
Burritos

Tacos

Naked Burritos

Carne Asada

Grilled Chicken

Pulled Pork

Grilled Fish 

Veggie

Salsa Fresca - mild
Roasted Salsa - medium
Salsa Picante - hot 

Any single taco - $2.75 
Guacamole & sour cream - $0.50/each
Chips and salsa - $3.50
Chips and guacamole - $3.75
Add veggies - $1.00
Extra meat - $2.00

Our burritos can also be served on a 10” tortilla for 75 cents less.
Customize! If you don’t see what you want on our menu, just ask and we’ll do 
our best to make what you like. 

Cilantro lime rice, pinto or black beans, choice of meat, cheese, choice of 
salsa, wrapped in a 13’’ flour tortilla.

Three soft flour or corn tortillas, cheese, your choice of meat, and salsa. 

All the tasty fixings of a burrito but without the tortilla.

Beef sliced thin, marinated for 12 hours in lemon juice, lime juice and a 
mixture of spices then grilled over an open flame. - $7.50 

Whole chicken breasts marinated for 12 hours in juice and spices then 
grilled. - $7.25

Pork covered in a delicious sauce, slow cooked at low heat for hours then 
pulled into shreds. - $7.25

Mahi Mahi marinated for one hour in a spicy citrus sauce then grilled. 
- $7.50

Sauteed red peppers, onion, garlic and zucchini. Veggie burrito comes 
with guacamole. - $7.25
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