
SHARE PLATES

T A C O S  

   

 

C A B E Z A  4

Slow-cooked beef cheek topped with red 

cabbage 

G A R L I C  S H R I M P  5

Pan-seared shrimp, tangy green cabbage 

slaw, chipotle aioli 

Rotating local ingredients, ask your 

server 

L E N G U A  5

Braised beef tongue topped with spicy 

salsa verde 

SIDES

R I C E  3  

B L A C K  B E A N S  3  

F R I E D  P L A N T A I N S  3  

S I D E  S A L A D  3

 

Vegan 

Vegetarian

C H I C K E N  T I N G A  4  

Braised chicken, stewed tomatoes, 

chipotle peppers, avocado + homemade 

queso fresco 

A L  P A S T O R  4  

Shaved, adobo-marinated pork, fresh 

pineapple 

L A M B  B A R B A C O A  5  

S H A V E D  S T E A K   5  

Thin-sliced rib-eye steak marinated in 

citrus, garlic, and fresh herbs 

H O M E M A D E  C H O R I Z O  4

Homemade Mexican pork sausage 

M U S H R O O M  +  H E R B  4  

Sautéed mushrooms, herbs, caramelized 

onions, homemade queso fresco  

S E A S O N A L  V E G E T A B L E  4

T A C O  P L A T T E R  1 6 . 7 5

Choose any 3 tacos + 2 sides 

*Add 1.00 for each lamb, shrimp, 

lengua, or steak taco 

Our tacos are served on 100% natural corn tortillas 

from Tortillería Nixtamal (Queens, NY) garnished 

with cilantro + onion 
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V E G E T A B L E  Q U E S A D I L L A  8

Rotating local ingredients, ask your server 

C H I P S  +  S A L S A  5

Homemade salsa.Fresh tomatoes,onions, 

cilantro, jalapeno. 

C H I P S  +  G U A C A M O L E  9

Avocado, cilantro, raw onion, lime 

juice. Made fresh everyday

M A N G O - J I C A M A  
S A L A D  8  

Shaved jicama, carrots, cucumbers, radishes,  

mango, and cilantro, tossed in lime juice, agave 

nectar, and extra virgin olive oil 

E M P A N A D A S  D E  
P I C A D I L L O  8 . 5 0  /  1 2

Fried pastries filled with chopped beef, 

onion, pepper, olives, egg served with 

red chimichurri (contains flour) 

P O T A T O  +  S P I N A C H  
E M P A N A D A S   8 . 5 0 / 1 2  

Fried masa pastries filled with potatoes, 

onions, spinach, peas, simmered in salsa 

verde, served with red chimichurri   

S O P E S  1 1

S H R I M P  C E V I C H E  
T O S T A D A S  1 2

SOUPS + SALADS

B E E F  B I R R I A  5 / 9
Spicy beef stew in a red chile broth. Served with 

Corn tortillas, onion, and lime  

H O U S E  S A L A D  5
Spinach, cucumbers, tomatoes, radishes, 

carrots served with jalapeño lime 

dressing on the side 

B I C K E R I N G  T W I N S   
S I G N A T U R E  S A L A D  1 3  
Mixed greens, cucumbers, cherry tomatoes, 

red onions, red cabbage, pumpkin seeds, 

avocado, homemade queso fresco, with 

jalapeño lime dressing on the side    

Add garlic shrimp or steak +4 

3 crunchy tortillas topped with shrimp, 

flame-roasted bell peppers, jalapeno, 

cilantro, marinated in lime juice + 

pickled red onion

T A C O  T U E S D A Y

Every week, enjoy 10% off taco 

platters and $1 off margaritas, 

mojitos, mules and draft beers 

18% auto-gratuity

added to parties of 8 or

more 

 

Up to 8 credit cards

accepted per party 

*gluten free unless otherwise noted

*All tacos are gluten free

*gluten free unless otherwise noted

3 masa tartles topped with smashed 

black beans served with red+gree salsa, 

topped with queso fresco 

Add chorizo or beef cheek +2

8 oz./ 18 oz.

Slow cooked lamb, steamed in banana  

+ Avocado leaves
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MULES

A U S T I N  7
Tito’s Vodka

J A L I S C O  7
Azteca Azul blanco tequila 

O A X A C A  8
Agave de Cortes joven mezcal 

N I C A R A G U A  8

Flor De Cana 7 year rum 

SAVORY

B L O O D Y  M A R I A  8

Milagro blanco tequila, slow roasted 

tomato + poblano pepper bloody mix 

M I C H E L A D A  6

Mexican beer, tomato juice, lime, 

Worcestershire, Maggi, chili salt rim 

S M O K Y  M A R I A  1 0

Xicaru mezcal, slow roasted tomato + 

poblano pepper bloody mix 

COCKTAILS NON-ALCOHOLIC

A G U A S  F R E S C A S  3  

Mexican Coke, Fanta, Apple Soda 

BOTTLES  3

Tamarindo 

Jamaica (hibiscus tea) 

Horchata (sweetened rice drink)

FOUNTAIN  2

Coke, Diet Coke, Ginger Ale, Sprite, Seltzer, 

Ithaca Ginger Beer +$1

P A L O M A  6

Azteca Azul reposado tequila, 

grapefruit, lime, agave nectar, soda 

M A R G A R I T A  7

Azteca Azul blanco tequila, lime, agave 

M O J I T O  7

El Dorado 3 year cask aged rum, mint, 

lime, demerara sugar, soda 

T E Q U I L A  N E G R O N I  1 0

Cimarrón blanco tequila, Aperol, 

Carpano bianco vermouth  

M E Z C A L  O L D  F A S H I O N E D  1 0

Yuu Baal reposado mezcal, agave 

nectar, mole bitters 

M E Z C A L I T A  8

Del Amigo joven mezcal, lime, agave 

O A X A C A N  D A I Q U I R I  8

Paranubes Oaxaca white rum, lime, 

demerara sugar 

C A I P I R I N H A  8

Leblon cachaça, muddled lime, 

demerara sugar 

M E Z C A L  M A N H A T T A N  1 0

Agave de Cortes reposado mezcal, sweet 

vermouth, Vallet Amargo Angostura 

R U M  O L D  F A S H I O N E D  8

El Dorado 8 year cask aged rum, 

demerara sugar, Orinoco bitters  

Made with Ithaca Ginger Beer + 

muddled lime

COFFEE  2 .5

BEER

M o d e l o  E s p e c i a l  4 . 5  

N e g r a  M o d e l o  4 . 5  

P a c i f i c o  C l a r a  4 . 5  

C o r o n a  4 . 5  

S o l  4  

T e c a t e  3 . 5  

D o s  E q u i s  L a g e r  4  

D o s  E q u i s  A m b e r  4  

P r e s i d e n t e  4  

I m p e r i a l  4  

Cans + bottles

L o c a l  R o t a t i n g  S e l e c t i o n ;  A s k  

Y o u r  S e r v e r  

Draft

WINE

L a l u c a  P r o s e c c o  7 / 2 4  

Glass / bottle

Orchard fruits, lemon curd, creamy, off-dry

Pineapple, peaches, hints of citrus

Stone fruit, minerality, citrus, pineapple

Aromatic herbs, fresh white fruits, floral finish

Raspberry, white cherry, crushed herbs

Reserva vintage, cherries, black pepper, chocolate

Blackberry, plum, subtle spice

Strawberries, tart cherries, spring flowers

C a s a s  P a t r o n a l e s  S a u v i g n o n  B l a n c  6 / 2 2  

D a m i a n i  P i n o t  G r i g i o  9 / 3 4  

K e n t i a  A l b a r i ñ o  8 / 3 2  

S h e l d r a k e  P o i n t  D r y  R o s é  9 / 3 4  

C a s a s  P a t r o n a l e s  C a r m é n è r e  7 / 2 4  

D o m a i n e  J e a n  B o u s q u e t  M a l b e c  8 / 3 2  

L a  M a l d i t a  R i o j a  G a r n a c h a  8 / 3 2  

TEA  2

Herbal, Black


