
Hoja salsa, salsa morita* 
served with chips

Koji sweet potato, avocado puree,
almond crema, salsa morita*

 corn tortilla 

 salsa cocktail,  avocado 
served with chips 

 Avocado salsa, crema, 
lettuce,  cotija cheese

Chipotle aioli,  soy, sesame, 
avocado puree, corn tortilla 

Chipotle aioli ,  cotija cheese 

Three cheese blend, 
caramelized onions & peppers 

served with chips 
add chorizo +5

Mixed greens, 
cherry tomatoes, avocado, corn, 

 cucumber, jicama, cotija cheese, 
l ime-agave dressing

+add chicken 5  +add carne asada 6

Two(2) tacos topped with avocado salsa,
chiltepin salsa, onion, and cilantro

served with chips and salsa 

Mexican beer battered topped with cabbage, red
onion, chipotle aioli

Topped with almond crema, 
morita salsa*,  onion and cilantro

Refried Rancho Gordo beans, chihuahua cheese,
avocado salsa, chiltepin salsa 
served with chips and salsa 

peanuts,  almonds, chile morita

roasted tomatoes,  pequin pepper, 
scallions,  cilantro

8oz porcini rub carne asada,
 served with red rice,  refried beans,

salsa roja and pickles

10

SWEET POTATO TOSTADA* 13

CHICKEN TINGA FLAUTA  14

MEXICAN CORN 9

QUESO FUNDIDO 14

SHRIMP CEVICHE 16

TUNA TOSTADAS 18 

GUACAMOLE + SALSA  18 

DAILY CATCH

AL PASTOR ..........................................15
CARNE ASADA ....................................17
CHICKEN...............................................14
MUSHROOM. .......................................15

CHEESE .................................................10
AL PASTOR ..........................................15
CARNE ASADA ....................................17

SWEET POTATO

CHICKEN ..............................................14 
SWEET POTATO ..................................13
MUSHROOM ........................................15

45

HABANERO 2

 MORITA 2

CHILTEPIN 2

CHURROS (3). .........................10
TRES LECHES ..........................8

REFRIED BEANS.. . . . . . . . . . . . . . . . . . . . . . .6
PICKLES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4
TORTILLA CHIPS.. . . . . . . . . . . . . . . . . . . . . .5
SLICED AVOCADO. . . . . . . . . . . . . . . . . . . .5
RED RICE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5
TORTILLAS (4) . . . . . . . . . . . . . . . . . . . . . . . . . .5

CHOPPED
SALAD

BOTANAS TACOS

QUESADILLAS

TACOS ESPECIAL

BURRITOS SIDES

SALSA

DESSERT

NY STRIP 18 12

Warning: Consuming peanuts, raw or undercooked meats, poultry, seafood & shellfish or eggs may 
increase your risk of foodborne illness or allergic reaction, 

especially if you have certain medical conditions.
 

A service charge of 18% is included.

charred onion, carrots,  confit garlic 

*contains nuts
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¡EXPERTO!
 55 

TEQUILA
30 

PRINCIPIANTE 
25 

JARRITOS ..................................................5

MEXICAN COKE .......................................5

MEXICAN SPRITE ...................................5

HOUSEMADE HORCHATA .....................6

HOUSEMADE AGUAFRESCA..................6
 
LD MINERAL WATER .............................4 

LD SPARKLING WATER .........................4

HOJA MARGARITA 16

Altos Blanco Tequila or Ilegal Mezcal, Cointreau, agave, lime juice

HOJA MICHELADA 10
Cervesa, poblano, pickled jalapeño, maggi, salt

INTO THE UNKNOWN 16
Espolon Blanco Tequila, Fiero, grapefruit, guava, 

ginger agave, lime juice 
(frozen)

VANILLA CORN PORN 16 
Jalapeño infused Ojo de Tigre, Licor 43, corn agave, 

lime juice

 
PEPINO PAPI 16

Tromba Blanco Tequila, Singani 63, , cardamom syrup, 
celery-coconut bitters, cucumber juice, lime juice 

FINEAPPLE COLADA 16
Uruapan Charanda Rum, Mt Gay Black Barrel, Chinola, 

pineapple puree, coconut cream

FORGOTTEN FRUIT 16
Absolut Vodka, dry vermouth, Suze, epazote, guanabana, 

strawberry compote 

WATERMELON CATAPULT 16

 Ilegal Mezcal, Ford's Sloe Gin, Momenpop Grapefruit, 
black pepper syrup, watermelon juice, lime juice

HOJA DE MAIZE OLD FASHIONED 16

Montelobos Mezcal, Altos Reposado, coffee liqueur, 
Oaxacan chocolate, roasted poblano, chocolate bitters 

CAVA Brut ......................................................................12
Portell. Cava, Spain

Garnacha “Lurbira” ....................................................................12
Bodegas Beramendi, Navarra, Spain

RED BEAR BREWING CO ...............................................10
Seasonal Selection
Washington, DC

BOLD ROCK .....................................................................8
Cider, 4.7%
Nellysford, VA

Pinot Gris Skin Contact "Nomine Amoris" ..............................15
J Brix Wines Santa Maria Valley, CA 

Grenache, "Riviera Rose" ..............................................14
Margerum Wine Co, Santa Barbara County, CA 

MONOPOLIO CLARA .......................................................7
Blonde Mexican Lager, 5% Cerveceria
de San Luis Potisi

MONOPOLIO NEGRA .......................................................7
Mexican Amber Lager, 5.5%
Cerveceria de San Luis Potosi

MONOPOLIO IPA ............................................................7

Cerveceria de San Luis Potosi
Indian Pale Ale, 6.2% 

Chardonnay, "Sunday Slippers” ....................................12
Sisters Run Wine Company, Barossa Valley, South Australia

Mijenta Blanco
Siembra Azul Blanco

Cacahuin Blanco

Mezcal Union 
Rey Campero Espadin 

Del Maguey "Vida De Muertos"

Palenquero Espadin /Tobasiche
El Jolgorio Tepeztate 
Real Mineo Pechuga 

WICKED WEED BREWING .............................................10

Asheville, NC
Seasonal Selection 

COCKTAILS

BEER

WINE

N/A

FLIGHTS

h o j a  t a q u e r i a
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