TAPAS

CHIMICHANGAS

Chips and Salsa | $5

Chicken Mole | $16

Fresh, house-made tortilla chips with your choice of
House Roja or Verde salsa. Free refills!
Add guacamole +$5

Grande flour tortilla stuffed with pulled chicken, black
beans, pico de gallo, Bueno rice, queso cheese and
scallions. Fried to a golden brown and smothered in
Bueno Mole sauce, finished with crema lines, cotija
cheese and cilantro.

3-Layered Dip | $11
A house favorite! Layers of refried beans, creamy
cilantro and guacamole. Served with house-made
tortilla chips.

Queso Nachos | $13
House-made tortilla chips piled with black beans,
pickled jalapeños & onions, pico de gallo and queso
cheese, sprinkled with cotija cheese and cilantro.
Served with sour cream and salsa.
Add Ground Beef, Pulled Chicken, Carnitas or Roasted
Vegetables for +$3 | or Grilled Chicken or Steak, or
Chorizo for +$4

Carnitas Taquitos | $10
Two crispy fried corn tortillas filled with carnitas,
scallions and cheese. Served with creamy cilantro.

Empanadas | $11
Two golden fried, house-made savory filled pastries.
Served with chipotle aioli.
Ask your server for today’s selection.

Mini Chimis | $10

Carne Asada | $18
Grande flour tortilla filled with Carne asada, Bueno rice,
black beans, pico de gallo, sautéed onions, red bell peppers
and mixed cheeses. Smothered in rich queso cheese.

BURRITOS
Bueno Burrito | $14
Grande flour tortilla stuffed with Bueno rice, black beans,
tomatoes, cheddar jack cheese and house roja salsa with
choice of filling. See below

Burrito Bowl | $15
Jumbo portion of local fresh greens and tomatoes topped
with black beans, Bueno rice, pickled onions, jalapeños,
guacamole, sour cream, house roja and shredded cheese.
Served with chips in the bowl and garnished with cotija
and cilantro.
Choice of topper. See below
CHOICE OF FILLING / TOPPER:

Ground beef, Pulled Chicken, Carnitas, or Roasted Veg

Mighty but mini chicken and cheese chimis served with
Bueno’s spicy orange dipping sauce.

Add Grilled Chicken or Steak, Chorizo, Crispy Fish, Shrimp
or Seitan for +$4

Mayan Spring Rolls | $9

QUESADILLAS

Grilled flour tortilla stuffed with avocado, pickled red onion
and creamy cilantro. Served with fresh pineapple salsa.

Loco Wings or Tenders | $14
Crispy fried jumbo chicken wings or tenders tossed with
a choice of Buffalo, Honey Chipotle or Jane’s House
Sauce. Served with carrots & celery and a side of bleu
cheese, ranch or creamy cilantro dressing.

Street Corn | $5 As local as we can get it!
Grilled sweet corn, smothered in creme fresh, topped
with cotija, zesty corn crunch and cilantro.

FAJITAS

Cheese | $11
The Classic: Cheddar jack cheese in a grande tortilla
griddled to perfection and served with house salsa and
sour cream.

Build It Your Way | $11+
Start with The Classic and get creative! Fillings include:
Avocado, Black Beans
Pickled Onions, Pickled
Jalapeños, Sautéed
Peppers & Onions,
Diced Tomatoes

Pulled Chicken
Ground Beef
Carnitas
Roasted
Vegetables

Grilled Chicken
Grilled Steak
Chorizo
Shrimp
Seitan

Add 75¢ ea.

Add $3 ea.

Add $4 ea.

Chicken, Steak, Shrimp or Seitan | $17

Chorizo and Goat Cheese | $15

Sizzling pan of one of the above with sautéed peppers
& onions. Served with cheese, salsa, sour cream, warm
tortillas (your choice of corn or flour), and rice & beans.

Savory chorizo, caramelized onions, and local goat
cheese, griddled in a grande flour tortilla. Served with
house salsa and sour cream.

NOTE: Most dishes are garnished with cotija, lime crema and/or cilantro unless otherwise specified.

