
 

 

 
 

Bienvenidos 
 

El Burrito Mercado is a unique marketplace specializing in Mexican & Latino groceries including 

produce, meats, dairy, deli, and a bakery. El Burrito Mercado is a St Paul mainstay owned by the 

Silva family since 1979 and is owned and operated by first and second generation Silva daughters 

Milissa, Suzanne and granddaughter Analita, all women owned and operated. We are proud to 

have expanded to 

Minneapolis in 2018 with our restaurant and cantina. 

 

Our bar program focuses on bringing you the best ingredients for a perfectly balanced and 

delicious cocktail. Inspired by the spirits and flavors of Mexico, the Caribbean and South America. 

Our 

bartenders combine modern craft bar techniques with regional flavors to bring you both old 

favorites and new creations. 

 

Happy Hour Mon-Fri, 4-6pm, and 9-11pm 

 

2 x 1 Coronitas 

$1 off Margaritas 

$2 off Bebidas de la Casa 

$5 food menu (mon-fri, 4-6pm only) 

 

Sangria Sunday White, Red, Sparkling, and Rose $7 All Day 

 

Itõs Your Birthday Drink! You get a COMPLIMENTARY 

cocktail, beer, wine, or tequila shot, and dessert! With group of six friends or more each 

complimentary salsa and chips! 

 

(excludes Guayaba y Tostada & La Madre) 

 
 

 



 

 

Margaritas De La Casa 
 

All Of Our Margaritas Are Served On The Rocks With A Half Salt Rim. $9 

 

La Clasica 

Arette Blanco, Dry Curacao, Lime, and Simple Syrup. 

 

La Traviesa 

Arette Blanco, Dry Curacao, Mango, Lime, and Red Wine. 

 

La Diva 

Arette Blanco, Dry Curacao, Cucumber, Jalapeño, and Lime. 

 

La Picosa 

Arette Blanco, Ancho Reyes, Lime, Chipotle, 

Mezcal, and Corazon Bitters. 

 

La Fresa 

Arette Blanco, Strawberry Syrup, Fresh Strawberries, 

Simple, TripleSec, and Serrano Pepper. 

 

La Cabrona 

Arette Blanco, Fresh Lime Juice, Simple, TripleSec, 

Fresh Cucumber, and Jalapeño. 

 

 
 
 
 

 
 
 
 



 

 

BEBIDAS DE LA CASA 
Modern Drinks Inspired by Mexican, Caribbean  & South American Spirits & Flavors 

 

Tequila Trio Flight 

Choose two: Arette Blanco, Reposado, Anejo, or top shelf Mezcal, Viuda  de 

Sanchez (Sangrita, refreshes palate after tequila) Sal de Gusano (salty dried worm salt) on a fresh 

orange and fresh lime slice. $19 

 

Spanish-Style Tequila Tonic 

Arette Reposado, Lime, and El Burrito House Tonic by Bittercube. $10 

 

Cantarito 

Arette Blanco, Fresh Lime, Orange Juice, Grapefruit Soda, and Grenadine 

served in a clay cup garnished with fresh fruit. $9 

 

Paloma Tradicional 

Arette Blanco, Fresh Lime, Grapefruit Soda, and Salt. $7 

 

Pisco Passionfruit Punch 

Control Original Pisco, Passionfruit, Lemon, Soda, 

and Jamaican #1 Bitters. $9 

 

La Bebida de Right Now 

Rotating Featured Cocktail. Ask your Server for Details. $8 

 

Caballo Tuerto 

Arette Reposado, Rayu Mezcal, Ancho Reyes, 

Mezcal Coffee Liqueur, and Trinity Bitters. $9 

 

Mezcal Negroni 

Rayu Mezcal, Carpano Antica, Campari, and Angostura Bitters. $10 

 

Doña Celia 

Plantation 3 Star, Aperol, Blackberry, Mint, Lime, 

and Jamaican #2 Bitters. $8 

 

Hibiscus Daiquiri 

Plantation Rum Blend, Lime, Passionfruit Hibiscus , 

and Jamaican #2 Bitters. $8 

 

Caribbean Corpse Reviver 

Plantation Rum Blend, Blue Curacao, Lime, Cassis, 

Jamaican #1 Bitters, and Absinthe. $9 

 

 



 

 

SHAREABLE GRANDES 
 

Guayaba y Tostada 

(Serves 2) 

Plantation 3 Star, Grapefruit, Lime, and Simple. $18 

 

La Madre 

(Serves Minimum 6) 

Arette Blanco, Plantation Rum Blend, Rayu Mezcal, 

Dry Curacao, Pineapple, Lime, and Angostura. $49 

 
 

SANGRIA 
 

Choose from Red, White, Rose or Sparkling 

Wine, Grapefruit Crema, Sipsmith Sloe Gin, Aperol, and Lemon. $9 (Sangria Sunday $7 all day) 

 

 
 
 
 
 
 

 
 
 
 
 
 


