
SWEET DESSERTS
key lime pie | $6 • cinnamon churro | $4

THE EXTRA STUFF
killer salsa | $1 each

Arbol, Cactus, Pineapple Serrano, Diablo, Pico, Salsa Verde, Avocado

sides | $2
Mexican rice, cilantro rice, corn relish, refried beans, black 
bean salad, grilled vegetables, tortilla chips, cabbage slaw

The Villages Grown | This symbol represents our dishes that incorporate ingredients sourced from The Villages Grown: 
a local, sustainable farm dedicated to producing fresh, quality foods. Ask your server for more details.

the big barbacoa burrito | $13
Barbacoa, Mexican rice, refried beans, jack cheese, pico, chipotle 
mayo, flour tortilla, topped with red chile sauce & avocado

tradicional | $11
Add Chicken $4 Carne Asada $5 Al Pastor $4 Carnitas $4 
Grilled Vegetables $2  Mexican rice, refried beans, jack cheese, 
pico, chipotle mayo, flour tortilla

BURRITOS

carnitas | $13
Braised Pork, cilantro rice, bean salad, heirloom tomatoes, cotija cheese, 
diablo salsa, habanero pickled onion, crystal lettuce & bibb lettuce

chicken | $13
Achiote chicken, cilantro rice, bean salad, cabbage slaw, cotija 
cheese, Mexican crema, arbol salsa, heirloom tomatoes, crystal 
lettuce & bibb lettuce

carne asada | $14
Marinated steak, cilantro rice, corn relish, bean salad, cotija 
cheese, Mexican crema, avocado salsa, heirloom tomatoes, 
crystal lettuce & bibb lettuce

garden | $13
Broccoli micro green, grilled mushrooms, squash & zucchini, 
cilantro rice, bean salad, salsa verde, avocado, heirloom 
tomatoes, crystal lettuce & bibb lettuce 
*Not so veggie? Add Chicken $4 Carne Asada $5 Al Pastor $4
Carnitas $4 Ground Beef $3

TACO BOWLS Made with The Villages Grown

Old Mill Playhouse • Lake Sumter Landing™

and tequila bar

11AM-9PM DAILY
352-753-MACS | www.LazyMacs.com

HAPPY HOUR
Everyday 3pm-5pm

House Wine, Domestic Draft Beer,
House Sangria, House Margarita     $3

taco b | $3 each
Seasoned ground beef, lettuce, tomato, 
arbol salsa, Mexican crema, cheddar 

cheese, crispy corn shells

TACO TUESDAY
AND THURSDAY

taco b
$3 each ALL DAY

Seasoned ground beef, 
lettuce, tomato, arbol salsa, 

Mexican crema, cheddar cheese, 
crispy corn shells

taco b | $12
Seasoned ground beef, lettuce, tomato, arbol salsa, Mexican 
crema, cheddar cheese, crispy corn shells

carnitas | $13
Braised pork butt, onion, cilantro, avocado salsa, corn tortillas

al pastor | $13
Marinated pork shoulder, onion, cilantro, pineapple serrano salsa, 
corn tortillas

carne asada | $14
Marinated steak, salsa verde, avocado salsa, onion, cilantro, 
cotija cheese, corn tortillas

the original lm's | $12
Chicken, jack cheese, romaine, avocado, habanero pickled 
onions, avocado salsa, crispy blue corn shells

the villages grown taco | $12
Arugula and broccoli microgreens, mushrooms, jack cheese, romaine, 
avocado, habanero pickled onions, avocado salsa, corn tortillas 

TAQUERIA Made with The Villages Grown
3 per order served with rice & refried beans

Before placing your order, please inform your server if anyone in your 
party has a food allergy. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness.

guacamole and chips | $8
Made fresh with avocados, onion, tomato, jalapeno, lime, cilantro

quesadilla | $8
Add Chicken $4 Carne Asada $5 Al Pastor $4 Carnitas $4

nachos | $9
Add Chicken $4 Carne Asada $5 Al Pastor $4 Carnitas $4
Cheese sauce, jack cheese, black beans, house pickled jalapenos, 
pico, avocado salsa, Mexican crema

queso bean dip | $7
Cheese sauce, beans, pico | Add Chorizo $2

street corn | $6
Two grilled corn, cotija cheese, chipotle mayo, chile powder

STARTERS




