TAGOS
BEERS

MEAT TACOS $7 ea

Carne Asada: Grilled flank steak with caramelized onions, fresh cilantro, and smoky salsa de molcajete.
Suadero: Tender, slow-cooked brisket topped with onions, cilantro, and vibrant salsa roja.

Taco Don Pedro: Golden-fried pork chunks with spicy cherry tomato chili sauce, cilantro, and pickled
onions.

Pollo fajita: Grilled chicken served with sautéed bell peppers and onions, topped with creamy guacamole,

sour cream, and zesty salsa taquera.

SEAFOOD TACOS $7 ea

Pescado asado: Grilled rock cod, topped with fresh pico de gallo and crisp cucumber, finished with fragrant
cilantro.

Pescado Frito: Beer-battered rock cod, golden and crispy, layered with fresh cabbage slaw, and creamy
avocado mayo.

Camaron al ajillo: Sautéed shrimp infused with smoky chile guajillo and garlic, finished with a bright, tangy
tropical salsa.

VEGETARIAN / VEGAN TACOS $6 ea

Hongos: Sautéed oyster mushrooms with garlic and tender kale, finished with crumbled queso fresco and
fresh cilantro.

Empanada de Hongos: Crisp griddled corn tortilla folded with melted cheese and garlic-sautéed oyster
mushrooms with kale, topped with house sauce and a drizzle of sour cream.

SHARING TABLAS

TABLA DE 5 TACOS: any combination, up to 1 seafood $30
TABLA DE 10 TACOS: any combination, up to 2 seafood $ 60

TABLA DE 5 QUESABIRRIAS: any combination $37
TABLA DE 10 QUESABIRRIAS: any combination $ 74

20% service charge added to parties of 6 or more
Our facilities are NOT food allergen FREE. tap water by request



TAGOS
BEERS

STARTERS TO SHARE
GUACAMOLE, CHIPS & SALSA 13 ELOTE / ESQUITE (cup boiled corn) 13
CHIPS & SALSA 8 2 Mexican street corn cut in half, with vegan
CHIPS & REFRIED BEANS mayonnaise, sour cream and queso fresco,
lime and chile piquin.
ARROZ ROJO, BLACK BEANS, REFRIED 6 Vi i abl
BEANS OR WHOLE BEANS @ egan option avaiiable
CEVICHES
CEVICHE DE CAMARON 18 CEVICHE MIXTO 25
served with crispy tortillas served with crispy tortillas
Cooked tiger prawns cured in fresh lime and Ahi tuna, cooked tiger prawns, grilled octopus,
orange juice, cucumber, tomatoes, red onions, cured in fresh lime and orange juice, cherry
cilantro, radish, salsa verde tomatoes, red onions, cilantro, radish, habanero
and serrano pepper, beets, olive oil
SALADS
ENSALADA DE LA CASA 14 PROTEIN BOWL 20
Mixed greens, cucumber, tomato, pickled onion, Grilled chicken or grilled steak, fire-roasted
pumpkin seeds, Strawberries, pecans, raisins, vegetables, pinto beans, avocado, over crisp
queso fresco, mango vinaigrette. romaine lettuce tossed with our signature salsa
Add Grilled Steak $8 or Grilled Chicken $7 verde
QUESABIRRIAS
QUESABIRRIA DE POLLO 8 QUESABIRRIA DE CARNE 8 QUESABIRRIA DE HONGOS 8

Crispy cheese-filled tortilla with
chile-braised shredded chicken,

Crispy cheese-filled tortilla with
chile-braised shredded beef,

Crispy cheese-filled tortilla with
Sautéed oyster mushrooms with garlic

onions, cilantro, served with warm onions, cilantro, served with warm and tender kale, onions, cilantro

consommeé. consommeé.

@ Vegan option available

TRADITIONAL PLATES

ENCHILADAS DE POLLO 17

Two enchiladas with shredded chicken,
mozarella cheese, salsa verde, queso fresco
& sour cream

@ Vegan option with vegetables

DESSERTS

CHURROS 11 VIVA MEXICO

Traditional Mexican churros, warm Traditional Mexican churros, warm
and crisp, dusted with organic

and crisp, dusted with organic

FLAUTAS DE POLLO 17

Three halved flautas filled with chicken, served
over guacamole and topped with cabbage,
onions, queso fresco, sour cream, and salsa
roja.

@ Vegan option with potatos

15 FLAN 1"

Classic Mexican vanilla custard, silky
smooth, finished with a rich caramel

cinnamon sugar and served with cinnamon sugar with a scoop of ice sauce and strawberry on top

rich cajeta for dipping. cream

20% service charge added to parties of 6 or more

Our facilities are NOT food allergen FREE.

tap water by request



