
HAPPY HOUR EVERYDAY 3PM-5PM
house wine, domestic draft beer, 
house sangria, house margarita

taco b | $4 each
Seasoned ground beef, lettuce, tomato, arbol salsa, 
mexican crema, cheddar cheese, crispy corn shell

THE EXTRA STUFF
killer salsas | $2 each
House, salsa verde, pico, pineapple serrano, arbol, diablo

sides | $3
Mexican rice, cilantro rice, corn relish, refried or black beans, 
bean salad, grilled vegetables, tortilla chips, red cabbage slaw

SWEET DESSERTS

the big barbacoa burrito | $14
Barbacoa, mexican rice, refried beans, jack cheese, pico, chipotle mayo, flour 
tortilla, topped with red chile sauce & avocado

tradicional | $12
Add Carne Asada $6 Mahi $6 Chicken $5 Carnitas $5 Ground Beef $5 Grilled 
Vegetables $3  - mexican rice, refried beans, jack cheese, pico, chipotle mayo, 
flour tortilla

BURRITOS

carnitas | $14
Braised pork, cilantro rice, bean salad, heirloom tomatoes, cotija cheese, diablo 
salsa, habanero pickled onion, crystal lettuce, bibb lettuce

chicken | $14
Achiote chicken, cilantro rice, bean salad, cabbage slaw, cotija cheese, mexican 
crema, arbol salsa, heirloom tomatoes, crystal lettuce, bibb lettuce

carne asada | $15
Marinated steak, cilantro rice, corn relish, bean salad, cotija cheese, mexican 
crema, heirloom tomatoes, crystal lettuce, bibb lettuce

garden | $14
Broccoli microgreens, grilled mushrooms, squash, zucchini, cilantro rice, bean 
salad, salsa verde, avocado, heirloom tomatoes, crystal lettuce, bibb lettuce  
*Not so veggie? Add Carne Asada $6 Mahi $6 Chicken $5 Carnitas $5 Ground 
Beef $5 Grilled Vegetables $3 

TACO BOWLS Made with The Villages Grown

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

TACO TUESDAY/THURSDAY
taco b | $4 each

Seasoned ground beef, lettuce, tomato, arbol salsa, 
mexican crema, cheddar cheese, crispy corn shell

The Vil lages  GrownThe Vil lages  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.

TAQUERIA Made with The Villages Grown
3 per order served with rice & refried beans3 per order served with rice & refried beans

taco b | $13
Seasoned ground beef, lettuce, tomato, arbol salsa, mexican crema, cheddar 
cheese, crispy corn shells

carnitas | $14
Braised pork, onion, cilantro, avocado salsa, corn tortillas

carne asada | $15
Marinated steak, salsa verde, avocado salsa, onion, cilantro, cotija cheese, 
corn tortillas

the original lm’s | $13
Chicken, jack cheese, romaine, avocado, habanero pickled onions, avocado 
salsa, crispy blue corn shells

the villages grown tacos | $14
Add Carne Asada $6 Mahi $6 Chicken $5 Carnitas $5 Ground Beef $5 Grilled 
Vegetables $3 - Arugula and broccoli microgreens, mushrooms, jack cheese, 
romaine, avocado, habanero pickled onions, corn tortillas 

mahi mahi | $15
Lightly blackened mahi mahi, fresh pineapple serrano salsa, corn tortillas

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 food borne illness.

FROZEN DRINK S

FROM THE BEach bar
house marg | $8

Nuff said

cadillac | $15
Patron Reposado, with a floater of Grand Marnier

premium | $12
Partida Blanco, Patron Citronge

skinny marg | $8
Sauza Blanco, Triple Sec, Fresh Lime Juice

pineapple jalapeño marg | $9
Partida Blanco, Orange Liqueur, Pineapple, 

Lime Juice, Agave, Jalapeño

moscow mule | $10
Tito’s, Lime Juice, Gosling’s Ginger Beer

painkiller | $11
Pusser’s Rum, Pineapple Juice, Orange Juice, 

Cream of Coconut, Fresh Nutmeg

MARGARITAS/CÓCTELES

lime margarita | $8
Organic Kelvin’s Margarita Mix

piña colada | $8
Fat Tuesday’s Piña Colada Mix

bushwacker | $8
Fat Tuesday’s White Russian, 
Vanilla Mix, Cream of Coconut

mexican coke | $5jarritos | $5
Fruit Punch | Pineapple 

| Mango | Mandarin

house vino – by the glass | $8
Cabernet, Merlot, Chardonnay, Pinot Grigio, 

White Zinfandel

lamarca prosecco (split) | $8
sangria | $8 Red (Roja) & White (Blanca)

EL VINO BY THE GLASS OR BOTTLEBY THE GLASS OR BOTTLE

frozen pineapple
strawberry margarita

Strawberries, Organic Kelvin’s 
Margarita and Frose Mix

Served in a Pineapple 

$14

HOME OF THE FAMOUS

kim crawford – sauvignon blanc | $13 | $45 
barone fini – pinot grigio | $11 | $41 
stag’s leap – chardonnay | $15 | $56
meiomi – pinot noir | $13 | $46
aix – rosé  | $14 | $46

From the Dave Matthews Band Vineyard
the dreaming tree – 

cabernet sauvignon  | $12 | $38

chips and salsa | $6 
guacamole and chips | $9
Made fresh with avocado, onion, tomato, jalapeño, lime, cilantro

quesadilla | $9
Add Carne Asada $6 Mahi $6 Chicken $5 Carnitas $5 Ground 
Beef $5 Grilled Vegetables $3

nachos | $10
Add Carne Asada $6 Mahi $6 Chicken $5 Carnitas $5 Ground Beef $5 
Grilled Vegetables $2 - Cheese sauce, jack cheese, black beans, house 
pickled jalapeños, pico, avocado salsa, mexican crema

queso bean dip | $8 
Cheese sauce, beans, pico, tortilla chips

street corn | $7
Grilled corn, cotija cheese, chipotle mayo, chile powder

STARTERS

budweiser | $4.50

bud light | $4.50

coors light | $4.50

miller lite | $4.50

pacifico | $5.50

corona | $5.050 light

sol | $5.50

modelo negra | $5.50

sam adams | $5.00

cigar city jai alai | $5.50

funky buddha hop gun | $5.50

funky buddha floridian | $5.50

heineken | $5.50

white claw | $5.50 (ask about selections) 

gumption original cider | $5.50

o’doul’s n/a | $4.50

DRAFTS

reg. or

Bottles/Cans buy a bucket of five beers & the sixth is on us

CERVEZAS

key lime pie
$7

cinnamon churros
$6 chocolate sauce

Served with

HALF OFF

craft of the month  | | $7.00

dos xx | $6.50 

corona premier | $6.50

modelo especial | $6.50

yuengling | $6.50

michelob ultra | $6.50
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