
GUAC + SALSAS Tacos Ensaladas

EntrÉes
Raw bar

Snacks

Sides Sweets

CHIPS + SALSA [V] [GF] ONE FOR  4  •  THREE FOR  10
salsa roja, salsa verde, roasted chili mango

CLASSIC GUACAMOLE [V] [GF] 14
serrano, onion, tomato, cilantro 

TROPICAL GUACAMOLE [V] [GF] 15
mango, mandarin orange, dragon fruit, pickled jalapeños, pineapple, 
onion, cilantro

SWEET POTATO GUACAMOLE [V] [GF] 15
agave-glazed sweet potatoes, goat cheese, pepitas, onion, cilantro 

BACON & CORN GUACAMOLE [V] [GF] 15
hass avocado, smoked bacon, charred corn, cotija cheese,   
piquillo peppers, onion, cilantro 

GUACAMOLE FLIGHT  ALL 4 FOR 22

*TUNA POKE TACOS  15
avocado, ponzu, seaweed, spicy mayo, sesame, crispy wonton

*CEVICHE BLANCO [GF] 16
citrus-marinated corvina, cancha, avocado, red onion, 
heirloom tomato, plantain chips, cilantro, lime 

*WILD SHRIMP AGUACHILE [GF]  15
cucumber, heirloom tomato, red onion, avocado, cilantro, pepitas, 
chilled spicy serrano water

MEXICAN STREET CORN [V] [GF] 9
cotija cheese, cilantro pesto, chile con limón

ROASTED BUTTERNUT SQUASH [V] [GF] 11
agave glaze, goat cheese, mexican chocolate rub  

OXTAIL EMPANADAS  13
braised oxtail, manchego, golden raisins, chimichurri

CHICKEN TAQUITOS 11
braised chicken, cotija, crema, avocado-tomatillo sauce, 
pico de gallo 

CRISPY ROCK SHRIMP 16
mango salsa, pickled jalapeños, tossed in spicy mayo

FAMOUS ULTIMATE NACHOS 18
oaxaca, manchego and cotija cheese, pickled jalapeños,   
refried beans, pico de gallo, guacamole, sour cream
choice of chicken, steak or impossible meat

ALL OF OUR TACOS ARE SERVED ON HOMEMADE CORN MASA TORTILLAS

GRINGO-STYLE | FLOUR TORTILLAS AVAILABLE UPON REQUEST
PROTEIN-STYLE | MAKE ANY TACO A LETTUCE WRAP

 
CHICKEN AL PASTOR 7
achiote marinade, charred pineapple, crispy kale, pickled red onion, avocado-tomatillo sauce  

KOREAN SHORT RIB  7
sweet & spicy glaze, pickled cucumbers, asian slaw, green onion, gochujang aioli 

CRISPY PORK 6
adobo-chile rub, queso fresco, charred pineapple, salsa verde, crema 

PORK BELLY 6
sweet & spicy chile glaze, green onion, asian slaw, pickled red onions

CHORIZO 6
chorizo potato hash, cotija cheese, fried egg, cilantro, garlic aioli

BAJA FISH  7
crispy atlantic cod, slaw, avocado, pico de gallo, cilantro, chipotle crema

CRISPY SHRIMP 7
tempura-battered, mango salsa, spicy mayo, cilantro

IMPOSSIBLE GRINGO [V] 7
impossible vegan meat, vegan cheese, pico de gallo, vegan crema 

CRISPY CHICKEN  6
southern fried chicken, spicy slaw, crema, pickled jalapeños, mike’s hot honey

EXOTIC SHROOM [VG] 6
mushroom confit, roasted corn, cotija cheese, truffle crema, cilantro 

KEY LIME GROUPER 7
blackened grouper, jicama slaw, mango corn relish, avocado, key lime aioli

CARNE ASADA 7
grilled skirt steak, queso fresco, refried black beans, garlic chimichurri aioli, watercress    

TACO OF THE MONTH mk
chef’s seasonal creation

Taco Platter
20

pick any three tacos, served with refried beans & mexican rice

Fajitas
served with caramelized peppers, onions, queso frito, warm flour 

tortillas, guacamole, pico de gallo, sour cream, rice & beans

WILD SHRIMP   28
honey habanero rub

GRILLED CHICKEN 25
chipotle roasted garlic rub  

SKIRT STEAK  29
fire-grilled, adobo-chile rub

SURF + TURF   32
fire-grilled skirt steak and grilled shrimp

YUCA FRIES [VG] [V] 8

MEXICAN RICE 3

REFRIED BEANS 3

CRISPY TOSTONES [VG] 7

CHURRO ICE CREAM SANDWICH 12

TEQUILA CARAMEL FLAN 10

CLASSIC CHURROS 10

TRÉS LECHES BREAD PUDDING 10

Corporate Executive Chef: Robbyns Martinez

MEXICAN CAESAR [GF] 13
romaine, kale, cotija cheese, avocado, heirloom tomato, 
tortilla strips, creamy caesar dressing 

CHOPPED SALAD [VG] [GF]  14
crispy romaine, black beans, charred corn, heirloom tomato,  
cucumber, onion, avocado, tortilla strips, 
cilantro-lime ranch or toasted cumin vinaigrette 

TACOCRAFT KALE SALAD [VG] [GF] 14
avocado, heirloom tomato, pepitas, agave-glazed sweet potato,  
cranberries, cotija, creamy garlic dressing 
 

ADD TO ANY SALAD
GRILLED CHICKEN 6   •  GRILLED SHRIMP 8  •  STEAK 9

RED MOLE BRICK CHICKEN 25
joyce farms heritage half chicken, achiote guajillo rub, red mole, 
heirloom tomato and cucumber salad  

CASTRONOVO QUESADILLA 15
oaxaca & manchego cheese, black beans, caramelized onions, poblanos
chicken 4  •  steak 5  •  shrimp 5

SKIRT STEAK   29
fire-grilled skirt steak, chile de árbol chimichurri, 
refried black beans, crispy tostones 

  = Signature Item  = Spicy

[VG] = Vegetarian [V] = Vegan [GF] = Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Please note that we are a Chef Driven Scratch Based Concept and Cross Contact with Allergens/Gluten may occur. 
20% Gratuity will be added to all parties 6 or more.



Vino Margaritas

Cocktails

Cervezas

Sipmargs
8

MARGARITAS IN A CAN!
made with real tequila, sparkling soda, 

low calorie, low carb, and low sugar

 classic margarita • spicy margarita • mango margarita
coconut margarita • mezcal margarita

SPARKLING
GAMBINO PROSECCO, ITALY 8/30
 

SKINNY PROSECCO 13/39
prosecco zero, italy
rosé spumante, italy

BLANCO
CHARDONNAY la crema, monterey, california 11/38

CHARDONNAY chalk hill, russian river 39

PINOT GRIGIO santa cristina, italy 10/36

PINOT GRIGIO santa margherita, italy 9

SAUVIGNON BLANC  oyster bay, new zealand 10/36

SAUVIGNON BLANC decoy, sonoma 38

ROSé
FLEURS DE PRAIRIE rosé, côtes de provence, france 12/42

ROJO
CABERNET josh cellars craftsman, california  10/36

CABERNET conn creek, napa 60

PINOT NOIR meiomi, california  12/42

RED BLEND conundrum, california 40

ON TAP
 
HAVANA LAGER 7
vienna lager, concrete beach, wynwood, 5.2%

MODELO ESPECIAL 7
pilsner lager, grupo modelo, mexico, 4.4%

MODELO NEGRA  7
dunkel lager, grupo modelo, mexico 5.4%

MALA YERBA 8
ipa, veza sur, wynwood, 5.2%

ASK ABOUT OUR ROTATING SELECTION MK

Weekend 
Brunch

EVERY SATURDAY & SUNDAY 
11AM – 3PM

Tequila Flight 
MONTHLY ROTATING FEATURE OF FINE TEQUILA

MK

www.tacocraft.com
TacoCraftTaqueria @TacoCraftTaqueria

CLASSIC MARGARITA 12
cuervo traditional, agave nectar, fresh lime juice 

PRICKLY PEAR 13
el jimador blanco, prickly pear puree, lime juice, sugar rim  

TACOCRAFT PLATINUM 15
818 tequila, grand marnier, lime juice, agave nectar, salt rim

SKINNY RITA 13
teremana blanco, agave nectar, fresh lime juice, salt rim

JALAPEÑO CUCUMBER  14
21 seeds cucumber jalapeno, muddled jalapenos, fresh lime juice, sugar rim

STRAWBERRY BASIL 15
rock & roll platinum, muddled strawberries, fresh basil, grand marnier, fresh lime juice, sugar rim

PASSIONFRUIT MARGARITA  15
espolon blanco, anchos reyes chile, fresh lime juice, passion fruit, hibiscus

MEZCAL MANGO MARGARITA 15
burrito fiestero mezcal, jf haden’s mango, agave nectar, fresh lime juice

WATERMELON MARGARITA 14
el tesoro blanco, watermelon puree, agave nectar, fresh lime juice, sugar rim  
 
50/50 MARGARITA 14
hornitos plata, del maguey vida mezcal, agave nectar, fresh lime juice 

WATERMELON MULE 14
tito’s handmade vodka, fresh lime juice, watermelon puree, simple syrup, ginger beer  

TEQUILA MOJITO 14
cazadores blanco, la pinta pomegranate liqueur, passion fruit puree, fresh lime juice, hellfire bitters  

GRILLED PINEAPPLE OLD FASHIONED 14
papa’s pilar rum, filthy cherry syrup, muddled grilled pineapple, bitters, filthy cherry

SMOKE IN THE GARDEN 15
del maguey vida mezcal, st. germain, hibiscus syrup, fresh lime juice, muddled mint, mexican tajin rim

PALOMA  14
tres agaves blanco, fever tree grapefruit , fresh mint, sea salt rim

MEXICAN OLD FASHIONED 14
redemption bourbon, mexican chocolate bitters, filthy cherry syrup, orange slice

GUAVA MAMMA 14
bacardi rum, st. germain, fresh lime juice, guava puree

SPICED PINEAPPLE   14
hornitos blanco, muddled pineapple and jalapeno, chili powder, agave nectar, fresh lime juice, tajin rim 

ROSEMARY BEE’S KNEES 13
sipsmith gin, rosemary simple syrup, freshly squeeze lemon juice, rosemary sprig

BOTTLES & CANS
CORONA 7

CORONA LIGHT 7

DOS XX AMBER 7

DOS XX ESPECIAL 7

MODELO ESPECIAL 7

TECATE CAN 7

Non Alcoholic
JARRITOS (ask server for flavors) 5

PEPSI, DIET PEPSI,          4 
SIERRA MIST, LEMONADE   
ACQUA PANNA 8

SAN PELLEGRINO sparkling water 8

FRESHLY BREWED ICED TEA 4

11AM–12PM  

$10
12PM–1PM  

$15
1PM–3PM 

$20
Bottomless Specials 

MIMOSAS, SANGRIA & SPRITZ


