
TACO BOARD

SIDES
Esquites “Off the Cob” Mexican Street Corn 925

Ancho’s Mac ‘n’ Cheese 550

Fried Plantains 500

Small Classic Guacamole 425

Cilantro-Lime Rice 250 
Black Beans or Refried Pinto Beans 225 

Cilantro-Lime Rice & Choice of Beans 400

BURRITOS
T A C O S
~ Housemade Soft Corn Tortillas ~

Flour Tortillas or Lettuce Wraps Upon Request

STREET
| 450 each | 

Chicken Asada
Rajas, Charred Sweet Corn, Salsa Verde, Jalapeño Ranch

Gringo  
Seasoned Ground Beef, Queso Sauce, Avocado Serrano 
Salsa, Lettuce, Pico de Gallo

Pork al Pastor 
Charred Pineapple, Morita Salsa, Cilantro

Kung Pao Chicken 
Hoisin-Ginger Soy Sauce, Water Chestnuts, Roasted 
Peanuts, Scallions

Smoked Pork Belly 
Red Chile Coconut Sauce, Cabbage Slaw, Plantains, 
Roasted Peanuts

Cauliflower  
Tempura Battered, Mexican Cheese Blend, Pico de 
Gallo, Charred Sweet Corn, Ginger-Jalapeño Crema, 
Cilantro

Sweet Potato 
Black Bean & Roasted Corn Salsa, Queso Fresco, 
Avocado, Ginger-Jalapeño Crema, Toasted Pepitas

AVENUE
| 500 each | 

Steak Asada   
Sautéed Onions, Avocado Serrano Salsa, Cilantro

Carnitas
Braised Pork, Pickled Onions, Queso Fresco,               
Chipotle Crema, Cilantro

Barbacoa 
Chili-Braised Beef, Pepper Jack, Tomato Crema

Shrimp Acapulco 
Grilled or Crispy, Mango-Chile Chutney, Chipotle Slaw

Baja Fish 
Grilled or Crispy, Corn-Jalapeño Slaw

Fried Chicken - Nashville Hot
Pickled Carrots, Golden Raisins, Lime Aioli, Cilantro

Blackened Salmon
Chipotle Pineapple Slaw, Jalapeño Chimichurri,          
Lime Aioli

Gringo      
Seasoned Ground Beef, Bell Peppers & Onions,  
Black Beans, Warm Queso Sauce, Cilantro-Lime 
Rice, Sour Cream, Pico de Gallo 1750

Chicken Asada     
Roasted Mild Poblano Peppers, Charred Sweet Corn, 
Black Beans, Cilantro-Lime Rice, Sour Cream, 
Ranchero Blanco Sauce, Pico de Gallo 1750

Carnitas 
Braised Pork, Fried Plantains, Cilantro-Lime Rice, 
Black Beans, Red Chile Coconut Sauce, Sour Cream, 
Pico de Gallo, Roasted Peanuts 1850

Steak & Chicken 
Bell Peppers & Onions, Charred Sweet Corn, 
Cilantro-Lime Rice, Black Beans, Avocado Serrano 
Salsa, Queso Sauce, Roasted Poblano Cream Sauce, 
Sour Cream, Pico de Gallo 1975

QUESADILLAS
Flour Tortilla & Mexican Cheese Blend           

Guacamole | Sour Cream | Pico de Gallo

FAJITAS

ENCHILADAS
Flour Tortillas & Mexican Cheese Blend         

Cilantro-Lime Rice

Mesquite-Smoked Chicken    
Tomatillo Green Chile Sauce, Roasted Mild Poblano                       
Peppers & Onions, Sour Cream 1650

Steak Asada      
Smoky Morita Chile Cream Sauce, Goat Cheese 
Crumble, Cotija Cheese, Pickled Onions 2000

Carnitas      
Braised Pork, Roasted Poblano Cream Sauce,  
Queso Fresco 1700

Grilled Chicken & Shrimp   
Oaxacan Red Mole Sauce, Roasted Mild Poblano 
Peppers, Charred Sweet Corn, Sour Cream 1675 

Dos Chiladas     
Your Choice of Any Two Enchiladas 1800 

STARTERS
Signature Salsas  | Each 300 | Trio 500 |

 Avocado Serrano     
 Tomatillos, Onions, Cilantro

 Morita        
 Smoky Morita Chiles, Tomatoes, Cider Vinegar

 Black Bean & Roasted Corn    
 Ancho & Guajillo Chiles, Tomatoes, Bell Peppers

 Habanero        
 Charred Sweet Corn, Jalapeños, Tomatillos

Guacamoles | Trio 1450 | 

 Classic       
 Lime, Cilantro, Jalapeños, Tomatillos, Onions 925

 Piña       
 Charred Pineapple, Jicama, Pomegranate Seeds 1025

 Señor Hector      
 Charred Sweet Corn, Queso Fresco 1025

 Hickory Bacon & Goat Cheese   
 Roasted Mild Poblano Peppers 1125

Warm Queso Blanco Dips 
 Traditional      
 Our Signature Blend of Melted Cheeses,   
 Roasted Mild Poblano Peppers, Onions 900

 Armstrong        
 Traditional Queso Topped with Seasoned Ground  
 Beef, Guacamole, Sour Cream, Pico de Gallo 1075

Esquites     
“Off the Cob” Mexican Street Corn with Lime Aioli, 
Chile-Lime Seasoning, Queso Fresco 925

Jalapeño & Bacon Poppers    
Mexican Cheese Blend, Charred Jalapeño Ranch 1125

Stacked Nachos El Jefe    
Queso Blanco, Black Beans, Cheddar-Jack Cheese, 
Pico de Gallo, Guacamole, Sour Cream, Black 
Olives, Scallions, Jalapeños 1450    
 - Seasoned Ground Beef or Chicken Tinga 1750

Tex-Mex Taquitos    
Seasoned Ground Beef, Chipotle Peppers, Mexican 
Cheese Blend, Roasted Mild Poblano Peppers, 
Avocado Serrano Salsa, Chipotle Crema, Sour Cream, 
Pico de Gallo 975 

Coconut Shrimp    
Mango-Chile Chutney, Chipotle Pineapple Slaw 1100

SOUPS & SALADS
Chicken Tortilla Soup    
Rich Broth, Sautéed Vegetables, Avocado, Sour 
Cream, Tortilla Strips 700

New Mexico White Chili    
Roasted Chicken, White Beans, Guajillo Chiles,    
Sour Cream, Cheddar-Jack Cheese, Tortilla Strips 675

Black Bean Soup    
Sour Cream, Cheddar-Jack Cheese, Tortilla Strips 575

Taco Salad     
Black Bean & Roasted Corn Salsa, Avocado Serrano 
Salsa, Jalapeños, Cheddar-Jack Cheese, Black Olives,                 
Caramelized Onions & Peppers, Scallions, Avocado,  
Fresh Crema, Pico de Gallo, Tortilla Strips 1650  
 - Seasoned Ground Beef, Pork al Pastor,                    
   Chicken Asada or Chile-Lime Shrimp

Flour Tortilla & Mexican Cheese Blend                             
Make any Burrito a Chimichanga or Bowl    

Chicken 2050 | Steak* 2575 | Chile-Lime Shrimp 2300

Veggie 1700 | Pick Two 2250

Caramelized Onions & Peppers                           
Guacamole | Sour Cream | Queso | Pico de Gallo
Choice of Flour or Corn Tortillas or Lettuce Wraps

* Consuming raw or undercooked beef, poultry, eggs, seafood,  
or shellfish may increase your risk of foodborne illness. (0525-V2-LM)

One Each of Our Street & Avenue Tacos
or

Create  Your Own Board of 7 Street & 7 Avenue
5700

Chicken Tinga  
Roasted Chicken, Chipotle Tomato Sauce 1650

Chile-Lime Shrimp
Bell Peppers & Onions, Chipotle Aioli 1825

Smoked Pork Belly
Sweet Sherry Glaze, Charred Sweet Corn 1800                                                          
Southwest Veggie
Roasted Seasonal Vegetables, Lime Aioli 1500

BIRRIA
Chili-Braised Beef Served with Cilantro-Lime Rice,                                           

Choice of Beans and Mexican Consommé                     
for Dipping 1950 

Choice of a Quesadilla or                                               
Three Crispy, Grilled Flour Tortilla Tacos        


