
BRUNCH BITES
CHICKEN & WAFFLES  

crispy chicken tenders, candied bacon, 
mini churro waffles, maple syrup  24 

AVOCADO TOAST
smashed avocado, toasted multigrain, radish, 

watercress, cilantro (VG) 16  add  SUNNY SIDE UP EGGS + 5

SHORT RIB ‘BIRRIA’ BENEDICT 
poached eggs, jalapeno cheddar corn bread,  

chipotle hollandaise  23

HANGOVER SANDWICH
sunny side up eggs, smoked bacon, tomato, avocado, 

american cheese, spicy mayo, on toasted multigrain  19.5

BREAKFAST FAJITA SKILLET
scrambled eggs, smoked bacon, potatoes, 

onions, peppers, warm tortillas  22

HEALTHY’ISH BREAKFAST WRAP
scrambled eggs, turkey bacon, sweet potato, quinoa, 
cotija cheese, black beans, side of ranchero sauce  19

SHRIMP & CHEESY GRITS
ancho butter, smoked bacon, jalapeño jack cheese  21

HUEVOS RANCHEROS ‘NACHO STYLE’
tortilla chips, sunny side up eggs, black beans, queso fresco, 

pickled red onion, ranchero sauce, crema  21

PRIME SKIRT STEAK & EGGS
two eggs your way, potato and pepper hash, 

chimichurri, warm tortillas  29

CAST IRON SKILLET PANCAKE  
giant pancake, maple syrup, agave butter (VG) 19

SNACKS
JALAPEÑO CHEDDAR CORN BREAD    

agave butter  10

CHIPS AND SALSA 
salsa roja, salsa verde, 

roasted chili mango (VG) 5 EACH   ALL THREE  13 

EMPANADA AMERICANO 
scrambled eggs, smoked bacon, potatoes, 
american cheese, chipotle ketchup  8PP

FRENCH TOAST LOLLIPOPS 
churro dusted and served with horchata crème  16 

GUACAMOLE
CLASSIC 

tomato, onion, serrano,  
cilantro, lime (VG) (GF)  16

BACON & CORN 
cotija cheese, smoked bacon,  

piquillo peppers (GF)  17

SWEET POTATO 
goat cheese, agave-glazed sweet potato, 

pepitas (VG) (GF)  17

TROPICAL 
mango, pomegranate, pineapple,  

orange, jalapeño (VG) (GF)  17 

Guac Flight  

grand tasting of all  
4 signature guacs! (GF)  25

ENSALADAS
add  natural chicken breast + 6 /  prime skirt steak + 9.5 

wild jumbo shrimp + 8 / seared ahi + 9.5

MEXICAN CHOPPED  
romaine, tomato, black beans, cucumber, avocado, corn,  

tortilla strips, cilantro lime ranch (VG) (GF)   18

KALE SALAD 
avocado, tomato, agave-glazed sweet potato, cranberries, 

pepitas, cotija, creamy garlic dressing (VG) (GF)   18 

TACOS
ALL TACOS ARE SERVED ON HAND-PRESSED CORN MASA TORTILLAS! 

gringo-style (flour tortillas) or protein-style (lettuce wraps)

CARNE ASADA
queso fresco, refried black beans,  
watercress, chimichurri aioli  7.5 

PORK BELLY
sweet & spicy glaze, pickled red onion,  

asian slaw, green onion  7

OG GRINGO
ground prime beef, colby jack,  

lettuce, pico, crema  6

BRAISED CHICKEN
queso fresco, avocado, pico, 
cilantro-lime crema (GF)   6.5

CRISPY SHRIMP   
tempura-battered, mango salsa, 

spicy mayo 7

CRISPY CHICKEN   
spicy slaw, crema, pickled jalapeños,  

mike’s hot honey  6.5

LOCAL GRILLED FISH
blackened mahi, jicama slaw, avocado,  
mango corn relish, key lime aioli  7.5

TRUFFLE-MUSHROOM 
mushroom confit, corn, vegan cheese,  

vegan truffle crema, cilantro (V) (GF) 6.5

TACO PLATTER   
pick three tacos above  19.5

add rice & beans + 4

Reserve 

SHORT RIB BIRRIA   
melted oaxaca & manchego cheese,  

onion, cilantro, bone-marrow jus  18

MORNING GLORY ‘SMASH BURGER’
gringo cheese, bacon, egg, 

chipotle ketchup  11

  signature item     (VG) — vegetarian     (GF) — gluten-free     (V) — vegan       spicy

*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. 20% gratuity will be added to parties of 7 or more.

AVOCADO  5

TURKEY BACON  6

SMOKED BACON  6

CHEESY GRITS  6

MULTIGRAIN TOAST  4.5

SIDE OF EGG  4   

SIDES



MARGARITAS
MADE WITH FRESH-SQUEEZED JUICE

CLASSIC
sauza blanco, fresh lime juice, agave nectar, salt rim  13

PRICKLY PEAR
tres generaciones blanco, prickly pear purée, fresh lime juice, sugar rim  15

TACOCRAFT PLATINUM
flecha azul blanco, grand marnier, fresh lime juice, agave nectar, salt rim  15

SKINNY RITA
volcan blanco, fresh lime juice, agave nectar, salt rim  14

JALAPEÑO CUCUMBER
21 seeds, jalapeño purée, fresh lime juice, agave nectar, salt rim  15

STRAWBERRY BASIL
rock ’n’ roll platinum, muddled strawberries, fresh basil, 

grand marnier, lime juice, sugar rim  15

PASSION FRUIT
astral blanco, anchos reyes chile liqueur, lime juice, 

passion fruit, hibiscus, salt rim  15

WATERMELON
cazadores blanco, watermelon purée, fresh lime juice 

agave nectar, sugar rim  15

BLOOD ORANGE MARGARITA
tres generaciones blanco, blood orange liquid alchemist, 

fresh lime juice, agave nectar, sugar rim  15

SPICED PINEAPPLE 
cantera negra blanco, muddled pineapple and jalapeño, fresh lime juice, 

agave nectar, tajin rim  15

COCONUT MARGARITA
casamigos blanco, cream of coconut, fresh lime juice, coconut flakes  15

VINO
SPARKLING 

gambino prosecco, italy  10/38 
prosecco zero, spumante, italy  14/52

BLANCO 
la crema, chardonnay, california  12/46 

barone fini, pinot grigio, italy  13/48 
cloudy bay, sauvignon blanc,  16/58 

new zealand

ROSÉ 
the beach by whispering angel,  14/52 

rosé, france

ROJO 
josh cellars, cabernet, california  13/48 

terrazas, reserva, malbec,  14/48 
argentina 

meiomi, pinot noir,  14/52 
california

COCKTAILS
TITORITA 

tito’s handmade vodka, orange liqueur, fresh lime juice, agave nectar, salt rim  14  

 
TULUM REFRESHER

cantera verde gin, st-germain, lemon, simple syrup, muddled cucumber  14

PINEAPPLE OLD FASHIONED
papa’s pilar rum, muddled grilled pineapple, filthy cherry  16

PALOMA
mi campo blanco, fresh lime juice, agave nectar, 

fever-tree grapefruit, sea salt rim  15

GUAVA MAMMA
bacardi rum, st-germain, fresh lime juice, guava purée  15

COCONUT MEZCOLADA
amaras mezcal, cream of coconut, pineapple, anchos reyes chile 

liqueur, fresh lime juice, cointreau, coconut flakes rim  16

MANGO MEZCAL JALAPEÑO
dos hombres mezcal, mango liquid alchemist, fresh lime 

juice, muddled jalapeño, tajin rim  15

ESPRESSO MARTINI
volcan reposado, jf hadens espresso liqueur, frangelico  18

MEZCALITA
su casa blanco mezcal, cointreau, orange bitters, fresh 

lime and orange juices, agave, tajin rim  14.5 

MOCKTAILS
ZERO-PROOF COCKTAILS

A NIGHT IN TULUM
ritual non-alcoholic tequila spirit, prickly pear, agave, fresh lime juice  14

ISLAND VIBES
ritual non-alcoholic tequila spirit, coconut cream, agave, 

lime, coconut shavings  14

PICK ME UP ESPRESSO MARTINI
seedlip spice 94 alcohol-free spirit, fresh espresso, 

coconut cream, simple syrup  14

FEELING SPRITZY
martini & rossi alcohol-free aperitivo, 

topped with non-alcoholic mionetto  14

NON-ALCOHOLIC PROSECCO  12

BRUNCH COCKTAILS

CERVEZAS
ask about our rotating selection

*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. 20% gratuity will be added to parties of 7 or more.

TACOCRAFT.COM     @TACOCRAFTTAQUERIA

BLOODY MARIA 
sauza blanco tequila, house bloody 

mix, olives, jalapeño, lime  14 

MIMOSA
oj and bubbles  12  BOTTOMLESS 25

HOUSE SANGRIA 
authentic sangria, 

fundador brandy  14

APEROL SPRITZ 
aperol, gambino prosecco,  

soda, orange  14

BLOODY MARY
ketel one vodka, house bloody mix,  

olives, jalapeño, lime  14.5

MICHELADA
clamato, lime, beer, chilies, 

tajin rim  12

CLASSIC CLASSIC 
SPICY SPICY 

COCONUT COCONUT 
MANGO MANGO 

8 Each 
BUCKET OF 4 FOR 29

lemonade lemonade 
strawberry lemonade strawberry lemonade 

iced tea iced tea 
half & halfhalf & half

8 Each 
BUCKET OF 4 FOR 29

on tap
dos equis, 4.5%  7

modelo especial, 4.4%  7

stella artois, 5%  7

pacifico, 4.5%  7

bottles & cans
corona  7  7  corona light  7

tecate  7  7  modelo especial  7

modelo negra  7 ask about our rotating selection

CLASSIC OR SKINNY  25

Margaritas
Bottomless


