
–Ask about our special dessert selection–

H A R V E S T  M A R G A R I T A
El Mayor, lime, housemade harvest simple; served with a cinnamon 

brown sugar rim    $15

C A R A M E L  A P P L E  M A R G A R I T A
El Jimador, apple cider, lime, simple, caramel drizzle; served with a 

cinnamon brown sugar rim    $14

D I R T Y  S P I C Y  T O T S
tots with choice of houston beef or beans & veggies, queso blanco, 

guacamole, roasted jalapeños & salsa mexicana    $12

L A  B U E N A  C E N A
pork belly, jasmine rice, black beans, shredded lettuce, avocado, pumpkin 

seeds, queso fresco & cilantro chimichurri    $17

T E X A S  R E D  C H I L I
home-style texas beef chili served with jasmine rice, shredded cheese, red 

onions, fritos & sour cream    $15

K O R E A N  B B Q  T A C O S
three flour tortillas filled with korean steak, avocado, kimchi slaw and 

sriracha; served with lettuce, sour cream, guacamole & jalapeños     $18

S W E E T  P E T E  R I C E  B O W L
texas pete & honey fried chicken, jasmine rice, black beans, lettuce, corn 
pico, shredded cheese, fresh avocado, lime crema & fresh cilantro    $14
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T A K E  T H E  S T R E S S  O U T  
O F  T H E  H O L I D A Y S . . .

L E T  U S  C O O K  
F O R  Y O U !
Scan here to inquire or email 
catering@theporchws.com for 
more information


