Al

CASA TAQUERIA

COCKTAILS

FIRST TIME CALLER 20
FLAMED CARRAJILLO
LICOR 43 + ESPRESSO + CANELA

WILD RIDE 19
RANCH WATER

EL TESORO BLANCO TEQUILA + CUCUMBER +

LIME + GRAPEFRUIT TOPO CHICO + CORN NUTS

ZERO CHILL 20
MEZCAL NEGRONI

DOS HOMBRES MEZCAL + CHICHA MORADA
INFUSED BITTER + YZAGUIRRE ROSE VERMOUTH

SIDE HUSTLE 20
SPICY MARGARITA

CASAMIGOS REPOSADO TEQUILA +

ANCHO REYES CHILE LIQUEUR + CHARRED CORN +
HABANERO AGAVE + LIME + CHAMOY CARAMEL

CHEEKY’S 8
MINI FROZEN MANGO MARGARITA SHOTS +
CHAMOY CARAMEL + TAJIN

BITES

CHIPS AND SALSA 8
CHIPS AND GUACAMOLE 18

MEXICAN BLUE SHRIMP

CEVICHE 28
AGUACHILE VERDE

CORN ESQUITES 16
QUESO FRESCO

TACOS

TWO PER ORDER

RAJAS CON CREMA 16
POBLANO, CORN, MUSHROOM

BAJA FRIED FISH 18
CABBAGE SLAW, CHIPOTLE

CHICKEN TINGA 17
QUESO FRESCO, CABBAGE

PAPAS CON CHORIZO 16
GUACACHILE, CHICHARRON

QUESO-BIRRIA 18
SALSA VERDE

TACO TASTING

ONE OF EACH TACO 45

¥

PORK BELLY AL PASTOR
PINEAPPLE

105

D

10 SHARE

A

CRISPY SKIN CARNITAS
CABBAGE SLAW, CHILE TOREADO
105

7S

MARGARITAS

MARGARITA DE LA CASA 19 108
EL TESORO BLANCO TEQUILA +

AGAVE NECTAR + MANGO

TRINITY SALT + LIME

OBSIDIAN 20 120
CASAMIGOS REPOSADO TEQUILA +

ANCHO REYES VERDE + FRESNO CHILE +
CUCUMBER + BLACK SEA SALT + LIME

SWEET

CHURROS 24
MEXICAN CHOCOLATE SAUCE,
CAJETA

*Consuming raw, undercooked meat, poultry, seafood,
shell stock, or eggs may increase your risk of foodborne
iliness, especially in case of certain medical conditions.




