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A L E X A N D R I ATACO.CO M
@T E Q U I L ATACOA L E X A N D R I A

M A I N S

Classic Enchiladas .............................$14.25
  choice of protein, lettuce, pickled onion, sour
  cream, entomatada sauce, with Spanish rice &
  refried black beans

Spicy Shrimp Enchiladas ..................$15.25
  grilled shrimp*, corn, peppers, cheddar, sour cream,
  jalisco sauce, avocado, onions, with sweet plantains

Burrito ...............................................$14.25
  choice of protein, lettuce, cheddar, Spanish rice, 
  refried black beans, topped with entomatada sauce, 
  sour cream & pico 
  
Birria Burrito .....................................$14.95
  braised beef*, cilantro rice, black beans, lettuce,
  pico, crispy mozzarella cheese, consummé sauce

Chimichanga .....................................$15.25
  choice of protein, lettuce, cheddar, Spanish rice, 
  refried black beans, deep fried, topped with 
  entomatada sauce, sour cream & pico

Taco Cobb Salad ....................................$14.25
  choice of protein, taco bowl shell filled with romaine, 
  guacamole, pico, egg*, cheddar, tossed in ranch dressing

T&T Caesar Salad ..................................$13.25
  romaine, red peppers, cotija cheese, Southwest
  Caesar dressing*, avocado, crispy tortilla strips,
  choice of protein

 Salmon Salad .........................................$15.95
   romaine & red cabbage, grilled salmon*, red apple, 
   strawberries, queso fresco, tortilla strips, tossed 
   in balsamic vinaigrette

Signature Fajitas ...................................$19.95
  your choice of shrimp*, chicken, steak*, or mixed;
  served over peppers & onions with garlic butter,
  cheddar, guacamole, sour cream, Spanish rice, 
  flour tortillas

Vegan Fajitas .........................................$18.95
  seasonal veggies served over peppers and onions 
  with guacamole, salsa verde, pico, refried black beans, 
  corn tortillas

protein choices: ground beef*, grilled chicken, pulled pork 
premium protein: steak* or grilled shrimp* (+$2)

*Served raw or undercooked. Consuming raw or undercooked food may increase your risk of food bourne illness*

S T A R T E R S
Quesadilla .............................................$10.95
 chicken, roasted tomato, pico, guacamole, sour cream,
 slaw dressing. substitute for steak* $2 or shrimp* $3

Classic Nachos ......................................$10.95
  ground beef*, queso blanco, jalapeño, pico, green onion

Pork Belly Nachos ................................$14.95
  tortilla chips, crispy pork belly, queso blanco, jalapeño, 
  pico, avocado, tangy gojuchang sauce, green onion

Elote Nachos ........................................$10.95
  tortilla chips, grilled corn, cotija cheese, queso, aioli, 
  green onion, tajin, Parmesan cheese

Classic Ceviche .....................................$14.95
  rockfish*, shrimp*, jicama, jalapeño, pico, avocado

Agua Chile Ceviche ..............................$14.95
 rockfish*, shrimp*, cucumber, pico, jalapeños, diced 
 avocados, peppers

Mexican Mix Ceviche ...........................$14.95
 rockfish*, shrimp*, pico, jalapeno, avocado, ginger, 
 habernero sauce

Ceviche Sampler ...................................$17.95
  all 3 in one - classic, agua chile, mexican mix ceviches     

Fried Plantains ..................................$7.25
  served with creamy jalisco

Guacamole ........................................$9.25 
 mild or spicy

Queso Blanco ....................................$9.25 
  your new favorite queso dip, we promise!

T & T Dip Sampler ............................$14.00
 guacamole, queso and salsa verde

Yuca Fries ..........................................$6.25
  with lime cilantro aioli dipping sauce 

Street Corn .......................................$6.25 
  mayo, parmesan cheese

El Elote Loco .....................................$6.25 
  mayo, tajin, parmesan cheese

Wings .................................................$11.95 
  choice of BBQ sauce, fresno (medium heat),
  habanero (extreme heat!)

Empanada of the Day .......................$5.25
  served with salsa verde

Empanada Basket ..............................$12.00  
  3 “empanada of the day” served with salsa verde

Pork Pipian ........................................$16.25
  slow roasted pork shoulder served over cilantro
  rice and black beans, topped with a green mole
  sauce and crunchy pepita seeds

Tostada ..................................................$4.25
  choice of protein, fried corn tortilla topped with
  refried black beans, lettuce, pico, sour cream,
  queso fresco

A S K  YO U R  S E R V E R  
O R  B A R T E N D E R  
F O R  TACO  C A R DPLEASE ASK FOR GLUTEN-FREE MENU



Follow us on social to be the first
to hear about specials, giveaways,
and other HomeGrown happenings!  

TequilaTacoAlexandria

TequilaAndTaco

*Served raw or undercooked. Consuming raw or undercooked food may increase your risk of food bourne illness*

  T & T  B O W L S

S W E E T S
Tres Leches Cake .............................$6.95
  sponge cake soaked in three kinds of milk, topped
  with whipped cream  

Churros & Ice Cream ......................$6.95
  deep fried and tossed in cinnamon & sugar,
  served with a scoop of vanilla bean

Key Lime Pie ....................................$6.95
  tart, sweet, and creamy with a crunchy graham 
  cracker crust

Dessert Empanada ...........................$6.95
  caramel apple, carmalized pineapple, toasted walnuts 
  served with ice cream

Fajita Bowl .....................................................................$14.25
  guacamole, roasted corn, sautéed onions and peppers, black beans, 
  cheddar cheese, sour cream drizzle; choice of ground beef*, grilled chicken or pulled pork 
  

Sweet Potato Bowl .........................................................$11.25
  spiced sweet potato, black beans, avocado, roasted corn, pickled cabbage slaw,
  spicy crema sauce
  add protein: ground beef*, grilled chicken, pulled pork ($3), steak* or grilled shrimp* ($5)

Spicy Bowl .....................................................................$14.25
  blackened chicken, black beans, jalapeños, pico, gojuchang sauce, diablo sauce, 
  crispy tortilla strips. substitute for steak*, grilled or blackended shrimp* (+$2)

substitute for steak*, grilled or blackended shrimp* (+$2)

K I D S  M E N U

Breakfast Taco ....................................$5.25
  crispy pork belly, cheesy sour cream egg* scramble,
  pico and shredded lettuce

Chilaquiles ...........................................$12.50
  corn chips smothered in entomatada sauce, shredded
  chicken, topped with two fried eggs* and a drizzle of 
  sour cream

Huevos Rancheros ...............................$13.50
  two corn tortillas piled with pulled pork, cheddar
  and fried eggs*

Spanish Omelette ................................$10.25
  three egg* omelette, seasoned with peppers and onions, 
  queso fresco, diablo sauce. served with breakfast potatoes

Breakfast Burrito ..................................$9..95
  scrambled eggs*, zucchini, mushrooms, tomato, lettuce,
  onions, salsa verde, topped with entomatado sauce

A V A I L A B L E  7  D A Y S  A  W E E K
F R O M  1 1 - 3 P M

B R U N C H

rice choices: cilantro rice, Spanish rice or lettuce

Jerk Chicken Bowl .........................................................$14.95
  jerk chicken, mango salsa, pickled onions, black beans, lettuce, jerk aioli
 
Carne Asada Bowl ..........................................................$15.95
  carne asada steak*, black beans, lettuce,  avocado, pickled onion, salsa verde

Arroz y Pollo...................................$6.00
  grilled chicken and Spanish rice

Kids Taco.........................................$3.25
  cheddar cheese, corn tortilla
  

Kids Nachos....................................$6.00
  chips, queso blanco

  
Cheese Quesadilla..........................$5.00

Cheese Enchilada............................$9.95
  2 cheese enchilada served with black beans and rice

12 & UNDER



Anderson Valley Tropical Hazy Sour ..........$8.00
Aslin Old Town Lager ..................................$7.00
Corona Extra ...............................................$6.50
Deschutes Fresh Squeezed IPA .................$7.00
Dos Equis Amber ........................................$6.50
Dos Equis Lager ..........................................$6.50
Modelo Especial ..........................................$6.50
Monopolio Clara Draft ...............................$6.50
Monopolio Mexican IPA Draft ...................$7.00
Negra Modelo ..............................................$6.50
Pacifico ........................................................$6.50
Port City Beach Drive .................................$7.50
Port City Optimal Wit ................................$7.00

    

D R I N K S
F R E S H  M A R G A R I T A S

Signature ............................................$11.95
   lunazul blanco, triple sec, lime juice, orange juice,
   agave
Seasonal ...............................................$12.95
  Ask your server about our rotating seasonal
Casamigos Spicy Pineapple ....................$17.95
   casamigos reposado, triple sec, lime juice, 
   habanero, pineapple juice, orange juice,
   agave, tajin rim
First Class ...........................................$20.95
   casamigos añejo, grand marnier, lime juice, 
   orange juice, agave
Spicy ....................................................$11.95
   lunazul blanco, triple sec, lime juice, orange juice,
   agave, habanero
Smoky ..................................................$15.50
   bahnez joven mezcal, camarena reposado tequila,
   triple sec, lime juice, orange juice, agave
Ginger .................................................$12.95
   lunazul blanco, triple sec, lime juice, fresh ginger,
   orange juice, agave
Hibiscus ..............................................$12.95
   lunazul blanco, triple sec, lime juice, hibiscus,
   orange juice, agave
Añejo ...................................................$15.95
   lunazul añejo, triple sec, angostura, lime juice,
   orange juice, agave

Limerita .............................................$8.50
Mangorita ..........................................$8.50
Grand Marnier Swirl ........................$11.00
Mango & lime margarita swirl, Grand Marnier float

 

Seasonalrita ......................................$8.50

M A R G A R I T A  F L I G H T

* No Substitutions
$16 ......Signature, Hibiscus, Ginger

F R O Z E N  M A R G A R I T A S

F R O Z E N  F L I G H T

* No Substitutions

$12 ......Limerita, Mangorita, Seasonalrita

C O C K T A I L S

Essay Sauvignon Blanc ..................................$9 / $34
Fairfax Chardonnay .......................................$9 / $34

S A N G R I A  &  W I N E
Red Sangria .................................................$13.95
  red blend, grand marnier, orange juice

Skully’s Mule .....................................................$12.95
   choice of vodka, tequila, bourbon, kraken rum or bahnez joven
   mezcal (+$2) with housemade ginger beer, lime, angostura
T&T Old Fashioned ...........................................$14.95
    elijah craig bourbon, agave, angostura, orange bitters
Paloma ...............................................................$12.95
    lunazul blanco, grapefruit juice, lime, agave, salt rim
Carlyle Mojito ...................................................$11.95
    barcardi superior white rum, fresh mint, lime, agave, club soda
Ranch Water .....................................................$10.95
    lunazul blanco, lime juice, topo chico
Shaken Piña Colada .........................................$12.95
    barcadi superior white rum, pineapple, cream of coconut, lime
Tia Mia ..............................................................$14.95
    kraken dark spiced rum, ilegal mezcal, orange curaçao,
    orgeat*, lime
Jungle Booby ......................................................$13.95
    lunazul blanco tequila, campari, grapefruit, pineapple, lime,
    agave
Oaxaca Old Fashioned .....................................$15.50
  bahnez joven mezcal, camarena reposado tequila,  angostura
  & orange bitters, agave
The Smoke Show ..............................................$15.50
  bahnez joven mezcal, lunazul blanco, habanero, lime juice,
  agave, tajin rim

 *shellfish allergy*

 *contains nuts*

B E E R

all of our cocktails are served with fresh squeezed juice and organic agave

White Sangria .............................................$13.95
   garganega, peach schnapps, lime juice

Fairfax Pinot Noir .........................................$11 / $38
Vinas Las Perdices Cabernet Sauvignon ......$11 / $38

make it a Michelada for (+$3.00)

all of our cocktails are served with fresh squeezed juice and organic agave



T E Q U I L A ,  S P I R I T S
   &  N O N - A L C O H O L I C

S P I R I T S

Casamigos Blanco .............................................$16
Casa Azul Blanco ..............................................$20
Casa Noble Crystal ...........................................$13
Cazadores Blanco ..............................................$9
Cincoro Blanco ..................................................$23
Clase Azul Blanco .............................................$27
Don Julio Blanco ...............................................$17
Herradura Silver ................................................$17
Lunazul Blanco ..................................................$9
Milagro Select Barrel Reserve Blanco .............$17
Milagro Silver ....................................................$12
Sauza Tres Generaciones Plata .........................$13
Teremana Blanco ...............................................$11
Tres Agaves Blanco ............................................$11

B L A N C O

A Ñ E J O
Calirosa Añejo ..................................................$23
Casa Noble Añejo .............................................$19
Casamigos Añejo ..............................................$18
Cincoro Añejo ..................................................$45
Clasa Azul Añejo ..............................................$85
Don Julio Añejo ................................................$19
Herradura Añejo ...............................................$19
Hornitos Black Barrel Añejo ............................$12
Hussong’s 100% Platinum ...............................$15
Lunazul Añejo ...................................................$11
Milagro Añejo ...................................................$15
Partido Añejo ....................................................$15
Sauza Tres Generaciones Añejo .......................$15
Teremana Añejo ................................................$15

E X T R A  A Ñ E J O
Casa Noble Extra Añejo Single Barrel ...............$36
Gran Centenario Extra Añejo ............................$40
Gran Patron Burdeos .........................................$100
Gran Patron Piedra .............................................$90
Tears of Llorona #3 Extra Añejo .........................$65

Camarena Reposado .............................................$10
Casamigos Reposado ............................................$17
Casa Noble Reposado ...........................................$15
Clase Azul Reposado .............................................$35
Cincoro Reposado .................................................$30
Corralejo Reposado ...............................................$11
Don Julio Reposado ..............................................$18
Espolòn Reposado .................................................$11
Herradura Reposado .............................................$18
Hussong’s Reposado .............................................$14
Milagro Reposado .................................................$13
Milagro Select Barrel Reserve Reposado ............$18
Teremana Reposado .............................................$13

R E P O S A D O

Banhez EspadÍn & Barril Joven ...........................$12
Casamigos .............................................................$21
Del Maguey Vida ..................................................$14
Ilegal Joven ...........................................................$15
Los Amantes .........................................................$19

M E Z C A L

Campari . . . . . . . . . . . . . . . . . . . . . . . . . . . $12
Tito’s Vodka . . . . . . . . . . . . . . . . . . . . . . . . $9
Bacardi Superior Rum . . . . . . . . . . . .. . . . $9
Kraken Black Spiced Rum. . . .  . . . . . . . . $11
Tanqueray Gin . . . . . . . . . . . . . . . . . . . . . . $9
Jameson Irish Whiskey . . . . . . . . . . . . . . . $9
Jack Daniels Whiskey . . . . . . . . . . . . . . . $9
Elijah Craig Small Batch Bourbon . . . . . .$11
Marker’s Mark Bourbon . . . . . . . . . . . . . $11
Woodford Reserve Bourbon . . . . . . . . . . $14
Dewar’s White Label Scotch . . . . . . . . . . $11
Johnnie Walker Black Label Scotch . . . . .$14
Grand Marnier . . . . . . . . . . . . . . . . . . . . .$12

N O N - A L C O H O L I C
Coke . . . . . . . . . . . . . . . . . . . . . . . . . . . $2.50
Diet Coke . . . . . . . . . . . . . . . . . . . . . . .$2.50
Sprite . . . . . . . . . . . . . . . . . . . . . . . . . . $2.50
Ginger Ale . . . . . . . . . . . . . . . . . . . . . . $2.50
Topo Chico Club Soda . . . . . . . . . . . . .$3.25
Mexican Coke Bottle . . . . . . . . . . . . . .$3.25
Unsweetened Iced Tea . . . . . . . . . . . . .$3.25
    -add agave to make it sweet! (+$0.25)
Fresh Squeezed Lemonade . . . . . . . . . $3.25
Apple Juice Bottle . . . . . . . . . . . . . . . .$2.00
Fresh Squeezed Juice . . . . . . . . . . . . . $5.95
   -orange, grapefruit, pineapple, seasonal

M O C K T A I L S
Virgin Rocks Margarita . . . . . . . . . $5.95
       -hibiscus, ginger, seasonal (+$2)
Frozen Seasonal Slushy . . . . . . . . . .$4.50
House-Made Ginger Beer . . .  . .$4.95
Jamaica . . . . . . . . . . . . . . . . . . . . .$3.00

   

   



H A P P Y  H O U R
&

S T R E E T  CO R N
may o ,  pa rmesan  cheese . . . . . $ 5

F O O D  S P E C I A L S

M O N D A Y  -  F R I D A Y  |  3 P M - 6 P M
A V A I L A B L E  A T  B A R  &  D I N I N G  R O O M

E LOT E  LO CO
ta j i n ,  may o ,  pa rmesan  cheese . . . . . $ 5

C L A S S I C  N AC H O S
grou nd  b e ef ,  q ues o  b l anco ,  j a l apeños ,  p i co ,  g reen  on ion . . . . . $8

T & T  D I P  S A M PL E R
g uac amo l e ,  q ueso  b l anco ,  s a l sa  ve rde . . . . . $ 10

B E E R
i nc l ud e s  a l l  cans ,  bot t le  and  dra f t . . . . . $ 5

M A R G A R I TA  F L I G H T
s i g nature ,  h i b i s c us ,  g inger  (no  subs t i tu t i ons ) . . . . . $12

F R OZ E N  M A R G A R I TA  F L I G H T
l imer i ta ,  mango r i ta ,  seasona l r i t a  (no  subs t i tu t i ons ) . . . . . $10

D R I N K  S P E C I A L S

$ 1  O F F  F R E S H  S Q U E E Z E D  R O C K S  M A R G A R I TA S

E M PA N A DA
o f  the  day. . . . . $ 4

T R I O  TACO S
c la s s i c  g ro und  b e ef ,  g r i l l ed  shr imp ,  pas tor  (no  subs t i tu t i ons ) . . . . . $1 2



&

W E E K L Y
S P E C I A L ’ S

M A R G A R I T A  M O N D A Y
H A P P Y  H O U R  P R I C E D

M A R G A R I T A  F L I G H T S  A L L  D A Y

T A C O  T U E S D A Y
$ 1  O F F  E V E R Y  T A C O  O N  M E N U

D I N E  I N  O N L Y

F L I G H T  T H U R S D A Y
$ 5  O F F

“ B U I L D  Y O U R  O W N  F L I G H T ”

H A P P Y  H O U R
M O N D A Y  -  F R I D A Y

3 P M - 6 P M
A V A I L A B L E  A T  B A R  &  D I N I N G  R O O M

S A N G R I A  W E D N E S D A Y
$ 1 0 . 0 0

R E D  O R  W H I T E  S A N G R I A  A L L  D A Y



CATER

HAVE A CATERING INQUIRY?
PLEASE EMAIL: DANIELLE@ALXHGR.COM

With Us!

&

5 4 0  J O H N  C A R LY L E  S T R E E T
A L E X A N D R I A ,  VA  2 2 3 1 4

703 . 7 2 1 . 3 2 02
W W W. A L E X A N D R I ATACO.CO M
@T E Q U I L ATACOA L E X A N D R I A

enchilada pans

fajitas

EMPANADAS

cantina package

prima package

Taco BAR

A la carte



M A I N S

Classic Enchiladas .............................$14.25
  choice of protein, lettuce, pickled onion, sour
  cream, entomatada sauce, with Spanish rice &
  refried black beans

Spicy Shrimp Enchiladas ..................$15.25
  grilled shrimp*, corn, peppers, cheddar, sour cream,
  jalisco sauce, avocado, onions, with sweet plantains

Taco Cobb Salad ....................................$14.25
  choice of protein, romaine, guacamole, pico, egg*, 
  cheddar, tossed in ranch dressing

T&T Caesar Salad ..................................$13.25
  romaine, red peppers, cotija cheese, Southwest
  Caesar dressing*, avocado, choice of protein

 Salmon Salad .........................................$15.95
   romaine & red cabbage, grilled salmon*, red apple, 
   strawberries, queso fresco tossed in balsamic vinaigrette

Vegan Fajitas .........................................$18.95
  seasonal veggies served over peppers and onions 
  with guacamole, salsa verde, pico, refried black beans, 
  corn tortillas

protein choices: ground beef*, grilled chicken, pulled pork 
premium protein: steak* or grilled shrimp* (+$2)

*Served raw or undercooked. Consuming raw or undercooked food may increase your risk of food bourne illness*

S T A R T E R S
Classic Nachos ......................................$10.95
  ground beef*, queso blanco, jalapeño, pico, green onion

Pork Belly Nachos ................................$14.95
  tortilla chips, crispy pork belly, queso blanco, jalapeño, 
  pico, avocado, tangy gojuchang sauce, green onion

Elote Nachos ........................................$10.95
  tortilla chips, grilled corn, cotija cheese, queso, aioli, 
  green onion, tajin, Parmesan cheese

Classic Ceviche .....................................$14.95
  rockfish*, shrimp*, jicama, jalapeño, pico, avocado

Agua Chile Ceviche ..............................$14.95
 rockfish*, shrimp*, cucumber, pico, jalapeños, diced 
 avocados, peppers

Mexican Mix Ceviche ...........................$14.95
 rockfish*, shrimp*, pico, jalapeno, avocado, ginger, 
 habernero sauce

Ceviche Sampler ...................................$17.95
  all 3 in one - classic, agua chile, mexican mix ceviches     

Fried Plantains ..................................$7.25
  served with creamy jalisco

Guacamole ........................................$9.25 
 mild or spicy

Queso Blanco ....................................$9.25 
  your new favorite queso dip, we promise!

T & T Dip Sampler ............................$14.00
 guacamole, queso and salsa verde

Yuca Fries ..........................................$6.25
  with lime cilantro aioli dipping sauce 

Street Corn .......................................$6.25 
  mayo, parmesan cheese

El Elote Loco .....................................$6.25 
  mayo, tajin, parmesan cheese

Wings .................................................$11.95 
  choice of Chef Edwin’s BBQ sauce, fresno
  (medium heat), habanero (extreme heat!)

Pork Pipian ........................................$16.25
  slow roasted pork shoulder served over cilantro
  rice and black beans, topped with a green mole
  sauce and crunchy pepita seeds

Tostada ..................................................$4.25
  choice of protein, fried corn tortilla topped with
  refried black beans, lettuce, pico, sour cream,
  queso frescoQuesadilla .............................................$10.95

 chicken, roasted tomato, pico, guacamole, sour cream,
 slaw dressing - substitute corn tortilla
 substitute for steak* $2 or shrimp* $3

Signature Fajitas ...................................$19.95
  your choice of shrimp*, chicken, steak*, or mixed;
  served over peppers & onions with garlic butter,
  cheddar, guacamole, sour cream, Spanish rice, 
  corn tortillas

5 4 0  J O H N  C A R LY L E  S T R E E T
A L E X A N D R I ATACO.CO M

@T E Q U I L ATACOA L E X A N D R I A

G L U T E N - F R E E
M E N U

A L L  F R I E D  I T E M S  A R E  
N OT  M A D E  I N  

G LU T E N-F R E E  F R Y E R !

&



  T & T  B O W L S
Fajita Bowl .....................................................................$14.25
  guacamole, roasted corn, sautéed onions and peppers, black beans, 
  cheddar cheese, sour cream drizzle; choice of ground beef*, grilled chicken or pulled pork 
  

Sweet Potato Bowl .........................................................$11.25
  spiced sweet potato, black beans, avocado, roasted corn, pickled cabbage slaw,
  spicy crema sauce
  add protein: ground beef*, grilled chicken, pulled pork ($3), steak* or grilled shrimp* ($5)

Spicy Bowl .....................................................................$14.25
  blackened chicken, black beans, jalapeños, pico, gojuchang sauce, diablo sauce 

substitute for steak*, grilled or blackended shrimp* (+$2)

substitute for steak*, grilled or blackended shrimp* (+$2)

Arroz y Pollo...................................$6.00
  grilled chicken and Spanish rice

Kids Taco.........................................$3.25
  cheddar cheese, corn tortilla
  choice of: ground beef*, grilled chicken or 
  steak* (+$1)
  
Cheese Quesadilla..........................$5.00

K I D S  M E N U
Breakfast Taco ....................................$5.25
  crispy pork belly, cheesy sour cream egg* scramble,
  pico and shredded lettuce

Chilaquiles ...........................................$12.50
  corn chips smothered in entomatada sauce, shredded
  chicken, topped with two fried eggs* and a drizzle of 
  sour cream

Huevos Rancheros ...............................$13.50
  two corn tortillas piled with pulled pork, cheddar
  and fried eggs*

Spanish Omelette ................................$10.25
  three egg* omelette, seasoned with peppers and onions, 
  queso fresco, diablo sauce. served with breakfast potatoes

A V A I L A B L E  7  D A Y S  A  W E E K
F R O M  1 1 - 3 P M

B R U N C H

*Served raw or undercooked. Consuming raw or undercooked food may increase your risk of food bourne illness*

rice choices: cilantro rice, Spanish rice or lettuce

Jerk Chicken Bowl .........................................................$14.95
  jerk chicken, mango salsa, pickled onions, black beans, lettuce, jerk aioli
 
Carne Asada Bowl ..........................................................$15.95
  carne asada steak*, black beans, lettuce,  avocado, pickled onion, salsa verde

substitute corn tortilla; add chicken (+$1)

5 4 0  J O H N  C A R LY L E  S T R E E T
A L E X A N D R I ATACO.CO M

@T E Q U I L ATACOA L E X A N D R I A

G L U T E N - F R E E
M E N U

A L L  F R I E D  I T E M S  A R E  
N OT  M A D E  I N  

G LU T E N-F R E E  F R Y E R !

&

Follow us on social to be the first
to hear about specials, giveaways,
and other HomeGrown happenings!  

TequilaTacoAlexandria

TequilaAndTaco


