
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a food bourne illness. Please note that some food items we prepare 
may contain nuts or a trace amount of nuts. Please alert your server if you have any food allergies or dietary concerns and we will do our best to accommodate you.

ANTOJITOS | STARTERS
Nachos y Guacamole $12
Homemade fried tortilla chips served with guacamole.
Chicharrones y Guacamole $14
Homemade fried pork rinds served with guacamole.
Nachos Supreme $16
Homemade fried tortilla chips topped with cheese, beans,
pico de gallo, sour cream and guacamole.
 Add chicken or steak +$3

Nachos con Queso Fundido $8
Homemade fried tortilla chips served with homemade queso dip.
Elotes $6
Corn on the cob with mayonnaise, cotjia cheese & chile de arbol.
Esquites $7
Corn kernels mixed with mayonnaise, cotjia cheese & chile de arbol.
Mexican Wings (5pc/10pc) $7 / $13
Chicken wings bathed in homemade chipotle sauce,
served with blue cheese dipping sauce and fried tortilla chips. 
Tamales $5
Ground corn dough wrapped and steamed in banana leaf
topped with homemade salsa verde and pickled onions.
Choice of cheese tamale or pulled pork tamale. Two per order.
Cochinita Pibil Sopes $12
Two corn sopes, lightly toasted and topped with slow roasted 
pork marinated in traditional Yucatan sauce, pickled onions, 
beans, lettuce, sour cream, avocado and queso cotija. 
Mahi Mahi Tostadas $14
Two crispy corn tortillas topped with grilled Mahi Mahi, beans, 
lettuce, avocado, queso cotija and tartar sauce.

SOPA Y ENSALADA | SOUP & SALAD
Tortilla Soup $7
Homemade tomato soup topped with tortilla chips, sour cream,
avocado, cheese, queso cotija and chile de arbol.

Grove Salad $8
Fried flour tortilla basket with spring mix, avocado,
pico de gallo, homemade cilantro dressing & choice of protein. 

SALAD PROTEIN:
Chicken +$5 | Churrasco +$6 | Shrimp +$6 | Grilled Mahi Mahi +$8 

QUESADILLAS
Choice of corn or flour tortilla. Served with lettuce, 
pico de gallo, guacamole and sour cream.

Queso $10
Folded tortilla with cheese. 

Pollo $14
Folded tortilla with grilled chicken and cheese. 

Carne $14
Folded tortilla with grilled steak and cheese. 

Al Pastor $16
Folded tortilla with rotisserie pork marinated in
traditional Mexican adobada, pineapple, and cheese. 

BURRITOS
12” wrapped flour tortilla topped with melted
mozzarella cheese, homemade sour cream & cilantro.
Served with house salad.

Burrito Classico $8
Beans, rice, cheese, choice of protein.

Burrito Completo $11
Beans, rice, cheese, lettuce, pico de gallo, guacamole,
sour cream, choice of protein.

Burrito Bañado $10
Beans, rice, cheese, choice of protein. Topped with
choice of homemade traditional Mexican salsa roja
or salsa verde. 

Burrito California $11
Beans, french fries, cheese, guacamole, 
choice of protein.

Burrito Fajita $11
Onions, peppers, beans, cheese, choice of protein.

Chimichanga $13
Fried burrito with onions, pepper, rice, beans, cheese,
choice of protein. Topped with homemade traditional 
Mexican salsa roja and sour cream.

BURRITO PROTEIN:
Chicken +$5 | Steak +$5 | Shrimp +$6 | Carnitas +$7

  Al Pastor +$7 | Grilled Mahi Mahi +$8

Pollo $3.50 ea / $11 pl
Grilled chicken topped with
onions and cilantro.

Carne $3.50 ea / $11 pl
Grilled steak topped with
onions and cilantro.

Carnitas $4 ea / $13 pl
Roasted and grilled pulled pork
topped with onions & cilantro.

Al Pastor $4 ea / $13 pl
Rotisserie pork marinated in
traditional Mexican adobada topped
with pineapple, onions and cilantro.

Chorizo $4 ea / $13 pl
Grilled homemade chorizo
topped with onions and cilantro.

Cochinita Pibil $4.50 ea / $14 pl
Slow roasted pork marinated in
traditional Yucatan sauce topped
with pickled onions.

1 TACO PER ORDER  Available as platter: 3 Tacos served with Mexican rice and beans.  

3 TACOS PER ORDER  Available as platter: Served with Mexican rice and beans.  

TACOS
Choice of corn or flour tortilla.

Churrasco $14 / $16 pl
Grilled skirt steak topped with
onions and cilantro.

Camarón $15 / $17 pl
Grilled shrimp, guacamole, cabbage, 
pico de gallo, tartar sauce.

Mahi Mahi $16 / $18 pl
Grilled Mahi Mahi, guacamole, cabbage, 
pico de gallo, tartar sauce.

@tacowaymiami

AUTHENTIC MEXICAN FOOD

HOMEMADE SAUCES
Avocado (Mild) • Chipotle (Medium) • Habanero (Hot)

1 complimentary sauce per dish. 
Order extra, $1 each or $2.50 for sauce trio.



PLATOS FUERTES | ENTREES
Served with Mexican rice and beans. 

Flautas $12
4 rolled and deep fried corn tortillas filled with choice of
chicken or steak. Topped with lettuce, pico de gallo,
sour cream and queso cotija. 
Pollo Fajitas $13
Hot iron skillet with onions, peppers and chicken. Served with 
pico de gallo and sour cream. Choice of 4 corn or flour tortillas.

 Upgrade to Supreme +$4 : Cheese, bacon, mushrooms. 
Churrasco Fajitas $17
Hot iron skillet with onions, peppers and skirt steak. Served with 
pico de gallo and sour cream. Choice of 4 corn or flour tortillas.

 Upgrade to Supreme +$4 : Cheese, bacon, mushrooms. 
Surf & Turf Fajitas $20
Hot iron skillet with onions, peppers, skirt steak and shrimp. 
Served with pico de gallo and sour cream. Choice of 4 corn or 
flour tortillas. 

 Upgrade to Supreme +$4 : Cheese, bacon, mushrooms. 
Enchiladas de Pollo $13
Three chicken enchiladas topped with sour cream, cheese, 
onions, cilantro, and homemade traditional Mexican salsa roja. 
Enchiladas de Carnitas $14
Three pulled pork enchiladas topped with sour cream, cheese, 
onions, cilantro, and homemade traditional Mexican salsa verde. 
Chilaquiles $13
Homemade fried tortilla chips blended with traditional Mexican 
green sauce, cheese, onions, sour cream, and cilantro. Choice of 
Chicken or Steak. 
Mexican Sandwich (Torta) Al Pastor $15
Telera Mexican bread, rotisserie pork marinated in traditional 
Mexican adobada, pineapple, beans, cheese, lettuce, tomato, 
avocado, mayonnaise. Served with French fries (not rice and beans).

FAVORITOS DEL CHEF | CHEFS FAVORITES
Served with Mexican rice and beans. 
Pollo Al Tomatillo $16
Grilled chicken breast topped with melted
mozzarella cheese in our homemade tomatillo sauce. 
Churrasco Al Jalapeño $19
12oz grilled skirt steak marinated in spicy jalapeños.
Grouper A La Diabla $20
Grilled grouper fillet in homemade salsa diabla.
Camarones Al Chipotle $19
Grilled shrimp bathed in homemade chipotle cream sauce. 

ACOMPAÑAMIENTOS | SIDES
House Salad $3
Mexican Rice $2.50
Beans $2.50
French Fries $3.50
6oz. Guacamole $10
6oz. Pico de Gallo $5
Homemade Fried Tortilla Chips $3

POSTRES | DESSERTS
Churros $5
Flan $5
Capriccio $5
Cuatro Leches $5
Paletas (Tamarindo / Horchata / Limon) $3

TACO TUESDAY
FROM OPEN TO CLOSE

HAPPY HOUR
MONDAY TO FRIDAY

4 PM - 7 PM

BREAKFAST
UNLIMITED MIMOSA

SPECIAL AVAILABLE

HOMEMADE DRINKS JARRITOS

COFFEE & HOT TEA

WATER, ICED TEA & JUICE

SODAS
Homemade Horchata  $6
Served with paleta de horchata
Homemade Tamarindo Juice   $6
Served with paleta de tamarindo
Homemade Lemonade $6
Served with paleta de limón

Mineragua (Sparkling Water)  $2.50
Limón (Lime)  $2.50
Mandarina (Tangerine)  $2.50
Toronja (Grapefruit)  $2.50
Piña (Pineapple)  $2.50
Mango (Mango) $2.50
Tamarindo (Tamarind)  $2.50
Tutifrut (Fruit Punch) $2.50

Bottled Water   $1.50
Perrier  $3
Brisk Lemon Iced Tea   $1.50
Lipton Mango Ice tea $3.50
Lipton Peach Ice tea  $3.50
Apple Juice   $3
Orange Juice  $3

Mexican Coke  $3
Coca-Cola  $1.50
Diet Coke   $1.50
Sprite  $1.50
Sunkist  $1.50
Milka   $1.50
Sangria Señoral  $2.50
Sidral Mundet  $2.50

American Coffee   $2
Espresso   $3
Double Espresso  $4.50
Cortadito   $3

Café con Leche   $3
Iced Coffee   $3
Hot Tea   $3
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@tacowaymiami

AUTHENTIC MEXICAN FOOD

HOMEMADE SAUCES
Avocado (Mild) • Chipotle (Medium) • Habanero (Hot)

1 complimentary sauce per dish. 
Order extra, $1 each or $2.50 for sauce trio.

VEGETARIANO | VEGETARIAN
Veggie Tacos $11 
Three tacos with onions, peppers, mushroom and beans. Choice 
of corn or flour tortilla. Add Platter: side of Mexican rice and 
beans +$2
Veggie Quesadillas $13
Folded tortilla with cheese, onions, green peppers and mush-
room. Choice of corn or flour tortilla. Served with lettuce, pico de 
gallo, guacamole and sour cream. 
Veggie Burrito $14
12” wrapped flour tortilla filled with beans, cheese, peppers, 
onions, mushrooms, lettuce, pico de gallo and guacamole 
topped with melted mozzarella cheese, homemade sour cream 
& cilantro. Served with house salad.
Veggie Fajitas $12
Hot iron skillet with onions, peppers and mushrooms. Served 
with pico de gallo and sour cream. Choice of 4 corn or flour 
tortillas. Served with Mexican rice and beans. Add cheese +$2. 
Veggie Enchiladas $13
Three enchiladas with onions, peppers, mushrooms topped with 
sour cream, cheese, onions, cilantro, and choice of homemade 
traditional Mexican salsa roja or salsa verde. Served with 
Mexican rice and beans


