
SidesSides
Arroz Rojo (red rice) | $4

Black Beans | $4
Refried Beans | $4
Sliced Avocado | $4

White Rice | $3
Extra Corn Tortillas (5) | $2.5

Side of Guacamole 2 oz  | $4
Side Queso Dip 2 oz  | $2

Side of Any Salsa | $1.75
Side of Crema | $1
Pico de Gallo | $1

Fresh/Pickled Jalapeño | $.5

* Items are served raw or undercooked.  Consuming raw or 
undercooked meats, poultry,, seafood, shellfish or eggs 

may increase your risk of foodborne illness.

tag ustag us  @mineroatl@mineroatl
mineroatlanta.commineroatlanta.com
wifi
network: MineroAtlanta
password: PonceMinero136

all served on house-made corn tortillas
any 2 tacos | $11

any 3 tacos | $16

Fried CatfishFried Catfish
green tomato tartar, cabbage, green tomato tartar, cabbage, 

red onion, radish, cilantro red onion, radish, cilantro 

CauliflowerCauliflower
salsa macha (contains peanuts), red onion, salsa macha (contains peanuts), red onion, 

cotija cheese, cilantrocotija cheese, cilantro

Charcoal ChickenCharcoal Chicken
pickled red onion, cotija cheese, pickled red onion, cotija cheese, 

pasilla de oaxaca (spicy), cilantropasilla de oaxaca (spicy), cilantro

Al Pastor PorkAl Pastor Pork
charred pineapple, white onion, charred pineapple, white onion, 

avocado purée, cilantroavocado purée, cilantro

Grilled SteakGrilled Steak
pickled peppers, green onion, queso fresco, cilantropickled peppers, green onion, queso fresco, cilantro

+$1 per steak taco

TacosTacos

Taco Lunch PlateTaco Lunch Plate  | $14
served monday-friday until 3pm (dine-in only)served monday-friday until 3pm (dine-in only)

choice of any two tacos, choice of any two tacos, 
with white rice and refried beanswith white rice and refried beans

+$1 per steak taco

Queso Dip and ChipsQueso Dip and Chips | $7
add chorizo + $2

Guacamole and ChipsGuacamole and Chips | $12
made fresh daily

Three Amigos SamplerThree Amigos Sampler | $14
queso dip, salsa roja, guacamole

Minero WingsMinero Wings | $16
charcoal grilled, tossed with valentina, 

served with pasilla ranch

Queso FundidoQueso Fundido | $12
house-made chorizo, chihuahua cheese, pico de gallo, 

served with corn tortillas (dine-in only)

EloteElote | $6
Toasted corn on the cob topped with chipotle lime 

aolli, cotija cheese, tajin and green onion

To StartTo Start
Salsa TastingSalsa Tasting | $6

tasting of all 3 or choose 1

rojaroja 
fresh + traditional

bennebenne
spicy + sweet

verdeverde
mild + bright

Minero Chopped SaladMinero Chopped Salad | $11
romaine, corn, tomatoes, cucumber, red onion, 
radish, pepitas, queso fresco, tortilla strips

choice of: pasilla ranch or jalapeño lime vinaigrette

SaladSalad

Cauliflower | $3 Charcoal Chicken | $4<>

Grilled Steak | $6 

Add Ons:

The Minero Burrito or Burrito BowlThe Minero Burrito or Burrito Bowl
white rice, beans, oaxaca cheese, crema, 

poblano, cabbage, cilantro, salsa verde, avocado

Burritos and QuesadillasBurritos and Quesadillas

Veggie | $14 
Charcoal Chicken | $17
Al Pastor Pork | $17
Grilled Steak | $19 

QuesadillaQuesadilla
chihuahua cheese, crema, chipotle sauce, crispy 
tortilla chip, pickled peppers, red onions, cilantro

Black Beans (veggie) | $14
Charcoal Chicken | $17
Al Pastor Pork | $17
Grilled Steak | $19 

Please inform your server of any allergies or dietary restrictions.
Maximum of 6 split checks per table.

TACOS | BURRITOS | MARGARITAS 
We proudly serve handmade tortillas featuring heirloom corn from Mexico and Georgia. We proudly serve handmade tortillas featuring heirloom corn from Mexico and Georgia. 
 Our team prepares fresh masa every morning to make our tortillas fresh for you daily.. Our team prepares fresh masa every morning to make our tortillas fresh for you daily..



MargaritasMargaritas

TACOS | BURRITOS | MARGARITAS 

House MargaritaHouse Margarita  | $12
reposado + añejo tequilas, 

fresh lime, fresh oj, curaçao, agave

Spicy MargaritaSpicy Margarita  | $13
house margarita with some heat

Mezcal MargaritaMezcal Margarita  | $13
mezcal, fresh lime, agave

Overproof MargaritaOverproof Margarita  | $13
104 proof blanco, fresh lime, agave

Club MargaritaClub Margarita  | $14
Tanteo blanco, fresh lime, Brovo orange liqueur

House Margarita PitcherHouse Margarita Pitcher  | $64

add gran gala floater to any marg | $2.5

add passionfruit liqueur to any marg | $3

House MargaritaHouse Margarita  | $12| $12
 frozen frozen

Feature Frozen Feature Frozen | $14| $14
ask your server for detailsask your server for details

Frozen Strawberry MargaritaFrozen Strawberry Margarita  | $13| $13
tequila, lime, strawberry pureetequila, lime, strawberry puree

Mango FrozenadaMango Frozenada    | $14.5| $14.5
margarita, mango + chamoy, tajin rim margarita, mango + chamoy, tajin rim 

Frozen DrinksFrozen Drinks

El VolcánEl Volcán  | $15
mezcal, dry vermouth, Nixta Licor de Elote

Como la FlorComo la Flor  | $14
mezcal, smoked rosemary and hibiscus syrup, fresh 

lime

PalomaPaloma  | $12
blanco tequila, grapefruit, fresh lime, grapefruit 

jarritos

El MuloEl Mulo  | $12
reposado tequila, ginger liqueur, fresh lime, ginger 

beer

CocktailsCocktails

Cranberry JamCranberry Jam  | $8
cranberry, cinnamon, allspice, star anise, topo chico

Peach WamPeach Wam  | $8
peach, basil, agave, black pepper, lime, topo chico

Zero ProofZero Proof

Draft
Dos Equis XX AmberDos Equis XX Amber  | $5

Sweetwater H.A.Z.Y. IPASweetwater H.A.Z.Y. IPA  | $6

CervezaCerveza

Packaged

Corona Fmiliar Corona Fmiliar btl  | $5 

Sol Cerveceria Lager Sol Cerveceria Lager btl  | $5.5

Modelo Negra Modelo Negra btl  | $6

Modelo Especial Modelo Especial btl  | $6

Tecate Light Tecate Light 12 oz can  | $4.5

Dos Equis XX Lager Dos Equis XX Lager 12 oz can  | $5

Pacifico Pacifico 12 oz can  | $5.5

Tecate Tecate 16 oz can  | $6

Tropicalia Tropicalia 12 oz can  | $7

House Special #1House Special #1  | $9
tecate + shot of mezcal

‘Suero’ Cerveza‘Suero’ Cerveza  | $6
beer, fresh lime, sea salt, served over ice

MicheladaMichelada  | $6
hot sauce mix, fresh lime, 

sea salt, beer, served over ice

Cerveza ConcoctionsCerveza Concoctions

WineWine
BubblyBubbly  12 oz can | $12 
Red SangriaRed Sangria | $10

red wine, citrus, pineapple, aged rum, bitters, coke
White SangriaWhite Sangria | $10

white wine, citrus, pineapple vodka, rum, bitters, 
sprite

RefreshmentsRefreshments
Agua Fresca del DiaAgua Fresca del Dia | $3

Topo Chico Sparkling WaterTopo Chico Sparkling Water | 2.5
Jamaica (hibiscus) TeaJamaica (hibiscus) Tea | $3

Jarritos Mexican SodasJarritos Mexican Sodas | $2.5
Mexican Coke/SpriteMexican Coke/Sprite | $2.5

agaveagave                  for yourfor your

spiritsspirits                        finerfiner
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We squeeze fresh juice daily, and use organic agave to balance our margaritas and cocktails.  We squeeze fresh juice daily, and use organic agave to balance our margaritas and cocktails.  
Our thoughtfully prepared drinks celebrate the premium spirits that we love to share.Our thoughtfully prepared drinks celebrate the premium spirits that we love to share.


