
Su Casa TaQueria & 
TeQuila Bar 

all day, every day 
 bar only 5-10 pm 

late night  
Thursday, Friday and Saturday 

 
house chips $3 house salsa $2    
guacamole, chips and salsa $11  

1/2 order chips and salsa $3  
1/2 order guacamole, chips and salsa $7 

 

TQ  Tacos 
Street-style tacos on soft corn tortillas 
with diced onion and cilantro. 
 

al pastor taco tender grilled pork with  
pineapple and spices in adobado. $3 
 

carnitas taco crispy tender fried pork. $3 
 

pibil taco mexican pulled pork roasted with 
achiote and citrus in banana leaf.  $3 
 

pollo taco grilled chicken. $3 
 

carne asada taco grilled skirt steak. $4 
 

miguel’s yucatan beef taco  spicy ground 
beef with raisins, capers and hard-cooked 
egg.  A classic yucatan dish. $3.50 
 

baja fish taco grilled fish topped with  
cabbage slaw and pico de gallo. $3.50 
 

yucatan fish taco  spicy achiote grilled fish  
topped with cabbage slaw. $3.50 
 

mango fish taco grilled fish with mango sal-
sa and chipotle mayo. $3.50 
 

shrimp taco grilled shrimp in achiote with 
cabbage slaw and fresh tomato salsa. $3.50 
 

bacon & shrimp taco with cheese, 
cabbage slaw and fresh tomato salsa. $4 
 

veggie crumble taco vegetarian chopped 
“meat” with potato and onion. $3.50 

TQ Burritos 
Two to an order. With black beans, 
cheese, pico de gallo and cabbage  
slaw $7 add meat (one only please)  
al pastor, carnitas, pibil, shredded 
chicken, shredded beef or  
veggie crumbles $8 carne asada $10 
 

 TQ Quesadillas 
Flour tortillas with cheese and pico de 
gallo $5 add spinach $5.50 
add al pastor, carnitas, pibil, shredded 
chicken or veggie crumbles $6  
add carne asada $7 
 

TQ Sopes 
Soft corn masa shells with refried 
beans, cabbage slaw, crema, cotija 
cheese and pickled onions $5   
add al pastor, carnitas, pibil, shredded 
chicken or veggie crumbles $6   
add yucatan beef $7 
 

Beverages (non-alcoholic) $3 
•horchata (cinnamon rice milk) 
•jamaica (from the hibiscus flower) 
•tamarindo 
•lemonade 
•iced tea 
•mexican coke in bottles $3.50 
 

all sides are a la carte 
half avocado $2 
small guacamole $3 
rice or beans $2 
cotija cheese $2 
monterey jack cheese $2 
fresh jalapeños $2 
pico de gallo $2 
crema $2 
 

our homemade salsas 
mild: creamy avocado 

mild: tomatillo-green chile 
medium: tomatillo-chipotle chile 
hot: roasted tomato-arbol chile 
hottest! roasted habanero oil 

 

chips and salsa are not included.  
no substitutions, please! 

eatAspen

Sample Menu *prices subject to change Summer 2016




