SNACKS

MADE-TO-ORDER GUACAMOLE 13.75
+ sliced veggies for dipping 3.50 (gf, V]

CHILE CON QUESO (mike’s cheese dip) 13.25
sustainable? no. local? nope. delicious? yep. (gf, veg)

TUNATOSTADA CONTRAMAR-STYLE 9.25 each

chipotle mayo, avocado, crispy leeks (gf)

CHICKEN-OR-THE-EGG SOUP cup 7/ bowl 14
chicken, soft-cooked egg, avocado, cotija cheese,
tortilla strips (of]

MF CHICKEN TACOS 14
two crispy tacos, roasted tomato salsa,
queso oaxaca, crema, shredded lettuce (gf)

BEETS AND CITRUS 14.50

housemade queso fresco, salsa seca (gf, veg)

SIDES

BLACK MIDNIGHT BEANS 7

oregano, garlic (gf,v)

NON-TRADITIONAL REFRIED BEANS 7
cotija cheese (gf, veg)

MINT-CILANTRO RICE 7 (gf,v)
ROASTED CAULIFLOWER 9

achiote, gudjillo, lime (v)

Ttacolicious

OUR NON-NEGOTIABLES

% HOUSEMADE, ORGANIC
CORN TORTILLAS

% ANTIBIOTIC-AND
HORMONE-FREE MEATS

% FRESHLY SQUEEZED JUICES

% RANCHO GORDO
HEIRLOOM BEANS

% LINE-CAUGHT FISH

% GLUTEN FREEDOM
(NOT ALL, BUT A LOT)

[TACOS 1FOR775 / 4FOR30 10 FOR 67.50 ]

CHICKEN CHILE VERDE

poblano, serrano, tomatillo (gf)

TRADITIONAL CARNITAS

SPICY SHRIMP +1
lettuce, habanero-pickled onions,
crema (gf]

All tacos come with our three signature salsas.

BAJA-STYLE FISH
fried fish, cumin crema, cabbage,
pickled red onions, flour tortilla

porky goodness (gf] SWEET POTATO AND KALE
salsa macha, pepitas (gf, v]
CARNE ASADA +1
chopped sirloin, cilantro, onions (gf] POTATO AND SOYRIZO
fingerlings, housemade tofu magic (gf, v)
PORK CHILE COLORADO
morita, gugjillo, oregano (gf) MUSHROOM “CARNITAS”

refried black beans, brussels sprouts,
slaw, orange sauce, cotija (of, veg)

SALADS / BOWL 15.25

MARINA GIRL SALAD
chopped romaine, avocado, cucumber, radish, jicama,
pepitas, cotija cheese, jalapefio vinaigrette (gf, veg)

KALE SALAD
spinach, cabbage, almonds, crispy quinoa,
cara cara orange, cumin vinaigrette (gf, vJ

QUINOA CHINGONA BOWL

cauliflower al pastor, delicata squash, radicchio,
midnight beans, avocado, pickled onions, pepitas,
cilantro-cumin salsa (gf, v)

ADD TO ANY OF THE ABOVE

+ chicken al pastor-ish 4.25
+ grilled shrimp 5.25

+ grilled fish 5.25

DULCE

CHURROS 10

chocolate + dulce de leche

CARAJILLO (little courage] 14

illy cold-brew coffee, licor 43, orange peel

WE CATER! CONTACT EVENTS@TACOLICIOUS FOR ALL YOUR PARTY NEEDS.

gf=gluten free v=vegan veg= vegetarian




BEERS

TAP (17 02]
MODELO ESPECIAL 8.50

DOS XX AMBAR 8.50
LA ALE WORKS, ROTATING TAP hawthorne,ca 9.50
SMOG CITY BREWING, MANGO PANGO ALE

torrance,ca 9.50

EL SEGUNDO BREWING, MAYBERRY IPA
el segundo,ca 9.50

BEACHWOOD BREWING, BEACHWOOD BLONDE
long beach,ca 8.50

CAN & BOTTLE

TECATECAN 6

TECATE "BIG BOY" CAN (24 0z) 9.50

JUNESHINE, HARD KOMBUCHA san diego,ca  8.50

MAKE ANY BEER A MICHELADA +2

WIN[ES 6LASS 14/ BOTILE 46

CAVA MENCIA ROSADO
penedes, spain bierzo, spain
ALVARINHO MONASTRELL

minho, portugal yecla, spain

MAKE ANY WINE A SANGRIA  +2

(COCKTAILS GLASS / CHUPITOS / PITCHER }

MARGARITA DE LA CASA 15/19/51
el super blanco, lime, agave

+ sub el silencio mezcal 15.560/20/52
+ sub don julio reposado 16.50/21/56

MARGARITA FRESCA 15.50/20/52
el super blanco, blood orange, lime,
orange brandy

FLOR DE JAMAICA 15.50/20/52
pueblo viejo blanco, hibiscus teaq,
lemon, lime

MUCHO GUSTO 15.50/20/52
piedra azul blanco, pineapple,
coconut water, lime

PASION 15.50/20/52
milagro silver, habanero, passion
fruit, citrus

FILLMORE PALOMA 15.50/20/52
tesoro #55, grapefruit, lime,
chile salt

FROZEN PINA COLADA 15.50
flor de cafia rum, pineapple,
coconut, citrus

TEQUILA + MEZGAL

A few of our current favorites.
Please ask to see the whole list.

TAPATIO BLANCO 12

black pepper, minerals, sweet agave

7 LEGUAS REPOSADO 16

caramel, citrus, vanilla

OCHO REPOSADO 18

coconut, cinnamon, vanilla

DON PILAR ANEJO 15

maple, whiskey, butterscotch

MEZCAL VAGO ELOTE 16

sweet corn, hickory smoke

MEZCAL BOZAL ENSAMBLE 15

lime zest, honey

BRANIZADOS 14

(somewhere between guadalajara and 7-11)
MARGARITA VERANO tequila blanco, agave, lime
FROZEN PASION tequila blanco, habanero, passion

fruit, lime
TAMARINDQO tequila blanco, tamarind, agave, lime
GRANIZADOS FLIGHT (4 0Z. EACH)

verano, pasion and tamarindo

DRIVERS, KIDS +
RECOVERING BARTENDERS

MIA grapefruit, oj, hibiscus, chile, salt rim 7
SILAS pineapple, coconut h2o, ginger beer 7
MOSS oj, lemon, agave, vanilla, soda 7
ICEDTEA 5

AGUA FRESCA fresh blood orange 7
JAMAICA LEMONADE 7

AGUA DE PIEDRA AGUA MINERAL 7
REFRESCOS MEXICANOS coca-cola, sprite 7

® Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. ® A 207 gratuity will be added to groups of 6 +

T6



