PALOMA

Artisan Tacos, Craft Cocktails

APPETIZERS

Nachos, black beans, peppers , roasted ~ Charred Shishito Peppers, lime, EV0C,
corn, monterray jack, guac, pico, cotija, cilantro, “Nooch”, black garlic
jalapenos 14 romesco VA 12

Add chicken + § beef fajitas +4 Grilled Octopus, house chorizo, garlic-
chorizo + 4 chili-lime creme, shaved fennel, charred
Chips and Dips, house salsa, queso, mango, salsa macha ¢

guacamole, chips 13 Grilled Oysters, chilies, butter, pineapple
“Street Corn”, crispy corn, aioli, cotija,  pico, lime mignonette 18

tajin, lime 13 Queso Fundido, broiled Oaxacan cheese,
Avocado Hummus, pomegranate, garlic- ~ fajita peppers, fresh tortillas 4

chili oil, pepitas, lime, cilantro V 12 Add Chorizo +4

Cured and Spicy Wings, cilantro, garlic,
chilies, lime, hot honey 15

SALADS

Paloma Salad, grapefruit, red onion, avocado, shaved fennel, arugula, grapefruit
Vinaigrette \/ 12

Apple Salad, greens, mint, lime chili dressing , queso fresco, spiced pecans YA [2
Little Gems Salad”, roasted corn, avocado, soft hoiled egg, blue cheese crumbles,
tomato, blue cheese chili dressing 12

ADD TO ANY SALAD CHICKEN FAJITA +5, BEEF +6, SHRIMP +6

R 207% gratuity will be added to parties of 8 or more

*Consuming raw or undercooked foods may increase your risk of foodborne
iliness.
Please inform your server of any allergies
Contains nuts, V= \Vegan, VA = Vegan Available



TACOS
SERVED ON HOUSE MADE FLOUR TORTILLAS. $6 EACH

Oxtail & Pork Neck Bone Birria, monterray
Jack, jus, red onion

Chorizo, morita BBQ sauce, slaw, pico, cotija
Pig Face, "Michoacan style’, avocado salsa
fresca, onion, cilantro, cotija

Chicken fajita, onions, peppers, guac, pico,
cotija, salsa rojo

Carne Asada, Ohio raised wagyu skirt steak,
onions, pico, queso fresco, chimichurri

Beef Short Rib, "Suadero style”, cabhage,
pico, cilantro, cotija, salsa verde

Crispy Shrimp, guac, chili aioli, slaw, pico
Roasted Maitakes, peppers, onions, roasted
corn, guac, pico, salsa verde V

Crispy Walleye, pineapple-mango tartar,
guac, slaw, pineapple pico

Ancho Dusted Pescado del Dia, mango
relish, guac, slaw, chilies, lime, chimichurri
Roasted Cauliflower, crispy ceci beans,
guac, peppers, onions, pico, salsa fuego \

All Day Roasted Lamb, mint, garlic creme
fraiche, pico, cotija, red onion, cabbage,
jalapeno

ENTREES
Shrimp Enchiladas, Gulf Shrimp, corn, tomato, jalapeno, onion, cheese 20
Charcoal Roasted Chicken Mole, house mole. radish, almonds, house flour
tortillas 30
Barbacoa Style Beef Short Rib, salsa matcha, pumpkin seeds, onion, roasted
jalapeno, lime, queso fresco, fresh tortillas 38
Ohio Raised Oxtail Pepperpot, habanero, casareep, fresh herbs, house flour
tortillas 32
Brocheta Mixto, crispy lamb shoulder, house chorizo, marinated chicken, peppers,
onions, fresh herbs, mint-garlic creme, chimichurri &2

SIDES

Side of Queso j

Paloma Rice, beluga lentils, onions,
cilantro, lime, house seasoning /
Stewed black beans, charred
peppers, white miso, cotija VA 7
Refried beans, griddled onions,
huerre noissete /

Side of Guac 3

Crispy Brussels, lime, cotija VA 7
Cauliflower, ceci beans, smoked chilies,
cilantro, queso fresco VA /

Garlic Potatoes, butter, cilantro,
jalapenos 7

Charred Broccoli, Lime, hlack garlic,

almonds \ /



