
Happy Hour
MONDAY – THURSDAY: 4:00PM TO 6:00PM

FRIDAY - 3:00PM TO 6:00PM

DRINK SPECIALS

MARGARITAS

Feliz Margarita  $7  |  pitcher $28
silver tequila, orange liqueur, fresh lime juice

 

Three Chili Margarita  $8  |  pitcher $32 
house infused chile tequila in our classic margarita recipe

 

Tropical Margarita  $8  |  pitcher $32 
our house made tropical fruit infused tequila  

in our classic margarita recipe

Santana Margarita  $10 |  pitcher $40 
reposado tequila, orange liqueur, fresh lime juice

Grand Margarita  $11  |  pitcher $44 
espolon reposado, grand marnier, fresh lime juice

Casamigos  Margarita  $13  |  pitcher $52 
casamigos Reposado, cointreau, fresh lime juice

 

Patrón Margarita  $13  |   pitcher $52
patrón reposado, cointreau, fresh lime juice

Dos Equis Amber  $4
espolon or mezcal +3



Consuming raw or undercooked meat, seafood or eggs may increase your risk for food borne illnesses

215.787.9930

cantinafeliz.com @cantinafelizfairmount

 TACOS 
2pc Carnitas Tacos  $8

pulled pork, salsa roja, onions, cilantro, avocado
 

2pc Baja Fish Taco  $10
citrus coleslaw, plantain crust, avocado

 
2pc “Chick-Feliz” Tacos  $8

crispy chicken, avocado relish, “chick-feliz” sauce 
 

2pc Cauliflower Esquites Tacos  $8
roasted corn, lime aioli, queso fresco, jalapeños, avocado salsa

2pc Chicken Tinga Tacos  $8
chicken tinga, pickled red cabbage, avocado, crema, queso fresco

ANTOJITOS
Tuna Tacocitas $6

tuna, chiptole aioli & pineapple, two mini taco shells

The Quesadilla $10
queso mixto, charred corn, poblano rajas, crema, salsa roja

*ADD CHICKEN TINGA +3
 

Nachos de la Casa $10
black beans, queso, arbol salsa, pickled jalapeños, crema

 ADD BRISKET, CHICKEN TINGA, OR CHORIZO +$2

Queso Fundido  $7
melted queso mixto with sautéed poblano rajas, served with flour tortillas

*ADD CHORIZO +2


