
Step 1: Choose one TACO STYLE
❍  Authentic Style Topped with chopped cilantro and onion with  

a garnish of radish, Mexican green onion, nopales, and lime
❍  Gringo Style Topped with shredded lettuce, pico de gallo, queso 

Chihuahua, and crema Mexicana
❍  Vegan Style Topped with shredded lettuce, pico de gallo, and 

vegan cheese

Step 2: Choose one TORTILLA STYLE
❍ SOFT Corn  ❍ SOFT Flour  ❍ Crunchy Corn Shell 
All tacos can be made gluten-free with a soft corn tortilla or crunchy corn shell

Step 3: Choose one FILLING
❍ Adobo Costillas Chile pequin braised short ribs  $8.5 
❍ Chorizo Spicy ground Mexican pork  $8 
❍ Al Pastor Roasted pineapple-marinated pork  $9 
❍ Chicken Tinga Chipotle roasted chicken  $8.5 
❍ Carnitas Braised shredded pork  $8.5 
❍ Gringo Meat Seasoned ground beef  $7.5 
❍ Carne Asada Marinated grilled skirt steak  $9.8 
❍ Camarones Roja salsa sautéed shrimp  $9.8 
❍ Lengua Seasoned beef tongue  $9.5 
❍ FRIED COD Lightly battered fried cod with lime and salsa piña $8.5 
❍ Vegetarianos Fried chayote, yuca, and nopales  $8.5 
❍ Frijoles Refritos Smashed black beans and avocado  $7.5 
❍ Beyond Taco Seasoned Beyond plant-based meatless beef  $9

Step 4: Want SALSA 75¢ ea. or GUACAMOLE? $2.5 ea.

❍ Casa ❍ Pico de Gallo ❍ Blanca ❍ Roja ❍ Verde ❍ Crema    
❍ PiNa ❍ Picosa ❍ Mole Poblano ❍ House Guacamole

Step 5: Increase your ORDER? 
❍ 4 Tacos  ❍ 6 Tacos  ❍ 8 Tacos  ❍ 10 Tacos  ❍ 12 Tacos

Step 6: add rice and/or beans?  $2.5 ea.

❍ Arroz Rojo  ❍ Frijoles Charros  ❍ Frijoles Refritos

2 Tacos per order


