
M O N S T E R  V E G E T A R I A N  P L A T E  . . .
Sauteed seasonal vegetables with rice, 
queso fresco and chipotle sour cream

S H R I M P  E N C H I L A D A S  . . . . . . . .  
Two enchiladas with sautéed domestic shrimp, 
lemon crema, queso fresco & tomatoes 
served with Mexican rice 

L U N C H  T A C O  B A S K E T  . . . . . . . . 
( mon-fri only) Two tacos with choice of 
chips, rice or beans

LUNCH ENCHILADA PLATE . . . . . .   
( mon-fri only) Two enchiladas with 
rice and beans

S P E C I A L S

D I P S

S A L S A S  Red and green-house made . . . .
Q U E S O  . . . . . . . . . . . . . . . . .
Fresh warm cheese with assorted peppers
G U A C A M O L E  . . . . . . . . . . . . . .
Made daily with fresh whole avocado

S O U P S
B L A C K  B E A N  C H I L I  . . . . . . . . . 

Locally made soft flour tortillas . . . . . 2.50
(corn tortillas can be substituted for all tacos)

TA C O S
T H E  L O C A L

L O C A L  B B Q
12hr. pit cooked 
pork shoulder with 
jalapeño cole slaw & 
house made 
chipotle BBQ sauce

T E Q U I L A  L I M E  
C H I C K E N
Marinated chicken 
breast served with 
verde sauce and tomato 

F I S H
Lightly fried Haddock 
with jalapeño tartar 
sauce, shredded lettuce 
& pickled jalapenos

K O R E A N  B B Q
Korean style beef 
tenders with Asian 
slaw, toasted sesame 
seeds and green onion

C A R N I T A S
Slow braised Adobo 
spiced pork with pico 
de gallo and cilantro

T E X A S  B R I S K E T
Slow smoked pulled 
beef brisket with 
pickled red onion

B U F F A L O  C H I C K E N
Bleu cheese, celery, 
lettuce & tomato 

S O U T H E R N  F R I E D
Buttermilk fried 
chicken breast strips 
with honey lime sauce, 
lettuce & tomato

S P I C Y  S H R I M P
Flash fried shrimp 
with jalapeño cole 
slaw & spicy Mexican 
remoulade
 
V E G E T A R I A N
Local fresh market 
vegetables, refried 
beans, green chile 
verde sauce and 
queso fresco

S A L A D S

T E Q U I L A  L I M E  C H I C K E N  . . . . . .  
S O U T H E R N  F R I E D  C H I C K E N  . . . .

C H O I C E  O F  D R E S S I N G S
Mango Vinaigrette, Cilantro Ranch

6.99

7.99

6.50

7.99

2.50
3.50

4.00

7.25
7.25

C H I C K E N  T I N G A              
Shredded chicken seasoned with chipotle, 
onions & garlic topped with cheese & tomatoes 

B E E F  B R I S K E T              
Texas style beef with queso fresco & 
pico de gallo

C H E E S E              
Mixed cheese, onion, cilantro, 
lettuce & tomato 

V E G E T A R I A N              
Local fresh market vegetables, vegetarian 
refried beans, black beans, cheese, 
sour cream & tomatoes

E N C H I L A DA S
T H E  L O C A L

S I D E S

C H O I C E  O F  S A U C E S
red chile, beef chile, verde or lemon crema

Locally made corn tortillas . . . . . . . 3.25

Refried Beans. . . . . . . . . . . . 
Mexican Rice . . . . . . . . . . . .            
Black Beans. . . . . . . . . . . . .  
Green Chile Mac and Cheese . . . . . . .
Seasonal Organic Vegetable . . . . . . .
Cuban Corn . . . . . . . . . . . . . . . 

1.75
1.75
1.75
2.00
2.00
2.75

K I D S
T H E

C H E E S E  Q U E S A D I L L A  . . . . . . . .
S O U T H E R N  F R I E D  C H I C K E N  T A C O .
C H I C K E N  O R  C H E E S E  E N C H I L A D A .
with red chile sauce

3.50
3.50
3.50

S E R V E D  W I T H  C H O I C E  O F
rice, refried beans or black beans

L O C A L L Y  M A D E  W H I T E  
C O R N  T O R T I L L A  C H I P S

O R G A N I C  P R O D U C E
A L L  N A T U R A L  C H I C K E N  A N D  
L O C A L  F A R M  F R E S H  E G G S ,  
B E N T O N ’ S  H A M  &  B A C O N   

Organic and Locally made Wine and Beer

T H E  L O C A L  T A C O  
P R O U D L Y  O F F E R S  

L O C A L L Y  G R O W N  P R O D U C T S

2.50




