
CLASSIC MARGARITA OR SPICY 
Altos Blanco, Ferrand Dry Curaçao, Lime, Sugar

TROPIC ALCHEMY 
Vanilla Vodka, Maraschino, DOM benedictine, Cranberry, Pineapple & Rhubarb

PINEAPPLE DAIQUIRI 
Planteray Pineapple Rum, Lemon, Sugar

MEZ & TING  
Roots Gin, Blueberry, Grapefruit & Thyme Tonic

CHOOSE YOUR COCKTAIL

TACO HOUR  6-7PM
TWO TACOS & ONE COCKTAIL $36

We are unable to guarantee that our food is completely allergen or gluten free due to the risk of cross contamination. If you have 
any allergies, please let your server know. 

       VEGAN            VEGETARIAN            GLUTEN FRIENDLY             NUT FRIENDLY   

BAJA STYLE MARKET FISH TACO
Mission Flour Tortilla, Cantina Slaw, Valentina Mayo, Pico De Gallo, Pickled Onions

ROYALBURN LAMB VERDE TACO
Hands Down Corn Tortilla, Coconut Green Goddess, Cantina Slaw, Pickled Carrots, 
Olive Salsa, Jalapeno Pea Puree

CORNED BEEF CARNITAS FOLDIE
Hands Down Corn Tortilla, Smoked Cheese, Escabeche, Chiplote Mustard, Takis Crumb, 
Cucumber Salsa

IZZY’S CHORIPAN
Steamed Achiote Bun, Zamora Chorizo, Kewpie Mayo, Avocado Whip, Pico De Gallo, 
Fried Shallots

CHOOSE YOUR TACOS

CRUNCHY CHOLULA ARTICHOKE TACO
Mission Flour Tortilla, Cantina Slaw, Smoked Corn Salsa, Chimichurri, Pickled Onions, 
Valentina mayo
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