasted wild mushrooms, white bean suave, arugula, smoked gouda 14 

juevos bravos – cracked eggs, chorizo, green & red salsas, smoked bacon black beans, jack 15 

–
served with warm flour tortillas, black beans  & proper sauces 

skirt steak 19.5    house smoked brisket 18   chicken 17.5    veggie 17      shrimp 21     carnitas 17      combo 20 

 

fresno *6 – fresnos, garlic, red vin (sriracha’s cooler older brother)     green hornet *7.5 - jalapeno, scallion cilantro, garlic, cider vin 

sweet & lowdown *7 – chipotles, garlic, agave nectar, cider vin     booberry *9 – fresh blueberry, garlic, ghosts, agave nectar, cider vin 

all lopez hot sauces are available by the 5 ounce bottle 5 

lopez traditional guacamole 10  

add chilled lobster,  sweet cucumbers, salmon roe 2 bucks

add mesquite smoked bacon & buttermilk bleu cheese 2 bucks 

add habanero juice, scallion, roasted corn 2 bucks 

guac sampler – all four! 16 bucks 



rimmed sweet or salty or ‘seve’ style…up with a spicy rim  

   glass      large     pitcher 

lopez traditional 8      10         38 

lopez golden  9      12         45 

lopez skinny    8      10         38 

lopez flavors    9      12        45 

jalapeno •  cactus •  pear  • pomegranate • blood orange           

white peach • pineapple • strawberry  • cucumber    

mango  

cabo wabo 10 
herradura 14 
espolon 10 
cazadores 10 
don julio 16 
milagro10 
suavecito 15 
riazul plata 17 
milagro sb 23 
tres gen 12 
cantera negra  19 
patron 17 
avion 15 
1800 10 
el mayor 10 
campeon 25 
clase azul 28 
cabeza  12  
casamigos 17 

  big shots 
  reposado 
  avion 16 
  don julio 18 
  suavecito 15 
  1800 10 
  espolon 10 
  milagro 10 
  maestro dobel 17 
  cazadores 10 
  cabo wabo 13 
  omeca altos 12 
  herradura 14 
  patron 18 
  el mayor 11 
casamigos 19 
clase azul  36 
cantera negra 21 

espolon 12 

suavecito 17 

don julio 19 

el mayor 13 

tres gen 12 

cazadores 11 

herradura 16 

avion 18 

cabo 13 

1800 12 

don julio 1942 44 

casamigos 21 

cantera negra 24 

patron 21 

espolon 34 

cantera negra 34 

patron 36 

herradura ultra 23  

STRAWS UPON REQUEST 
mojitos 8.5 glass/ 32 pitcher 

glass 8.5/32 pitcher 

 lopez big shots 

los amantes joven 22 

wahaka joven espadin 14 

vago elote 20 

casamigos 17 

*all 4 in a flight   36 

  

 

 32        

silver, repo, anejo margaritas 

neat pour of extra anejo 

  62 

cantera negra, espolon,  

patron, herradura ultra 

  26 

silver, reposado,  

anejo, anejo extra 

  26 

silver, reposado, anejo,  

house infused espresso  

22 

bulleit, knob creek 

russell’s, ridgemont 1792 

(try a rye flight) 

  25/35 

silver, reposado, anejo  OR 

reposado, anejo, extra anejo 

columbus brewing co.  seasonal  mkt 

negra modelo 4 

pacifico 4 

great lakes brewing co.  seasonal  mkt 

tecate tall boy 4 
corona/corona light 4 

amstel light 4 

dos equis lager 4 

dogfish 90 minute ipa 7 

victoria 4 

buckler n/a 5 

kentucky bourbon ale 7 

sol  4  

left hand nitro milk stout  7 

lagunitas pilsner  4 

wyder’s pear reposado cider  6 

 

dos equis amber 6/8 

 modelo especial 6/8 

 3 rotating handles (ask server) mkt 

  all draft are available togo by the growler 

FOR ALL BEVERAGES

 

basil haydens 

bulleit 

bookers 

woodford reserve 

makers mark 

knob creek 

1792 ridgemont reserve 

jack daniel’s single barrel  
santa fe spirits colkegan 

russell’s 10 yr reserve 

knob creek 

bulleit 

russell’s single barrel 

templeton 

redemption  

dalwhinnie 15 year 

the macallan 12 year 

glenlivet 12 year 

chivals regal 12 year 

johnny walker red 

johnny walker black 12 year 

arberlour 16 year  

patron xo 

house espresso infused avion 

licor 43 

kahlua 

chambord 

irish cream 

frangelico 

crème de cacao dark 

crème de cacao white 

glass/bottle

nv juve y camps , brut rose, spain  11/33 

nv dibon, brut reserve cava, spain 8/24 

glass/bottle

’16 william hill chardonnay, california  9/27 
’16 elizabeth rose chardonnay, napa  12.5/38 

’17 totara sb, new zealand 10/30 

’17 l. kreusch riesling,  mosel   8/24 
’15 alsace kuentz-bas kermit lynch, france10/30 
’17 lois gruner, austria 11/33 

’17 di lenardo pinot grigio, italy 9/27      

’16   nicolas rose, france      8/24 

’16 felino cab paul hobbs, mendoza  12/36 
‘12 las rocas vinas viejas, zaragoza  13/39 

 nv the riddler red, napa 12.5/38 

’17 punta final malbec , argentina 8/24 

’14 rietos tempranillo, spain 10/30 

’15 etude lyric pinot noir, santa barbara 12/36 

’16 nicolas merlot, france 8/24 

‘14 rancho zabaco zin , sonoma 12/36 

grapefruit smash  11 

silver tequila, citronge, agave nectar, 

half of a crushed ruby red grapefruit 

  

‘hi - end’ rum-n-coke  12 
pyrat xo reserve rum, lime, 

bottle of mexican coke 

  

boozy hot cocoa  10 

kahlua, crème de cacao,  

house infused espresso tequila, 

amarena cherry, fresh whipped cream 

  

mexican mule  11 

cazadores silver, jalapeño, lime,  

agave, ginger beer 

  

pama whiskey sour  11 

bulleit bourbon, pomegranate liquer, 

simple syrup, lemon 

  

bolivian burro  11 
singani 63, ginger beer, lime,  mint,   

grapefruit liqueur 

  

bloody maria   9 

silver tequila, house bloody, spicy rim 

  

micheleda   8 

pint of modelo draft, sangrita, seve rim  

ask for a lopez oyster shot 4 bucks 

  

blanco mexicano  12 

chile chocolate kahlua,  absolut, cream 

  

 tequila old fashioned  13 

el mayor anejo, aztec chocolate bitters,  

luxardo liqueur, orange, cherry, agave 

decaf available, but why? 
lopez lemonade 3 
       -add blood orange  +1 
virgin margaritas/mojitos 5.5 
house roast 3 
mexican 3 
espresso 2.25 
cappuccino 3.5 
latte 3.5 
house made hot cocoa 6 
assorted herbals & green 4 
iced tea 3 
iced mexican coffee 3.5 
assorted jarritos 3 
pop! 2 
voss still 3   
topo chico sparkling water 3 

looking to book  
a private tequila, wine  

or beer dinner ??? 

takeover the ‘big table’ 

for multicourse tasting events,  

meet & greet, birthdays,  

anniversaries, parties 

or any other social occasion 

seats up to 18 folks 

booze is fun, and we love you 
so please drink responsibly, 
we can uber for you as well 

premium margarita pricing -  small margarita = big shot + 2 dollars  
large margarita = big shot + 4 dollars 
pitchers =   small margarita price x 4.5 

MONDAY 25% off All Fajitas 
TUESDAY Half off Tacos (sorry not lobster) 

WEDNESDAY 15 Buck BMF Burrito Nite  
THIRSTY THURSDAYS Half off Bottled Wine 

MON-FRI 4-7 SUNDAY 3-7 



SUNDAY thru FRIDAY BAR MENU 

4PM – 7PM 

ONLY AT THE BAR 7 FOR 7 TIL 7  

 

FOOD 7 bucks! 

guacamole – lopez traditional  

goat cheese fundido – oozy, melty, chorizo, pico, flour chips 

charred caesar – manchego, anchovy fritter, caper vin  

southwest poutine – dynamite dusted fries, fresh mozz, hatch gravy

crispy green beans – ancho tempura, chipotle soy  

calamari – sweet & spicy, carrot thread, peppers, scallion   

shrimp ‘n’ grits – corn, chiles & smoked gouda, peppers 

 

LIBATIONS 7 bucks! 

all beer 22 ounce on tap  

house red, white or bubbles by the glass  

house white or red sangria  

 traditional margarita 

featured flavored marg  

house mojito 

tequila sundown 

 

tequila of the month discounted during happy hour! 

 

lopez delivery with ubereats, door dash & delivermefood.com 

visit us on lopez southwest kitchen 



 

baked mexican chocolate   9 

baked to order, whipped cream, 

brown sugar cookies & strawberry preserve 

 

mitchell’s chocolates & lopez   6 

habanero truffles    

three with whipped cream, cookies & berries 

 

new world flan + citronge almond biscotti   8 

cinnamon caramel custard, blueberries 

& orange liqueur marcona almond cookies 

 

warm sweet potato cayenne custard  8.5 

brown butter apples, pepita pralines 

cinnamon cajeta gelato 

 

 

fried ice cream & peanut praline   8 

peanut crunchy coated vanilla ice cream 

& caramel & chocolate sauce 

 

 

little beer 

licor 43 & fresh cream 

 

iced coffee 

godiva white, house espresso tequila + coffee 

 

the swashbuckler 

pyrat rum, bailey’s & fresh cream 

 

baja mountie 

captain morgan’s loco nut rum,  

tia maria & crown royal 

 


