
T A C O S

N A C H O S D R I N K S 

CHipotle chicken
Chipotle braised chicken with smoked

tomatoes caramelized onions, Monterey
jack cheese & sour cream

 
 

pork al pastor

 

Slow-roasted Guajilo chile rubbed pork 
shoulder, caramelized onions, Monterey jack

cheese, crumbled queso fresco, 
scallions & sour cream 

 
 

 

 

  
 

 

 

 

  

Three cheese

 

Monterey jack cheese, goat cheese, queso 
fresco & sour cream

 

House-made tortilla chips with goat
cheese, salsa verde, scallions

& sriracha

  
 

 

Add chipotle chicken, pork al pastor
or buffalo cauliflower

C O M B O S

‘ D I L L A S

  

 
 

 

CHicken tinga
 

Pulled chicken simmered in tomatoes,
charred onions & chipotle peppers, topped

with salsa verde, crumbled queso 
fresco & scallions

 

 
 

 
 

 

 
pork al pastor

 

Slow-roasted Guajilo chile rubbed pork
shoulder over cilantro-jalapeno rice

with pineapple salsa 

buffalo cauliflower

  

Grilled cauliflower finished in house-made
buffalo sauce, topped with celery slaw, bleu

cheese crumbles & scallions

   

$5.00
EACH

kitchen speak for quesadillas 

Spicy
Gluten-free
Vegetarian

*Prices do not include tax. 

 
 

$12
EACH

$1.50
EACH

   

1 2 tacos (mix & Match)
with side of rice & beans

 

2

served on corn tortillas

 

  

1 quesadilla with side
of rice & beans

Bottled Water, Coke, Diet Coke,
Sprite, Barq’s Root Beer or 

Seagrams Ginger Ale

$3
MORE

ONLY


