MILLPOND

TAVERN

Great friends raising great spirits

TACO TUESDAY

Served every Tuesday 4-10pm

STARTERS

Chips & Guac 11
Chips & Salsa 7

Re-fried Black Beans 9
Chicken Empanadas 9

crema, pico de gallo

A
v

TACOS
$5 each or 3 for $14

Beef Barbacoa
slow cooked short rib,
shaved lettuce, salsa verde

Pescado
grilled fish, slaw, pico de gallo

Pollo Tempura Shrimp
marinated chicken, cabbage, shaved vegetables, sriracha salsa
queso fresco, chipotle salsa

Al Pastor
marinated pork, pineapple
salsa, cilantro

Vegetariano
baby cactus, roasted poblano,
mushrooms, queso fresco

N

LITTLE MORE

Chicken or Beef
Chimichanga 15

black beans, crema,
salsa verde

Chicken or Beef
Quesadilla 15

guacamole, crema fresca,
pico de gallo

o

DESSERT

Sugared Churros 10

vanilla whipped cream, chocolate

Cheesecake 10

fresh whipped cream & berries

N

DRINKS
First Cocktail or Beer with food is $4

Red Sangria 9
dry burgundy red wine, fresh

Classic Margarita 9

Hibiscus Margarita 9

orange juice, hibiscus cordial Spicy Margarita 9

Corona 5
Michelada 8 Pacifico 5
Modelo Especiale, house sangrita,
. " Modelo 5
fresh lime, chili salt

Negra Modelo 5

Executive Chef: Pedro Avila

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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