
starters

tacos

entrées

Chips & salsa  3 (GF & V) 
bottomless

Chips & Guac  12 (GF & V)
cotija • cilantro • onion

Sea seÑor guac  17 (GF)
avocado • pico de gallo • grilled corn •  

black beans • roasted poblano •  
applewood smoked bacon • crab •  
lime crema • cholula • corn chips

Esquite Egg Rolls  12
street corn • red bell pepper • chicken •  

black beans • scallion • pepper jack •  
queso oaxaca • tomatillo bbq sauce

Queso skillet  13
queso fresco • queso oaxaca • queso 
quesadilla • crispy carnitas • roasted 
poblano • black beans • pico de gallo 

CEVICHE  17 (GF)
shrimp • octopus • roma tomato •  

onion • cucumber • cilantro •  
serrano • clamato 

 

Spicy Pork belly  
street tacos (3)  14 

mango pico • carrot & cabbage slaw •  
spicy pepita macha • queso fresco •  

mini corn tortilla

QUESADILLA  9
queso oaxaca • queso quesadilla • flour 

tortilla • guacamole • crema • salsa roja  • 
salsa verde • salsa quemada 

 
go go Nachos  14 

flour & corn chips • pepper jack  
cheese sauce • queso oaxaca •  

pickled jalapeño • pico de gallo •  
guacamole • crema • green onion •  

black beans • turmeric pickled onion

add-ons:   
pollo asado 5 | al pastor 5 

carne asada 6  |  grilled shrimp 6

Crispy beef SUPREME  16 (GF)
braised beef • shredded lettuce • sharp 

cheddar cheese • crema • 
crispy corn tortilla

Carne asada  16 (GF)
grilled marinated skirt steak • guacamole 

• pico de gallo • corn tortilla 

Pollo Asado  16 (GF) 
grilled marinated chicken • guacamole • 

pico de gallo • corn tortilla 

Al pastor  16 (GF)
slow roasted marinated pork •  

queso oaxaca • grilled pineapple pico •  
corn tortilla

QUESABIRRIA  16 (GF)
carne de birria • queso oaxaca • cilantro • 

onion • corn tortilla • birria consomé  
 

Crispy chicken  16 
cole slaw • grilled pineapple pico • 

tomatillo bbq sauce • cheddar cheese • 
flour tortilla

Fish  16
grilled (GF) or battered fresh catch •  
carrot & cabbage slaw • lime crema • 

pico de gallo • salsa macha macadamia • 
avocado • turmeric pickled onion •  

corn tortilla

KBBQ  16
kalbi marinated skirt steak • kogi bbq • 

korean pickled cucumber • cilantro  
onion relish • flour tortilla

Chicken tinga  
grilled cheese  18

queso oaxaca • avocado • turmeric  
pickled onion • cotija griddled sourdough •  

consomé dip • choice of 1 side

Ahogada sandwich  18
carnitas • cabbage & carrot slaw •  

red onion • avocado • queso fresco • 
cilantro • bolillo roll • ahogada dip •  

choice of 1 side

 

Surf & turf  
Sizzlin’ skillet  26 (GF)

grilled marinated skirt steak • shrimp •  
red bell pepper • poblano • onion • cilantro • 

chipotle butter • guacamole • crema • 
pico de gallo • flour or corn tortillas

CALI ASADA BURRITO  18
grilled marinated skirt steak • guacamole 

• crema • pico de gallo • queso oaxaca • 
crispy papas • flour tortilla • served wet 

with suiza sauce • choice of 1 side

Hamburguesa  18
½ lb. special grind patty • pepper jack •  

guacamole • applewood smoked bacon •  
pico de gallo • chipotle aioli • jalapeño 

cheddar bun • choice of 1 side 
gluten-free bun available  1

Amigo bowl  13 (GF & V)
red rice • carrot & cabbage slaw • mezcla 

calabaza • avocado • crema • queso fresco
add-ons:  pollo asado 5  |  al pastor 5 

carne asada 6  |  grilled shrimp 6

soup & salads
Albondigas  11 (GF)

spiced meatballs • tomato • onion 
• potato • carrot • mint • serrano • 

caldo de pollo

Caesar  12
chopped romaine • pecorino 

romano • croutons

AMIGO ENSALADA  13 (GF & V)

mixed greens • avocado • orange 
• jicama • pepitas • queso fresco • 
tortilla crisps • cumin vinaigrette

Mexican chop  14 (GF & V)

chopped romaine • grilled corn • 
black beans • red grape tomato 
• red onion • avocado • cotija •  

watermelon radish • tortilla  
crisps • avocado ranch

afters
BUÑUELOS &  
ICE CREAM  7

crispy flour tortilla • cinnamon 
sugar • vanilla ice cream

CHOCOFLAN 
BRÛLÉE  9

chocolate cake • flan • cajeta • 
pecans • vanilla ice cream

sides 
REFRIED                    wagyu tallow • black & pinto beans •  
BEANS  4 (GF)       queso fresco 
 
ESQUITE  5 (GF&V)    grilled corn • crema • cholula • cotija • lime 
 
REd rice  4 (GF&V)    carrot • peas • corn • tomato 
 
mezcla (GF&V)       potatoes • squash • zucchini • onion • 
calabaza  5                 tomato • carrot 
 
SAlsas (GF&V)  1.25       spicy pepita macha • macha macadamia

EXECUTIVE CHEF:  TODD NASH  |  chef de casa:  julian "jean" diaz

All guest checks will have a 4% surcharge to help offset increased costs. 
This is not a gratuity.  

(GF) Because products with gluten are made in this facility, gluten free items may  
be subject to some cross-contamination. NOTICE: Consuming raw or undercooked  
meats,poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Please notify our staff if you have a food allergy, so we can provide you our list of  
items that contain allergens. 

• Comes with 2 tacos • 

2885 Perry Road  |  San Diego, CA 92106
GOGOAMIGOSD.COM  |        @GOGOAMIGO.SD

menus, 
happy hour

& more

SUMMER 2022 good time design hospitality & entertainment group

add-ons:

al pastor  5 
pollo asado  5 
carne asada  6 

grilled shrimp  6

• plus 1 side of choice •

make it vegetarian, substitute grilled portobello! 

• SALSAS • verde • roja • quemadachoice of salsa with tacoS OR Entrée:

* PLEASE NO MIX/MATCH * CORN OR FLOUR TORTILLAS UPON REQUEST

add spicy pepita or macha macadamia  1.25

(GF)  G LU T E N - F R E E   (V)  V EG E TAR IAN 
• VEGAN OPTIONS AVAILABLE UPON REQUEST



margaritas
classic house marg  12
blanco tequila • lime juice • simple syrup

flavors:  
MANGO 
STRAWBERRY 
PEACH  
PRICKLY PEAR

cucumber jalapeÑo marg  14
blanco tequila • lime juice • simple syrup 
• jalapeño • cucumber

tamarindo marg  14
teremana añejo tequila • pineapple juice •  
tamarind syrup • simple syrup

frozen marg  15 
teremana blanco tequila • lime juice • 
simple syrup • ice blended

flavors:  
MANGO 
STRAWBERRY 
PEACH  
PRICKLY PEAR

cervezas
DRAFTS CANNED or bottled

wines
whites

z. alexander brown   7 gl
chardonnay • napa, ca

the fableist   9 gl
albariño • central coast, ca

ferrari carano   9 gl
fumé blanc • sonoma county, ca

candoni de zan family   9 gl
pinot grigio • veneto region, italy

reds

z. alexander brown  7 gl
cabernet sauvignon • napa, ca

three finger jack   9 gl / 32 btl
red blend • lodi, ca

francis coppola   10 gl / 35 btl
pinot noir • sonoma, ca

waterbrook   32 btl
malbec • walla walla, wa

bubbles & rosÉ 
 
sofia rosÉ   8 gl / 24 btl 
rosé • napa, ca

babe rosÉ   8 can
rosé • california

campo viejo cava  28 btl
champagne • penedès, spain

space dust IPA  9
elysian • 8.2% abv

mango cart  8
golden road • 4% abv

Weekend vibes 
IPA  9
coronado • 6.9% abv  
 
 

go go mexican  
AMBER lager  7
bay city • 5% abv 

stella artois  8
5.2% abv

modelo  
especial  7
4.4% abv 

bud light  6
4.2% abv

buena cerveza  7
4.5% abv

pacifico  8
4.4% abv

DOS EQUIS  8
4.2% abv

NEGRA MODELo  8
5.4% abv  
 
space dust IPA  9
elysian • 8.2% abv

contact haze  
HAZY IPA  8
elysian • 6% abv

stella artois  8
5.2% abv

mango cart  8
golden road • 4% abv

duet IPA  9
alpine brewing • 7% abv

LITTLE SUMPIN' 
SUMPIN' ALE  9
lagunitas • 7.5% abv

specialties

happy hour taco tuesday
WED • THURS • FRI 
3PM–6pm

4pm–close

•   free chips & salsa with 
drink purchase

•   $4 mexican pizza
corn & flour tostada shell, refried beans, spiced 
ground beef, oaxaca cheese, salsa roja, tomato

•   $4 mulitas (GF)
al pastor, pollo asado, carnitas or campechano

•   1/2 off frozen palomas

•   1/2 off house margs

•   $5 go go mexican AMBER lager

•   $5 house red/white wine

•   $5 hooch brothers vodka

•   $3 street tacos (GF)
pollo asado, campechano, carnitas,  
al pastor or grilled portobello

•   1/2 off SELECT tequila
•   1/2 off frozen palomas
•   1/2 off house margs
•   $5 HOUSE RED/WHITE WINE
•   $30 BUENA CERVEZA

BEER BUCKET (6)

SUMMER  2022   GOOD TIME DESIGN HOSPITALITY GROUP

All guest checks will have a 4% surcharge to help offset 
increased costs. This is not a gratuity. 

(GF) Because products with gluten are made in this facility, gluten 
free items may be subject to some cross-contamination. 
NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. Please notify our staff if you have a 
food allergy, so we can provide you our list of items that contain allergens. 

TEA-QUILA TIME  15
earl grey infused don julio blanco tequila 
• lemon juice • honey simple syrup 

spiked agua  15
blanco tequila • jamaica agua fresca • 
lime juice • topo chico agua mineral

CHERRY LIME COOLER  14
blanco tequila • lime juice • lemonade 
grenadine • sprite • cherry

MEZCAL SOUR  16
mezcal • lemon juice • cinnamon simple 
syrup  • egg white
 
 

killer bee  15
union mezcal • don julio blanco tequila • 
lemon juice • honey water • orange bitters 

DE NADA COLADA  14
teremana anejo tequila • pineapple juice • 
coco lopez cream of coconut • cointreau 
float

palomaroma  15 
blanco tequila • ancho reyes chile 
liqueur • grapefruit juice • lime juice • 
pamplemousse • ancho • simple syrup

carajillo  13 
licor 43 • cold brew

spicy mango michelada  12 
mango cart • spicy bloody mix •  
fresh lime • salt or tajín rim 

go go mojito  15
captain morgan coconut rum •  
lime juice • simple syrup • mint

frozen paloma  15
teremana blanco tequila • lime juice • 
grapefruit • agave • ice blended
 
MEXICAN CANDY SHOT  10 
blanco tequila • watermelon liqueur •  
fresh lime juice • dash of hot sauce •  
tajín rim

 
6PM-9PM

@ THE BAR
NIGHTLY

extended 
happy hour


