
stREET TACOS

CARNITAS
Coca Cola pulled pork | pickled red onion | cilantro

RAJAS CON CREMA
roasted Poblano pepper | corn | Poblano crema
Cotija cheese | pickled chiles   

AL PASTOR
grilled Achiote pork | grilled pineapple | onion + cilantro

Pollo Asado
grilled chicken | pico de gallo

Chicken Tinga
Chipotle pulled chicken | pico de gallo | Poblano crema 

Barbacoa
chile braised + pulled beef | onion + cilantro | radish

4,75

4,75

el guero
flour tortilla | seasoned ground beef | lettuce | tomato
Poblano crema | bacon bits

4,75

4,75

4,75

4,75

4,75

DIPS
CHIPS AND

CHIPS AND GUACAMOLE

CHIPS AND SALSA 

CHIPS
house fried chips

house fried chips | Molcajete salsa

house fried chips | chunky guacamole

house fried chips | Que Fresa queso

Add $2 for bell peppers + chorizo or ground beef

1,95

3,95

5,95

CHIPS AND QUESO

guacamole | queso | Molcajete salsa | chips

6,95

TRIO 11,95

BIRRIA-LICIOUS
Birria Rolls
crispy egg roll skin | braised beef | cheese mix
red onion + cilantro | beef consommé

11,95

BIRRIA DIP TORTA
braised beef | crispy cheese | red onion + cilantro
beef consommé

13,95

BIRRIA RAMEN
braised beef | Ramen noodles | beef consommé | corn
radish | onion + cilantro | hard boiled egg

13,95

BIRRIA TACO
braised beef | cheese mix | onions + cilantro
beef consommé

4,95

birria cRUNCH WRAP
flour tortilla | braised beef | cheese mix | cabbage 
red onions + cilantro | radish | chile toreado
beef consommé
*allow 15 minutes for preparation*

13,95

All taco tortillas are a blend of yellow corn and flour unless specified.
Gluten free tortilla available.

APPETIZERS
Loaded Taquitos
crispy | pulled chicken | sour cream | Molcajete salsa
pico de gallo | guacamole | Cotija cheese

7,95

loaded nachos
whole pinto beans | pico de gallo | sour cream
guacamole | pickled chiles | queso dip | Cotija cheese
Add $3 for choice of ground beef or pulled chicken

8,95

Quesadilla de Fajita
flour tortilla | cheese mix | sour cream | pico de gallo
chile toreado | grilled peppers and onions
choice of grilled chicken or grilled steak**

12,95

7,95Corn Ribs
roasted + fried corn | Tajin butter
Cotija cheese | cilantro | cilantro ranch

El Bao Bao
two bao buns | smoked brisket | pickled slaw
sweet and sour Valentina

9,95

PREPPY TACOS

Drunken Baja Fish
flour tortilla | catch of the day | beer batter | pickled Fresno 
creamy pineapple slaw | radish | Aji Amarillo mayo

SALMON
blue corn tortilla | grilled salmon | corn relish
Poblano crema | radish 

Roasted 'Shrooms
wild mushrooms | Poblano rajas | corn | Chipotle mayo
Cotija cheese | pickled Fresno | sweet potato strips

Alambre de Camaron
grilled shrimp | cheese mix | Poblano peppers | bacon
onion + cilantro

Campechano
grilled steak** | chorizo | crispy cheese | guacamole
Molcajete salsa | onion + cilantro

pork belly
crispy pork belly | sweet and sour Valentina | guacamole
pickled onion | Aji Amarillo mayo | sweet potato strings 

PUFFY TACO
fried flour tortilla | seasoned ground beef | cheese mix
lettuce | pico de gallo | Poblano crema   

4,95

5,25

4,95

4,95

4,95

5,25

4,95

4,95

taco arabe
Pita tortilla | crispy cheese | grilled chicken
cucumber pico | Chipotle crema



SI
DE

S whole pinto beans
white rice
french fries
SWEET plantains 
yuca fries

3,00

5,95

5,95

5,95

3,00

CHURRASCO BOWL
grilled steak + chorizo | Chimichurri | white rice
yuca fries | corn salad | pickled onion

15,95

mexican fried rice BOWL
stir fry rice | chorizo | fried egg** | scallion | carrots
Poblano peppers | roasted corn | pickled Fresno

11,95

Bowls

DESSERTS
Churro kisses
house made | nutella | cinnamon + sugar

6,95

Cuatro Leches
four milk sponge cake | strawberry | dulce de leche
whipped cream

6,95

**Indicate items served raw or undercooked or contain raw or undercooked ingredients.
Eating raw or undercooked fish, eggs or meat increases the risk of food borne illness.

fresa cobb salad bowl
Spring mix | bacon bits | avocado | pico de gallo
corn | hard boiled egg | Cotija cheese
crispy tortilla strips | cilantro ranch

8,95

Add $4 grilled chicken
Add $5 grilled steak** or grilled shrimp

Add $6 grilled salmon

BURRITOS

PROTEIN CHOICES:

grilled chicken | pulled chicken tinga
 pork carnitas | ground beef | market veggies

add $2:
grilled steak** | grilled shrimp | pulled beef

Burrito Fresa
choice of protein | flour tortilla stuffed with:
white rice | whole pinto beans | crispy cheese
pico de gallo | Poblano crema | spring mix

10,95

Burrito cali
choice of protein | flour tortilla stuffed with:
crispy cheese | French fries| guacamole
pico de gallo | lettuce | Aji Amarillo mayo

11,95

Fajita Bowl
choice of grilled chicken or grilled steak**
white rice | whole pinto beans |guacamole | sour cream
grilled peppers and onions | pico de gallo

15,95

lunch menu
two tacos

choice of protein | onion + cilantro
white rice | whole pinto beans

burrito fresa
choice of protein | flour tortilla stuffed with:
white rice | whole pinto beans | spring mix

pico de gallo | Poblano crema | crispy cheese

fajita bowl
grilled chicken | white rice | whole pinto beans

grilled peppers and onions | sour cream | pico de gallo

mexican fried rice bowl
stir fry rice | chorizo | fried egg** | roasted corn | carrots

Poblano peppers | scallion | pickled Fresno

quesadilla
choice of protein | cheese mix
white rice | whole pinto beans

fresa cobb salad
choice of protein | spring mix | bacon bits | corn 

Cotija cheese | crispy tortilla strips
avocado | pico de gallo | hard boiled egg

cilantro ranch

protein choices:
ground beef | pulled chicken tinga

pork carnitas | market veggies | pollo asado

WEEKDAYS | 11AM TO 3PM

9,95

9,95

9,95

9,95

9,95

9,95

Gluten Free Vegetarian

HOUSE SALSAS:

Molcajete VERDE JALAPEÑO CHILE ÁRBOL

JARRITOS
MEXICAN COKE
PEPSI PRODUCTS
AGUAS FRESCAS
ICED TEa

3,95

3,95

3,95

2,95

2,95

DRINKS

LA CLÁSICA marg 8,00

gold tequila | triple sec
ginger-citrus 9,95


