
 

LAVA CANTINA TAKEOUT MENU 
**COMPLIMENTARY CHIPS AND SALSA WITH EVERY TO GO ORDER UPON REQUEST** 

THE OPENING ACTS 
 

Lava Nachos  $10  Add $2 for Gold Meat Selection;             

$3 Platinum Meat Selection; $4 Diamond Meat Selection 
 

Fresh tortilla chips piled high with your choice of 
meat and topped with American cheese, queso, sour 
cream, fresh pico, and our homemade refried beans. 
 

Parliament Quesadelic  $7 
Add Ground Beef or Ground Turkey for $1 

Our hot, thick, and creamy queso blanco is made 
with the authentic, premium Casa Solana Mexican 
Cheddar Cheese.   
 

Great Balls of FIRE!  $9  
4 Large Mexican Boudin Balls stuffed with Chorizo, 
Cilantro & Mexican Rice. Served with our Mexican 
Remoulade. 
 

 

 

Rock n Guac  $9.5 
Our fresh guacamole is prepared by combining our 
ripe avocados, onions, jalapenos, lime, herbs & spices! 
 

Queso Fundido  $9.5 
Comes with Veggies; Add Gold Meat Selection for $1;  
Platinum Meat Selection $2; Diamond Meat Selection  $3 

A Mexican fondue served with fresh tortillas! YUM! 
 

Buffalo Gator Bites  $10  
Citrus marinated gator, breaded & fried golden brown 
OR blackened, tossed in Gringo Bandito® Buffalo Sauce 
& served with avocado ranch. 
 

Tamales  $9 
Two Homemade Tamales wrapped in Corn Husks, 
choose Chicken or Pork & one of our signature sauces! 
 

INTERLUDE 

Motley Mexican Salada*   $9.5 Solo  
 

Chopped iceburg lettuce, black beans, roasted corn, 
diced avocado and cherry tomatoes. Dressings:  
Avocado Ranch or Cilantro Honey Vinaigrette 
 

Ensalada César*  $9.5 Solo 
Chopped romaine lettuce mixed with our 
homemade Caesar dressing and cherry tomatoes, 
topped with fried tortilla strips & Jack cheese. 

Tortilla Soup  $4 Cup, $8 Bowl 
 

Tomato based soup with shredded chicken, corn, and 
not to mention a little kick of spice. Garnished with 
sliced avocado, shredded jack cheese & tortilla strips. 
Crab Bisque  $5.95 Cup, $8.95 Bowl   
Fresh, lump crab meat in a thick, rich bisque.   
*Have Arugula as your lettuce for $1.50 upcharge 
*For Salads – ADD Fajita Chicken $2.50;  
Shrimp, Gator, Duck or Steak $3.50; Shrimp & Crab $5 

SAUCES AND FILLINGS 

Jalapeno Cream Sauce   
 

We take our rich sour cream sauce and fire it up 
with finely diced jalapenos!  
Red Hot Love Salsa 
 

Our fiery red salsa is served with our chips, but 
also goes great as a topping!  
 

Chile Con Carne Sauce 
 

This is our spin on a Mexican chili. This red sauce 
makes an awesome topping for beef dishes.  
 

Vegetable Medley Filling 
 

Slow roasted green bell peppers, yellow onions, 
oils and Mexican spices.  
Habanero Salsa 
Think traditional, chunky salsa with a sweet and 
spicy habanero finish. Not for the faint of heart! 
 
 

 Cream Sauce 
 

A homemade roux, sour cream, herbs and spices 
unite for a rich and creamy sauce that’s great on 
chicken dishes. 
 

Dia Verde Salsa 
 

Fresh tomatillas are boiled and blended with fresh 
herbs and spices, jalapenos and onions for a 
delicious concert of flavors. 
 

Pepperjack Cream Sauce 
 

A creamy, thick texture that provides a nice 
pepperjack “kick” to the tastebuds! 
 

Amped Up Vegetable Medley Filling 
 

Take the Vegetable Medley, then add some extra 
jalapenos, cayenne pepper, and few other special 
flavors to amp it up! 
 

 
 
 

           Mild Heat                       Bearable                                  Proceed with Caution             HOT! HOT! 

KIDS GOTTA EAT TOO! 

Tom Tom Burrito  $4.95 
Like the bass drum, only smaller! Fill to your liking! 
Cheese Quesadilla  $3.95 
A Cheese 'dilla - ADD $1 for Chicken, Beef or Carnitas 

The Two Amigos  $5.95 
Pick a meat to fill two hearty tacos…  
Kid’s Burger and Fries  $5.95   
Hamburger or Cheeseburger with kids fries. 
 

MEAT AND VEGGIE SELECTIONS 

GOLD SELECTIONS:  Ground Beef, Ground Turkey, Shredded Chicken, [Vegetarian Option] 

PLATINUM SELECTIONS:  BBQ Brisket, Fajita Chicken, Shrimp, Amplified Shrimp 

DIAMOND SELECTIONS:  Fajita Steak, Gator, Smoked Duck   

VEGETARIAN OPTION   Consists of Sliced Squash, Zucchini, Mushrooms and Onions [Order as a side for $4] 

__________________________________________________________________________________________ 

Lava Cantina Baton Rouge ǀ 10001 Perkins Rowe, Ste. B-100 ǀ Baton Rouge, LA  70810   

www.lavacantina.com ǀ 225-448-3920 ǀ Live Music 4 Nights a Week! 



 

MAIN EVENTS 
 

Light My Fire Fajitas   
Served with our Veggie Medley with fresh pico, shredded 
lettuce, cheese, sour cream and tortillas on the side.  
Groupie Portion – ¼ Pound 
Chicken - $14 
Chicken & [pick one] Steak, Gator OR Shrimp - $15 
Steak, Gator OR Shrimp [or any combo] - $16 
Rock Star Portion – ½ Pound 
Chicken - $18 
Chicken & [pick one] Steak, Gator OR Shrimp - $20 
Steak, Gator OR Shrimp [or any combo] - $22 
The Duo [Fajitas for TWO] – 1 Pound 
Chicken - $33 
Chicken & [pick one] Steak, Gator OR Shrimp - $38 
Steak, Gator OR Shrimp [or any combo] - $40 

Vegetarian Option may be subbed for Chicken at no cost 
Add extra ¼ pound Chicken to any portion for $4.5 
Add extra ¼ pound Steak, Gator OR Shrimp to any for $6 
 

The Three Amigos Enchiladas  $12 Cheese  
Just let us know which meat you’d like and we will roll 
your grilled selection in three pan seared, corn tortillas 
and smother them in your choice of sauce.   
Gold Meat Selection $2; Platinum Meat Selection $3;  

Add Diamond Meat Selection for $4 

 Zydeco Enchiladas  $18  
.  

Three cheese enchiladas filled with traditional 
creole crab stuffing made with real lump crab and 
crab claw meat! Topped with a lump crab sherry 
cream sauce.  [Add Shrimp for $3]  
 

En Fuego Asado $19 
Marinated and grilled 8oz steak served over our 
Veggie Medley and seasonal veggies. 

 

Tour Bus Tailpipe  $12  
A Dos Equis tempura battered and fried poblano 
stuffed with cheese and served on a bed of any of 
our meats and topped with your choice of sauce. 
Topped with crusted pecans and raisins unless 
specified otherwise.  
Add Gold Meat Selection for $2; Platinum Meat Selection $3;  

Add Diamond Meat Selection for $4 
 

Backstage Burrito  $13 ADD $2 for a Chimichanga! 
Pick your favorite meat selection and combine 
with our homemade refried beans, then, top it off 
with your choice of sauce. Add $.50 EACH for 
sautéed onions, mushrooms, roasted corn, cheese 
and / or jalapenos!  Add $2 for Platinum Meats, or $3 for 

Diamond Meats 

 
 

** COMPLIMENTARY HOMEMADE RICE AND BEANS SERVED WITH ALL MAIN EVENTS!** 

SPECIALTY TACOS & QUESADILLAS  (Á LA CARTE unless specified otherwise) 
 

*THESE TACOS ARE PREPARED WITH CHEESE, LETTUCE, PICO, AND SOUR CREAM * 
 

The Bayou $5.5 
Alligator marinated in fruit juices and grilled with 
Mexican spices is stuffed into your choice of tortillas 
with lettuce, cheese, peach pico de gallo & Gringo 
Bandito® mayo! 
Twang n’ Taco  $4.5 
Our Texas style BBQ Brisket is stuffed in your choice of 
tortillas and served with lettuce, cheese, peach pico de 
gallo and Gringo Bandito® mayo! 
 

Sharp Dressed Duck  $5.5 
Smoked duck meat, fire roasted corn & tomato ragout, 
shredded arugula, peach pico & crumbled goat cheese. 
 

Amplified Shrimp Tacos  $5 
Take cornmeal battered, lightly fried shrimp, then roll 
in tangy “bang bang” sauce & top with creamy 
coleslaw and fresh tomatoes! 
 

Concert Tacos*  $7  [Comes with 2] 
Delicious beef, shredded chicken or vegetable medley 
filled tacos unite for a more traditional duo. 
 

The Reaper $5.5 
Nothing to fear, just our delicious, fried oyster tacos 
topped with lettuce, tomatoes and Mexican 
Remoulade. 

 
 

The Kingphish $4.5   Also blackened! 
Farm raised catfish seasoned and cornmeal 
battered, topped with creamy  coleslaw, diced 
tomatoes & Mexican remoulade. 
The Voo Doo*  $4.5 
Your choice of tortillas topped with flash grilled, 
tequila lime marinated shrimp. 
The Holy Diver  $5 
Fried crab cake topped with lettuce, Gringo 
Bandito® mayo, & a roasted corn & serrano sauce!   
Fajita Chicken Taco*  $4.5 
Add $1 for a Fajita Steak Taco 

Our fajita chicken is a tenderized chicken breast 
that is pounded out, marinated, & grilled to order!   
Baja Shrimp Taco  $4.5 
Dos Equis tempura & cornmeal battered and fried 
shrimp topped with lettuce, mango salsa and 
Gringo Bandito® mayo! 
Mama Mia Quesadilla  $10  
Blended cheese and your choice of veggies & meat! 
[$2 for Vegetarian Option, Shred Chicken, Beef, or Carnitas]  
[$3 Faj Chkn, Shrimp or BBQ Brisket, $4 Steak or Gator] 
 

ENCORE 

A Lil’ Peace of My Heart  $5.95 
Take a thick slice of a freshly baked, white cake and 
drown it in three different rich milks and soak it hours to 
create a perfect, creamy, rich textured cake. 

Bread Pudding  $4.95 
Topped with Old New Orleans spiced rum sauce! 

Dr Feelgood’s Cheesecake  $5.49 
A thick and rich cheesecake is crusted with a cinnamon 
sopapilla shell to create a ridiculous combination of a 
creamy texture with a light crunch! 

 Lava Cake  $5.49 
A thickly baked, rich chocolate cake is drizzled with 
chocolate syrup and lit on fire! Topped with whipped 
cream and ice cream for the perfect combination of fire 
and ice.  Penetrate its core with your fork to release the 
chocolate lava. 
 

CALL US TO BOOK YOUR NEXT 

CATERING EVENT! 
 

WE HELP MAKE YOUR EVENT ROCK! 

 


