STREET TACOS

Choice of Flour or fresh made corn tortillas
(yellow corn or red chili corn)

Pastor: Marinated pork, pineapple, green onions,
jalapeño, pickled cabbage and cilantro cream. 4

PRESSED WRAPS

Chicken Taco: Marinated Chicken, cheese, salsa, lettuce,
and sour cream. 3.5

sliced ham. 8

Beef Taco: Beef, cheese, salsa, lettuce and sour cream.
3.5

Buffalo Chicken: Chicken, buffalo sauce, celery, swiss
cheese. 8

Shrimp Taco: Shrimp, pickled cabbage, cilantro and
boom-boom sauce. 4.5

Ham & Cheese: with mayo and mustard. 5

Fish Taco: Seared Ahi Tuna, pineapple, onion, cilantro,
and purple cabbage slaw, and wasabi sour cream. 4
Avocado Taco: Avocado, pickled red cabbage, sweet
Thai chili sauce & sour cream. 4
Taco Loco: Bag of Doritos with beef, queso, salsa, lettuce
and sour cream. Eat it out of the bag. 4.5
Muy Bien Veg Taco: Cheese crusted tortilla with

shredded cheese and cotija cheese, red peppers,
avocado, onion, spinach, pineapple, pickled jalapeño
and tomato salsa with cilantro cream. 4

STARTERS

Chips & Guac: Fresh made smashed guac. 6
Chips & Salsa: Fresh made Pico de Gallo style salsa. 5
Queso, Guac, & Salsa: The whole shebang. 7
Loaded Queso: Loaded queso with taco beef and
topped with green onions. 7

RICE BOWLS

Cilantro rice, black beans, shredded cheese, cotija
cheese, salsa, green onions, cilantro cream and pickled
jalapeños. 6 add beef, chicken, pork or brisket +2

CANTINA NACHOS
Mega Nachos: Chips, queso, beans, chicken or beef,
salsa, jalapeños, green onions, cilantro & sour cream . . . .
Such a perfect chemistry. 9
Ahi Nachos: Ahi Tuna, chopped cucumber, chopped red
peppers, seaweed salad, and tempura flakes topped
with sweet teriyaki, wasabi and sour cream. 13

Cuban Wrap: Pork, swiss cheese, pickles, mustard &

Avocado Wrap: Fresh avocados, smashed black beans,
sliced red peppers, tomato, red onion, cilantro, spinach,
olive oil, balsamic vinegar, salt and pepper, cilantro
cream (Not Pressed). 7
Spinach Salad: with chicken, red pepper, walnuts,

apples, crispy onions and an apple cider vinaigrette. 7

SANDWICHES, salads
and CUPS
California Chicken Salad: Chicken salad with

apples, grapes, & walnuts as a wrap or over fresh
greens. 8

Buffalo Chicken Salad: Our creamy chicken salad
with celery, ranch, swiss cheese, spinach and a
buffalo sauce kick as a wrap or over fresh greens. 8
Apples, Grapes & Pineapple Cup: Exactly as
stated. 4

SUSHURITTOS & UNDERGROUND
BURRITOS
The #4 Sushurrito: Seaweed Salad, Tuna, cucumber,
avocado, red pepper, tempura flakes, soy sauce, ginger
and wasabi spread wrapped in rice and seaweed and
topped with sesame seeds. 12
Karen’s Favorite: Crispy shrimp, avocado, cream
cheese, cucumber, ginger, spicy mayo topped with
seeds . . . . So good you’re gonna’ want to talk to the
manager about it! 12
Sugar Bear’s Caribbean Burrito: Sweet spice jerk pork,
cilantro rice, black beans, green onions, avocado and
pineapple. 9

Beef & Chicken: Cilantro, rice, black beans, shredded
cheese, queso, lettuce, and salsa. 8

PIZZAS
(Specialty Drinks)
Available in alcoholic for Adult Superheroes and non-alcoholic
versions for our younger Sidekicks

The Dark Suits have infiltrated our area and it is
time to fight back!!! The Dark Suits have existed for
centuries & can be tied to just about anywhere joy &
laughter have disappeared, leaving in their wake an
oppressed society with all work and no play. The
Dark Suits exist to bring monotony and gloom to
every man, woman and child on the planet.
But, Do Not Fear!! The Dark Suits have met their
match! The Just Amuse Me! (JAM) Headquarters was
established to help fight the Dark Suits. Our team of
superheroes has uncovered this clandestine groups
plans to infiltrate our area by exposing the
population to a formula they call Mundanium. Side
effects of Mundanium have been known to include
complete loss of joy, hopelessness and drudgery.
CAUTION: You may already be affected!!!!
The Underground Cantina located inside the Just
Amuse Me Entertainment Center was built to develop
flavorful ingredient combinations that are sure to
encourage laughter and bring a smile to your face.

Laphanite: A Fizzy Gin and Cherry Cordial with a
hint of fresh squeezed lemon. 7
Entertainium: Aged Whiskey, Apple Pucker,
Sweet & Sour with Jolly Rancher Rim. Served
with a lime & cherry. 7
Hallarium: Orange soda mixed with Whipped
Cream Vodka topped with an orange slice and
a cherry. 7

TAQUERIA MARGARITAS
Classic Margarita: Tequila, Sour, & Triple
Sec. 6

12 inches of freshly made dough
cooked to perfection!

Cheese Pizza: 12
Ham & Pineapple: 13
Pickle Pizza: 12

Pepperoni: 13
Buffalo Chicken: 13

KANNON’S DOG TOWN USA
Choice of Flour or fresh made corn tortillas
(yellow corn or red chili corn)

Basic Dog: Nathan’s Hot Dog with ketchup &
mustard. 3.5
Underground Dog: Purple cabbage slaw, tomatoes,
ketchup, mustard and relish. 4.5
Tijuana Dog: Queso, taco beef, cheese, salsa,
lettuce and sour cream. 4.5

BROOKELYNN’S SWEET SIDE
Brookie, Brookie had a cookie it was full of chocolate
chips ... then she came to The Underground and found
these sweet little bits.

Ridiculousness Chocolate Cake: Layers of
chocolate cake with rich chocolate
icing. 7
State Fair Mini Doughnuts: Just like you
were at the fair, only better. 1.75

BEVERAGES
Coca-Cola Products: Coke, Diet Coke, Sprite, Root
Beer, Orange Fanta, Seagram’s Ginger Ale. 2.5
Coffee: Caffeinated or decaffeinated. 2.5

Dragon Fruit Margarita: Tequila, Fresh Dragon
Fruit, Fresh squeezed Lime Juice, & Triple
Sec. 8
Jalapeño Mango: Freshly muttled Jalapeño,
Mango, Lime, and Tequila. 8
Dirty Margarita: Freshly muttled limes, tomato
juice, horseradish, olives, Worcestershire,
Tequila, Pickles with salt and pepper rim. 8

BEERS ON TAP: Yuengling, Bud Light, Copp

Specialty Brews, Swamphead Specialty Brews.

WINE:

Sangria on Tap, Chardonnay, Red Blend.

CANS O BEER:

PBA, Corona, Bud, Bud Light,
Miller Lite, Tecate, IPA

Let our dynamic crew of professionals plan your next event
for you. Our experienced professionals will make you look
like a Superhero. Small or Large Parties, Corporate Events,
Fundraisers, Showers, Graduation Parties, Intimate
Proposals, we can do it all. Ask to speak to one of our
Event Specialists or contact us at sales@justamuseme.com
or contact Susan at 352-586-1406.

