    










Tostada - crisp tortilla topped with black beans, yams, fried plantains, achiote salsa, queso fresco, crema and cilantro


Tamal- shredded pork and mole negro steamed in cornhusks.


Tamal de Verduras- kabocha squash, white beans, cheese & roasted poblanos steamed in banana leaves with salsa roja, crema & cilantro 


Chile Relleno- battered and fried poblano chile stuffed with


butternut squash, onion, cheese, raisins, chayote and queso requezon;   served in tomatillo sauce & garnished with crema; served with a side of tortillas. 


Frijoles con Todo- whole pintos in a seasoned broth with tomatoes, onions, chile, avocado and queso Oaxaca, served with tortillas


Sopa de Tortilla- chile infused chicken broth soup with shredded chicken, spinach, cheese, avocado & fried tortilla strips.


Ensalada de Primavera- mixed greens, shredded cabbage, carrots, red onion and avocado tossed in a lemon vinaigrette, sprinkled with toasted pumpkin seeds.   (3.95 half order)


Guacamole & Chips- avocado with tomato, onion, cilantro & chile.


Chips & Salsa- our cucumber-tomato salsa and tomatillo salsa with tortilla chips.


3.95	Sope de Chorizo y Papas- crispy masa cake topped with black beans, Mexican sausage and potatoes, garnished with crema, queso cotija and pickled vegetables.


Ceviche de Calamar – fresh poached squid, avocado, tomato, red onion, cucumber, and cilantro in a blood orange and lime salsa


Enchiladas –shredded Niman Ranch beef and cheese rolled in tortillas and topped with guajillo-tomatillo sauce and crema





       SIDES


2.25	Frijoles Negros- vegetarian puréed black beans


2.25 	Frijoles Pintos- pinto beans mashed with chorizo


2.25 	Arroz- vegetarian rice


Camote – pureed sweet potatoes


Papas con Crema- potato & cheese fritters in poblano cream sauce











(whenever possible we use organic produce, dairy and meat)





	gift certificates, catering and private parties available











TACUBAYA


la taqueria de doña tomás





DESAYUNO


Mon-Fri 10am-12noon


Sat/Sun 10am-4pm


7.25  	Chorizo & Eggs- scrambled eggs with Mexican sausage served	


	with black beans and tortillas.             


Huevos Divorciados- two eggs with tomatillo salsa & salsa roja served with black beans & tortillas (can substitute fried tofu for eggs).


Chilaquiles- sautéed tortillas in a guajillo chile sauce topped with  scrambled eggs, onions, cheese, crema & cilantro.  


Torta de Jamon- a Mexican breakfast sandwich with thinly sliced ham, a fried egg, cheese and grilled poblano chiles.


7.50	Huevos Norteños- scrambled eggs with nopales, scallions, tomato & onions, served with black beans and tortillas.


Tamal Dulce- sweet tamale with roasted pineapple and cajeta Churros- Mexican doughnuts with sugar and canela, served all day.


SAT & SUN ONLY


Menudo- chile infused beef broth with tripe and hominy.





ALMUERZO/CENA


Wed-Mon 11am-9 pm


Tues 11am – 4pm


Taco de Asada- grilled Niman Ranch beef with salsa roja, onions 


and cilantro.


Taco al Pastor- spit-roasted Niman ranch pork in adobo marinade with avocado salsa.


3.15     Taco de Lengua- Niman Ranch beef tongue with tomatillo salsa.


Taco de Pescado- battered & fried snapper with arbol chile aioli, shredded cabbage and cilantro.


Taco de Pollo- crispy taco filled with shredded organic chicken, cheese, cucumber-tomato salsa and cilantro.	


6.95	Fideo- Mexican pasta with vegetables, tomato, chiles, queso cotija


6.75    Torta al Pastor- Mexican sandwich with pork, grilled onions,   avocado and pinto beans on a grilled bolillo.


Torta Vegetariana- Mexican sandwich with black beans, grilled rajas, tomato, avocado & cheese.


Quesadillas - griddled corn tortillas filled with cheese, goat cheese, and mushrooms, topped with a roasted chile salsa























