
Tacos Al Past� $3 ea
marinated with various spices, citrus 
blends & chile guajillo. grilled to 
perfection.

Nacho Libre $10 00
golden corn tortilla chips topped 
with signature homemade green chile, 
cheddar cheese, seasoned ground 
beef, guacamole, sour cream, & pico 
de gallo.

Taco Br� Salad $7 00
Add Steak +$3 00
a bed of golden tortilla chips 
topped with shredded iceberg 
lettuce, diced tomatoes, cheddar 
cheese, guacamole, sour cream, & 
pico de gallo.

Beef & Bean B�ito $5 00
Smoth�ed +$2 00

seasoned ground beef & 
slow-cooked beans wrapped in a 
warm flour tortilla.

seasoned ground beef & 
slow-cooked beans wrapped in a 
warm flour tortilla.

Green Chile & Chips $5 00
a bed of golden tortilla chips 
with our signature green chile 
SERVED IN A 8OZ CUP TOPPED WITH 
CHEDDAR CHEESE.

Chips & Salsa $5 00Chips & Salsa $5 00

Sodas $3 00 Wat� $2 00

Ch�os $3 00

a bed of tortilla chips with our 
fresh chopped pico de gallo 
salsa.

Sides (4oz c�tain�)
sour cream $200

guacamole   $300

beans        $300

pico de gallo  $300

cilantro ranch $300

spicy ranch     $300

Tacos C�ne Asada $3 ea
Sirloin steak seasoned with our 
special blend of spices & grilled 
sizzling to perfection.

Tacos P�lo Asado $3 ea
fire grilled chicken marinaded in lime 
juice and spices.

(All tacos are served over two corn 
tortillas & topped with diced onions

& chopped cilantro.)

Veget�ian Tacos $3 00
Fajita style mix: Sauteed Onions 
with color mixed bell peppers on a 
gluten-free corn tortilla

Quesadilla $5 00
classic flour tortilla COOKED on a 
griddle & topped with CHEDDAR JACK 
cheese to a melted 
perfection.

Chips & Guacam�e $5 00
made fresh with avocado, jalapenos, 
diced onions, chopped cilantro, & a 
blend of spices.
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