
 

*These items may be served undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have a medical condition. 

 
 

 
 

 
 
TACOS & TEQUILA MENU | 2023 
 
STARTERS 
LOBSTER FLAUTAS 
Flour Tortillas, Jalapeño-Avocado Salsa, Cilantro, Campari Tomatoes,  
Sweet Corn Fondue, Radish, Serrano Chile 

BLACKENED SHRIMP CHILI RELLENOS 
Guajillo Tomato Butter, Lime Sour Cream, Queso Fresco, Cilantro, Chipotle Aïoli, 
Tomato Relish 

 SHRIMP AL PASTOR STREET TACOS 
 Island Slaw, Papaya-Pineapple Salsa, Cilantro, Serrano Chile, Jalapeño-Avocado Salsa 

 

ENTRÉES 
COCHINITA PIBIL TACOS  
Pork, Citrus, Achiote, Pickled Red Onions,  
Served with House-Made Tortilla Chips | Fire Roasted Salsa 

 CHILEAN SEA BASS 
Israeli Couscous, Campari Tomatoes, Roasted Tomato Guajillo Butter,  
Poblano Rajas, Citrus & Olive Salsa 

DUROC TOMAHAWK PORK CHOP 
Sweet Potato Tamale, Sweet Corn Fondue, Grilled Pear & Cress Salad,  
Pepitas, Radish, Salsa Macha 

 

COCKTAILS 
SUN & SPICE 
Patron Silver, Lime, Grapefruit, Serrano Syrup, Fever Tree Soda 

PIÑA SECRETA 
El Tequileño Blanco, Aperol, Pineapple, Lime, Orgeat 

TRES A’S 
Patron Extra Anejo, Amaro, Amaretto, Fee Brothers Chocolate Bitters 

DANCING IN THE DARK 
El Tequileno Reposado, Licor 43, Espresso 


