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TACO TUES

L']

PIERSID. DAY

DRINK SPECIALS

BueNaveza LiME Savt MExtcaN Lager | 5
MicHELADA | clamato, lime, bloody mary mix, mexican lager | 8
MaRrGaRrTTA | Orange curacao, lime, saline, tequila | 10
Er D1aBro | mezcal, tequila, lime, creme de cassis | 10 ‘
Paroma | grapefruit, lime, pineapple syrup, tequila, soda, saline | 10
Featurep House CockrarL “DespERaDO” | 15
jalapeno tequila, mezcal, lime, grapefruit, grenadine, 2 towns prickly pear cider

STARTERS

THat CALAMART | fried calamari, citrus chili sauce, honey sriracha, thai basil | 16
Crrspy BrusseL SprouTs | pancetta, apple maple vinaigrette, panko parm, pomegranate seeds | 13
CHICKEN TaqQuITOS | fried taquitos, red guajillo sauce, guacamole, shredded lettuce, cojita cheese, sour ceram | 14
Awnrt Poke “NacHos” | marinated fresh ahi poke, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 16
STREET PoTATOES | par baked, fried red potatoes, sour cream, cojita cheese, guacamole | asada or chicken | 16
SHrIMP TosTaDAs | lime marinated shrimp, avocado, cilantro, red onion, tomato, corn tostadas | 17

RAW & CHILLED

i
OYSTERS | 3 for 10 | half dozen 18 | full dozen 34
Chef's seasonal selection

TIGER PRAWNS | half dozen 15 | full dozen 28
black tiger prawns, house cocktail sauce

SouTHERN MEX1cO SHRIMP COCKTAIL | 19

SALADS

ADD | chicken 7 | salmon 10 | tiger prawns 11 | available grilled or blackened

CaEsar | romaine, tomatoes, fennel, parmesan cheese, herboutter croutons, caesar dressing | 15
BeET SaLAD | red & golden beets, spring mix, crumbled geat chieese, candied walnuts, lemon thyme vinaigrette | 16
Cogs | romaine, grilled.chicken, bacon, blue cheese crumbles, egg, avocado, tomato, red onion, blue cheese dressing | 18

TACOS
ADD | beans 4 | mexicanrice 4 |
ASADA | Qaxaca cheese, red onion, cilantro, red guajillo salsa, .corn tortilla | 4.50
CHICKEN | chipotle ehili sauce, red'enion, cilantrg, corn tortilla | 4.50

Crrspy Fisu | cod filet, green cabbage, pico de gallo, paprika lime dressing, pickled onions, corn tortilla | 4.50
4 AL PasTor | achiote marinated pork; red onion, cilantro, pineapple, creamy habanero sauce, corn tortilla | 4.50
CaraMagrr | crispy calamari, lettuice, pico-de gallo, cheddar cheese, paprika lime dressing, corn tortilla | 4.50
Taco Pack | choice of twotacos, mexican rice,.and beans | 15

AUTHENTIC SOUTHERN MEXICAN

ARRACHERA STEAK AND MUSHROOMS | 24
arrachera steak, mushrooms, red onion, serrano chiles, red quajillo salsa, black beans, rice, tortillas
Tostapas DE CocHINTTA P1BIL | 22
achiote marinated pork, black beans, pickled-onions; banana peppers, cojita cheese, sour.cream, corn tostadas
ExNcurrapas DE M1 Casa | 18
chicken tinga, tomatillo salsa, lettuce, tomatoes, red onion, avocado, cojita cheese, .sour cream

|

‘ La Torta |17
L (asada, chicken or al pastor), Oaxacan cheese, ham, lettuce, tomato,jalapeno, beans, mayonaise, french fries

DULCES

PrataNos FLamanos | 9
plantains, tequila, cane sugar, orange syrup, vanilla ice cream
CHocorATE CAKE | 9
dark chocolate, semisweet chocolate, citrus zest

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



