
APPETIZERS
G A T I T O S  N A C H O    F U L L  $ 1 7 / H A L F  $ 1 1
fresh corn tortilla chips piled high with house cheese 

blend, pickled jalapeños, pinto beans, guacamole, 
 trio of salsas, sour cream

pork * chicken * veggie burger * beef brisket $ 6

catch of the day / shrimp + $9

Maine Lobster + $ 1 2

G R I L L E D  C O R N   $ 5 . 5 0
topped with garlic mayo, cotija cheese,  
smoked chili powder, cilantro, and lime 

G U A C A M O L E  A  L O S  G A T I T O S  $ 9
with corn tortilla chips and choice of house-made salsa 

T R I O  O F  S A L S A  $ 9
pineapple salsa (MILD)  

roasted salsa roja (MEDIUM) 
rocket sauce (HOT)  

with corn tortilla chips

* C H I C K E N  T E N D E R S   $ 9
with sweet and spicy chipotle BBQ or Ranch

SALADS
M E X I C A N  C H O P   $ 9

romaine, roasted corn, guacamole, choice of salsa, 
house cheese blend, pickled red onion, choice of 

agave vinaigrette or caesar dressing

with pork * chicken * veggie burger * beef brisket  $ 1 4
with catch of the day /shrimp  $ 1 5 

Maine Lobster + $ 1 8

BURGERS
✚ * T U M B L E W E E D  B U R G E R   $ 1 6 

ground sirloin topped with roasted chilies, guacamole, 
cheese, garlic mayo and crispy “tumbleweed” onions 

✚ * G R I N G O  B U R G E R   $ 9
hamburger     add cheese  $ 1

* V E G G I E  B U R G E R   $ 1 3
6oz with guacomole and slaw 

all burgers served with chips — substitute yuca fries $ 2

BUILD YOUR OWN
* B U R R I T O

12 inch flour tortilla stuffed with pinto  
beans, rice, salsa, cheese

B U R R I T O  B O W L
same as above but  

no tortilla served with lettuce

S O F T  T A C O S
3 soft corn or * flour tortillas filled with  

lettuce, cheese, and salsa.

* Q U E S A D I L L A
12 inch flour tortilla filled with cheese and salsa

* T O R T A  S A N D W I C H
Gatitos slaw, mixed cheese, and salsa 

served with chips  — substitute yuca fries $ 2

CHOOSE YOUR FILLING
slow roasted carnitas (pork) * grilled mojo chicken   

beef brisket * crumbled veggie burger  
* mushrooms, peppers, onions $ 1 3

catch of the day / shrimp  $ 1 5
Maine Lobster + $ 1 8

CHOOSE YOUR POISON
MILD * fresh pineapple salsa

MEDIUM * roasted salsa roja

HOT *  rocket sauce

E XTRAS  . 5 0 ¢

sour cream * pickled red onion 

house-made pickled jalapeños * roasted corn

VEGAN  $ 1

Daiya cheese  

SIDES  $ 3

* grilled corn bread,  
topped with honey butter

* beans and rice

* tortilla chips

* Gatitos slaw

* guacamole

* yuca fries

HOURS: 
Daily 11:30 am–6:30 pm

FROZEN MARGARITAS

COLD BEER

ON THE DECK 

AT YELLOW KITTENS

FOR TAKE OUT 

CALL 466-5855

✚ Consumer Advisory — consuption of raw or undercooked foods of animal origin will increase your risk of foodborne illness 
*  Contains Gluten. 

N A C H O S
corn tortilla chips topped with cheese

T A C O S
2 soft corn or * flour tacos filled with choice of carnitas,  
chicken, beef brisket or veggie burger, cheese, and lettuce

* C H I C K E N  F I N G E R S
sweet and spicy chipotle BBQ or Ranch

* Q U E S A D I L L A  filled with cheese

* 5  O Z  H A M B U R G E R  choice of cheese

KID’S MENU (under 12 only)  $ 7



SPECIALTY COCKTAILS

1 8 0 0  C O C O N U T  M A R G A R I T A  $ 1 2

w/fresh lime juice & splash of Grand Marnier

S P I C Y  M A R G A R I T A  $ 1 1

Choose your heat... Tanteo jalapeño or  
habanero tequila & optional spicy salt rim

S P I C Y  B L O O D Y  M A R Y  $ 1 1

w/house infused jalapeño vodka 
and optional spicy salt rim

S P I C Y  B L O O D Y  M A R I A  $ 1 2

Tanteo habanero tequila w/ El Buho mezcal  
floater & optional spicy salt rim

P A L O M A  $ 1 0

Avion Tequila and Jarritos grapefruit soda  
garnished w/lime

H O U S E - M A D E  S A N G R I A  $ 9

Red wine with brandy, triple sec & fruit juice

C H U R R O  I C E D  C O F F E E  $ 1 0

House infused cinnamon tequila,  
chocolate liquor & iced coffee

F R O Z E N  D R I N K S

Frozen Mudslide $12    Mini $6

Frozen Margarita $12    Mini $6 
...add Mango, Strawberry or Raspberry

BEER
D R A F T  B E E R

Corona Light $6

Dos Equis $6

Pacifico $6

Subduction IPA $6

Whaler’s RISE APA $6

A S K  A B O U T  O U R  

C R A F T  D R A F T  S P E C I A L S !

B O T T L E S  &  C A N S 

Budweiser $4

Bud Lite $4

Miller Lite $4

Mich Ultra $4

Corona $6

Stella $6

Lunch IPA (16.90z) $9

Narragansett Lager $3

Narragansett Del’s Shandy $5

O’Douls (non-alcoholic) $3

Heineken 00 (non-alcoholic) $3

O T H E R

Magners Hard Cider $6

Spiked Seltzer $6

Shacksbury Rosé Cider $6

Twisted Tea $4

WINE BY THE GLASS
W H I T E 

Sauvignon Blanc $9

Chardonnay $9

Pinot Grigio $9

R E D

Pinot Noir $9

Rioja $9

Cabernet Sauvignon $11

R O S É

Rose $9

S P A R K L I N G

Prosecco $12

Sparkling Rosé $12

TEQUILA & MEZCAL
1800 Coconut  $6/shot

1800 Reposado  $6/shot 

Altos  $6/shot

Altos Reposado $6/shot

Avion Silver  $8/shot

Casamigos Blanco  $8/shot

Don Julio Blanco $8/shot

Don Julio Reposado   $9/shot

Don Julio Anejo  $10/shot

Don Julio 1942  $21/shot

Ghost  $6/shot

Jose Cuervo  $6/shot

Lunazul Blano  $6/shot

Lunazul Reposado  $6/shot

Milagro Reposado  $8/shot

Milagro Anejo  $12/shot

Patron Silver $8/shot

Patron XO Cafe  $6/shot

El Buho Mezcal  $7/shot

Los Naguales Mezcal  $8/shot

An additional charge will be added for mixed drinks

NON-ALCOHOLIC

S O D A  $ 3

Pepsi * Diet Pepsi * Ginger Ale * Sierra Mist

S P R I G ,  C B D - I N F U S E D  S O D A  $ 6

sugar-free grapefruit

J U I C E  $ 3

Cranberry * Orange * Pineapple * Grapefruit

O T H E R  $ 3

Lemonade * Iced Coffee * Iced Tea Hot * Coffee/Tea

18+


