
BARBACOA TACOS  
Beef braised in chile and spices, 
avocado salsa, pickled red onion, 
and cilantro. $16.5 (S) 

PORK CARNITAS TACOS 
Confit pork shoulder, avocado 
salsa, diced onion, and cilantro. 
$15.5 (S) 

KALE MUSHROOM TACOS 
Spicy kale and sautéed 
mushrooms, crema, and cotija 
cheese. $14.5 (S) (V)

CHICKEN TINGA TACOS  
Chipotle-braised chicken breast, 
avocado, diced onion, cotija 
cheese, crema, and cilantro.  
$15 (S)

BAJA FISH TACOS 
Grilled or beer battered Mahi 
Mahi served with cabbage, pico 
de gallo, aioli, and cilantro. $17 
BEER BATTERED (G)

TACOS Three tacos on local white corn tortillas 
served with rice & beans.

(S) SPICY!•(V) VEGETARIAN•❀ VEGAN•(G) CONTAINS GLUTEN  

APPETIZERS
SALSA TRIO  
Pico de gallo, tomato jalapeño, 
and tomatillo salsa served with 
chips cooked in rice oil. $7 (V) ❀
GUACAMOLE  
Fresh avocado, cilantro, lime, 
onion, tomato, and serrano chile. 
Served with chips cooked in rice 
oil. half $7.5 full $14 (V) ❀
JALAPEÑO QUESO 
House-made queso sauce served 
with chips cooked in rice oil.  
$7 (S) (V)

BREAKFAST
CHILAQUILES 
House-made tortilla chips tossed in your choice of roasted-tomato-
jalapeño sauce or tomatillo sauce. Topped with two free-range eggs, 
cotija cheese, pico de gallo, crema, and cilantro.  
$12 (V) add grilled chicken $4 add chorizo $4

HUEVOS RANCHEROS 
House-made tostadas, black beans, two free-range eggs, cilantro, 
cotija, and your choice of roasted-tomato-jalapeño sauce, tomatillo 
sauce, or both sauces. $12 (V)  
add grilled chicken $4 add chorizo $4

BREAKFAST BURRITO 
Scrambled eggs, potatoes, Monterey jack cheese, choice of chorizo, 
bacon, or spicy sautéed mushrooms & kale. Topped with red sauce 
and crema. $15 (V) (G)

TEXAS STYLE BREAKFAST TACOS  
Two flour tortillas, scrambled eggs, bacon, house-made cheese sauce, 
salsa verde, and green onion. Served with breakfast potatoes. $15 (G)

SOUPS & SALADS
CHICKEN TORTILLA SOUP 
Pasilla chile chicken broth, tinga 
marinated chicken breast, crispy 
tortilla strips, diced onions, 
avocado, cotija cheese, cilantro, 
and lime. $14 (S)

VEGETABLE CALDO 
Vegan vegetable broth, assorted 
potatoes, carrots, corn, avocado, 
and lime. Topped with green 
onion, capers, and cilantro.  
$12 (V) ❀
WATERMELON SALAD 
Feta, cucumber, red onion, 
jalapeno, mint, olive oil, lime, 
tajin.  $11 (V)  
add grilled chicken $5 add grilled 
steak or spicy sautéed shrimp $7

CHOPPED SALAD  
Seasonal mixed greens, avocado, 
sliced radish, queso fresco, 
grilled corn, pico de gallo, black 
beans, and house-made tortilla 
strips in a Mexican oregano 
vinaigrette. $14 (V)  
add grilled chicken $5 add grilled 
steak or spicy sautéed shrimp $7

HOUSE SALAD  
Mixed greens, shaved cucumber, 
carrot, cherry & grape tomatoes 
in a honey-lime-serrano 
vinaigrette. $8 (V) 
add grilled chicken $5 add grilled 
steak $7

*Consuming raw or undercooked foods can increase the likelihood of exposure to foodborne illness.

ENJOY TACOS, CHIPS, SALSAS, GUACAMOLE 
OR QUESO DURING TACO HOUR WHILE WE 
RESET OUR KITCHEN FOR DINNER  
(texas tacos not available) 

CHURROS 
Served with caramel sauce. 
$8 (V) (G)

SEASONAL FLAN 
Whipped cream & fresh berries. 
$8 (V)

DESSERT



DRAFT

BODHIZAFA IPA $6.5

NEGRA MODELO $6.5

PACIFICO $6.5

MANNY’S PALE ALE $6.5

FREMONT SUMMER ALE $6.5

STOUP CITRA IPA $7.5

BOTTLES & CANS

CORONA $5

TECATE $5

SOL $5

MODELO ESPECIAL $5

CORONA HARD SELTZER $5 
Mango, tropical lime, cherry, 
blackberry lime 

MODELITO SHOT SPECIAL 
Modelito (7oz bottle of Modelo) 
with a shot of Javelina Blanco 
Tequila. $10

MAKE IT A MICHELADA 
House-spiced tomato juice & fresh 
lime with your choice of cerveza. 
$8

HOUSE WHITE 
Cavaliere D'Oro 
Pinot Grigio, Italy $9/32

CHARDONNAY 
Heritage 
Columbia Valley, WA $13/48

VINHO VERDE 
Aveleda 
Minho, Portugal $11/40

ROSÉ 
A by Acadia 
Napa Valley, CA $13/48

HOUSE RED 
Jean Paul Rouge  
Red Blend, France $9/32

PINOT NOIR 
Avalon  
Sonoma County, CA $11/40

MALBEC 
Valle Las Nencias Reserve  
Mendoza, Aregentina $14/52

CAVA 
Vega Medien, Spain $9/32

WINE (GL/BTL)

NON-ALCOHOLIC
JARRITOS 
Tamarind, Mandarin, Grapefruit, 
Piña, Lime, Sidral Mundet $4

MEXICAN COKE $4

TOPO CHICO $4

CAFFE VITA COFFEE $4

CERVEZAS

MARGARITAS & COCKTAILS
POQUITOS MARGARITA 
Our traditional Poquitos 
Margarita with Javelina Blanco 
Tequila, and Poquitos house 
sour mix made with organic 
citrus juices. $11

PURIST MARGARITA 
Javelina Blanco Tequila,  
fresh-squeezed lime juice,  
and agave. $11

JALA-PIÑA 
Jalapeño-infused tequila, 
pineapple juice, and our house-
sour mix. $12 (S)

FRESA 
Our Purist Margarita made with  
strawberry-infused tequila. $12

LA FIONA 
Habanero-infused tequila, 
passion fruit purée, agave.  
$13 (S) 

WATERMELON MARGARITA 
Javelina Blanco Tequila, freshly-
juiced watermelon, mint simple 
syrup, lime juice. $12

RED OR WHITE SANGRIA 
Your choice of house-made 
sangria, served over ice with an 
orange slice and topped with 
soda. $12

WEST TEXAS  
RANCH WATER 
Topo Chico, Javelina Blanco 
Tequila, and fresh-squeezed 
lime juice. $10

PIÑA COLADA SLUSHEE 
Atlantis Silver Rum, coconut 
purée, pineapple, fresh-
squeezed lime, cane. $10

MIAMI VICE 
Half piña colada slushee, half 
frozen mango daiquiri. $10

FROZEN MANGO DAIQUIRI 
Atlantis Silver Rum, mango 
purée, lime juice, agave. $10

CAIPIRINHA 
Avuå Cachaça, lime juice, cane. 
$11

CANTARITOS
A traditional tequila 
cocktail made with El 
Tequileño Blanco Tequila 
and named after the 
traditional clay pot in 
which it's served. With 
Poquitos sour mix, orange 
juice, and a chile tajín 
rim. Served over ice and 
topped with Squirt. $11


