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Sandwiches 
Served with a side salad unless 
otherwise requested. 
Bi Phillycia - Roasted barbacoa served on a Philly roll 
with fajita veggies, dijon, and melted balsamic-shallot 
manchego cheese.  $15.50 
Torta Adobada - Our house recipe carnitas on toasted 
challah bread with lettuce, tomato, avocado, and our 
house chipotle mayo plus a side salad.  $12 
Torta Cubana - Grilled ham, pork adobo, dill pickle 
chips, cheese blend, spicy mustard, an egg cooked 
over hard, and a side salad. $14 
BLT - Bacon, lettuce, tomato, and chipotle mayo on 
toasted challah bread.  $12 
 

Specialty Tacos  

Camarones ▼ - Grilled Shrimp with chipotle aioli and 

Mexican style slaw $4.50 

Veggie  - Cauliflower and mushrooms on a corn 
tortilla with slaw.  $3.25 

Seared Tuna ▼ - Our signature seared tuna with 

chipotle aioli and Mexican slaw. $4.50 
 

Tacos  
Classic Street Tacos - Served à la carte on a corn 
tortilla with fresh cilantro and onion.  Choose from ‘Our 
Meats’. - $3.50 each 

 

Chalupas   
Grilled corn tortilla with salsa verde, seasoned crema, 
cotija cheese, and cilantro. 
Traditional Street Style – With any of ‘Our Meats‘  
$5.50 each 
Buffalo Chicken - Plus sauteed brussels sprouts. - 2 for 
$12 
 

Soups/Salads 
Chicken Tortilla Soup - Made from scratch!  Cup: 
$3.50, Bowl: $6 

Seared Tuna Salad▼  - Seasoned & seared Ahi 

tuna on a bed of arugula, topped with marinated cherry 
tomatoes, seasoned crema, and Cotija cheese.  $16 

House Salad  - Spring mix topped with marinated 
cherry tomatoes, red onion, freshly cooked tortilla 
chips, avocado, and seasoned crema.                         
Full $10.50, Half $5.50 
 

Enchiladas  
Toasted corn tortilla with your choice of filling, topped 
with our world-famous red enchilada sauce.  - $5 

 Onion and Cheese  

 Chicken, cheese, and onion 

 Pork, cheese, and onion 
 

Quesadillas 
Flour tortilla grilled to perfection full of fajita veggies and 
your choice of: 

 Cheese  - Made with Oaxaca Cheese - $10 

 Al Pastor, Barbacoa, Carnitas, or Chicken - $13 
 Carne Asada - $13.50 
 Shrimp - $15 

 Veggie  - Filled with mushrooms, bell pepper, 
cauliflower, and onions. - $12.50 

 

 

Burritos 
Large flour tortilla stuffed with fajita veggies, cheese, 
and your choice of filling, and smothered with queso 
and enchilada sauce!  Choose from ‘Our Meats’ $13 
 

Sides  

Brunch Potatoes  $4 

Rice  $3 

Black Beans  $3 
Elotes (aka Mexican Street Corn) $4 
 

Desserts  
Dulce Bolsillo – Fried butter pastry filled with chocolate 
and banana in a pool of blackberry syrup and caramel, 
topped with frozen lemon crème.  $10 
Taquito de Crema - Two crispy cinnamon & sugar-
coated taco shells filled with cheesecake and whipped 
cream!  Ask about our flavors.    $10 
 

Extras 
Guacamole $1.50 
Shredded cheese 75¢ 
Sour cream 75¢ 
Queen Sauce 75¢ 
Sausage gravy $2 
Queso $3 
To-go box 50¢  
 
 

 
 

Available 
upon request 

 


