LIGHT IT UP WITH AN APPETIZER

SMOKIN’ ROSES MEXICORN DOGS CHIPS & QUESO
5 for $7 6 for $5 $5
Applewood-smoked bacon roses Nathan’s Famous 100% beef franks Hangover be damned.
fried until crispy and tossed in wrapped in homemade corn Add Avocado - $1
our Smokin’ Rose Flame Sauce. tortillas... then deep fried. Add Ground Beef - $2
Yes, they're spicy. Served with mustard and queso.

Served with Jalapeio Ranch.

ROLL UP A FATTY

*ALL TACOS ARE SERVED ON YOUR CHOICE OF HOMEMADE FLOUR OR CORN TORTILLAS*

CARNE - $5.5

As in carnivore, or carnal
Beef tips slow simmered in traditional TexMex spices and local cerveza, topped with cheese.
Served with El Camino Champién Sauce.

PUERCA ROJA - $5.5

Smacked up, flipped, rubbed down
Pork shoulder braised in guajillo and citrus, topped with cheese.
Served with Serrano Cream Sauce.

POLLO - $4.5

Coop, there it is
Chicken thighs poached in ranchera sauce. Topped with lettuce, tomato and cheese.
Served with Serrano Cream Sauce.

PAPAS (VEGAN) - $4

For the herbivores
Yukon Gold potatoes slow simmered in ranchera sauce.
Served with El Camino Champién Sauce.

CHICKEN FAJITA - $5

An old favorite
Achiote marinated chicken thighs topped with grilled onions, peppers and cheese.
Served with El Camino Champién Sauce.

GROUND BEEF - $4.5

Actual, delicious beef
Seasoned beef slow simmered in traditional TexMex spices and refried. Topped with lettuce, tomato and cheese.

LOAD - A - BOWL

TURN ANY TACO INTO A SMOKIN’ BOWL - $8

All bowls are packed with Mexican rice, beans, and your choice of meat. Topped with lettuce, tomato,
cheese and your choice of sauce...

El Camino Champién - SerranoCream - SalsaFresca - Jalapefio Ranch
OTHER EDIBLES
SIDES - $3 EXTRAS:
Mexican Rice $1 - Bacon * Fried Egg * Avocado * Queso
Borracho Beans $.50 - Grilled Onions - Roasted Jalaperos

Black Beans (VEGAN) Grilled Peppers - Cheese - Sauce



