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IRISH TAKEOVER

9e=VEGETARIAN

STEP 1. PICK YOUR FILLING FROM BELOW

CORNED BEEF BEER-IA CHICKEN TINGA

We take our traditional

and cook it together with

cilantro, and onions.

Slow-roasted shredded

pork with pickled red
onion, sweet pineapple, Mexican crema and cilantro

and house-made salsa

Pulled chicken in a
chili and spice birria paste = smokey chipotle tomato
sauce topped with
Irish stout and corned beef. crema, cilantro, pickled
served with melty cheese, red onion, and radish.

CARNITAS CHORI-PAPA*

Vegan chorizo and fried
potatoes topped with

lime cabbage slaw.
verde.

STEP 2. PICK HOW YOU WANT IT PREPARED

ACO

3 OF THE SAME KIND PER ORDER 12

Served on a house-made gluten-free
heirloom corn tortillas. Each filling comes
with its own special set of toppings chosen
to compliment the flavors and textures of
the filling. Ask for gringo style and we will
skip the toppings.

BURRITO

CHOOSE ANY TOPPING 16
House made red rice, heirloom beans,
guacamole, green salsa, crema, and the
toppings listed above with your filling
wrapped in a giant flour tortilla.

Grilled Cheese

CHOOSE ANY TOPPING 15
Martins potato bread stuffed with melted

cheese and your choice of filling! Comes
with the special toppings listed with each
taco filling.

BOWL

CHOOSE ANY TOPPING 16
House-made red rice, heirloom beans, and
the toppings listed above with your filling
wrapped in a bowl with a dollop of fresh
guac and crisp tortilla chips.

Papa O'Golo

CHOOSE ANY TOPPING 15

Baked potato topped with melted butter,
our nacho cheese sauce, any filling from
above-and its special set of toppings,
pickled jalapenos, crema, and a dollop of
guac.

POCO MAS

HOUSE-MADE CHIPS & GUAC 8
Fresh corn tortilla chips and made to
order guacamole with cilantro, red
onion, tomato, and lime
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