
TACO TUESDAY 
Every Tuesday 11:00am - 4:00pm 

TACOS 

Baja Fish Tacos 
Two beer battered fish tacos, guacamole, pico de 
gallo, shaved jalapeños, roasted tomatillo aioli, 
chips & salsa | 21 

Cajun Grilled Chicken Tacos 
Two cajun all-natural chicken tacos, guacamole, 
pico de gallo, shaved jalapeños, shredded 
cabbage, roasted tomatillo aioli,  
chips & salsa | 19 

MORE 

Hand Crafted Nachos 
Fresh chips, cheese, olives, sour cream, 
guacamole, pico de gallo | 18 
add grilled chicken or kalua pork 5 

Chipotle Salsa &  
House-Made Guacamole 
Fresh tortilla chips | 9 

COCKTAILS 

Cilantro Mango Heat 
Mango & cilantro margarita, fresh lime, on the 
rocks, tajin rim, jalapeño for a little kick | 17 

Kalua Pork Tacos 
Two compart family farms all-natural kalua pork 
tacos, roasted tomatillo aioli, slaw, pico de gallo, 
jalapeños, guacamole and served with chips and 
salsa | 18 

Cajun Fish Tacos 
Two cajun grilled fish tacos, guacamole, pico de 
gallo, shaved jalapeños, roasted tomatillo aioli, 
chips and salsa | 21 

Cheese Quesadilla 
Colby jack and cheddar cheese, chipotle aioli,  
pico de gallo and guacamole | 14 
add grilled chicken or kalua pork 5

 

Cadillac Margarita 
Casamigos reposado, cointreau, fresh lime juice, 
grand marnier | 25 

Gluten Conscious –  these items are prepared with gluten-free ingredients. However, our kitchen prepares items with common 
 allergens including wheat, dairy, eggs, soy, sesame, peanuts, tree nuts, fish, and shellfish. Please inform your server of any allergies. 

*Consuming raw or undercooked foods may increase your risk of foodborne illness. 
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