
Having fun? Tag us @tacotacosouthbeach

QUESADILLAS

cheese                     $14.00
mushroom    $15.00
veggie     $15.00
ground sirloin  beef   $16.00
pulled chicken    $16.00
carnitas    $16.00
grilled churrasco steak  $18.00
korean short-rib    $20.00
grilled gulf shrimp                 $20.00

oversized flour tortilla filled with queso, 
and topped with homemade aioli. served with 
pico de gallo on the side. 

ground sirloin beef    $6.50
pulled chicken     $6.50
carnitas     $7.00
mushroom     $6.50
grilled gulf shrimp    $7.00
grilled with mango salsa

loaded guaco taco    $7.50
grilled churrasco steak   $8.00
mahi-mahi local caught    $8.00
your choice of grilled or baja style

korean short-rib                    $8.00
crispy rock shrimp                    $8.00
with pineapple salsa

TACOS

cheese     $14.00
mushrooms    $15.00
ground sirloin beef   $16.00
pulled chicken    $16.00
carnitas    $18.00
grilled churrasco steak  $18.00

NACHOS
a big plate of homemade tortilla chips smothered with 
queso cheese and topped with black beans, pico de gallo, 
homemade guacamole, sour cream & jalapeños

SALADS

served on your choice of homemade soft corn or crunchy  
tortillas, marinated cabbage slaw, aioli, cilantro, pico de 
gallo, cheese, and garnished with sliced radish.

pulled chicken                                      + $6.00
grilled churrasco steak  + $8.00
crispy calamari   + $6.00
grilled gulf shrimp   + $8.00 
mahi mahi local caught  + $8.00

a big bowl of mixed greens, corn, tomato, 
onions, peppers, queso, avocado, tortilla 
strips, pico de gallo, and cilantro lime 
vinaigrette dressing.

SNACKS N’ STARTERS

tortilla chips & salsa    $6.00

tortilla chips & guacamole            $10.00

tortila chips, guacamole, and salsa   $12.00

tortilla chips and queso     $8.00

roasted street style corn                 $8.00
grilled shucked ears of corn covered
with a chipotle aioli and cotija cheese  

crispy rock shrimp    $14.00

spicy chicken wings    $12.00
tossed in sriracha garlic sauce, mango 
habanero, spicy bbq or buffalo and served 
with ranch dressing

jalapeño poppers    $10.00
fresh jalapeños stuffed with a blend of
cheeses battered & fried until crispy golden
brown served with chipotle lime dipping sauce

calamari                                               $12.00
crispy served with chipotle lime sauce            

taco taco sampler                   $18.00
wings, jalapeno popper, calamari

$15.00

For your convenience, a 14% auto-gratuity and a 6% service charge has been added to your check.
Para su conveniencia, su cuenta incluye: 14% de propina y un 6% de cargo de servicio.
Pou konvenyans ou a, yon 14% oto-gratuity ak 6% chaj sevis ki te ajoute nan chek ou.

*consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food borne illness, especially if you have a 
medical condition.



desserts
churros: with cinnamon sugar     $10.00 
nutella banana quesadilla       $10.00
classic key lime pie     $10.00
triple chocolate cake      $10.00

mushroom      $16.00
ground sirloin beef     $16.00
pulled chicken      $17.00
carnitas      $17.00
grilled churrasco steak    $19.00
korean short-rib      $20.00
grilled gulf shrimp     $17.00
crispy topped with mango pineapple salsa

mahi-mahi local caught    $18.00
your choice of grilled or baja style

BURRITOS
oversized flour tortilla grilled & stuffed with rice, 
black beans, queso, marinated cabbage slaw, roasted 
peppers and onions,  and our homemade pico de gallo.

served with grilled peppers, onions, salsa, sour cream,
rice & beans & choice of warm flour or corn tortillas.

veggie     $19.00
mushrooms, peppers, onions, tomato

pulled chicken                       $24.00
grilled churrasco steak                 $27.00
grilled gulf shrimp    $28.00
grilled gulf shrimp topped with mango-pineapple salsa

mahi-mahi local caught        $28.00

SIZZLING FAJITAS

COCKTAILS

sobe paloma         $15.00 
tequila, grapefruit juice, soda water, lime juice.

margarita          $15.00 
tequila, triple sec, lime juice.

miami mule         $15.00 
tequila, lime juice, ginger beer, bitters.

limeade margarita          $17.00 
tequila, fresh mint, sugar and lime juice.

passion fruit margarita       $17.00 
mezcal or tequila, passion fruit puree, cointreau, 
lime, agave.

classic mojito          $15.00
white rum, lime, mint, club soda.

bloody maria         $15.00
tequila, tomato juice, lime, tabasco, tajin. 

jalapeño margarita        $17.00
tequila, triple sec, lime juice, fresh jalapeño.

mas rum gone wild old fashioned      $15.00 
mas rum, bitters.

pinacolada         $15.00 
white rum, coconut, pineapple.

strawberry daiquiri         $15.00 
white rum, strawberry.

spicy brazilian                            $16.00 
cachaca, lime, sugar, fresh  jalapeño, 
soda water
miami vice (32 oz)                                      $35.00 
light rum, lime juice, pina colada & 
strawberry daiquiri
corona rita (32 oz)              $35.00 
margarita with a corona twist 

rice & beans                $4.00
rice & mushrooms    $6.00
jalapeños       $5.00
guacamole      $8.00
pico de gallo    $3.00
sour cream    $3.00
avocado    $4.00

SIDES 

BOWLS

pulled chicken                            $18.00
grilled churrasco steak                        $20.00
crispy calamari                            $18.00
grilled gulf shrimp             $20.00 
mahi mahi  local caught                      $22.00

black beans and rice, queso, marinated cabbage slaw, 
avocado, purple onions, and our homemade 
pico de gallo.

candy shot $10.00
vodka, peach schnapps, 
apple sour liqueur and 

splash  of cranberry juice.

border hitchhiker  $10.00
tequila chilled with pineapple and 

jalapeño. topped with sugar 
coated rim

blow job $12.00
kalua, irish cream, 

topped with whipped cream.

green tea  $10.00
irish whiskey, peach schnapps, 

lime juice, sprite.

SHOTS

corona extra , modelo especial , dos equis xx , 
stella artois , veza sur ipa , bud light

domestic $7   imported $8
bucket $30  bucket $35

beer


