
Avocado Fries 
lightly seasoned panko battered avocado slices, 
fried, and served with jalapeno lime aioli. 

13 

Mexican Corn 
deep fried and topped with house made lime mayo, 
queso fresco, chili powder, and cilantro. 

7 

Queso Fundito 
melted queso chihuahua, queso fresco, pickled 

jalapenos, pico de gallo, radishes, and salsa roja. 
served in a hot skillet with a side of chips.     

14  
Add Meat: 5 

Quesadilla 
flour tortilla, queso chihuahua, pico de gallo, 
pickled jalapenos, and cilantro. served with crema 

and salsa. 
10 

Add Meat: 5 

Arugula Salad 
arugula tossed in mango salsa, black beans, sliced 

avocado, pico de gallo, crispy tortilla strips, red 

cabbage, and queso fresco. 
 18 

Add meat:  5 
El Jefe’s Nachos 
chips, red cabbage, pickled jalapenos, pico de gallo,  
onion, radish, queso chihuahua, queso fresco, cilantro, 
guacamole, and crema.                                                                        

19 
                                                                         Add Meat:  7 

Food Menu

www.tacoescobarr.com

Starters 

Chicken Wings 
fresh chicken wings, deep fried, served with our 

house made cilantro ranch, carrots, and celery. 
Choice of sauce: sriracha lime, honey chipotle, chili 

cheese. 
18 

Chips & Guacamole 
fresh and made in house. 

14 
Add Shrimp: 4 Add bacon: 5  

Chips & Salsa Roja 
fresh and made in house. 

      6 

Chips & Salsa Trio 
pico de gallo, roasted tomatillo, and mango 

habanero. 
12 

Chips & Queso 
house made cheese sauce.  

9 

Queso Combo 
our house made queso paired with pickled jalapenos, 
pico de gallo, and a basket of chips. 

13 

Winter 

 Pop-Up!

*Groups of 8 or more will 
 have a 20% gratuity added.



Sides: 
side salad                                                          7 
pinto beans with smoked bacon                                   7 
black beans                                                                6 

rice                                                                             6 
baja pickled slaw                                                       5 

pickled jalapeno                                                         4 

side guacamole                                              lg 14  sm 7 

side of house made queso                              lg 10  sm 5 

house made crema                                         lg 2    sm 1 

house made cilantro ranch                           lg 2    sm 1 
salsa                                                            lg 6   sm 3 

Churros 

Mexican fried dough topped with cinnamon,  

house made caramel, and powdered sugar. 

Soda 

sprite - gingerale - coke

Soft  Taco  
served with choice of filling atop two layered fresh 
handmade warm corn tortillas. queso fresco, cilantro, 
and scallions. 

 2 for 13 

Crispy Taco  
choice of filling served on griddle fried corn tortillas 
with melted chihuahua cheese, green onions, 
 red cabbage, and cilantro. (not vegetarian friendly)    

2 for 12 

Puffy Taco 
choice of filling in fresh handmade deep fried corn 
tortilla shells, queso fresco, cabbage, cilantro, and 
pico de gallo 

2 for 12 
Enchiladas 
choice of filling wrapped in three corn tortillas 
smothered in melted queso chihuahua and choice of 
sauce. topped with pico de gallo, queso fresco, and 

cilantro. 
Choice of sauce: salsa roja, salsa verde, or queso sauce. 

 18 
Burrito  
choice of filling, flour tortilla, queso fresco, pinto 

beans, rice, red cabbage, pico de Gallo, guacamole  

and crema. burrito bowls are available upon request.                              
   18 

Smother Your Burrito:  3 
Fajitas 
marinated flank steak or pollo chipotle, seared 

poblano peppers, onions and garlic. Served with rice, 
beans, warm tortillas, pico de gallo, cabbage, crema, 
and guacamole. 

18 
Add Shrimp: 4 

Kid Zone: 

Nachos 
chips,queso chihuahua, queso fresco, and house 

cheese sauce. 
9 

Add Meat: 3 

Quesadilla 
flour tortilla, queso chihuahua. served with 

crema and salsa. 
10 

Add Meat: 3 

Choice of Fillings 

Pollo Chipotle 
Slow braised chicken, savory with a touch of heat 

Chorizo 
House made spicy Mexican pork sausage 

Al Pastor 
Slow braised pork with pineapple 

 and guajillo chilies 

Bisteck 
Slow braised shredded beef with flavors of 

roasted poblano peppers and garlic 

Verdue 
Ancho chili roasted butternut squash  

with black beans and arugula VE 

Fried Avocado* 
Lighlty panko battered and deep fried  

with jalapeno lime aioli. V 

Carne Asada* 
Traditionally marinated sirloin grilled to order 

Shrimp* 
Grilled jalapeno and lime marinated shrimp. Topped 

with pickled onions, and chipotle crema 

* due to market prices these items are subject to an up charge. 



  Tequila
 Casamigos Mezcal  

           $17.25 

           

   Casamigos Anejo 

              $17 

  Casamigos Reposado 

            $17.25 

Casamigos Blanco 

$17.25 

Don Julio Blanco 

$15 

Patron Silver 

$15.75 

Espolan 

$15.25 

Sauza Hornitos 

Reposado 

$12 

Sauza Silver 

$10 

   

        

ADD TO MARGARITA FOR:   


         $6 $5 $3 $2
 

Habanero 

Pineapple Poblano 

Strawberry Jalapeno 

Orange Mango 

Toasted Coconut 

Cucumber 

Green tea 

Jalapeno 

Bottled Beer 

Corona 

Pacifico 

Dos Equis 

Modelo Negra 

Classic Margaritas 
El Jefe’s  

Patron silver, 
 Cointreau, Grand Marnier,  
fresh lime juice, and agave 

$17 

The House 
Silver Tequila, triple sec, fresh    

lime juice, and agave 
                                            $11 

www.tacoescobarr.com

Strawberry Jalapeno 

House made strawberry jalapeno infused silver 

tequila, strawberry puree, triple sec, fresh lime 

juice, and agave. 
                                $14 

                        Prickly Pear    

House made pineapple poblano infused 

 silver tequila, prickly pear puree, triple sec, fresh 

lime juice, and agave. 
  $14 

Habanero Peach 

House made habanero infused silver tequila, peach 

puree, triple sec, fresh lime juice,  
and agave. 

$14 

 Toasted Coconut 

House made toasted coconut infused silver tequila, 
splash of pineapple, triple sec, 

 fresh lime juice, and agave. 
$14 

Mango Tangerine 

House made mango-tangerine infused silver tequila, 
 mango puree, triple sec, fresh lime juice, and agave 

$14 
Cucumber Guava 

Cucumber infused tequila, guava puree, fresh lime 

juice, and triple sec. try a salted rim! 
$14 

                                                                                                                             
Drink Menu 

 Margaritas

 Infusions


