We are a casual, Mexican Taqueria. WE offer ALL
fresh, handcrafted fare, inspired by the TRADITIONAL
ingredients used in Mexican cuisine.

Our salsas and sauces are made or paired to
complement the food served. We invite you to relax
with a handshaken cocktail, a micro brew, and a taco!

Have fun creating your perfect meal!

ANTOJITOS “SNACKS”

Traditional Guacamole
100% fresh haas avocado / tomato / red onion
jalapeno / queso fresco / warm chips 7.5

Guacamole of the Day

Pulled Pork Chiliand Chips 7

Slow cooked pinto beans / bacon / pork
carnitas house made chili seasoning / mexican
sour cream queso fresco / scallions

Haute Nachos ground beef / pulled pork /
black beans / wisconsin monterrey jack
cheese / house pickled jalapenos / tomatoes /
crema fresca (mexican sour cream). Side of
guacamole and roasted tomato-gudgiillo salsa
full 12. / half 9.

Crispy Dos XX Amber Beer Braised Short Rib
Empanada (1) fork tender short ribs mixed with
wisconsin monterrey jack cheese /
caramelized onions and herbs. Served with
roasted tomatillo salsa 4

Chopped Salad (g) hearts of romaine / crispy
tortilla strips / radish / cucumbers / black
beans / avocado / queso fresco / chile-ranch
dressing 7.

+$4. grilled chicken breast +$4. grilled steak
+$5. achiote shrimp

Tortilla Soup roasted tomato and chicken
broth / crispy tortilla strips / avocado/ crema
fresca / queso fresco 4.

QUESADILLAS

Mexico City 3 Cheese Quesadilla wisconsin
monterrey jack, shredded white cheddar,
herbed goat cheese / side of guac 7.

Strauss Veal Chorizo and 3 Cheese Quesadilla
side of guacamole 8.

Truffled Wild Mushroom and 3 Cheese
Quesadilla side of guacamole 8.5

BBQ Wisconsin Duck and 3 Cheese Quesadilla
side of guacamole 9.

WE LOYE TAKE OUT ORDERS

18905 W. CAPOITOL DR SUITE 110
BROOKEFIELD, WI

262-781-1110

OUR TACOS

Two (2) Tacos Per Order
TACO FLIGHT 28
corn / flour / lettuce cup / crispy
Burritos or Burrito Bowl also Available!

Grilled Filet Mignon and Wild mushrooms 9.5
marinated / grilled / wild mushrooms

Dos XX Amber Beer Braised Short Ribs 10
cooked with onions, garlic, and roasted
tomatoes until fork tender / topped with
guacamole

BBQ Wisconsin All Natural Maple Leaf Farms
Duck “Carnitas Style” 10

slow cooked in its own juices and then mixed
with Jake’ s House Made BBQ Sauce/
crunchy haute slaw

Crispy Beer Battered Baja Fish Taco 8.
crunchy haute slaw

Braised Pork Shoulder and Belly Carnitas 8.5

“mexican pulled pork” marinated with herbs /
citrus /onion and garlic - cooked overnight for
fork tender pulled pork / crunchy slaw

Grilled All Natural Amish Chicken 8.
marinated with citrus / agave nectar / roasted
garlic / oregano / and dried chiles

Roasted Wild Mushrooms & Asparagus 8.
roasted shiitake / baby portabella / and oyster
mushrooms / caramelized onions / poblano
peppers / queso fresco / crema fresca

Pan Seared Achiote Marinated Shrimp 9.5
yucatan spices and citrus marinated /
black bean-mango salsa

“Gringo STYLE” Ground Beef 7.

lettuce / tomato / wisconsin jack cheese /
mexican sour cream

Crispy Sushi Grade Yellowfin Tuna 9.
pineapple and cucumber salsa

Fried Calamari Tacos 9.
mango habanero salsa

Add on to Your Order Tacos 4.50

Black Beans (v)(g)
crema fresca / queso fresco 1.95

Mexican White Rice (v) 1.5 Avocado Half 1.25

Housemade Pickled Mexican Vegetables (v)
jalapenos / carrots / onions / cauliflower 1.95

Haute Crunchy Cabbage Slaw 1.95

Mango Salsa (v) 2.5 Pineapple Salsa (v) 2.5

DESSERT

Choco Taco, we all loved them! 2.0

Made to Order Churros  2.00 per piece!



