
S O U T H - O F - T H E - B O R D E R  F A R E
SERVING UP TEMPTATION, WITH A SIDE OF LIME.

PLEASE CONTACT
MGM National Harbor Group Dining at groupdining@mgmnationalharbor.com for Hours of Operation and other inquiries.

At Diablo’s Cantina, set your night ablaze with an endless selection of Tequilas, delicious south-of-the-border 
fare, and of course, a little decadence. Our vibrant restaurant and expansive outdoor patio are ready to 

welcome you. Diablo’s features an array of creative cocktails and one-of-a-kind margaritas perfectly paired 
with a variety of mouthwatering specialties, including freshly made guacamole, street tacos, and more of 

your favorites. So no matter what you choose, you’re sure to leave in good spirits.

MAIN DINING ROOM 

200 Occupancy

SEMI-PRIVATE DINING ROOM 

50 Occupancy

Patio
150 Occupancy



Beverages are not included in price per person. Coffee/Tea is available upon request.

*Consuming undercooked meat, fish or dairy may increase the risk of illness. 

Some ingredients are manufactured in a facility that also processes eggs, tree nuts, soy, wheat, fish and shellfish products.

$70 GRAN FIESTA #1
Beverages, tax and gratuity not included

CLASSIC GUACAMOLE  
avocado, cilantro, jalapeño,  

onion, tomato

FLAMING GUACAMOLE 
diced habaneros red onions  

and cilantro

YUCATAN STYLE GUACAMOLE  
diced mango guajillo chili oil cilantro and 

diced white onions 

NACHOS  
freshly made tortilla chips, pickled jalapeño, cheese sauce,  

pico de gallo, crema fresca, guacamole CHIPS AND SALSA
 

BIRRIA TACO 
onion and cilatntro, consommé

RAJAS & MUSHROOM 
roasted peppers, onions, mushroom,  

cotija, salsa verde

BAJA STYLE FISH 
battered cod, flour tortilla, cabbage,fresno 

chilies, chipotle aioli, cilantro

FRIJOLES PUERCOS BUTTERED CILANTRO RICE DIABLOS’S FRIES CHURROS 

CHICKEN ENCHILADAS SUIZAS  
pablano & tomatilla sauce, crema fresca, chihuahua cheese

CARNITAS STYLE PORK BELLY 
confit pork belly, charred tomatillo salsa, pickled onion  

and carrots, corn tortillas

APPETIZERS (FAMILY STYLE)

ENTRÉES (FAMILY STYLE)

SIDES

GUACAMOLE (CHOICE OF ONE STYLE)

STREET TACOS (CHOICE OF ONE STYLE)



Beverages are not included in price per person. Coffee/Tea is available upon request.

*Consuming undercooked meat, fish or dairy may increase the risk of illness. 

Some ingredients are manufactured in a facility that also processes eggs, tree nuts, soy, wheat, fish and shellfish products.

$80 GRAN FIESTA #2
Beverages, tax and gratuity not included

CLASSIC GUACAMOLE  
avocado, cilantro, jalapeño,  

onion, tomato

FLAMING GUACAMOLE 
diced habaneros red onions  

and cilantro

YUCATAN STYLE GUACAMOLE  
diced mango guajillo chili oil cilantro and 

diced white onions 

BIRRIA TACO 
onion and cilatntro, consommé

RAJAS & MUSHROOM 
roasted peppers, onions, mushroom, cotija, 

pico de gallo, salsa verde

BAJA STYLE FISH 
battered cod, flour tortilla, cabbage,fresno 

chilies, chipotle aioli, cilantro

POLLO PIBIL  
achiote marinated chicken, sweet potato 

hash, habanero relish, corn tortillas

CARNITAS STYLE PORK BELLY 
confit pork belly, charred tomatillo salsa, 
pickled onion and carrots, corn tortillas

 BRAISED BEEF  
ENCHILADAS SUIZAS  

pablano & tomatilla sauce, crema fresca, 
chihuahua cheese

APPETIZERS (FAMILY STYLE)

SIDES

STREET TACOS (CHOICE OF TWO STYLES)

CHICKEN QUESADILLA   

CHIPS AND SALSA  

BAJA CAESARS SALAD  
gem lettuce, cotija cheese, pickled white onions, pickled tomato, 

tri-color tortilla chips and chili lime caesar dressing 

GUACAMOLE (CHOICE OF TWO STYLES)

ENTRÉES (FAMILY STYLE)

FRIJOLES PUERCOS 

BUTTERED CILANTRO RICE 

DIABLO’S FRIES 

PLANTAINS 
CHURROS 



Beverages are not included in price per person. Coffee/Tea is available upon request.

*Consuming undercooked meat, fish or dairy may increase the risk of illness. 

Some ingredients are manufactured in a facility that also processes eggs, tree nuts, soy, wheat, fish and shellfish products.

$90 GRAN FIESTA #3
Beverages, tax and gratuity not included

CLASSIC GUACAMOLE  
avocado, cilantro, jalapeño,  

onion, tomato

FLAMING GUACAMOLE 
diced habaneros red onions  

and cilantro

YUCATAN STYLE GUACAMOLE  
diced mango guajillo chili oil cilantro and 

diced white onions 

FILET MIGNON ALAMBRE*  
tenderloin tips, bell peppers, chili oil, cilantro, 

 warm flour tortillas

ENCHILADAS DE MARISCOS  
lobster, scallops and shrimp, chipotle and tomato cream sauce, 

crema fresca, chihuahua cheese

CARNITAS STYLE PORK BELLY 
confit pork belly, charred tomatillo salsa, pickled onion  

and carrots, corn tortillas

CHICKEN ENCHILADA SUIZA  
pablano & tomatilla sauce, crema fresca, chihuahua cheese

APPETIZERS (FAMILY STYLE)

SIDES

CHIPS AND SALSA  

CHICKEN FLAUTAS  
crispy rolled corn tortilla, avocado salsa verde, crema  

fresca, cotija cheese 

BAJA CAESARS SALAD  
gem lettuce, cotija cheese, pickled white onions,  

pickled tomato, tri-color tortilla chips and chili  
lime caesar dressing 

GUACAMOLE (CHOICE OF TWO STYLES)

ENTRÉES (FAMILY STYLE)

FRIJOLES PUERCOS 

BUTTERED CILANTRO RICE 

STREET CORN  

PLANTAINS 
CHURROS



Beverages are not included in price per person. Coffee/Tea is available upon request.

*Consuming undercooked meat, fish or dairy may increase the risk of illness. 

Some ingredients are manufactured in a facility that also processes eggs, tree nuts, soy, wheat, fish and shellfish products.

RECEPTION STYLE MENU
Beverages, tax and gratuity not included

CLASSIC GUACAMOLE  
avocado, cilantro, jalapeño,  

onion, tomato

FLAMING GUACAMOLE 
diced habaneros red onions  

and cilantro

YUCATAN STYLE GUACAMOLE  
diced mango guajillo chili oil cilantro and 

diced white onions 

BIRRIA TACO 
onion and cilantro, consommé

CHICKEN TINGA 
corn tortilla, slow braised chicken 

cilantro, onion, salsa roja

CHICKEN FLAUTAS CHICKEN TINGA QUESADILLA BUTTERED CILANTRO RICE

PORK BELLY FILET ALAMBRE FRIJOLES PUERCOS  BEEF NACHOS

STREET CORN FRIED PLANTAINS DIABLO’S FRIES HOMEMADE CHURROS

AL PASTOR 
achiote marinated pork shoulder & pork belly, grilled pineapple, 

salsa taquera and cilantro

RAJAS & MUSHROOM 
roasted peppers, mushroom, cotija, onions, salsa verde 

GUACAMOLE BAR $25 PER PERSON
guacamole served with chips and salsa

(CHOICE OF THREE STYLES)

CHOICE OF 3 $40 PER PERSON  |  CHOICE OF 4 $50 PER PERSON  |  CHOICE OF 5 $60 PER PERSON

STREET TACO $35 PER PERSON

BUILD YOUR OWN FIESTA


