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	 FAJITAS AL CARBON	 FAJITAS AL CARBON
	 charred onions and peppers, pico de gallo, cilantro, 
	 crema, guacamole & red rice with choice of 
	 charro or refried beans and flour or corn tortillas
	 steak $34  ✦  chicken $26  ✦  shrimp $27  ✦  cauliflower $22

CHILI  CRUSTED SHRIMPCHILI  CRUSTED SHRIMP
guacamole, pico de gallo, corn-masa cakes, 
charred tomatillo salsa, cotija  $22

ENCHILADASENCHILADAS
three house-made corn tortillas, avocado, 
crema, pickled red onion, and red rice. 
choice roja or verde sauce & charro or refried beans  $17
                           

choice of:  chicken | barbacoa | cheese

ARROZ CON POLLOARROZ CON POLLO
charcoal grilled chicken, red rice, enchilada roja sauce,
queso, pico de gallo, cilantro  $18 

CHICKEN CHIMICHANGACHICKEN CHIMICHANGA
verde rice, chihuahua cheese, poblano, topped with 
pico de gallo, enchilada roja sauce, crema, 
and served with refried beans  $16

	 TACOS AL CARBTACOS AL CARBOONN
	 three per order with warm flour tortillas served with 
	 charred onions, cilantro, salsa verde, red rice and refried beans
	                              from our charcoal grill: steak $31  ✦  chicken $23  ✦  shrimp $24

EL JEFE COMBO PLATEEL JEFE COMBO PLATE
two roja cheese enchiladas, one crunchy beef taco, and one chicken sope
served with guacamole, red rice and refried beans  $24  (no substitutions por favor)

MINERO DOUBLE CHEESEBURGERMINERO DOUBLE CHEESEBURGER
beef & chorizo patties, white american cheese, red onion, 
chili lime mayo, served with seasoned fries  $18

5 CHEESE QUESADILLA5 CHEESE QUESADILLA
chihuahua, oaxaca, cotija, and queso fresco folded in a flour tortilla,
served with a side of Charleston’s best queso  $16
add:  chicken or al pastor +2  ✦  barbacoa +4

THREE AMIGOS SAMPLERTHREE AMIGOS SAMPLER
queso dip, salsa roja, guacamole  regular $16 | large $22 

SALSA TASTINGSALSA TASTING  $8
ROJA  fresh / traditional  ✦  VERDE  mild / bright  ✦  BENNE  spicy / sweet 

SALSA ROJASALSA ROJA  $6 

QUESO DIPQUESO DIP  $8 | add chorizo +2

GUACAMOLEGUACAMOLE made fresh daily  $12 

STREET CORNSTREET CORN corn, mayo, crema, tajín, cotija, cilantro  $10 

NACHOSNACHOS
queso, refried beans, pico de gallo, cotija, crema,
pickled jalapeños, cilantro | choice of chicken or ground beef  $15 

SOPESSOPES
refried beans, red onion, lettuce, crema, queso fresco, valentina, cilantro 
choice of:  chicken | al pastor | barbacoa  $11

MINERO WINGSMINERO WINGS
charcoal grilled wings, served with pasilla ranch  $16 
choice of:  minero style | guava habanero | chili lime

CHICKEN TAQUITOS CHICKEN TAQUITOS 
queso, pico de gallo, crema, queso fresco  $13

CHICKEN TORTILLA SOUPCHICKEN TORTILLA SOUP
corn, avocado, cotija cheese, red onion, 
radish, cilantro, tortilla strips  $12

MINERO CHOPPED SALADMINERO CHOPPED SALAD
romaine, corn, tomatoes, cucumber, red onion,
radish, pepitas, queso fresco, tortilla strips
choice of:  pasilla ranch | jalapeño-lime vinaigrette  $13

add ons:
barbacoa $7  ✦  chicken $5  ✦  shrimp $7
al pastor $5  ✦  avocado $3

STARTERS

TACO COMBO PLATES

— Parties of 12 or more will be charged 20% gratuity with a maximum of 6 split checks. — 

Items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

The following major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, tree nuts, wheat, peanuts, soybeans and sesame. Please notify staff for more information about these ingredients.

2 tacos $16  ✦  3 tacos $19 | served with red rice and refried beans 
choice of: HOUSE-MADE CORN or FLOUR TORTILLAS

CHARCOAL CHICKENCHARCOAL CHICKEN
mole coloradito, cotija cheese, pickled red onion (*contains almonds)

BEEF BARBACOABEEF BARBACOA
pickled yum yum peppers, tomatillo salsa, corn, queso fresco

CRUNCHY GROUND BEEFCRUNCHY GROUND BEEF
chihuahua cheese, lettuce, tomato, avocado purée, crema, crunchy shell

PORK AL PASTORPORK AL PASTOR
grilled pineapple, white onion, avocado purée

CAULIFLOWERCAULIFLOWER
salsa macha, red onion, cotija cheese (*contains peanuts)

FRIED F ISHFRIED F ISH
green tomatillo tartar sauce, cabbage, red onion, radish

GRILLED SHRIMPGRILLED SHRIMP
mango, jicama & red onion slaw, spicy benne salsa, avocado purée

POPSICLEPOPSICLE
coconut water,

seasonal fruit  $4

TRES LECHES  TRES LECHES  
whipped cream, 

seasonal fruit  $9

CHURROSCHURROS
dulce de leche, 

sea salt  $8

Red Rice  ✦  Seasoned Fries

Fried Sweet Plantains  ✦  Refried Beans

Sliced Avocado  ✦  Charro Beans$5 PER$5 PER

Our team proudly crafts fresh corn tortillas in-house daily, 
using heirloom corn from both Mexico and South Carolina.

J O H N S  I S L A N D

THE MINERO BURRITOTHE MINERO BURRITO
red rice, beans, oaxaca cheese, crema, poblano, 
cabbage, cilantro, salsa verde, avocado
or lose the tortilla and Make it a Bowl!

MINERO QUESADILLAMINERO QUESADILLA
chihuahua cheese, crema, chipotle, red onion, 
pickled peppers, crispy tortilla chips, cilantro 

choice of: 

heirloom
beans	 $15
chicken	 $17
al pastor	 $17
barbacoa	 $19


