
Any day is a good day for tacos! We can serve up street tacos with plenty of meat and vegetarian options, from carne 
asada and al pastor to tequila mushroom fajita and nopales tostadas. Sides include Mexican rice, refried beans, and the 

option to add chips and salsa. We’ll pair this with the perfect Mexican-style lager.

6496 MARINDUSTRY DR. SUITE A SAN DIEGO, CA 92121   |   (858) 586-1717

STREET TACOS GF – CHOICE OF TWO 

USDA angus carne asada, carnitas, al pastor or pollo asado  

served with warm corn tortillas

VEGETARIAN/ VEGAN GF, V, VG– CHOICE OF ONE 

Nopales tostadas, tequila mushroom fajita tacos, beer battered avocado 

tacos or soyrizo and potato tacos

CILANTRO, DICED ONION, LIMES,  
SPICY SALSA, PICO DE GALLO 

MEXICAN RICE GF

REFRIED BEANS GF  
- OR-  
PERUVIAN MAYOCOBA GF 

FRESH TORTILLA CHIPS & SALSA GF, V, VG

SLICED WATERMELON GF, V, VG

South of the Border 

GF Gluten-Free  |  V Vegetarian  |  VG Vegan  Gluten-Free  | Vegetarian and Vegan Substitutions Available Upon Request

SLOW-SMOKED BBQ MEATS LIKE OURS OFTEN EXHIBIT A PINK RING AROUND THE OUTSIDE EDGES SIGNIFYING THAT YOUR MEAT WILL BE EXTRA JUICY!  
IN BEEF AND PORK, THE RING IS REDDISH-PINK AND IN CHICKEN IT IS OFTEN BRIGHT PINK. THE “SMOKE RING” IS A PRIZED ATTRIBUTE IN THE BBQ WORLD  

AND WE’RE VERY PROUD OF OURS! SO, DON’T WORRY TOO MUCH IF YOUR MEAT IS PINK – WE’VE COOKED IT WITH CARE – LOW & SLOW!

FAMOUS FUDGE BROWNIES V

PEANUT BUTTER BROWNIES V 

LEMON BARS V

ASSORTED HOMEMADE COOKIES 
(Chocolate Chip, Double Chocolate Chip, Sugar)

DELECTABLE DESSERT, CHOOSE ONE:

ALL MENUS INCLUDE


