
Soup of the day  See Board
Nacho Wedges $8.00

Chips & Salsa $5.00    Chips & Guac $7.00

Grilled Chicken $4.00
Dry Rubbed Grilled Chicken with Onion, 
Cilantro, Avocado, Pickled Onions & Carrots, 
Arugula & Crema.

Carnitas $4.00 
Smoked Crispy Pork with Orange, Serrano Chiles, 
Jicama, Cilantro, Onions & Crema. 
Carne Asada $4.50 
Smoked Oregon Grass-Fed Steak with Cilantro, 
Onion, Arbol Chile Oil & Guacamole. 

Mole Verde $3.75 
Braised  Chicken with Onions, Cilantro, Roasted 
Peppers & Local Cotija Cheese.
 Old E (Guero) $3.75 
Seasoned Oregon Grass-Fed Ground Beef with 
Tillamook Cheddar Cheese, Shredded Iceberg, 
Crema & Molcajete Salsa in a Hard Taco Shell.

Shrimp $5.50 
Shrimp Sauteed in Chipotle Butter with Pico De 
Gallo, Cabbage & Roasted  Poblano Crema. 
Pescado $4.00 
Crispy Line Caught Pacific True Cod with Cabbage, 
Radish, Cilantro, Onions & Crema. 

Crispy Smoked Tofu $3.50 (v)
Smoked Tofu, Jalapeno-cashew Crema, Shredded 
Lettuce, Pickled Veggies.

Crispy Cauliflower  $3.50 (v)
Roasted Cauliflower, Pickled Red Onion, Cashew 
Crema, Cilantro, Cabbage Slaw.

Bean and Cheese $3.00 
Coconut-Braised Organic PNW Black Beans with 
Queso Oaxaca, Pickled Onion & Cilantro. 
Tempeh Chorizo $3.75 (v)
Smoked & Seasoned Tempeh with Avocado, Pico 
De Gallo, Cilantro & Radish.

Agua Fresca $3     Horchata $3     Jarritos  $3
Mexican Coke $3     Bubbly Water $2.50 

Seasonal Veggie $8.00 
Green Rice, Black Beans, Cotija, Seasonal Veggies, 
Avocado, Red Chili Sauce.
Add Grilled Chicken, Steak, Tempeh Chorizo or 
Smoked Tofu $3

Mexi-Modern  $8.50  (v)
Green Rice, Coconut Black Beans, 
Avocado-Cashew Crema, Jicama-Radish Kimchi, 
Cabbage Slaw and Sesame Seeds. 
Add Grilled Chicken, Steak, Tempeh Chorizo or 
Smoked Tofu $3

Kale Salad Sm $5 Lg $8 
Kale, Carrots, Pickled Red Onion, Pepitas, Cotija and 
Creamy Avocado Dressing (Contains Cashews).
Add Grilled Chicken, Steak, Tempeh Chorizo or 
Smoked Tofu $3
Tacovore Salad  $8 
Lettuces, Radish, Carrots, Jicama, Avocado, Pico, 
Tortilla Chip Strips, Black Beans, Cotijia 
and Lime Vinaigrette. 
Add Grilled Chicken, Steak, Tempeh Chorizo or 
Smoked Tofu $3

Seasonal Veggies $3        Green Rice $2
Black Beans $2         Guacamole $5
Kimchi $2                Chips $2.50
Salsa $2.5      Corn Tortillas (2) $1
Escabeche $3                                                           Crema  .50                                                                                            

Cheese: Oaxaca, Cotija, Cheddar $1

Grilled Cheese Taco $2.00 
Add Black Beans $.25 Add Seasoned 
Ground Beef or Grilled Chicken $1.00

Rice, Beans, Lettuce, Avocado  $3.00
Add Tortillas $.50 Cheese $.50 Add Seasoned 

Ground Beef or Grilled Chicken $1.00

SUB BUTTER LETTUCE FOR CORN TORTILLAS .10

ALL MENU ITEMS PREPARED WITHOUT GLUTEN

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish, eggs,or poultry may increase your risk of foodborne illness.


