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ROJA CORN « PICO DE GALLO
FLOUR OR CORN SHELL PICKLED FIXIN'S « SOUR CREAM

FIRE ROASTED SALSA

—— BASES——

CILANTRO LIME RICE -
MEXICAN RICE  LETTUCE

GUACAMOLE =3
$40 serves 10

MASHED AVOCADO ONIONS CILANTRO,
JALAPENO, LIME JUICE, CHILE OIL,
ALEPPO PEPPER, SERVED WITH CHIPS

LU +DIDY AT — —ToppiNgs—

$60 scrves 10

GUACAMOLE, PICO DE GALLO, FIRE BEEF « CHICKEN - STEAK SOUR CREAM - COTIJA CHEESE
ROASTED SALSA, SALSA CON QUESO * SHRIMP - AL PASTOR PORK - « PICKLED ONION®* PICKLED

CHORIZO - BARBACOA BEEF JALAPENO -« FAJITA VEGGIES

SALSA CON QUESO

$25 scrves 10
MILD QUESO MADE WITH CHEDDAR \
CHEESE AND FIRE ROASTED SALSA,

SERVED WITH CHIPS
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BOTTLE SHOP, PUB, KITCHEN

TAGOS PRiCiNG

PRICING BASED ON
2 TACOS PER PERSON

$14 = 1 MEAT, 1 BASE, 2 SALSAS, 2
versperson  TOPPINGS, AND CHOICE OF SHELL

$18 = 2 MEATS, 1 BASE, 2 SALSAS, 3
persperson  TOPPINGS, SHELL
+YOUR cHolcE oF GUACAMOLE or QUESO
DIP WITH CHIPS

§22 * 3 MEATS ALL SALSAS. AL TOPPINGS, | Prrommpumorin ey, 5 0t B G N T O et o A e
vensptrsc SHELL CHOICE. GUACAMOLE, AND e aUaedme i sedy T [ U R TN RN
QUESO DIP WITH CHIPS

T0 PLAGE AN ORDER

CONTACT BROOKS

brooks@ellicottvillebrewing.com

(716) 699-9172

*Advanced Notice Required*
Inquire with Brooks for
prep times & options
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