
 

The Boring Taco 5” Flour Tortilla, choice 
of protein, lettuce, pico, cheese, and crema. 

Street Taco Choice of protein, fresh made 
guacamole, onions & cilantro.  

“JT” Urban Taco  

5” Corn tortilla with toasted mozzarella cheese,  choice of meat, 
bacon, topped with avocado, blackened jalapenos, onion & 
cilantro,  and chipotle salsa. 

  

  
El Mexicano Taco  

5” Corn tortilla, a bed of black beans, choice of meat, grilled  

cactus, tatemada salsa, guacamole, topped with grilled panela 
cheese, grated panela cheese, and pinch of cilantro. 

El Jefe Taco  

5” Corn tortilla with toasted mozzarella cheese, chorizo plus choice 
of protein, fresh made guacamole, grilled cactus, topped with 
pickled onions, and grated panela cheese. 

PROTEIN CHOICE 

Carne Asada 

Grilled Chicken Breast 

Pork Carnitas 

Al Pastor 

Tripa 

AUTHENTIC MEXICAN CUISINE 

Make it a plate with  two sides. Choice of beans, rice, or chips. 



  

Baja TACO  

5” Corn tortilla, choice of protein on a bed of mixed cabbage, 
 pico, chipotle salsa, an avocado slice, and cilantro. 

Tequila Lime Taco  

5” Corn tortilla, choice of protein rubbed in a tequila lime 
seasoning, on a bed of mixed cabbage, topped with chipotle 
salsa, roasted corn, cilantro & onions, and habanero crystals. 

Mango Taco 

5” Flour tortilla, choice of protein on a bed of mixed Cabbage, , 
mango salsa, chipotle sauce, an avocado slice and cilantro. 

Sweet & Sour Taco 

5” Corn tortilla, choice of protein on a bed of mixed cabbage, 
topped with our sweet & sour sauce, grated panela cheese, and 
blackened jalapenos. 

PROTEIN CHOICE 

Grilled Alaskan Salmon 

Grilled Tilapia Fish 

Grilled Shrimp 

Beer Batter Shrimp 

Beer Batter Fish 

AUTHENTIC MEXICAN CUISINE 

Make it a plate with two sides. Choice of beans, rice, or chips. 



 

  

CHICHARRON PRENSADO taco Cooked cured pork, and 
pork skin in a guajillo adobo sauce, topped off with jalapeño sauce, pickled red  
onions, grated panela cheese, and pinch of cilantro. 

  
panela cheese, and cilantro. 

Tinga taco Pulled chicken breast stewed in a chipotle and tomato sauce, 
topped off with cilantro, onions, and grated panela cheese. 

  

  

Chicharron en salsa verde taco Pork 
cracklings cooked in a home made tomatillo salsa, over a bed of mixed cabbage, topped off 
with Mexican crema, and mango salsa. 

Shredded Beef taco Shredded Mexican style beef cooked with 
onions, and bell peppers , topped off with cilantro, onions, and grated panela cheese. 

  

Chile relleno taco Cheese stuffed Jalapeno Chile dipped in an 
egg batter and deep fried, served over a bed of mixed cabbage toped off with a house made 
Tomato Salsa, Mexican crema, and a pinch of cilantro. 

  

  
Rajas taco Roasted corn and Poblano peppers, cooked in a creamy sauce 
with onions, topped off with grated panlela cheese, and avocado. 

  

  

AUTHENTIC MEXICAN CUISINE 

Make it a plate with two sides. Choice of beans, rice, or chips. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PROTEIN CHOICE 

Carne asada  -  Shrimp  -  Grilled Chicken  -  Pork Carnitas  -  Al Pastor    

 Tripa  -  Chicharron Prensado  -  Chicharron en Salsa Verde  -  Tinga                    

 -  Shredded Beef  -    Rajas  - 

Sopes  
Three 4" crispy fried corn masa 

tortillas filled with re-fried pinto 
beans, topped with,  lettuce, 

panela cheese, crema, cilantro, 
and sliced avocado. 

corn 

quesadilla 

Corn Masa tortilla filled with 
cheese, grilled bell pepper 

and onions. With pico, crema, 
and fresh guacamole. 

  

Corn quesadillas fritas Two fried corn quesadillas with your CHOICE OF CHICHARRON 

PRENSADO, OR TINGA ONLY. Topped with jalapeno sauce,  

Mexican crema, grated panela cheese, blackened jalapenos, and a pinch of cilantro…..  

  

  

  

AUTHENTIC MEXICAN CUISINE 

HUARACHE 

10 inch long Corn Masa tortilla 
topped with re-fried pinto 

beans, tomatillo salsa, lettuce, 
panela cheese, crema, 

cilantro, and sliced avocado.  

Make it a plate with  two sides. Choice of beans, rice, or chips. +1.50 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bean & cheese burrito Home made re-fried pinto beans, 
and mozzarella cheese.  

  

. 

Burrito Mexicano Rice, black beans, choice of protein,  grilled 

cactus, tatemada salsa, guacamole, grated panela cheese, and pinch of cilantro. 
 

PROTEIN CHOICE 

Carne Asada  — Grilled Chicken Breast — Pork Carnitas — Al Pastor   

Shredded Beef — Tinga  — Tripa 

JalapeÑo burrito Rice, choice of protein, black beans,  

jalapeno sauce, blackened jalapenos, and grilled corn.  

Sea food burrito Choice of grilled shrimp, or grilled tilapia fish, rice, 
mixed cabbage, pico, fresh made guacamole, and chipotle sauce. 

Tilapia Fish: 8.69  -  Grilled Shrimp: 9.29  

  

. 

Classic burrito Choice of protein, pico, fresh made guacamole, and 
mozzarella cheese.  

  

. 

arizona burrito Carne asada, seared potatoes, pico, and 
mozzarella cheese. 

  

AUTHENTIC MEXICAN CUISINE 

Add To Any Burrito: A plate with two sides +1.50  —  Chimichanga Style +1.99 



 

 

 

 

 

 

 

 

 

  

Fiesta salad Romaine lettuce, grilled corn mix, black beans, pico, choice of 
protein, grated panela cheese, avocado slices, and a pinch of cilantro. Served with Cilantro 
Lime Dressing. 

AUTHENTIC MEXICAN CUISINE 

Mango salad Romaine lettuce, grilled corn, black beans, mango salsa, 
blackened jalapenos, tortilla strips, avocado slices, and choice of protein.  Served with sweet & 
sour dressing. 

Taco salad Rice, black beans, lettuce, choice of protein, pico, mozzarella 
cheese, fresh made guacamole, and chipotle sauce. 

  

. 

“JT” nachos Velveeta chipotle and pork chorizo queso sauce, re-fried pinto beans, 
Cheese, pico, fresh made guacamole, and Mexican crema. 

Any Meat: 8.99        -      Steak or Shrimp: +2.0 

  

. 
Flour quesadilla Mozzarella cheese, choice of protein. Served with Guac, 
pico, and sour cream. Any Meat: 8.79  -  Steak: +0.9  -  Shrimp : +1.20 

 

Other favorites 

PROTEIN CHOICE 

PROTEIN CHOICE 

— Carne Asada — Grilled Shrimp — Grilled Chicken Breast — Pork Carnitas —  

Grilled Fish — Al Pastor — Shredded Beef — Chicken Tinga — Tripa 

 



 

AUTHENTIC MEXICAN CUISINE 

Bean & Cheese Burrito Re-fried pinto beans, and  

mozzarella cheese. 

 & Desserts 

Comes with two sides, choice of beans, rice, or chips, includes a drink. 5.79 

Chicken Rolled Taquitos Deep-fried rolled taquitos, 
topped off with mozzarella cheese.  

Soft Street Size Tacos Choice of Two Grilled Chicken, or 
Carne Asada street tacos, topped with mozzarella cheese. 

Cheese quesadilla Melted mozzarella cheese in a crisp flour  

tortilla. 

D

r

i

n

k

s  

Small 1.99 — Large 2.49 

  

Small 2.99 — Large 3.99 

Carlota de limon: 

Layers of Galletas Marias, cover with a mix of 
condensed, and evaporated milk, with a touch of 
lime juice. 2.99 

2.99 

  

Fresas Con  

crema 5.99 

  

  

  


