
Rockin’ Oaxacan: 
Mezcal, orange bitters, a hint of spice and lemonade.

Carajillo: 
Espresso Coffee with Licor 43.

Cantarito:
Trujillo Tequila, orange juice, grapefruit juice, and Squirt.

Irish Margarita:
Jameson’s orange, lime, triple sec.

Café Mexicano:
Hornitos Tequila reposado, Licor Horchata 43, 
Coffee liqueur and whip cream

Mangoneada
Habanero Mezcalita

Piña Colada

Mexi-Mimosa:
Tequila, grapefruit, champagne.

Michelada

Bloody Maria
Paloma

Arroz con leche
Cactus cooler

Tropical twist

Gummy Bear
Lemon Drop

Jolly Rancher

Mexican Candy Green Tea

Full Bar
Taco Shore’s Signature Menu

Shots

Margaritas or Mezcalitas
                            20 oz  or  10 oz
          In house FRESH FRUIT ingredients
                                                                  (Make any margarita Spicy)

*Strawberry *Tamarindo *Mango *Jamaica
*Cucumber *Guava *Passionfruit *Watermelon

Choose any 4 flavors with Tequila or Mezcal

Flight



Flight Friday



HAPPY HOUR MENU

Tacos
Grilled Chicken, Shredded Chicken, Carnitas, 

Ground Beef, Shredded Beef, Al Pastor, Vegetarian, 

Potato, Chorizo, Soy Chorizo.
(topped with onion, cilantro & salsa verde) 

Grilled Fish, Baja Fish, Breaded Chicken
(topped with cabbage, pico de gallo, and Baja sauce)

$2.75

Carne Asada, Lengua, Shrimp
(topped with onion, cilantro & salsa verde) 

Fish of the Day
(topped with cabbage, pico de gallo, and Baja sauce)

$3.75
Nachos with cheese dip.          Fries with cheese dip

               $2.99               $4.75
    (add ground beef $2.75 )

                                                      

M,W,TH,  2-5 &  8-CL ,

Friday 2-5 & 8:30-CL,

Saturday 8:30-CL, Sunday 8-CL
 (excluding holidays, no substitutions)

Drinks
(XX Ambar, Modelo Especial, Bud light) ONLY Tequila drinks 10 oz

Well Drinks
$7

 Pint        Schooner                                
$4.25                   $6.25

Michelada
$8.50

Cantarito
$7

 Margarita Lime
Rocks or Frozen

 $6.50  (add a flavor $.50)



Soft Corn Tacos   

TACO TUESDAY

Baja Fish, Breaded Chicken
(topped with baja sauce, cabbage, cilantro, and  onion)

Carnitas , Shredded beef, Shredded Chicken, 
 Grilled Chicken, Ground Beef.

(Topped with onion, cilantro & salsa verde)

Chicken Mushroom:  Topped with chipotle sauce.

Veggie: white rice, black beans, grilled veggies, and chipotle sauce

                                                                                                    $3.25

Deep Fried Corn Tacos   
Carnitas, Shredded Beef or Potato

(topped with lettuce and salsa verde)

Nachos with cheese dip $2.99 /Fries with cheese dip 
$4.75

 (add ground beef $2.75 )

Drinks

$3.25

(ALL DAY, No substitutions)

(XX Ambar, Modelo Especial, Bud light) ONLY Tequila drinks 10 oz

Well Drinks
$7

 Pint        Schooner                                
$4.25                   $6.25

Michelada
$8.50

Cantarito
$7

 Margarita Lime
Rocks or Frozen

 $6.50  (add a flavor $.50)



B R E A K F A S T     B U R R I T O
Flour tortilla filled with scrambled eggs, cheese, pinto beans, fresh avocado, 

potatoes, salsa verde, or spicy red sauce and your choice of chorizo, soy 

chorizo, or bacon.

16.50

H U E V O S     R A N C H E R O S
Two eggs (any  style) on a corn tortilla topped with ranchera sauce and melted 

cheese, garnished with fresh pico de gallo, cilant ro, jalapeños, lettuce,  and 

sour cream and served with rice and beans or home -fried potatoes, and choice 

of  flour or corn tortillas. 

18.50

C H I L A Q U I L E S    A U T E N T I C O S

 V E R D E S  ,   SP I C Y    R E D  
Crispy  homemade tortilla chips tossed in salsa served  with  two  eggs (any 

style), t opped with cilantro, Crema Mexicana, onions, and cotija cheese and 

serv ed with rice and beans or home- fried pot at oes. Add: Chicken $4.50 / 
Asada  $6.50

18.50

M A C H A C A     B U R R I T O
Shredded  beef  or  shredded  chicken,  scrambled  eggs, grilled  bell peppers,  

tomatoes,  onions,  refried  beans  and  Spanish rice, topped  with  salsa  verde,  

garnished   with  pico  de  gallo, lettuce and sour cream.   Make  it  a  plate  and  
choose  bet ween  rice and  beans  or  potatoes  and choice of corn or flour   

tortillas.

18.50

S C R A M B L E S
Two   eggs   served   with   rice   and   beans   or   home   fried   potatoes. Choice  of   

flour  or  corn  tortillas.

•  Cheese

• Bacon  and  cheese           

•   A   la  Mexicana ( tomatoes, onions, cilantro)

• Chorizo  or soy chorizo    

• Pork  Chile  Verde : Cheese   and fresh avocado.

 12.75

 17.50

16.75

 17.50

 18.50

B R E A K F A S T
* * * * S E R V E D  A L L  D A Y * * *



C A R N E     E N     S U     J U G O
Chunks  of  beef  stew  marinated  in  its  own  juices    and  our signature  
tomatillo  sauce  and  bacon, garnished  with  onions and cilant ro.  Served  
with  rice  and  beans, and your  choice  of  tortillas.

11.50

P O B L A N O   O R    M O L E    E N C H I L A D A
A  corn  tortilla  stuffed  with  y our choice of  shredded  chicken, shredded  
beef,  ground  beef  or  pork  and  cheese, garnished with pico  de  gallo  and  
topped  with  creamy  poblano  sauce,  or  mole sauce  topped  wit h  crema  
mexicana  and  cotija  cheese. Served with rice  and  beans.

11.50

C H I L E   R E L L E N O  
A  fresh  poblano  chile  batt ered   topped  with  creamy  poblano  sauce  
Ranchera   or  Tomato  base  sauce and st uffed  with  queso mozzarella . 
Served  with  rice  and  beans. 

11.50

P O T A T O    T A C O
One  Mexican  sty le  fried  taco with fresh  sliced  avocado,  lettuce, salsa  
verde  and  cotija  cheese, served  wit h  rice  and  beans.

9.50

M I N I     T O S T A D A  ( O T H E R  C H O I C E  O F  M E A T  A V A I L A B L E )

Grilled  chicken, romaine  lett uce,  cabbage,  corn,  black  beans, sliced  

avocado, and  sour  cream, drizzled  with  cilantro  aioli  and our  signature  

Baja  Sauce. Served  in  a  mini  flour  tostada  shell. 

11.99

C E V I C H E      T O S T A D A
A  fried  corn  tortilla  topped  with  our  refreshing  shrimp  ceviche and  sliced  

avocado. (Add  rice  and  beans $4.50)

7.99

T O R T A
A  Mexican  sandwich  with  meat  of  your  choice.  shredded chicken,  

carnit as, al  pastor, or  shredded  beef,  with  a  spread  of refried  beans,  

lettuce, tomatoes,  av ocado,  mayonnaise,  and  jalapeños . S UBSTITUTE: 

asada, or lengua for $3.

11.99

F L A T     M E X I C A N     T O S T A D A
Fried  corn  tortilla  with  refried  beans,  lettuce,  crema  Mexicana, avocado  

sauce,   and  Mexican  cotija  cheese wit h y our  choice  of carnit as, shredded 

chicken, or shredded  beef.  (Add  rice and beans $4.50)

7.25

L U N C H  S P E C I A L S
S e r v e d  a l l  d a y



*Corona *Pacifico *Corona Light *Corona N/A *XX Lager

*Blue Moon *Seltzer *Modelo Especial *Co or s L ig ht *An g ry 
Or ch ard

• Stone IPA • Modelo Especial

• Buenaveza • Negra Modelo

• Pacifico • XX Amber

• 805 • Bud light

Draft Beer

Bottled Beers

Mezcal

Vodka

Whiskey / Bourbon 
& Scotch

CRISTALINOS
Don Julio Alma
Don Julio 70
Don Julio 1942
Herradura Ultra
Lalo
Trujillo
7 Leguas 

AÑEJOS

Don Julio
Herradura
Casa Amigos
Milagro

REPOSADOS

Casa Amigos 
7 Leguas
Don Julio
Patrón
Herradura
Hornitos
1800
Cazadores
Milagro

BLANCOS

Astral
Casa Amigos
Cazadores
Don Julio
Herradura
Patrón 
Milagro

Tequila

Conejo Union

Gin

Red WhiteAbsolut
Absolut Citrus
Absolut Mandrin
Ketel One
Ketel Peach
Grey Goose
Smirnoff 
Tamarind
Tito’s
Stoli

J & B 
Jameson
Bulleit
Jim Beam

Maker’s Mark
Jack Daniel’s
Johnnie Walker BLK 
Jameson Orange

Tanqueray Aviation Hendrick's

Bacardi Malibu Capitan Morgan

Rum

Cabernet Pinot Grigio

Merlot Sauvignon 

Chardonnay 

Wine



Our Cantina

Follow us 


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8

