
Dos Equis
Amber or Lager

CERVEZA
Draft
Dos Equis Amber 3.75

Dos Equis Lager 3.75

Thomas Creek Trifecta 5

Highland Gaelic Ale 5

Westbrook One Claw 5

ask about our other draft cervezas

Where the beer flows like...uhh cerveza!

Blanco
San Elias Chardonnay    Chile 7/24
Willy's favorite South American white.
Grab a fish taco and dive in!

Mucho Mas Sauvignon Blanc     Chile 6/20
Fresh and crisp wine with ripe
citrus & kiwi fruit flavours.
Think: Tuna* Cobra Kai or a
Nitty Gritty Bowl with shrimp

RoJo
Mascara de Fuego Pinot Noir    Chile 8/28
Subtle, earthy and freakin' delicious!
Pair a Patagonia Steak taco with this juice!

Ernesto Catena Malbec    Argentina 8/28
Merlot's sexy South American cousin.
Two words: Beef Brisket  

WILLY’S HOUSE VINO

Don’t like

what you see?

 
is BYOB!

CORKAGE FEE 
 $10

Canned Cerveza No bottles...we recycle, hombre!

SIx beers for the price of FIVE

MERCHANDISE
Cool threads. awesome gear. hot sauces. 

Specialty Tee 20  Sunglasses  5

Logo Tee 15 20 0z. Logo Cup  2

Trucker Hat 15 Koozie     1

Can’t Decide? Grab a gift Card

 HOT SAUCES
Habanero  4

Jalapeño  4

Scorpion  6

Mexican Coke Bottle 2.5 
Tea 1.5
Fountain Sodas  1.5

Coke, Coke Zero, Diet Coke
Sprite, Dr. Pepper

Lemonade 1.5

BEBIDA NO ALCOHÓLICO 
Coffee 1.5
Jarritos Bottles 2.5

Fruit Punch
Mandarin Orange

TEQUILA & MEZCAL
60+ bottle selection

YOU gotta see the list to believe it!

DOMESTIC $3

DOMESTIC $2

Bud  /  Bud Light  /  Michelob Ultra  /  Miller Lite 

PBR Tallboy

CERVEZA $3.5 Corona Extra  /  Corona Light
Modelo Especial  /  Tecate

 CRAFT $5.5 Westbrook IPA    Charleston, SC

Catawba White Zombie  Morganton, NC

Highland Mandarina IPA  Asheville, NC

Oskar Blues Beerito  Brevard, NC

Bold Rock Cider (gluten free) Mills River, NC

make it a
toolbox

MEXICAN ASHTRAY   $4
12 oz Tecate can with salted rim, topped with fresh-squeezed
lime juice, habanero hot sauce, black pepper floater

PUNCH DRUNK LUCHADOR   $5
PBR Tall Boy and a shot of Lunazul Blanco or Reposado

all day everyday!

Float Some Granma
For $1

MARGARITAS CONGELADO (frozen)

FROSTY EL CAMINO DADDY  8.5
Lunazul tequila reposado, fresh squeezed orange & lime,
agave nectar, salt, frozen and fresh daily
 
WILLY'S FRIO FRIO  8.5
Ask about our featured frozen flavor

HOUSE MARGARITAS
EL CAMINO DADDY  7.5
Lunazul tequila reposado, fresh squeezed orange & lime,
agave nectar, salt

 8.5
Fresh, stripped down & tequila-driven for the margarita purist!
Milagro tequila blanco, agave nectar, fresh lime juice, salt 

STRAWBERRY JALAPEÑO 8
House infused jalapeño tequila, fresh strawberry &
charred jalapeño puree, lime, agave nectar, jalapeño-sweet salt 
or just plain strawberry for the tame of heart

COCONUT LIME 8
Lunazul tequila blanco, cream of coconut, lime, toasted coconut

                 GUNS N’ ROSEMARY 7.5
Lunazul tequila blanco, blackberry-rosemary syrup,
house lemonade, soda, “gunpowder” rim

HOUSE SANGRIA 8.5
Refreshing blend of red wine, rum & fresh fruit juices,
served in an oversized, hand-blown Mexican fishbowl

MEXICAN MULES 
THE "O.G." The original gangsta 8.5
Lunazul tequila blanco, fresh squeezed lime,
agave nectar, ginger beer, served in a cool copper vessel

LA COCINA the kitchen mule 9
House infused jalapeño tequila, charred jalapeño puree,
agave nectar, fresh squeezed lime, ginger beer
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One of the “South’s Best Burgers”– Garden & Gun Magazine

APERITIVOS
TRES AMIGOS 10
Three of our best! Mild salsa, queso blanco & gringo guacamole with chips

SALSA & CHIPS 2.5
Hot, mild, verde or seasonal salsa

MEXICAN STREET CORN 3.5
Grilled corn on the cob, tequila lime butter, special house rub,
crumbled queso fresco

WILLY FRESH SALSA TRIO 6.5
Fire roasted tomato, traditional verde, and seasonal salsas,
served with seasoned blue chips

BANG UP NACHOS 7.5
Seasoned chips, queso blanco, black beans, fire roasted chiles,
guacamole, pico, green onions, fresh shaved jalapeños

Try these on your nachos!
Mojo Grilled Vegetables + 3
Mojo Pulled Pork + 3.5
Seasoned Ground Beef + 3.5

Chipotle Pulled Chicken + 3.5
Grilled Cilantro Lime Shrimp + 4.5
Grilled Marinated Steak + 4.5

QUESO BLANCO 5.5
Blended creamy white cheeses, fire roasted chiles, grilled corn with chips

Spice it up with chorizo  $1

FRIED GREEN TOMATOES 7
Willy's slaw, guacamole, pico, crumbled queso fresco, chipotle ranch

JALAPEÑO PESOS  5.5
Crispy jalapeño slices, pico, crumbled queso fresco, chipotle ranch

¡ HOLY GUACAMOLE!
Made with fresh avocados, prepared several times daily

GRINGO  6.5
Cilantro, lime, sea salt, cracked black pepper, pico

WILLY'S CHOICE 7.5
Our gringo guacamole topped with chopped cucumber & bacon,
toasted pumpkin seeds, crumbled queso fresco, pico & lime

Sharing is for Amigos

TORTAS
MEXI-DIP 10.5
Dos Equis braised Black Angus brisket, pimento cheese,
spicy house pickles, chipotle BBQ sauce, frizzled onions,
with house au jus for slam dunking!

 9.5
Crispy Hub City hot chicken, guacamole, shaved lettuce, tomato, spicy house 
pickles, Willy’s house crema

TORTA BURGER 10.5
½ lb Black Angus & chorizo burger,
applewood smoked bacon, shaved
lettuce, queso blanco, tomato, fire roasted chiles,
Willy’s house crema

Overstuffed Mexican Sandwiches on fresh,
locally baked telera bread served with
CRISPY HOUSE MADE POTATO CHIPS

CRISPY QUESADILLAS
TRAINING WHEELS Don’t wanna take a walk on the wild side, Amigo?
Guacamole, pico, Willy’s house crema
Cheese  6.5     Chicken  8     Seasoned Ground Beef  9 

EL CUBANO 10.5
Blended swiss & jack cheeses, Willy’s spicy pickles, mojo pulled pork,
applewood smoked bacon, wasabi honey mustard, pico, guacamole

JERK CHICKEN  10
Jamaican jerk chicken, charred pineapple, fresh shaved jalapeños,
melted jack, guacamole, pico, chipotle ranch

BRAISED BRISKET  11
Dos Equis braised Black Angus brisket, organic brown rice, spicy chipotle puree,
charred peppers & caramelized onions, pico, melted jack, guacamole, chipotle ranch

DANG CHIMICHANGA 11
Oversized crispy burrito with chipotle pulled chicken, jack cheese,
rice & beans, queso blanco, Willy’s ranchero sauce, shaved lettuce & pico

Sorry, dude, these flavors are locked in. NO substitutions.

Taste buds blazing? 3.9
Chill out with a King of Pops handcrafted
popsicle.  Take a peek in our cooler, Amigo!

SIDE KICKS
Jalapeño Cheddar Grits 3.8

Rice & Black Beans 3

Mexican Street Corn  3.5

Guajillo Braised Collard Greens 3.5

Mojo Grilled Vegetables 3.5

Spicy House Pickles  1

A taco’s best buddy!

TACO 
TIME
CAROLINA “Q”  3.8
Mojo pulled pork, southern slaw, chipotle BBQ sauce, spicy house pickles

CRISPY AVOCADO  3.7
Tempura battered avocado, sweet chili sauce, shaved cabbage,
microgreens, toasted sesame seeds, Willy’s house crema, pico

SOUTHERN TIDE 4
Crispy shrimp, applewood smoked bacon, pimento cheese,
shaved lettuce, chipotle ranch, pico

PATAGONIA STEAK 4
Grilled marinated steak, shaved cabbage, chimichurri, charred tomatillos,
chipotle ranch, frizzled onions, chopped cilantro

TACOS 101 3.5
Seasoned ground beef or chicken, shaved lettuce, jack cheese,
Willy’s house crema, pico

CHILI WILLY SHRIMP 3.9
Crispy shrimp, sweet chili sauce, shaved cabbage, microgreens,
toasted sesame seeds, Willy’s house crema, pico

BRAISED BRISKET 4
Dos Equis braised Black Angus brisket, organic brown rice,
charred peppers & caramelized onions, Willy’s house crema, pico

CRISPY CABO 3.7
Beer battered cod, Willy's slaw, cajun remoulade, pico

MOTHER CLUCKER 4
If a B.L.T. and Chicken Cheese Steak Had a Love Child
Chipotle pulled chicken, grilled peppers & onions, queso blanco, guacamole,
chopped bacon, shaved lettuce, pico

TUNA COBRA KAI 6
Chili seared yellow fin tuna*, brown rice, shaved cabbage, Dojo sauce, 
crushed cashews, pickled carrots, shaved radish

Make it a Lettuce Wrap 25¢
add Guac 50¢

SALADS
WILLY’S TACO SALAD  8.5
Crisp mixed greens, pico, fire roasted chiles, grilled corn, black beans,
Willy’s house crema, guacamole, crumbled queso fresco, crispy tortilla strips

GRILLED WEDGE 9.5
Grilled iceberg, roasted pepper vinaigrette, guacamole, toasted
pumpkin seeds, grilled corn, pico, crumbled queso fresco, frizzled onions

Try these on your salad!
Mojo Grilled Vegetables + 3
Mojo Pulled Pork + 3.5
Seasoned Ground Beef + 3.5

Chipotle Pulled Chicken + 3.5
Grilled Cilantro Lime Shrimp + 4.5
Grilled Marinated Steak + 4.5
Chili Seared Yellow Fin Tuna* + 6.5

LOCO LUNCH COMBO
Any two tacos served with rice & black beans 9.5Weekday

lunches only
+$1 per tuna* cobra kai taco on lunch combo

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

   8
Organic brown rice, black beans, pico, guacamole, crumbled queso fresco, 
grilled corn, green onions, shaved jalapeños, frizzled onions

NITTY GRITTY BOWL 8.5
Adluh Farms jalapeño cheddar grits, guajillo braised collards,
grilled street corn, chipotle ranch, frizzled onions,
queso fresco, pico, chopped cilantro

Try these on your Bowl!
Mojo Grilled Vegetables + 3
Mojo Pulled Pork + 3.5
Seasoned Ground Beef + 3.5

Chipotle Pulled Chicken + 3.5
Grilled Cilantro Lime Shrimp + 4.5
Grilled Marinated Steak + 4.5
Chili Seared Yellow Fin Tuna* + 6.5


