
Ask  your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Crowd Pleasers

BLACKENED SALMON TACOS
Three perfectly seasoned blackened salmon tacos topped with lettuce, avocado, pico de gallo, and

cilantro-lime crème. Served with tortilla chips and a side of signature house-made pineapple salsa.  16

BANG BANG SHRIMP TACOS
Three pan-seared shrimp tacos tossed in a sweet house-made bang bang aioli, topped with lettuce, 

tomato and avocado. Served with tortilla chips and a side of signature house-made pineapple salsa.  16

PULLED PORK TACOS
Three carnitas-style pulled pork tacos filled with romaine lettuce, colby cheese,
corn-black bean salsa, pickled onions topped with chipotle cilantro-lime crème. 

Served with tortilla chips and a side of signature house-made pineapple salsa.  15

SHOTS POTATO TUMBLERS
Six handmade ‘tot-style’ potato balls mixed with cheddar cheese, bacon, and jalapenos.
Dusted with Parmesan & served with our house-made chipotle ranch for dipping.  10

PULLED PORK NACHOS
Seasoned pulled pork, colby cheese, corn-black bean salsa, pickled onions drizzled with

chipotle cilantro-lime crème all piled on top of our house-fried tortilla chips.
Served with salsa and sour cream upon request.   15

Locos Tacos

From the Garden

BANG BANG SHRIMP TACOS

BLACKENED SOUTHWEST CHICKEN SALAD
Blackened seasoned grilled chicken, served on a bed of romaine lettuce topped with

corn-black bean salsa, colby cheese, avocado, diced tomato, and tortilla strips.
Served with house-made chipotle ranch on the side.  16

CHEESEBURGER SALAD
A juicy 8oz burger patty cooked to your liking with melted colby cheese on a bed of freshly chopped 
romaine. Accompanied by a pepper medley, diced tomatoes, red onions, dill pickle slices, and croutons.

Your choice of salad dressing on the side. Try our house-made ranch, it’s a local favorite!  16

Summer Menu


