
20% Gratuity for gatherings of 6 or more 
Consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. Please inform your server if you have any food allergies. 
Gluten Free/Vegetarian Options Available. 

Selección de Cócteles y Margaritas

The Mission Inn Perfect Margarita  18
Jose Cuervo Traditional 100% Agave Tequila, 

Cointreau, Fresh Orange & Lime Juice, Agave Nectar, Over Ice or Frozen,  Salted Rim  

Cadillac Margarita  19
Jose Cuervo Traditional 100% Agave Tequila, Triple Sec, 

Sweet & Sour, Grand Marnier Orange Liqueur & Salted Rim, on the rocks   

Classic Margarita  16 
Jose Cuervo Traditional 100% Agave Tequila, Triple Sec, Sweet & Sour, Salted Rim, on the rocks

Cactus Rose Margarita  18 
Jose Cuervo Traditional 100% Agave Tequila, 

Cointreau, fresh lime, cranberry juice, tajin-salt rim and Chambord raspberry liquor float 

Paloma  16
Herradura Reposado Tequila, 

fresh pink grapefruit juice & lime juice, grapefruit soda    

El Diablo Pepino  17
Tanteo Jalepeno Pepper Infused Tequila,

 cucumber, fresh lemon, soda water 

Smoked & Salted Watermelon Spritz  17
Montelobos Mezcal, Aperol, 

watermelon purée, fresh lime, club soda with a pinch of salt  

Corn Silk Old Fashioned  18
Abasolo Corn Whiskey, 

Nixta Liquor de Elote, Aztec chocolate bitters  

Margarita Grande  30 

Grand Marnier Float +3

What is better than a classic margarita? 
A Grande Margarita! Enjoy our classic margarita Jose Cuervo 

Traditional 100% Agave Tequila, 
Triple Sec, Sweet & Sour & Salted Rim on the Rocks in a 24oz 

serving.      

Add Fruit Purée: strawberry, mango, prickly pear, 
watermelon +1

 Add a Grand Marnier Float +2   



20% Gratuity for gatherings of 6 or more 
Consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. Please inform your server if you have any food allergies. 
Gluten Free/Vegetarian Options Available. 

ANTOJITOS 

Tableside Guacamole   23
avocado, red onion, cilantro, 

tomato, jalapeno, lime, tortilla chips

Roasted Chicken Flautas   18
chipotle spiced chicken, crema  

pickled cabbage, pepper jack cheese, pico de gallo, 

Shrimp Ceviche Tostadas   21
shrimp, cucumber, radish, 

onion, tomato, cilantro, lime, avocado 

Pork Carnitas 26/ Marinated Shrimp 28/ Grilled Skirt Steak 30 / Grilled Chicken 26   

Cafe de Olla Ribeye Steak  50
Mexican coffee & cinnamon rubbed ribeye 10oz, 

chile toreados, chipotle cinnamon butter, black garlic salsa, 
served with spanish rice & beans    

PLATOS FUERTES 

Queso Fundido   17
pork chorizo, cheese sauce, 

lime cured onions, cilantro, tortilla chips

Empanadas de Pollo   24
ground chicken, queso fresco,

 potato, topped with chipotle aioli, lime        

Las Campanas Nachos   18
chorizo cheese sauce, cilantro, 

crema, pico de gallo, guacamole      

Enchiladas
Cheese  21/ Chicken 25/ Carne Asada27/ Shrimp 29

corn tortillas, red or green salsa, 
Monterey jack, cheddar, cotija, 

pico de gallo, refried beans, rice, sour cream    

bell peppers, onions, garlic, rice, refried beans, 
guacamole, crema, choice of flour or corn tortillas     

Las Campanas Fajitas   
Veggie  24/ Chicken 30/ Carne Asada 36/ Shrimp 34

Duane’s Burrito   29
carne asada, mexican rice, 

refried beans, pico de gallo, salsa verde 

Carne Asada   38
marinated strip steak, black beans, calabacitas, chile 

toreado, mexican onion, choice of corn or flour tortilla      

Chile Verde   29
slow cooked pork, fresh poblano chilies, 

tomatillo sauce, mexican rice, refried beans     

Pescado de Temporada   MP
seasonal fish, cilantro rice,

 chipotle agave glaze, calabacitas     

Camaron Guajillo   37
U15 size shrimp, 

creamy guajillo sauce, cilantro rice, calabacitas    

ENSALADAS y SOPA 

Ensalada Fresca   15
organic greens, cherry tomato, cucumber, 

watermelon radish, goat cheese, tequila-lime vinaigrette    

Chicken Tortilla Soup   15
avocado, cheese, corn tortilla strips       

Romaine Caesar   16
cotija cheese, oven cured tomatoes, 

anchovies, tortilla strip, roasted poblano Caesar dressing

TAQUERIA

citrus marinated steak, cilantro, red onion      
Carne Asada   21

Chicken Tinga   18
brined chicken, green onion, slice of lime       

(2 each per order) Choice of Flour or Corn Tortilla | served with rice and refried beans )

braised pork, pico de gallo, pickled onions       
Carnitas   19

Beer Batter Fish Tacos   23
Beer battered fish, 

pineapple pico de gallo, pickled cabbage  

braised beef, Cotija, cilantro, red onion       
Birria   21

Taco Salad   17
romaine, sweet corn, tomato, 

red onion, black beans, cotija cheese, 
tequila-lime vinaigrette, tortilla bowl

Add: Pork Carnitas +8/ Marinated Shrimp +10/ Grilled Skirt Steak +12/Grilled Chicken +8 

Mexican Rice               4
Chips & Salsa              4
Mix Cheese                  3
Salsa                              3

Black Beans                4
Sour Cream                4 
Pico de Gallo              3
Frijoles Refritos         4

Calabacitas                6
Guacamole                8
Avocado                     4
Nacho Cheese           3

Tortillas                       2
Chicken                       8
Skirt Steak                 12
Shrimp                       10

Sides


