
Quesadilla 
flour tortilla, queso chihuahua, pico 
de gallo, pickled jalapeños, and 
cilantro. served with side of crema 
and salsa. 

10 
add meat: 6 

Arugula Salad 
arugula tossed in mango salsa, black 
beans, sliced avocado, pico de gallo, 
crispy tortilla strips, red cabbage, 
and queso fresco. 

 11 
add meat: 6 

Chipotle Sweet Potato Taquitos 
fried corn tortillas filled with 
chipotle roasted sweet potato and 
topped with red cabbage, pico de 
gallo, arugula, chipotle crema, queso 
fresco and cilantro.                                                           

10 

Chorizo Torta 
spanish style bread, house made 
chorizo, fried egg, queso chihuahua, 
guacamole, red cabbage, and cilantro. 

11 

Fajita Torta 
spanish style bread, marinated flank 
steak, seared poblano peppers and 
onions, fried egg, red cabbage, 
cilantro, and queso sauce. 

17 
Pozole 
braised pork and hominy in a rich pork 
broth. topped with pico de gallo, red 
cabbage, scallions, cilantro, and 
jalapeños.                                                                                                      

10 
 add avocado: 2 

Steak Fajitas 
marinated flank steak, seared poblano 
peppers, onions, and garlic. served 
with rice, pinto beans, warm 
tortillas, pico de gallo, red cabbage, 
crema, and guacamole. 

26 
add shrimp: 6 

Food Menu

Ask your server for 
the latest special!

Chicken Wings 
fresh chicken wings, deep fried. 
served with carrots, celery, and our 
house made cilantro ranch. choice of 
wing sauce: sriracha lime, honey 
chipotle, chili cheese. 

14 
Chips & Salsa Roja 
fresh and made in house. 

      4 
Chips & Salsa Trio 
pico de gallo, roasted tomatillo, and 
mango habanero. 

9 
Chips & Guacamole 

fresh and made in house. 
11 

add shrimp:3 add bacon:2  
Chips & Queso 
house made “nacho” cheese sauce.  

6 
Queso Combo 
our house made queso paired with 
pickled jalapeños, pico de gallo, and 
a basket of chips. 

10 
Avocado Fries 
lightly seasoned panko battered 
avocado slices. fried and served with 
jalapeño lime aioli. 

9 
Mexican Corn 
deep fried and topped with house made 
lime mayo, queso fresco, chili 
powder, and cilantro. 

5 
Queso Fundito 
melted queso chihuahua, queso fresco, 
pickled jalapeños, pico de gallo, and 
salsa roja. served in a hot skillet 
with a side of chips.     

9  
add meat:6 

Taco Specia
l

Open 7 Days a week! 
11am-1am 

A %5 service fee will be added to all checks to  
be directly distributed to all BOH staff.  

This can be removed upon request.

www.tacoescobarr.com



Churros 
fried dough topped with 

cinnamon, house made caramel,  

and powdered sugar. 

$8 

Make any selection a meal by adding rice, 
beans, and a side salad for $6 

Choice of Fillings 
Pollo Chipotle 

slow braised chicken— savory with a 
touch of heat 

Chorizo 
house made spicy mexican  

pork sausage 

Al Pastor 
slow braised pork with pineapple 

 and guajillo chilies 

Bisteck 
slow braised shredded beef with 

flavors of roasted poblano peppers 
and garlic 

Lengua* 
slow braised cow tongue with salsa 

roja and roasted corn salsa 

Verdue 
ancho chili roasted butternut 

squash with black beans and arugula 
VE 

Fried Avocado* 
lighlty panko battered and deep 
fried with jalapeno lime aioli V 

Carne Asada* 
traditionally marinated sirloin, 

grilled to order 

Pescado* 
lightly battered and  

deep fried white fish topped 
 with baja slaw and crema 

Shrimp* 
grilled jalapeños and lime 

marinated shrimp. topped with 
pickled onions, 

 and chipotle crema 

* due to market prices these items are subject 
to an additional up-charge. Ask your server 

for prices as they vary per item. 

Soft  Taco  
served with choice of filling atop two 
layered fresh handmade warm corn 
tortillas. queso fresco, cilantro, and 
scallions. 

 1 for 5 
Crispy Taco  
choice of filling. griddle fried corn 
tortillas with melted chihuahua 
cheese, green onions, red cabbage, and 
cilantro. 
          (not vegetarian friendly) 

2 for 9 
Puffy Taco 
choice of filling. fresh handmade deep 
fried corn tortilla shells, queso 
fresco, red cabbage, cilantro, and 
pico de gallo. 

2 for 9 
Enchiladas 
choice of filling wrapped in three 
corn tortillas. smothered in melted 
queso chihuahua and choice of sauce. 
topped with pico de gallo, queso 
fresco, and cilantro. 
choice of sauce: salsa roja, salsa 
verde, or queso sauce. 

 14 
Burrito  
choice of filling, flour tortilla, 
queso fresco, pinto beans, rice, red 
cabbage, pico de gallo, and crema. 
request a burrito bowl. 

   12 
add  guacamole: 2  

smother your burrito:  3 
El Ninos Nachos 
chips, queso chihuahua, queso fresco, 
pickled jalapeños, onions, pico de 
gallo, cilantro, and crema.  

10 
add guacamole: 3 add meat: 6 

El Jefe’s Nachos 
chips, red cabbage, pickled jalapeños, 
pico de gallo, onion, queso chihuahua, 
queso fresco, cilantro, and crema.                                                                           

           15 
                     add guacamole: 4  add meat:  8 

Beverages: 

Select Jarritos 

Bottled Coca-Cola  

Coca-Cola Products  

Topo Chico Sparkling Mineral Water 

Sides: 
side salad                                                                 5 
pinto beans with smoked bacon                  5 
black beans                                                             4 
rice                                                                                 4 
baja pickled slaw                                               3 
pickled jalapeno                                                    2 
side guacamole                                    lg:9 sm:3 
side of house made queso  lg:4  sm:1.50 

house made crema              lg:1 sm:.50 
house made cilantro ranch   lg:1 sm:.50 
salsa                      lg:3 sm:1.00 



  Tequila:

Classic Margaritas 
El Jefe’s  

patron silver, 
 cointreau, grand marnier,  

fresh lime juice, and agave. 
$17 

The House 
silver tequila, triple sec, fresh    

lime juice, and agave. 

                                            $11 
*Make any margarita a bulldog with a Coronita $2 

                     Strawberry Jalapeno 
house made strawberry jalapeño infused 

silver tequila, strawberry puree, triple 
sec, fresh lime juice, and agave. 

$12 

Blood Orange 
silver tequila, triple sec, blood orange 

puree, fresh lime juice, and agave. 
$12 

prickly pear    
house made pineapple poblano infused 

silver tequila, prickly pear puree, triple 
sec, fresh lime juice, and agave. 

$12 

Mango Tangerine 
house made mango-tangerine infused silver 

tequila, mango puree, triple sec,  
fresh lime juice, and agave. 

$12 

Habanero Peach 
house made habanero infused silver 

tequila, peach puree, triple sec, fresh 
lime juice, and agave. 

$12 

Toasted Coconut 
house made toasted coconut infused silver 
tequila, splash of pineapple, triple sec,  

fresh lime juice, and agave. 
$12 

The Baby G. 
silver tequila, triple sec, fresh lime 

juice, and agave. served in a short glass. 
$12 

Cucumber Guava 
cucumber infused tequila, guava puree, 
fresh lime juice, and triple sec. try a 

salted rim! 
$12 

 Margaritas :

Open 7 Days a week! 
11am-1am

                                                                                                                             
Drink Menu 

Drink Special

1800 Silver 

$9  

1800 Reposado 

$10 

Espolon 
$9 

Espolon Repodsado 
$10 

Herradura Silver 
$9 

Herradura Reposado  
$10 

Sauza Hornitos Reposado 
$10 

Sauza Hornitos Plata 
$9 

Cazadores Blanco 
$9 

Cazadores Reposado 
$10 

Milagro Blanco 
$9 

Milagro Reposado 
$10 

Milagro Aneejo 
$11 

Sauza Silver 
$8 

ADD TO MARGARITA FOR:   


   $8 $7 $4 $3 $2
 

           Casamigos Mezcal  

                      $15 
          Casamigos Anejo 

                      $15 

       Casamigos Reposado 
                      $15 

Casamigos Blanco 
$15 

Don Julio Blanco 
$15 

Herradura Anejo 
$12 

1800 Anejo 

$12 

Cabo Wabo Reposado 

$13 

Cabo Wabo Blanco 
$13 

Patron Silver 
$14 

Tres Generaciones Reposado 
$12 

Scorpian Mezcal 
 $9 

 El Jimador 
$8 

Luna Azul 
$9 

Vida Mezcal 

$10 

Ask your server for 
the latest special! 



French Rita 

sauza silver tequila, st. germaine,  
pink guava puree, and fresh lime juice 

$11 

Paloma 
sauza silver tequila, fresh lime 

juice, and jarrito’s grapefruit soda 
$11 

Cuba Libre 
bacardi silver, mexican cola, dash of 

bitters, and fresh lime juice 
$11 

Ranch Water 
soda water, fresh lime juice, choice 

of infused tequila 
$11 

Mayan Ruins Martini 
house habanero infused silver tequila, 

peach puree, and fresh lime juice 
$12 

El Pepino Martini 
muddled jalapeno and cilantro with 

cucumber infused tequila, cointreau, 
agave nectar and fresh lime juice 

$13 

De Siempre 
 a corona and a shot of silver tequila 

$10 

Michelada 
house made bloody mix topped with  

dos equis lager 
$10

Corona 

Modelo especial 

 Negra Modelo 

Miller Lite 

Miller High Life 

Bud Bottle  

Bud Light Bottle  

PBR 

Down East Cider 

Dos Equis Lager 

Dos Equis Amber 

Pacifico 

ask your server for the latest 
selection on our 5 other lines! 

 Infusions :

Tequila 

habanero cinnamon 

habanero 

pineapple poblano 

strawberry jalapeno 

orange mango  

toasted coconut 

cucumber 

green tea 

jalapeno 

Wine 

house red 

house white 

proscecco 

sparkling rose 

 Beer Bottles :

Draft Beers: 

 Adult Beverages :


