Los Taqueros

BoTANAS e imes CoCTELES DE AuTor |7
SIGNATURE CoCKTAILS
GUACAMOLE CAsEro |
AVOCADO, ToMAT, CILANTRO, oNIoN, TALAPENG, ToRTILLA CHIPS PEPINO RoSA LIGHT, FLORAL AND REFRESHING
TEQUILANA BLANCO, LIME, HIBISCUS, AGAVE AND CUCUMBER
ToRTITAS DE PAPA |S 12

PSTATo CAKE, STREET CoRN SALSA, PICKLED RED oNloN, GuESo FRESCo CANELA R0T0 viARN, BRIGHT, AND CTRUSY

TEQUILANA BLANCO, ORANGE, RASPBERRY, LIME AND CINNAMON
QUESADILLA DE CHAYGTE €
GRILLED CHAYOTE SQUASH, 0AXACAN CHEESE, GREEN CHILE ADOBO, SALSA ROTA NOCHE 0SCURA A PLAY on A CLASSIC CARATILOS

TEQUILANA REPoSADO, LICOR 43, ESPRESSO, ORANGE AND CINNAMON

TA COS PriCE For EACH PINA PICANTE SMOKEY AnD BoLD WiTH A LTTLE BIT of SPICE
SERVED WiTH TR0 oF HoUSEMADE SALSAS, LIME, CiLANTR 0, AND ONION MEZCAL, PINEAPPLE, LIME, CuRACAD AND CHILI

PoLLo AsADo L 1/4 LA CRUDA CuRE (CE-CoLD, ZESTY AND SALTY

MARINATED & ROASTED CHICKEN, GREEN MoLE, PEPITAS MICHELADA MIx, LIME, MoDELo, TATIN CuCUMBER

AL PAsToR Lpi/u CoCTELES SIN ALcoHoL "7

SLOW-CO0KED PoRK SHOULDER, SPICED ACHIGTE MARINADE, PINEAPPLE MOoCKTAILS

SolL DORADO SWEET, TRoPICAL AND REFRESHING
PINEAPPLE, LIME, SuGAR

NOPALES CoN HuEvo L1/t

GRILLED CACTUS, SCRAMBLED EGGS, CARAMELIZED oNIoN, QuESO FRESCO
FRAMBUTT BRIGHT, TUICY AND BUBBLY

BARBACoA £ RASPRERRY, LIME, ORANGE

SLOW-COOKED LAMB SHoUuLDER, ANCHO & GUATILLO MARINADE VERDE VIDA FRESH, CRISP, @ CLEAN

c CuCUMBER, LIME, AGAVE
DoRrADo EN ADoBo

MARINATED MAHI-MAHI, CHAYOTE SQUASH SLAW
CERVEZA § 2

PALETA BAR 9 MobELo ESPECIAL At =elt

BuILD YouR oWN ICE PoP! M

FLAVOURS: VANILLA BEAN, KEY LIME AND STRANBERRY J-A er‘—os (
DIPs: DuLCE DE LECHE, DARK CHOCOLATE, MANGO Coulls
ToPPINGS: TOASTED CoCONUT, CHURRO CRUMBLE, WHITE CHOCOLATE CASHEWNS

CoLA, LIME, MANGO

207 GRATUITY oN 6ROUPS ¢ oR MoRE | WiFt oLEAGUEST | 100 NIGHT PoP-uP






