
 
Ceviche classico 21
fresh white fish & shrimp marinated 
in aji rocoto, leche de tigre and lime. 
together with crispy corn kernels, 
sweet potato puree & cuzco corn

Short Rib Birria Tacos   
slowly cooked braised short ribs stuffed into three seared corn tortillas with melted cheese, 
onion and cilantro. Served with a bowl of consommé for dipping

not tacos
Quesadilla ~Veggie 17 Chicken 17 Steak 19 Shrimp 19
grilled flour tortilla filled with cheese, onion, peppers, served w/ sour
cream, pico de gallo (veggie includes portobello mushrooms)

 

Elotes

Chicken Taquitos 

mayonnaise, parmesan cheese,
tajin spice

seasoned and marinated, 
served with mango habanero,
spicy pineapple & ranch.
Choice of Oven Roasted or Fried

9

Wings de Tulio 18

18
tortilla chips with black beans,
pico de gallo, cheese, cilantro,
jalapeños, pickled onions, 
tomato, & sour cream
Chicken 

 

chicken, potatoes, cheese, corn, 
& cilantro

 
 
 

 (Mexican Street Corn) 7

Aperitivos
Chips And.......... 

Chicken Tortilla Soup
chicken, avocado, onion, queso
fresco, tortilla strips, sour
cream drizzle, & cilantro

Tulio’s Nachos 

13

T
a
c
o
s

Beef
spicy ground beef, bacon, Mexican cheese,
pico de gallo, lettuce, sour cream

6.00

Al Pastor
slow cooked marinated pork,
onion, cilantro, pineapple

6.50

Carne Asada
grilled steak w/ pickled onion, pico de gallo,
purple cabbage, avocado crema

7.50

Chicken 
marinated chicken, pico de gallo, 
avocado, lettuce, chipotle mayo

6.00

Carnitas
shredded pork, refried beans, guacamole,
queso fresco, pico de gallo, cilantro

7.50

Shrimp
shrimp lightly blackened with lettuce, 
chipotle mayo, mango jalapeño salsa

7.50

Grouper
crispy grouper with purple cabbage, 
pickled onion, pico de gallo, avocado crema

7.50

Vegan *****All tacos served on corn tortilla. Flour available upon request*****

26

Portobello
roasted mushrooms with onion, 
refried black beans, avocado, pico de gallo, 
avocado sauce

7.00

Consuming raw or undercooked meats, poultry, fish, eggs or shellfish 
may increase your risk of foodborne illness

sides

postres
32

lightly blackened chuck tenderloin steak, cheese stuffed poblano
pepper, cilantro rice, pico de gallo, grilled scallion, roasted Mexican
corn cob

carne asada

26Al Pastor, Al Carbon
 
marinated pork, onion, cilantro, cheese stuffed poblano pepper,
cilantro rice, pico de gallo, grilled scallion, roasted Mexican corn cob

Rice & Beans

Cilantro Rice

French Fries

6

7

6

cilantro rice, pico, queso fresco

+9 Steak Shrimp +9 +7 

vanilla ice cream 7

all sauté dishes cooked 
in 100% avocado oil

flan-tastic churro 13
classic flan w/ caramel sauce,  
vanilla ice cream, cinnamon churro, 
w/ chocolate drizzle & whipped
cream

Burrito Chicken 17 Steak 19 Shrimp 19
warm flour tortilla filled with cheese, cilantro rice, refried black beans,
pico de gallo, avocado, sour cream, jalapeño sauce

cilantro rice, pico de gallo, black beans, avocado, pickled onion 
~Veggie includes cauliflower, & portobello mushroom

Mexican Rice Bowl ~Veggie 17 Chicken 17 Steak 19 Shrimp 19

Enchiladas Rojas Chicken 19 Carnitas 19 Steak 21 Shrimp 21
flour tortilla with red salsa cheese, onion, sour cream, cilantro

gringo burger
our house blend of chuck, brisket, short rib, lettuce, 
tomato on a brioche bun with pickle & fries

18

add: cheese $1.50   bacon $2.00   avocado $2.00  fried onion $1.50

loaded Rice & Beans 6

9churros 
with chocolate sauce

Ceviche Rojo 21
shrimp & white fish marinated 
in lime & orange juice w/ red onion, 
tomato, avocado, jalapeño &
cilantro

Salsa 
Guacamole 

7
15

Queso 
w/Chorizo  

10.5
12

Chorizo
spicy pork, onion & cilantro

6.00

18% gratuity added to all checks. Dine in only

chicken sandwich
grilled chicken breast, crispy bacon, fried onions, 
lettuce, tomato and chipotle mayo on a brioche bun

18

Chicharron Tostadas 19
Fried pork medallions, refried
beans, avocado queso fresco, pico
de gallo, topped with chipotle 
mayo & cilantro



white rum, hibiscus syrup, lemon
juice, respberry liqueur, sparkling
wine

Craft Cocktails 

Grand Marnier floater Grand Marnier floater 

House 
Margarita 
Frozen or on the Rocks 

made w/ Jose Cuervo
Tradicional Silver tequila

Strawberry Margarita
Silver Tequila, fresh strawberry, lime juice

Mango Margarita
Silver Tequila fresh mango, lime juice Endless Summer Paloma

Reposado tequila, elderflower, Aperol, 
agave nectar, grapefruit soda, fresh lime juice 

smoked Old Fashioned 
American whiskey, smoked cedar, bitters,
pure cane simple syrup

Shirtless Margarita 
Herradura Silver, muddled serrano, spicy honey, 
fresh lime juice, Hawaiian chili sea salt rim  

Smoked Pineapple margarita
Los Vecinos Espadin Mezcal, fresh pineapple and
lime juice, agave nectar with chili sea salt rim 

Prickly Pear Martini
Vodka, lime juice, Prickly pear puree,  

Watermelon Margarita 
Nosotros Blanco, fresh watermelon, lime juice, 
sea salt rim 

Berry blanco Sangria

El Vino

Sangria 

Tinto - Red

Terrazas Malbec, Argentina   
Meomi Pinot Noir, California 

48
52

Sparkling 
Gambino Cuvee sparkling 
Mionetto Prosecco split
Mionetto sparkling rose split

8 28
13
13

13
14

Blanco - White
Santa Marina
Pinot Grigio, Italy

11

12$

Cervezas
Local draft Beers 

Drafts 

Bottles & Cans 
Budweiser
Bud Lite
Odouls

Corona
Corona Light
Modelo Especial 
Modelo Negra

7
7
7

8
8
8
8

La Rubia, American Blonde Ale 
ABV 5%, Wynwood Brewing, Miami, Florida

8

Laces, IPA
ABV 6.9%, Wynwood Brewing, Miami, Florida

8

 Pilsner, ABV: 4.2%, Anheuser BuschMichelob Ultra 7

Stella Artois,  Lager, ABV: 5%, Belgium 8

Dos Equis, Lager - ABV, 4.2%, Mexico 8

Monopolio, Lager - ABV, 5%, Mexico 8

No Alchoholico 
Jarritos
Mexican Coke
Bottled Water

Pineapple or Grapefruit

Topo Chico Sparkling  ~  Saratoga Still

5

5

5

$15Ketel One Espresso Martini 
Ketel One vodka, Califa Nitro Cold Brew,
pure cane simple syrup

13 Celsius  
Sauv. Blanc, New Zealand
Silergate 
Rosé, California
Sonoma Cutrer 
Chardonnay, Sonoma, CA

14$

$16Cadillac Margarita 
Don Julio Silver tequila, fresh lime juice, 
agave nectar, topped with grand marnier foam

Mexican Michelada
Dos Equis, sangrita, lime, rimmed with Tajin 

9

12

12

15

38

44

44

56

happy hour
Monday thru Friday  5pm-7pm

$7 HOUSE MARGarita

$9 CHIPS & guacamole
$7 chips & Queso  

taco 
tuesdays

$2 Off Tacos  $6 Mexican Beer
$10 Patron Silver Shots

3$

Frozen or on the rocks

No High Fructose Corn Syrup and all fresh squeezed juices 

13

wine down wednesdays
half of glass or Bottle 

with purchase of food 

$3 OFF SPIRITS
$2 OFF WINE
$1 OFF BEER

margarita
mondays

$7 house margaritas

$3 off craft cocktails
Frozen or on the rocks

$5 chips & salsa

$3 tacos
Beef, Chicken, Carnitas, Grouper

Make it a 20oz schoonerMake it a 20oz schooner 20$

blackberry mojito
white rum, blackberry puree, mint syrup, lime
juice and frsh mint

porn star martini
Gin, passion fruit vanilla syrup, topped with
sparkling wine

unsweetened iced tea
lemonade 4

4

high noon hard seltzer
Pineapple or Passion Fruit 9

Menage Trois Decadence, 
Cabernet, California 

12 44

$16

$15

18% gratuity added to all checks. Dine in only


