
Late Night!
SERVED 11PM - 1AM

Tacos

MARINATED GRILLED CHICKEN       GF

Grilled chicken marinated in lemon, 
lime, & spices with fire roasted tomato 
salsa & taqueria onions on corn tortillas

PORK AL PASTOR                            GF

Achiote marinated pork al pastor with 
charred pineapple chimichurri on corn 
tortillas

CAJUN SHRIMP
Crispy fried shrimp with citrus 
cabbage slaw & Cajun remoulade on 
flour tortillas

BRUSSELS SPROUTS                    GFO/V

Crispy brussels sprouts tossed in hot 
honey with corn & black bean salsa on 
corn tortillas

BEEF BARBACOA                               GF

Slow-braised beef barbacoa brisket 
with pickled red onion, chipotle crema, 
& cotija cheese on corn tortillas

SOY CHORIZO                                GF/V

Marinated Morning Star vegan sausage 
with tomatillo salsa verde & taqueria 
onions on corn tortillas

$4.50 each  x 4 for $17  x 10 for $40

SOUTHERN-FRIED FISH
Battered & fried fresh locally caught 
catfish  with cabbage slaw & chipotle 
crema on flour tortillas

Snacks

FIRECRACKER BRUSSELS GF/V       $8
Crispy brussels sprouts tossed in hot 
honey with corn & black bean salsa, 
pickled red onion, & cilantro

SWEET POTATO FRIES GFO/V         $8
With ranch, spicy ketchup, & cilantro

GUACAMOLE GF/V                       $12
With corn tortilla chips & cilantro

CHOLULA BUFFALO WINGS GF   $15
Crispy chicken wings tossed in 
house-made Cholula buffalo sauce 
with lime crema & cilantro
Served with ranch

CHIPS & SALSAS GF/V                   $5
Corn tortilla chips with house-made 
fire roasted tomato, tomatillo verde,
& grilled habanero salsas

POLLO EMPANADAS                    $9
Fried masa filled with marinated 
grilled chicken, grilled peppers 
& onions, & jack cheese
Served with aji amarillo & lime crema


