
Handcra f t ed  Cockta i l s
MY PALOMA IS SMOKING 

Maximo mezcal, Aperol, fresh grapefruit,  
fresh lime, agave, grapefruit Jarritos / 11

HASTA LA VISTA... 
chipotle-infused Maximo mezcal,  

Mi Campo reposado tequila, Cynar, agave, fresh lime / 12

CASA DRAGONES / 19
1800 MILENIO EXTRA ANEJO / 37
EL TESORO DE DON FELIPE, PARADISO ANEJO / 25 
JOSE CUERVO, RESERVA DE LA FAMILIA / 29
TEQUILA AVION, RESERVA 44 EXTRA ANEJO / 33
FUENTESECA RESERVA 7YR / 32
GRAN PATRON ‘PIEDRA’ EXTRA ANEJO / 49
GRAN PATRON ‘PLATINUM’ / 34
SELECCION SUPREMA DE HERRADURA 
EXTRA ANEJO / 59

Burr i t os  or  bowls

MUSHROOM 
grilled portobello, chimichurri, queso, salsa roja / 12 

CHICKEN TINGA 
stewed chicken, mole rojo, cotija / 11 

*contains peanuts 

CARNE ASADA* 
grilled steak, salsa roja / 13 

CARNITAS 
beer braised pork, salsa verde / 12 

 
 

cilantro lime rice, smoky black beans,  
guacamole, pico de gallo,  

lime crema, chihuahua cheese

* These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. 

frozen margaritas
CLASICO 

Cuervo Especial silver tequila, agave, lime / 11 
La Grande / 15  

 FRESA 
Cuervo Especial silver tequila, strawberry, agave, lime / 12 

La Grande / 16 
EL CORAZON 

Cuervo Especial silver tequila, blood orange, pomegranate,  
passion fruit, agave, lime / 12

La Grande / 16 
 PASSION FRUIT  

Cuervo Especial silver tequila, passion fruit, agave, fresh lime,  
Bebe spicy rim / 11

La Grande / 15

CORONA (16 OZ CAN) / 6.5
CORONA LIGHT / 6

TECATE (16 OZ CAN) / 6
MILLER LITE (CAN) / 5.5
MODELO ESPECIAL / 6.5

CORONA HARD SELTZER / 6 
*ask about flavors*

ROSÉ, LE CHARMEL / 10
SAUVIGNON BLANC, ALLAN SCOTT / 10

MALBEC, DON MIGUEL GASCON / 9
CABERNET, GOUGEUNHIEM / 10

an e jo pr ima
TEQUILA AVION / 16
PURASANGRE / 13
DON JULIO / 13
PATRON / 14 
CHINACO, ULTRA CRISTALINO / 15 
CORRALEJO, ‘99000 HORAS’/ 13
CRUZ DEL SOL / 14
EL TESORO DE DON FELIPE / 9

LOS ARANGO, ‘LOS ARANGO’ / 14

 
 

 

AMARAS MEZCAL, CUPREATA / 12
AMARAS MEZCAL, ESPADIN / 12
DEL MAGUEY, CHICHICAPA / 15
DEL MAGUEY, VIDA / 10
DEL MAGUEY, WILD TEPEXTATE / 21
MEZCAL DELIRIO DE OAXACA,  
JOVEN / 11
MEZCAL DELIRIO DE OAXACA,  
RESPOSADO / 11
VERDE MOMENTO, JOVEN / 9
XICARU, REPOSADO / 11

 

XICARU, SILVER / 11
DON AMADO RUSTICO / 13
EL SILENCIO ‘JOVEN” / 11
MONTELOBOS ‘JOVEN’ / 11
GRACIAS A DIOS ‘JOVEN’ / 11
ILEGAL MEZCAL ‘JOVEN” / 11
MAYALEN BORREGO / 15
NUESTRA SOLEDAD ‘ZOQUITLAN’ / 12
ALIPUS ‘SAN ANDRES’ / 12
ALIPUS ‘SAN LUIS’ / 12

ALIPUS ‘SANTA ANA DEL RIO’ / 14

blanco

r eposado

CHINACO / 8
CORRALEJO, ‘LOS ARANGO’ / 10
CRUZ DEL SOL / 14
ASOMBROSO EL PLATINO / 13
TEQUILA AVION / 14
MILAGRO / 11 
PATRON / 12
CASAMIGOS / 14

EL TESORO DE DON FELIPE / 12
JOSE CUERVO, TRADICIONAL / 11
PURASANGRE / 11
AYATE / 15
MILAGRO / 11

CASAMIGOS / 15 

 

MEZCA L

C erv e za

v i n o  

FLYING DOG NUMERO UNO / 7.25     
PACIFICO CLARA / 6.5    
MODELA NEGRA / 7.25 

RIGHT PROPER RAVAGED BY WOLVES IPA / 7.25 
DOS EQUIS AMBER / 6.25     

NEW BELGIUM x PRIMUS MURAL / 7
SOLACE 2 LEGIT 2 WIT / 6.5 

C erv e za

EXCLUSIVE BREW 
ATLAS TROPIC THUNDER IPA / 7.5

ANYTIME, ANYWHERE 
TECATE + TEQUILA / 9 

16 OZ. CAN +  SHOT OF CUERVO ESPECIAL SILVER

margaritas
CLASICO   

Cuervo Especial silver tequila, agave, fresh lime, Bebe rim / 10
La Grande/ 14

FRESA-JALAPEÑO 
jalapeño infused Cuervo Especial silver tequila,  
strawberry agave, fresh lime, Bebe spicy rim / 11

La Grande / 15

PASSION FRUIT
Cuervo Especial silver tequila, passion fruit, agave, fresh lime, 

Bebe spicy rim / 11
La Grande / 15

REFRESCANTE  
Mi Campo reposado tequila, cucumber, mint, agave, fresh lime, 

Bebe spicy rim / 11
La Grande / 15 Cointreau, Grand Marnier, or Pierre Ferrand +3

togo  b eb i d as 
PEQUEÑO ( 4 MARGS ) / $25  
 GRANDE (8 MARGS) / $45

GRAN JEFE (24 MARGS)/ $95

CLASICO MARGARITAS
Cuervo Especial silver tequila, agave,

 fresh lime, Bebe rim

FRESA-JALAPEÑO MARGARITAS
Cuervo Especial silver tequila,

strawberry-jalapeño agave,
fresh lime, Bebe spicy rim

PASSION FRUIT MARGARITAS
Cuervo Especial silver, passion fruit,

agave, lime, Bebe rim

FIND YOUR BEACH BUCKET /  20 
SELECT 5 

CHOICE OF CORONA, CORONA LIGHT, OR  
CORONA HARD SELTZER



D I P S
GUACAMOLE 

cilantro, lime, jalapeños / 9  

CHIPS + SALSA  
choice of smoky tomato salsa,  

tomatillo verde salsa, or pico de gallo / 2.5 
make it a trio / 7

MEXICAN STREET CORN DIP 
grilled corn, lime, jalapeño, red onion, spiced mayo / 8

QUESO  
served with warm tortilla chips / 8 

Taco  p l a t t ers 
3 tacos, rice, and beans

CARNITAS  
beer braised pork, pickled onion, chicharrón, carnita jus  /14

CARNE ASADA*  
red chimichurri, white onions, cilantro  /16

CRISPY SHRIMP  
green sauce, napa cabbage, mango pico de gallo, cilantro  /16 

CHICKEN TINGA   
tomatillo salsa, pickled onion, cotija, cilantro  /14 

BULGOGI  
marinated short rib, gochujang mayo, napa cabbage, peanuts /16

PORK BELLY  
soy glazed pork belly, bánh mì slaw, cilantro /15

EL GUERO SUPREME  
spiced ground beef, white cheddar cheese, lettuce, pico de gallo,  

          lime crema, served on a flour tortilla /15

MUSHROOM 
marinated grilled portabello, Mexican street corn dip, cotija cheese/15

+.75 bibb lettuce wrap 

burr i t os
cilantro lime rice, smoky black beans,  

guacamole, pico de gallo, lime crema, chihuahua cheese

CHICKEN TINGA 
stewed chicken, mole rojo, cotija / 11 

*contains peanuts 

CARNE ASADA* 
grilled steak, salsa roja / 13 

CARNITAS 
beer braised pork, salsa verde / 12

MUSHROOM 
marinated grilled portabello, salsa roja / 12 

Quesad i l l a s
served with pico de gallo, lime crema, 

 guacamole, chihuahua cheese

GRILLED SHRIMP  
grilled rock shrimp, mango / 13.5

CHICKEN TINGA 
stewed chicken, scallions / 12 

CARNITAS 
beer braised pork / 12

MUSHROOM 
marinated grilled portabello mushroom / 11

* These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. 

GENERAL MANAGER  YORK VAN NIXON IV | EXECUTIVE CHEF MANUEL RAMIREZ 

f a j i t a s
served with warm tortillas, guacamole, pico de gallo, 

sour cream, smoky black beans, cilantro lime rice,  
and chihuahua cheese

CHICKEN / $17  
STEAK / $19

SHRIMP / $21
MUSHROOM /$17

[ASK ABOUT OUR FAJITA KITS] 

d ess ert 
TRES LECHES 

Kahlua syrup, toasted coconut, maraschino cherry / 7

f o l l ow  us  on  soc i a l
POST A PHOTO OF YOUR MEAL AND TAG US!

dfc | @ELBEBETACOS 




