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CHIPS & SALSA (V) (GF)                                                    

choice of roasted red, verde, chile de arbol, mango  
habanero, avocado ranch 
PICK 1 SALSA: $4  |  PICK 2: $7  |  PICK 3: $10 

CHIPS & SALSA FLIGHT (V) (GF)              $15                         
choice of two salsas and two of the following: white 
queso, guacamole, pico de gallo, avocado ranch  
 

CHIPS & QUESO (V) (GF)                          $12.5
white queso blended with roasted peppers 
 

CHIPS & GUACAMOLE (V) (GF)                $13
fresh guacamole, pico de gallo 
 

CHORIZO QUESO FUNDIDO (GF)        $14
Old Major chorizo sausage, white queso, mixed 
cheese, pico de gallo, jalapeños, tortilla chips 
 

ESQUITES (GF)                                                 $11
street corn served off the cob, chipotle aioli,  
cotija cheese, cilantro, tortilla chips 
 

SOCIAL NACHOS  (V) (GF)                     $14
tortilla chips, white queso, roasted corn and poblano  
peppers, guacamole, pico de gallo, jalapeños,  
tomatillo crema, adobo crema 
  ADD: CHICKEN TINGA: $4  |  CARNE ASADA:  $5.5 

SOCIAL FRIES  (V) (GF)                                                   $10                         
seasoned yuca fries, served with tomatillo crema,  
chimichurri, adobo crema, and white queso 
 

JALAPEÑO RELLENOS (6) (GF)           $14
fresh jalapeños, cream cheese, bacon,  
adobo crema, pico de gallo 

appetizers entrées
ENCHILADAS  (GF)                                           $16
Three enchiladas with cilantro lime rice and charro beans
CHICKEN TINGA  corn tortillas, tinga sauce, mixed cheese, 
adobo crema, pico de gallo
CARNITAS  corn tortillas, salsa verde, mixed cheese, tomatillo 
crema, pico de gallo
SHRIMP  corn tortillas, salsa verde, mixed cheese, pineapple 
habanero crema, tropical pico  
 

GRILLED CHICKEN BURRITO                       $16
marinated grilled chicken, grilled peppers and onions, cilantro 
lime rice, mixed cheese, white queso, adobo crema served with 
romaine, pico de gallo, and charro beans 
 
CARNE ASADA BURRITO                               $18.5
marinated grilled flank steak, grilled peppers and onions, cilantro 
lime rice, cotija cheese, white queso, chimichurri served with 
romaine, pico de gallo, and charro beans 
 
STUFFED AVOCADO*                                   $15
avocado, seared ahi tuna, cream cheese, sweet soy glaze, 
adobo crema, pickled red onions, tropical pico, black sesame 
seeds, white rice 

CHICKEN TINGA QUESADILLA                 $15
large flour tortilla stuffed with mixed cheese and tinga marinated 
chicken served with chopped romaine, pico de gallo, roasted red 
salsa, and tomatillo crema 
 
QUESABIRRIA TACOS (3)  (GF)                                        $18
slow-cooked barbacoa beef, white cheese, consommé, cilantro 
lime rice, charro beans 
 
FAJITAS                         
grilled peppers and onions, choice of tortilla, cilantro lime rice, 
charro beans, romaine, pico de gallo, mixed cheese  
STEAK: $24  |  SHRIMP: $21  |  CHICKEN: $19 
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CILANTRO LIME RICE                            $3
BACON CHARRO BEANS                      $4
BLACK BEANS                             $3
GUACAMOLE                                            $6
QUESO                                            $6
SOUR CREAM                              $1

GRILLED CHICKEN  
CANTINA SALAD (GF)                                         $14
chopped romaine, marinated grilled chicken,  
cucumbers, roasted corn and poblano, black beans, mixed 
cheese, pico de gallo, guacamole, tortilla strips, choice of  
avocado ranch, caesar, chili lime vinaigrette 
 

BLACK BEAN CHORIZO SOPA                        $8
house recipe soup with Old Major sausage, black beans, corn, 
pico de gallo, avocado, tortilla strips 
 

Salad & Soup

Feature
KOREAN FRIED CHICKEN BOWL* $18 

marinated fried chicken, cilantro lime rice, pickled 
carrot and daikon, cucumber, red cabbage, fresno 
peppers, fried egg, hoisin sesame mayo, cilantro 

 
 

 (GF) GLUTEN-FREE ITEM  (V) VEGETARIAN ITEM                   SOCIAL FAVORITENASHVILLE - FEB 25



C
A

N
T

IN
ATACO of the MONTHTACO of the MONTH

JAN PORK BANH MI                                                                     $5.75
roasted pork, pickled carrot and daikon,  
hoisin sesame mayo, cilantro 

FEB GREEK CHICKEN                                     $6
marinated grilled chicken, garlic hummus,  
Greco de gallo, tzatziki sauce, pita crunch 

MAR CAJUN SHRIMP + CRAB                   $6.75
seasoned and grilled shrimp, lump blue crab meat,  
étouffée white rice, green onion 

 

AHI TUNA*                                              $5.75
seared ahi tuna, guacamole, adobo crema, mango,  
red cabbage 

FRIED AVOCADO                                       $5
crispy avocado, romaine, adobo crema, pico de gallo  
 

FRIED MUSHROOM                                $5
crispy portobello, roasted corn and poblano, tomatillo 
crema, red cabbage, cotija cheese 

PORK BELLY                                    $5.25

pork belly, Korean BBQ sauce, guacamole,  
pico de gallo, pickled red onion, cotija cheese 

CHORIZO PICADILLO                              $5
Old Major chorizo sausage, fried potatoes, cilantro lime 
rice, ancho honey crema, ghost pepper jack cheese 

SHRIMP AND STREET CORN         $5.75
fried shrimp, sriracha crema, esquites corn,  
cotija cheese, cilantro 

ROASTED CAULIFLOWER                     $5
roasted cauliflower, red cabbage, General Tso’s sauce, 
green onion, black sesame seeds 

Signature Tacos

GRINGO (GF)                                                     $14
seasoned ground beef, cilantro lime rice, romaine, 
jalapeño, tomatillo crema, pico de gallo  

EL MATADOR (GF)                                  $17.5
grilled steak, cilantro lime rice, grilled peppers and  
onions, chimichurri, guacamole, pico de gallo,  
red cabbage, cotija cheese  

LA VERDE (GF)                                             $14.5
tinga marinated chicken, cilantro lime rice, salsa verde,  
guacamole, tomatillo crema, tropical pico, mango, red cabbage 

VERDURAS                                                  $13.5
crispy fried portobello mushrooms, quinoa,  
grilled peppers and onions, guacamole, red cabbage,  
black beans, ancho honey crema, green onions 

FIESTA SHRIMP (GF)                                 $16
seasoned and grilled shrimp, cilantro lime rice,  
guacamole, jalapeño, pickled red onion, red cabbage, 
pineapple habanero crema, tropical pico 

DESPACITO (GF)                                          $14.5
citrus marinated pork, cilantro lime rice, salsa verde,  
tomatillo crema, red cabbage, pico de gallo, cilantro 

AHI PARADISE* (GF)                                      $17
seared ahi tuna, white rice, guacamole, mango,  
pickled red onion, adobo crema, arugula 
 

Cantina bowls
make your bowl into a burrito or a salad

CLASSIC Tacos

AMERICANO                                         $4.75
seasoned ground beef, romaine, mixed cheese,  
pico de gallo  

SHRIMP VERDE                              $5.75
seasoned and grilled shrimp, guacamole, arugula  
pineapple habanero crema, tropical pico 

CHICKEN TINGA                            $5.25
tinga marinated chicken, guacamole, 
tomatillo crema, tropical pico 

CARNE ASADA                                        $6.5
grilled steak, grilled peppers and onions,  
chimichurri, cotija cheese 

BAJA FISH                                               $5.25
beer battered cod, guacamole, pineapple habanero 
crema, tropical pico 

CARNITAS                                                     $5
citrus marinated pork, salsa verde, pico de gallo, cilantro 
 
 
 

Tacos

TRES LECHES                                                                    $11
sponge cake, sweetened milk, whipped cream, strawberries 

CHURROS                                                                                     $10
fried sweet dough, cinnamon sugar, chocolate sauce, 
strawberry sauce. add ice cream for $3!

DESSERT EMPANADAS                                              $12
flaky pastry, cream cheese, seasonal fruit, cinnamon, sugar, 
crème anglaise, caramel

Desserts

JOIN FHG REWARDS  TODAY FOR $10 
OFF  YOUR NEXT VISIT! SCAN THE CODE 

TO THE LEFT TO DOWNLOAD THE APP.

* These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, sea-food, shellfish, or eggs may increase your risk of foodborne illness.      


