
TEXAN TACO SALAD 
seasoned ground beef,

avocado, aged cheddar,
tomato, radish, iceberg

lettuce, crunchy tortilla,
chipotle ranch 12.25 / 18.50

ADD: CHICKEN 3.50,
SHRIMP 5.50, STEAK* 6.50

Sa
lads

mixed greens, cucumber,
cherry tomatoes, red onion,

lemon vinaigrette 8.50

HOUSE SALAD

starters

QU E S A D I Z Z A S

BOWLSBOWLSBOWLSBOWLS

THREE CHEESE
queso chihuahua, aged
cheddar, queso fresco

16.50

BOURBON CHICKEN
bourbon chicken, jalapeño

ranch, pickled red onion, crispy
leeks, cilantro 19.25

CHARRED SKIRT STEAK
charred skirt steak, roasted
corn, aged cheddar, queso
chihuahua, jalapeño ranch

crema, cilantro 19.75

queso chihuahua, onion,
sliced radish, birria

consomé 19.25

BIRRIA BEEF

CHEESE-FILLED 12" FLOUR TORTILLAS LOADED WITH TOPPINGS AND CUT INTO SIX SLICES

GRILLED SHRIMP
red cabbage slaw, honey

chipotle sauce, scallions 14.25

CARNE ASADA 
chile de árbol sauce, tomato, 

pickled red onion, crispy leeks 14.75

BOURBON CHICKEN 
crispy leeks, jalapeño ranch,

bourbon sauce 13.25

SERVED OVER CILANTRO LIME RICE
OR MIXED GREENS

melted aged cheddar & 
white American cheese 12.50

TEXAN QUESO 

choice of salsa roja or salsa verde 5
CHIPS & SALSA GUACAMOLE DE CASA

white onion, lime, 
serrano pepper 12.75

HONEY CHIPOTLE SHRIMP
crispy rock shrimp, honey chipotle, 
sesame seeds 14.75

ANIMAL FRIES 
birria beef, Texan queso, 
pico de gallo, Mexican crema 14.50
sub chicken 2.50 or steak 4.50

NACHO BITES 
birria beef, refried black beans,
mozzarella, pico de gallo, chipotle
mayo, Mexican crema, guac 15.50 
sub chicken 2.50 or steak 4.50

butter, mayo, lime, queso cotija,
cilantro, Tajín 10.25

ELOTE 

CRUNCHERS
crispy buffalo chicken,
pico de gallo, iceberg lettuce,
aged cheddar, jalapeño ranch 12

CRISPY BUFFALO CHICKEN

grilled shrimp, pineapple
salsa, creamy cabbage slaw,
queso fresco, spicy mayo 12

TROPICAL SHRIMP

steak, roasted street corn, 
queso chihuahua, jalapeño
ranch, cilantro, onion 12

STREET CORN ASADA

HOUSE MADE WRAPS

For the safety of our guests and team members, Texan Taco Bar is
cashless. To ensure the best service, we have a maximum of 

4 checks / cards per table.

*The Illinois Department of Public Health advises that eating raw or
undercooked meat, poultry, eggs or seafood poses a health risk to

everyone, but especially to the elderly, young children under age 4,
pregnant women, and other highly susceptible individuals with

compromised immune systems. Thorough cooking of such animal
foods reduces the risk of illness. *These items may be served

undercooked or raw.

*Before placing your order, please inform your server if a person in
your party has a food allergy. As a way to offset rising costs

associated with the restaurant (Food, Beverage, Labor, Benefits,
Supplies) we have added a 3% surcharge to all checks. We do this in
lieu of increased menu prices. You may request to have this taken

off your check should you choose.
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specialtyTACOS
BEEF ME UP SCOTTY 
burger patty, American cheese, 
iceberg lettuce, tomato, pickle, 
house aioli, sesame seeds 6.50

ORANGE YOU GLAD
IT’S A TACO 
orange chicken, cabbage &
broccoli slaw, sriracha, scallions,
sesame seeds 6.50

CHICK MAGNET 
herb chicken, tomato, onion,
cucumbers, tzatziki sauce,
fresh dill 6.50

ROOSTER BOOSTER 
Nashville hot chicken, aged
cheddar, jalapeño ranch, iceberg
lettuce, onion, pickles, fresh dill 7.25

SEOUL SNATCHER 
Korean pork, cabbage slaw, sriracha,
toasted sesame seeds, scallions 7.25

THE COD FATHER 
crispy cod, fries, Cajun tartar sauce,
pickled red onion, parsley, lemon 6.75

ROMAINE EMPIRE 
crispy chicken, romaine lettuce,
tomato, parmesan cheese,
Caesar sauce 6.50

CLUCK NORRIS 
bourbon chicken, crispy leeks,
jalapeño ranch, cilantro 6.25

MAKE IT A TACO PARTY!
ORDER 12 TACOS, ANY COMBO 68.75

CLASSIC TACOS
CARNE ASADA 
marinated steak, chile de árbol 
mayo, tomato, pickled red onion, 
crispy leeks, corn tortilla 7.50

QUESABIRRIA
birria beef, queso chihuahua,
radish, onion, corn tortilla, 
birria consomé 6.25

SHRIMP TACO 
fried or grilled shrimp, red cabbage
slaw, chipotle mayo, corn tortilla 6.25

ADD SIDES FOR 3 EACH: CILANTRO LIME RICE,  REFRIED BEANS

seasoned beef, pico de gallo, 
aged cheddar, iceberg lettuce,
Mexican crema, crunchy shell 5.50

CRUNCHY BEEF 

SERVED IN A 
FLOUR TORTILLA

peanut butter sauce, jelly, bananas, 
strawberries, churros, roasted peanuts 12.50

choice of gelato: vanilla, strawberry, or chocolate

PB&J CHURROPB&J CHURRO
SANDWICHSANDWICH
PB&J CHURROPB&J CHURRO
SANDWICHSANDWICH



High Noon Vodka Seltzer 9
peach, watermelon, pineapple

Super Lyte - Vodka Ade 9
assorted flavors

Two Towns Cider - Prickly Pearadise 9
Long Drink Hard Seltzer - Zero Sugar Citrus 9 
White Claw Hard Seltzer - Black Cherry 8
Surfside, Strawberry - Vodka Lemonade 9

Surfside, Iced Tea - Vodka Tea 9

“NOT BEER” CANS

Athletic, Cerveza N/A 7
Blue Moon, Belgian White 8

Coors Light 7
Corona Premier 8

Guinness, Draught 9
Half Acre, Daisy Cutter 9

Lagunitas, Little Sumpin’ 9
Miller Lite 7

Modelo, Especial 8
Michelob Ultra 7

Montucky, Cold Snacks 8
Off Color, Beer for Tacos 10 

Pacífico Clara 8
Stella Artois 8
Shiner Bock 7

 BEER CANS 

BEER
and company MAKE IT A MICHELADA FOR $3 

(CHAMOY RIM, BLOODY MARY MIX)
Allagash, White - Witbier 9

Sketchbook Brewing, Amistosa - Mexican Lager 8
Dovetail, Vienna - Vienna Lager 8

Eris Cider House, Pedestrian - Cider 8
Maplewood, Son of Juice - Hazy IPA 9
Modelo, Especial - Mexican Lager 8

Stiegl, Grapefruit - Radler 8
Three Floyds, Deluxe - American Lager 7
Three Floyds, Zombie Dust - Pale Ale 8

Pacifico, Clara - Mexican Lager 8
Garage Beer, Lime -  Lager with Lime 7

DRAFTS

C R A F T  C O C K T A I L S

RANCH WATER 
Topo Chico, Pueblo Viejo

Blanco Tequila, lime 15

IN THE
BOTTLEMIAMI VICE

Bumbu Aged Rum, coconut,
strawberry, pineapple, lime 15

Red Bull 6
regular, tropical or sugar free
Coca-Cola fountain drinks 4

Barritt’s Ginger Beer 6
Lemonade 4
Iced Tea 4

Jarritos Mandarin 5
FIJI water 5

Topo Chico 5
Mexican Coke 5

Mexican Sprite 5
Squirt 5

NON-ALCOHOLICNON-ALCOHOLICNON-ALCOHOLICNON-ALCOHOLIC

 prosecco, white, red or rosé
glass 12 / bottle 48

wine

Moët & Chandon Impérial
Brut Champagne
750ml bottle 150

bubbles
Mionetto Prosecco Brut 12

187ml bottle 16

SCAN FOR
ROTATING
DRAFT MENU

SCAN FOR
FULL SPIRITS
LIST

(16 oz pints)

POMELO SPRITZ
Prairie Organic Gin, Aperol,
grapefruit, lemon, soda 15

SMOKE ON THE WATER
Casamigos Blanco, Ilegal Mezcal,

watermelon, lime, agave 15

EL GUAPO
Ilegal Mezcal, falernum,

pineapple, lime, pasilla chile 15

PALOMA
Gran Centenario Plata, Stiegl

Radler, grapefruit, lime, agave 15

TEXAS OLD FASHIONED
Balcone’s Texas Whiskey, 
Praline Liqueur, bitters 16

THE TEXAN MOJITO
Bacardi Superior, lime, mint, soda 15

HUGO’S TWIST
St. Germain, Lalo Blanco, 

Prosecco, mint, lime 16

TEQUILA SUNSET
Gran Centenario Reposado,
coconut, pineapple, lime,
agave, ube

COCKTAILS ON TAP
GLASS 15  / PITCHER 52

RIZZ FIZZ
Tito’s Vodka, falernum,
raspberry, soda, lime

AGAVE MARGARITA
Pueblo Viejo Blanco Tequila,
Cointreau, Nixta Liqueur, agave, lime
optional mix-ins: strawberry, 
prickly pear, mango habanero

Tito’s Vodka,  Maplewood Coffee Liqueur,
Hexe Cold Brew, Piloncillo, coffee bitters 18

CAFE EXPRESS

FROZEN COCKATAILS
AGAVE MARGARITA
Pueblo Viejo Blanco Tequila, 
Cointreau, Nixta Liqueur, 
agave, lime 15
optional mix-ins: strawberry, 
prickly pear, mango habanero
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